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Restaurant Management and Types of Services
Restaurant Management 
One of the topics learnt in this module is ‘restaurant management and types of service.” This is one of the topics I found to be interesting and helped me gain lots of knowledge about the hospitality industry. To begin with, the effective management of a restaurant is critical in today’s dynamic business world. According to Gordon and Brezinski (2016), restaurant management involves managing the overall health of the business and directing daily operations. This is not a simple task and thus adopting an effective management approach is critical. For example, I learnt that it is important to always adopt a positive attitude in the management of a restaurant. In addition, management experience is critical to effectively managing a restaurant (Gordon and Brezinski, 2016). 
I also learnt that to effectively manage a restaurant, it is important to set objectives, develop a plan around profit, use today’s tools to communicate profit goals, adopt smart sales promotion and ensure to always make the best use of time. In addition, I learnt that having a good design, and a great menu is critical to the successful management of a restaurant (Gordon and Brezinski, 2016). As argued by Boella and Goss-Turner, 2013), the effective management of human resources is critical in the hospitality sector. Thus, I also learnt that people are significant in the restaurant business and thus to effectively manage a restaurant, effective management of human resources such as resourcing the right people and developing them is critical to success (Boella and Goss-Turner, 2013). 
 Furthermore, promoting transparency with employees, always planning ahead and being innovative are critical in the effective management of a restaurant. For restaurant managers to build value-based services and boost competitiveness, innovation is essential. Age, education, and experience of restaurant managers are also important factors in restaurant management since they have an impact on the level and type of innovation (Ivkov et al., 2016). Ivkov et al. (2016) asserted that developments in the restaurant industry are ongoing and frequently take place quietly. The needs of contemporary buyers, demographic change, and other reasons can all influence changes. Thus, to gain a competitive advantage, the ability to effectively manage a restaurant is critical (Ivkov et al., 2016).  This is what makes restaurant management important in the hospitality industry. It is always important to be prepared for changes to effectively manage a restaurant. 
An example is the UK restaurant sector which has undergone significant changes. The Office for National Statistics (2022) indicates that restaurants in the UK are facing supply chain issues, increasing costs, and labour shortages. Kik et al., (2019) agree that staff shortages and cost pressures have become a big challenge that restaurant managers have to find a way to address. The restaurant sector constantly faces disruptions. Panzone et al., (2021) and Jarvis et al., (2021) argue that restaurants in the UK suffered massive losses due to the impact of the covid-19 pandemic. Kavoura et al., (2021) indicate that innovative marketing has become more important than ever in the covid-19 era. This shows that in the management of restaurants, managers ought to be prepared for anything. This model enabled me to learn that having entrepreneurial skills and competencies is important to effective restaurant management. Thus, I will apply the knowledge gained regarding restaurant management to gain the knowledge and skills required to effectively manage a restaurant. This is critical to developing my career in the hospitality sector

Types of Services
This module also helped me learn that different types of services are offered in a restaurant. For example, when starting a restaurant business, one can choose to offer quick service, fine dining services, fast-casual services and casual dining services (Johnson, 2019). I learnt that each of these types of services comes with its benefits and challenges as well and thus it is important to fully understand them to be able to effectively manage a restaurant. For example, quick-service restaurants are easy to operate and offer the least expensive items. However, maintaining profitability can be challenging. On the other hand, fine dining restaurants offer more elaborate and expensive menu items. They are expected to offer a calming atmosphere for customers. However, they are most likely to be disrupted by events like the covid-19 pandemic. For example, full-service restaurants in the UK declined by 4.2% in 2022 to 32,922 after many were permanently closed due to the pandemic (Geng, 2022). 
I also learned that a restaurant’s success is all about good restaurant service (Johnson, 2019). Thus, I will apply the knowledge gained to enhance my employability as an employee in the hospitality sector by gaining the skills and competencies required to offer great restaurant service. I will also apply this knowledge to grow and become my own boss in the future by opening my own restaurant. The knowledge gained will help me choose the best restaurant service to offer and ensure to offer the best customer experience. 
























List of References
Boella, M.J. and Goss-Turner, S. 2013. Human resource management in the hospitality sector. Routledge Publishers. 
Geng, L. 2022. Full-service restaurants in the UK. [Online]. IBISWorld. Available at <https://www.ibisworld.com/united-kingdom/number-of-businesses/full-service-restaurants/3420/> [Accessed 23rd October 2022]. 
Gordon, R.T., and Brezinski, M.H. 2016. The complete restaurant management guide. Routledge Publishers. 
Ivkov, M., Blesic, I., Simat, K., Demirovic, D., and Bozic, S. 2016. Innovations in the restaurant industry-An exploratory study. Economics of Agriculture, 63(4): 1169-1186. DOI:10.5937/ekoPolj1604169I
Jarvis, C.I., Gimma, A., Zandvoort, K., Wong, K., and Edmunds, J. 2021. The impact of local and national restrictions in response to covid-19 and social contacts in England: A longitudinal natural experiment. BMC Medicine, 19(52). https://doi.org/10.1186/s12916-021-01924-7 
Johnson, R. 2019. 4 styles of service in the restaurant business. [Online]. Available at <https://smallbusiness.chron.com/4-styles-service-restaurant-business-22923.html> [Accessed 23rd October 2022]. 
Kavoura, A., Havlovic, S.J., and Totskaya, N. 2021. Strategic innovative marketing and tourism in the covid-19 era: 9th ICSIMAT Conference 2020. Springer, Cham. 
Kik, G., Luanaigh, A.N., Greevy, H., Morrice.N., Robertson, K., Green, A., and Owen, D. 2019. How has the UK restaurant sector been affected by the fissuring of the worker-employer relationship in the last 10 years? [Online]. Available at <https://assets.publishing.service.gov.uk/government/uploads/system/uploads/attachment_data/file/814592/Restaurant_Sector_Director_of_labour_market_enforcement_July_2019_IFF_research.pdf> {Accessed 20th October 2022]. 
Office for National Statistics. 2022. Recent challenges faced by food and drink businesses and their impact on prices. [Online]. Available at <https://www.ons.gov.uk/businessindustryandtrade/business/businessservices/articles/recentchallengesfacedbyfoodanddrinkbusinessesandtheirimpactonprices/2022-04-04> [Accessed 20th October 2022]. 
Panzone, L.A., Larcom, S., and She, P. 2021. Estimating the impact of the first covid-19 lockdown on UK food retailers and the restaurant sector. Global Food Security, 28; 100495. https://doi.org/10.1016/j.gfs.2021.100495 
