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Restaurant management entails the management overseeing daily business operations. The management seeks to ensure that areas like workforce, finances, planning, customer service, and marketing align with the restaurant's main objectives. One of the challenges I witnessed in a restaurant involves customers' unpleasant experiences and service system breakdowns. I noticed that the restaurant lacks information on Total Quality Management (TQM). Research attributes TQM in addressing customer satisfaction, top management support, employee personality, and commitments (Hussain, 2020, p. 5). Restaurant management must implement the TQM in comprehensively managing the quality of products and services. TQM enables organizations to win customers' hearts by delivering quality products and services (Permana et al., 2021, p. 25). However, one can argue that it is challenging to implement TQM in restaurant management and service types. For instance, TQM can fail because the implementation requires time and patience, a lack of TQM supporting culture, and a lack of organizational preference for continual improvement (Joshi, 2018, p. 18). Contrarily, restaurant management only requires the soft phase of TQM. TQM's soft phase focuses on customer satisfaction, training, customer focus, and quality policy (Al-Ababneh, 2021, p. 26). Consequently, I never witnessed the restaurant’s training employee programs, which attributed to customer dissatisfaction. Therefore, restaurant industries need to adopt the soft phase of TQM, which expose restaurants to continual improvements concerning customer satisfaction, quality products, and service delivery.
I observed the restaurant leadership approaches towards the management. I noticed that the management introduced a new type of food to the menu without consulting the staff members like chefs and servers. For instance, one of the servers informed one of the customers' that the restaurant did not process the requested order. The management approach reflects on autocratic theory. Autocratic is a type of leadership that the management fails to recognize staff in the decision-making process (Chukwusa, 2018, p. 6). The management develops organizational tasks and methods without employees' concerns. However, one can argue that the management had less time to discuss and introduce the new entrée of food type on the menu or that the restaurant management is the most knowledgeable member of the workforce (Chukwusa, 2018, p. 6). 
Consequently, research informs that autocratic decision-making is less creative toward organizational operations (Chukwusa, 2018, p. 5). As the restaurant's junior employee, I became afraid to share our grievances when the management introduced a new menu without consultation with us and became embarrassed customers when we misinformed them about the new entry, which was on the menu. Research attributes the use of transformational and transactional leadership styles in restaurants because it motivates employees to provide good service and attract more customers (Hamonangan et al., 2021, p. 107). In the case concerning new entrée to the menu, transformational leadership increases employees' level of identification of work and fosters employees' positive attitudes toward organizational contribution (Mostafa, 2019, p. 6). Transformational leadership witnesses a higher frequency of information sharing, which enhances organizational cooperation and accountability (Mostafa, 2019, p. 7). I believe transactional leadership motivates employees and can overcome challenges like negative work attitudes because of the inability to share grievances or consultation. For instance, restaurant managers must use management by exception in transactional leadership by intervening with employees to make corrections (p. 49). Therefore, transformational, and transactional leadership styles overcome restaurants' autocratic leadership challenges associated with poor management leading to misinformation.
I seek to recommend that restaurants shift from full-service and adopt the quick-service approach. The quick-service approach saves time, provides cheap products, attracts more customers, and provides many choices. The study indicates that quick-service restaurants provide customers with efficiency and convenience by focusing on fair food prices, quick service, better location, and open for more hours (Chua et al., 2020, p. 7). However, one can argue that despite full-service restaurants offering costly services, the restaurant has well-trained staff to appeal to the customers' emotional value (Chua et al., 2020, p. 7). Consequently, one can introduce the target market concept to ascertain the adoption of the quick-service and the full-service restaurant. The quick-service target market involves customers aged 16-35, which include young people and experts that require consistent nourishment and testing new cooking styles (Datrika et al., 2021, p. 66). Additionally, the study positions quick service as one of the key drivers in food service market development with rising demand for food and casual dining (Deloitte, 2020). Furthermore, quick-service food delivery has recorded double-digit growth for the past five years (Deloitte, 2020). Therefore, the quick-service and the full-service restaurant must embrace the home delivery quality provision business model to record business success. Working in a fast-food restaurant, I have witnessed a higher percentage of customers' preferences towards food delivery. Most of the customers requested food deliveries at their homes or offices. McKinsey & Company (2021) informs that the size of the restaurant food delivery market increased by two folds in the United States and fourfold in Australia. Consequently, quick-service and full-service restaurants must tap into new marketing opportunities that benefit the company by attracting more customers.    
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