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Restaurant management and types of services 
In order to run a smooth operation, effective restaurant management must strike a balance between a variety of goals and procedures (Van der Wagen and White, 2018). The daily management of a restaurant includes tracking labor and food costs, customer service, marketing, staff training, and food production. I understand that the overall health of the business and overseeing daily operations are the two main categories into which restaurant management tasks naturally fall.  The steps to manage restaurant falls are to know the running cost, meeting daily target, forecasting, operational standards to be maintained, positive work environment, satisfying customer service. Building a positive workplace culture is just as crucial to a successful operation as calculating food costs, which is why these steps are not listed in order of importance (Ratasuk and Charoensukmongkol, 2020). 
Knowing restaurant operating cost: Understanding these operational costs and expenses, as well as how they affect your business, is the first step in managing any size restaurant. Understanding how to calculate these numbers is crucial, and it doesn't have to be challenging. After pandemic it has been a challenge for the restaurant to manage the cost. (Madeira et al, 2020) Restaurant expenses are fixed expenses that must be paid on regular base. These include Liquor licenses expense, rent and utilities. The majority of your expenses are the result of agreements that were negotiated and renewed annually or that were made at the restaurant's opening. Restaurant cost is the daily cost that occurs at the restaurant is known as restaurant cost, they cost that is spent on resources required for the production and daily essentials for service. Labor Cost the cost of labor includes more than just the wages given to hourly workers. (Schneider et al., 2019) In addition to salaries for full-time workers like managers and chefs, labor costs also include payroll taxes, bonuses, overtime pay, sick pay, and benefits. The simplest method for calculating labor costs is to add up all of the wages paid and divide that total by all of the sales. Food cost per plate also avoids wastage (von Massow et al., 2015) and overall food costs are the two types to keep in mind. The two numbers are useful in various contexts, so restaurant managers should be able to calculate them both. Calculating the price per plate is the simplest method for estimating food costs. Per-plate food costs can provide a fairly accurate picture of profitability for small restaurants that specialize in selling just one type of food. Beverage cost along with the food the beverage is also important asset for the organization to generate revenue so to include the costing of beverage must be done. 
Meeting Targets: Owners and managers typically develop an expected sales forecast before setting daily operational targets for labor and food costs. You might find that your specific targets differ because every restaurant is unique. 
Forecasting the business: (Kryvovyazyuk et al., 2020) after all of your labor and food expenses have now been calculated. Assemblies have been made. On top of spreadsheets, you have them. Applying those numbers now will allow you to develop proactive plans rather than just reactive ones to handle the challenges that lie ahead. Setting daily sales targets and forecasting to meet these targets helps in better revenue generation. 
Healthy environment to work: it is most essential to have healthy and positive environments to work in a restaurant. (Lorber, 2018.) The operations carried out in the restaurant are way to hectic and fussy so having a healthy environment keeps employees to stay cool while working. This will avoid many issues of the employees and motivate them to work in appropriate way to achieve target. 
Providing best customer service: The people who frequently need a restaurant manager's attention are not just the members of your staff. (Pratminingsih et al., 2018) Of course, there are the customers to think about as well. Most restaurant managers will find themselves making a circuit from the front desk to the dining room, bar, and kitchen during busy hours as each station experiences a surge in customer traffic. 
Types of Services: there are various types of service that are used at different restaurant in different style (Uslu et al., 2020). These services include Table service where the food is served to the guest on the table. The first and most significant type of service is English service where the food is not pre plated and served on the table before taking permission of the guest. The next is American service/ (Steven, 2018). A la carte service the food is already pre plated and made it ready in the kitchen itself. This type of service is used in mostly coffee shops. French service the service is very private and individualized. The food is brought to the table in platters and casseroles and placed close to the guests' plates. Then, each visitor helps themselves. Silver service is the quality and royal service that can be provided. Then there are assisted services where the guests serve themselves or at the stations guests walk and server serves them. These include Buffet service, self service, and cafeteria.  
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