BMGM5004 – Resit Assignment 2 Brief
Title: Management and Leadership in Restaurant Operations
You are required to submit a 2,000-word written report (excluding references and appendices) that critically examines the management and leadership practices essential for operating a successful restaurant. You may base your report on:
· Your placement restaurant,
· A restaurant you have previously worked in

Report Focus and Content Requirements
Your report should explore the knowledge, behaviours, and skills necessary for managing and leading both yourself and a team within a restaurant setting. You should take a practical and theoretical approach, incorporating relevant academic literature and personal reflection.
Your report must include the following key areas:

1. Leadership and Team Management
· Examine how effective leadership contributes to team performance in a hospitality environment.
· Discuss leadership styles, motivation techniques, delegation, and communication practices.
· Reflect on how you have (or would) apply these skills in managing teams through a full operational cycle.

2. Anticipating and Managing Operational Challenges
· Evaluate the importance of anticipating service and operational challenges.
· Provide examples (from experience or case studies) of troubleshooting in real time.
· Discuss the impact of effective problem-solving on service quality, team morale, and business outcomes.

3. Use of Information Systems in Decision-Making
· Analyse how restaurants use systems such as:
· Reservations and booking systems,
· Stock and inventory management,
· Payroll and HR platforms,
· Customer feedback and reporting tools.
· Discuss how data from these systems informs strategic decisions, improves efficiency, and enhances the overall guest experience.
· Where possible, use personal or observed experience to illustrate your understanding.

4. Reflection on Practice and Theoretical Application
· Link your personal or observed experiences to relevant academic frameworks (e.g., leadership theory, management models, service quality frameworks).
· Evaluate your own strengths, weaknesses, and areas for growth in the context of restaurant management.
· Consider how your experience has informed your future professional development and career direction.

Academic Requirements
· This is an analytical and reflective report, not a simple account of activities.
· You must demonstrate critical thinking and the ability to relate practice to theory.
· The report must include at least 20 academic references, with appropriate in-text citations and a full reference list.
· You must follow the UWTSD Harvard Referencing Guide, which can be found on Moodle under the Module Information tile.

Assessment Criteria
Your work will be assessed on your ability to:
· Critically evaluate leadership and management concepts within a hospitality context.
· Reflect on your personal development and workplace experiences.
· Demonstrate key skills, including:
· Self-management and professional development,
· Team and task management,
· Initiative in operational problem-solving,
· Application of systems and data for informed decision-making.
· Link theory to practice using credible academic frameworks.
· Identify missed opportunities and future areas of improvement.
The report must be critical, reflective, and analytical in nature—avoid purely descriptive writing.

Submission Instructions
· The final report must be uploaded to the Turnitin link on Moodle by the deadline stated in the submission area.
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