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Restaurant Management and Types of Service


[bookmark: _Int_bmY12OEW][bookmark: _Int_JDFNaU4Y][bookmark: _Int_jEKwGMj5][bookmark: _Int_E1EzxnEA]Food and beverage service has an essential relationship between customers and the menu. The service is provided by staff in the restaurant. The server and other staff in the industry have a vital role. The guests are the main people who bring business into the industry it Is important that excellent service is presented. Further on, first appearance is important staff should always look nice and clean when working. Front of house is always the ones who should always be looking well as they are the first once to be seen buy guests. Back of house are also important that they look clean and mainly the head chef is he or she might be called by a customer. Having a manager in the workplace is important as there could be some issues with staff and guests. However, if there are any complaints waiter can solve the problem as they should have some training if still the guests are unhappy about something then the manager can be called.


When working in a hotel restaurant it is important that staff are trained and know the rules and regulations. Having to know how food should be stored the temperatures and other things too. Making sure that hygiene is always maintained in the kitchen. Health and safety are important and always should have first aid kits, back of house have other policies and safeties as well as front of house.

Having good behaviour being polite using elegant language when speaking to guest is important also staff should be able to speak a different language. 

[bookmark: _Int_hrTHq02v][bookmark: _Int_Y1gvkbnT][bookmark: _Int_DHUnow5O]Furthermore, provided the best service the manager should make sure that the waiter has a good knowledge in the drinks and wine menu also in food menu, to show guest how professional they are by suggesting guests some decent quality wine and food to order. This should be part of the training. All staff should work as a team when busy and the manager should always have a little talk to staff when start work to reassure that staff are in good mood to provide the best service they can.

When having a big booking or an even going on all staff should be aware of additional needs of guest, making sure when orders are taken to ask about any allergies or intolerances. Allergies and intolerance should be displayed on the menu for guest to see. Never make mistakes as these mistakes could be fatal. 

When working in a food and beverage industry it is important that table service is unique. Making sure the tables are set up correctly, cutlery is clean and shiny, glasses are always clean and shiny too. Making sure that the floors are clean so there are no hazards  such as wet floor. 
[bookmark: _Int_OAfdJEMZ][bookmark: _Int_Q1BwOJwE]On the other hand, staff should have excellent communication skills and knowledge about their work also about the are the industry is located for guest if they as something. Further on, having the ability to have good telephone skills and knowledge in computing for example taking booking through phone or online yet again this is a door host role. 

In addition to hazards, it is important that any accidents or incidents are filled in the accidents and incident book, making sure that the industry is safe. 
Any guests with children should be greeted in good manners such as saying good morning or afternoon, please an thank you. Children should be supervised by their parents. Any 16+ adultescence should be with an adult when ordering alcohol only wine beer or cider no spirits are allowed to be served underage. It is illegal to serve alcohol to underaged guests even if there are complains about the service.
[bookmark: _Int_2A1ImGwr]Food being returned, any meals being returned or any complaints about it, the waiter should apologies to the customer and ask if they would like a different meal. Immediately the returned meal should be taken to the kitchen. As soon as new meal is ready It should be taken to the table and apologies again. Always check and communicate with the customer about their meals and service also offer more drinks and deserts coffee.


[bookmark: _Int_82s3J4yz][bookmark: _Int_Alt6cuEp][bookmark: _Int_8IVz52Hg][bookmark: _Int_PUisG4kB]Managing restaurant and types of services difficult. Providing and making sure that the service is excellent is hard. Being a manger is stressful as the manager must sort out staff rotas, meals, events, and more other important things. It is stressful for staff to when working at a busy place, but it is their job to provide good service and to get on with it during the day by having good manners and tolerate guest needs and many other things, each member of staff has separate roles. Such as waiter's door host working behind the bar, floor manager, general manager, supervisor etc. The reason for this is that the quality service is going on smoothly. Booking should have time gaps depending on how many guests are attending.
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