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[bookmark: _heading=h.gjdgxs]Introduction 
A learning log is a way or place where a student can express his thoughts or feelings about his study material and thereby improve his learning (Cousins et al., 2020). In this assignment, a student journal (learning log) will be created about restaurant management and types of service topics.  


[bookmark: _heading=h.30j0zll]Restaurant Management and Types of Service
As a student of Hospitality and Tourism Management, I have gained a lot of knowledge about various aspects of this industry. A topic we were recently taught in class was Restaurant Management and Types of Service (Davis, 2018). This has broadened my scope of knowledge and by learning about restaurant management as well as service types, I have been able to gain knowledge about important information about the hospitality industry. By gaining theoretical knowledge about this subject one can understand the principles of effective restaurant management. It is also possible to gain knowledge about ways to improve employee performance as well as increase efficiency and reduce costs (Johnston et al., 2021). 
The theoretical knowledge of restaurant management includes various topics and it is especially involved in many aspects including ensuring quality service delivery to customers, organizing activities, and recruiting and controlling staff. Properly conducting management activities is essential to ensure restaurant business success (Motarjemi & Lelieveld, 2013). Giving ideas about the types of services and providing training helps to improve the activities a lot of these things are included in the restaurant management activities. Acquiring management knowledge to run the operations of the hospitality industry greatly enhances the future career path of a student, so I am very interested in acquiring theoretical knowledge about it properly so that I can use my learning knowledge well in the future. By gaining knowledge about this management, it is possible to gain knowledge about long-term strong activities and how to supervise day-to-day activities (Zutshi, 2019). The daily activities of restaurant management include balancing food costs, inventory tracking, and restaurant marketing activities and all these things have been learned from the lecture on this topic. All these things are very essential for the hospitality industry and this knowledge helps in providing quality service to the customers as well as running the business successfully (Brown, 2019). 
Knowledge of service types is very important in managing a restaurant. It helps employees to create a good customer experience as well as achieve customer satisfaction and the teacher gives a detailed lecture on this topic. The different styles of a serving include fine dining, casual dining, fast food, etc., which are served according to the customer's preferences (Foskett et al., 2016). Service styles in restaurants help to achieve overall customer satisfaction and influence their experience. Therefore, managing the service activities properly helps to maintain the reputation of the hospitality industry.  I see the practical reflection of this acquired theoretical knowledge when I go to eat at a restaurant. Because then as a customer I like the fast food service very much and am satisfied when the fast food is served elegantly and decently. Also, understand that success is achieved through satisfaction and trust in the hospitality industry's type of service (Boussard, 2021). There are different styles of service according to the needs of the customers, some of the important styles are highlighted:
· Table service
· American or plate service
· English or family service
· Silver service
· Cafeteria service
· Buffet service
· Gueridon service etc.
Different types of services are used by food and beverage restaurants in serving food to customers. These methods are considered very important to achieve customer satisfaction. The theoretical knowledge I have gained from the management and service aspects of the restaurant industry has helped me to understand the trends and best practices in the industry (Walker, 2013). Also, I have acquired very extensive knowledge about the operations of the hospitality industry in context.
The hospitality industry is one of the most competitive industries and everything from management activities to the type of service is competitive. Also through continuous innovation and improvement, the use of various digital tools helps to improve the service and present it to the customers through practice (Wood, 2013). By gaining knowledge about restaurant management I was able to gain knowledge about sustainable practices in context. Because at present, in all kinds of management activities, sustainable management is given more importance, and environmentally friendly activities are conducted. 
[bookmark: _heading=h.1fob9te]Conclusion 
A student journal or learning log greatly improves the way a student learns and helps to develop knowledge by reflecting on it. In this assignment, I presented my reflection on restaurant management and types of service, an important topic of the class lecture, in the form of a learning log. 
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