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Restaurants and hotels employ a variety of staff members, including hostess, wait staff table bussers, bartenders to; food preparation professionals and cashiers, for good quality customers, must work together delivery of service, it is very important when business owners Listen to customers feedback and improve services. Friendship and patience are very important in this gob. Good restaurant employees develop a personal rapport with their patrons and give attentive service. Restaurant owners should positively strive to encourage good service that occurs when service workers take interest in their customers.  Sometimes, good customer service simply means being available.
Customers want to eat in a clean, safe and well-kept establishment.   Providing capacity through effectively managing restaurant tables can reduce customer waiting times, which eventually leads to increased customer satisfaction. Other types of manageable capacity related to the quality of service include equipment, facility and employees. 
Moreover, the inherent difficult of accurately translating customer expectations into high quality service has led organisations to try offer a service that is simple to produce delivered and consumed by people who are attracted by efficiency, convenience of the service offering [Caraman and Lingered ,1980] Frontline employees are therefore usually trained according to standard operating procedures established by their organisations 
 Frontline employees usually have first-hand information about customers or tourists,
Quality means meeting the requirement to ensure long term customer satisfaction, consumer quality is equal to total quality, which is defined as the satisfaction of consumer needs in terms of product and service quality. The concept of quality can also have a dynamic and complex character that determines the continuous growth of the consumer's demands
 The factors that can influence the quality, the professional qualification is the material quality. Management functions it has five main functions: forecasting, organisation, command coordination control. Developments in information technology IT have radically altered the ways in which hospitality and tourism enterprises operate.O”BRIEN and PARKER 1978 and LAW and JOGRATNAM2005 argue that IT should be a major component of a hospitality business that place emphasis on high quality services Kimes 2008 notes that IT used in conjunction with revenue management can help restaurants all types increase revenue and profits .In contemporary hospitality literature the history and philosophy of hospitality seem to have been largely overlooked areas for investigation in particular the portrayal of the historical evolution of the philosophy, and contemporary hospitality literature it is clear that modern hospitality has its foundation in the culture of classical Antiquity an understanding of evolution of language and how the modern words associate with hospitality have evolved. Awareness of the past can always help to guide the future .Rutes and Penner 1985 claimed to trace the development of contemporary commercial hospitality to four basic roots.
 1]Commercial hotels can be traced to facilities provided to expedite trade or mail delivery, or to accommodate government and religious travellers.
 2]Resorts and entertainment-based facilities are related to Greek and Roman spas.
3]Rental housing and rooming houses eventually led to condominiums, timeshares and bed and breakfast facilities.
4]Royal courts led to super luxury hotels’
Most lodging executives identify food and beverage operations as one the more complex areas to manage in the entire lodging arena. Lodging foodservice not only involves the traditional difficulties associated with both producing and serving food and beverages but also the performance of these functions every day, often 24 hours a day.
In fact the more profitable lodging food and beverage operations obtain more than 50 percent of their business from non-guest of the property the hotel or motel guest is not captive diner ,he or she has many other opportunities for dining ,Yet ,in order for a hotel property to be profitable ,a significant percentage of sales must be produced by food and beverage operation ,To accomplish this lodging facilities must successfully compete with numerous chain and independent restaurant that offer a variety of services ,One Advantage 
For full service hotels is the banquet business which can be a major revenue producer and operate with a high profit margin .Food service outlets likely include restaurants lounges ,banquet facilities and room service that focus and guest entertainment and relaxation with speciality restaurants and rom service .unique problems may face report managers with respect to seasonality of operations, locations, and layout. The important point because the property itself .In presenting trends we must exercise caution as what works in one  food
Beverage operation may not be in another
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