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Introduction
The advertising and promotion of these services by the restaurant is also considered part of its service. How the food is prepared, how it is delivered, and how customers pay for their meals are only few of the factors that define a restaurant's services. Patrons will remember the restaurants that made them feel special and appreciated. Customers that have a fantastic experience at home will likely tell others about it. In other words, this means increased revenue and a higher standing in the neighborhood; hence restaurants are expected to serve the clients. 
Main Body
Types of services
Standard hotel operations
Lodging and meals are two of a hotel's most fundamental offerings. As a result, rooms (or the more formal phrase "hotel accommodation") are the primary offering of any hotel. Arrivals and departures can be processed at any time. In addition to a place to sleep during one's stay, ancillary services such as laundry, housekeeping, linen and towel exchanges, the use of kitchen facilities and entertainment options (such a television) are also provided. All of these amenities are built into the accommodation rate at most hotels as a matter of contract (Dinh, 2018). Hotels typically provide on-site or partner restaurants, cafes, and bars where guests can purchase food and drink. Deliveries of food to guest rooms are also available.


Hotel perks that go above and beyond the basics
To attract more consumers to a hotel extra paid and unpaid services are often given. Entertainment, personal services, and services for groups such as families, businesses, and VIPs are frequently offered in bundles. The off-season can be filled, profits increased, and the hotel's reputation boosted all thanks to the hotel's attractive extra offerings (Nain, 2018).
Varieties of Hotel Service Bundles
Oftentimes, hotels will provide packages that include both standard and a la carte services, as well as the list of amenities included in the price. Packages that are well-thought-out not only save businesses money and are more appealing to customers. Both free and paid services can be categorized according to their usefulness or time frame. Vacation packages, holiday packages, family packages, honeymoon and anniversary packages, and theme-based packages are particularly well-liked (Widardi, et al 2020). The provision of hotel services is subject to variations in accordance with the changing of the seasons. It would be terrible for business to offer all services year-round, but during peak seasons, more paid services, people, and equipment might be brought in to meet demand.
Implementation
I can implement the acts of serving as a hotel manager and ensuring that the company I work with maximizes on the opportunities. For instance, when working with the basic aspects of the hotel operations; it will be crucial to ensure that the customer experience is smooth. Because when managing the customer experience process, when the basic aspects are over looked, it becomes easy to lose more customers as their experiences are also as good as desired (Wu, and Gao, 2019). Also there will be a focus on the extra services that ensure that the clients get both paid and unpaid services which can be included in the overall payments but given in as a free product. This works with ensuring that the clients get more value for their money; thus this becomes an opportunity to win over more clients and retain the existing clients. Packages are also important and it is an area to maximize on especially when aiming at the millennial who are willing to go an extra mile to get more value (Lo, 2020). Therefore working with the packages will be cost effective for the clients and the company as well. Through this approach it will be easy to lower the funds used in providing services and focus more on enhancing the customer experiences. 
Importance of restaurant management
When it comes to running a successful hotel, management is one of the most crucial aspects to consider. Hotel rooms are in high demand as tourism continues to rise. Every year, millions of individuals cross international borders, and they all need a place to lay their heads for a while. Naturally, opening a hotel presupposes extensive familiarity with the problem's nitty-gritty details, which is impossible to acquire without prior research and experience (Chua et al 2020). The hotel industry may be challenging, so savvy management is essential for keeping things running smoothly and satisfying guests. A hotel is an intricate establishment that provides numerous amenities.
Conclusion
A hotel's most fundamental services are probably its rooms and its meals. Hotels often offer complimentary and additional priced services to entice more customers to stay there. Package deals can be found in the entertainment, personal, and group service industries, and are often targeted toward certain clientele including families, businesses, and VIPs. I am able to put into action the duties of a hotel manager and guarantee that my employer makes the most of available opportunities. The hotel is a complex building with several services. When it comes to managing a hotel, one of the most important factors to think about is management.
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