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	Food and beverage industry is one of the most important industry as it is connected with the most basic need of human. Majority of the economic activities in the world surrounds around the food and beverage industry. There are many types of businesses and industries are associated with the food and beverage industry with the beginning from the agricultural production. Restaurant, catering, and food delivery service are at the end of the value chain of the food and beverage industry. Restaurants are now important for the human kinds from three different dimensions. Restaurants fulfils a basic need by providing the customers with food. Aside of that, it also take care of the health of the customers with preparing process and nutrients values included in the food (Holla and Gupta, 2019). And finally, restaurants have become a source of entertainment for the modern societies. People now go to restaurants and try out different types of foods to have new experiences. Foods and presentations of the foods can work as part of a particular culture. Thus, the restaurants also can represent the cultural values to the customers and to the people of the world.
If the hospitality industry is considered then it can be seen that restaurant services consist a big part of the hospitality services. The customer satisfaction of a hospitality business can largely depend on the success in providing the restaurant services (Crossan, 2014). It is important to incorporate unique recipes and cooking methods to provide unique tastes to the customers. Aside of that, it is also important to fulfil the general expectations of the customers. There are different types of restaurant services that can be available within the hospitality industry. Each of the service has its own importance and own way of satisfying the customers.
The most common type of service provided by the restaurants is the meal prepared in the kitchen and served on the tables. Most of the restaurants around the world sells majority of their products in such way. In the hotels and other type of hospital businesses, dine in is one of the most commonly used type of restaurant services (H and Rai, 2019). Aside of that, takeaway is another commonly used type of restaurant service. In the hospitality industry, takeaway is used in slightly different way where the food is delivered to the rooms of the residing guests. In hotels, it is very commonly used practice. Those two services at the hospital businesses help out the businesses to ensure highest sales from the guests. Aside of that, the restaurants of the hotels are not required to be at a very public place. Thus, considering from the restaurant business perspective, it can saves a lot in space rent money to sell similar amount of products.
There can be another way of providing dining services or restaurant services to the rising guests in a hospitality facility which is outsourcing the food. A hotel can outsource food from a restaurant outside and can earn a commission in between (Karpljuk and Bogomolova, 2022). A hotel also can operate a distant kitchen outside of the property. Thus, foods can be prepared as per the demand of the guests and served them accordingly. The hospitality businesses also can sell a lot of packaged items to the guests. It often happens about the beverages. Hotels make a substantial amount of revenue by selling non-alcoholic and alcoholic drinks (Ferguson and Smith, 2014). Another service the hotels can provide is the live cooking and food preparation services. This practice is also adopted in many hospitality businesses. Thus, they are being able to attract more guests and enhance the revenue.
I was placed at Holiday Inn Paris as a part of my academic degree. I have learnt a lot about hospitality services, in particular about the restaurant services within the hospitality businesses. I have observed that the company generates a lot of revenue from the restaurant services. Hence, the company has some specific strategies about the restaurant services of the hotel. As I want to develop my career in the hospitality industry, the experience I have gathered from Holiday Inn Paris will help me in the long term. I have identified some knowledge and skills areas which are important to manage the restaurant services within the hospitality business. I will work on those skills and knowledge areas, and thus I will be able to succeed in my professional career with the help of the learning I have generated working at Holiday Inn Paris.
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