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	The conversion of raw food products and drinks into more soluble and consumable products is one way the restaurants undertake as a business activity. This process has seen a massive growth in economy on the agricultural food products since the restaurants and the catering companies get food and convert them into consumable products and make it their services. The process of ensuring that the hotels and cafeterias perform daily operations of producing consumable food and offering services such as selling them to the consumers is restaurant management and this is done as a business activity since it involves buying raw products and converting them to add value that will earn the company profit (Scanlon, 1993).  
[bookmark: _Int_9ay01v32]This process has seen the satisfaction of various needs of individuals especially those who have little time for meals as the restaurants are their priorities to get ready food rather than taking more time to prepare their own meals and this has earned the restaurants massive growth through hospitality and catering services. The main objective is to guarantee that such food is of a good quality when it is provided, regardless of the type of premises or restaurant management system utilized. In this process, the restaurants offer various services such as delivering of food upon order by the clients, rotating around with readymade food looking for customers, or even being in a specific point where all the services are offered and this processes comes with various benefits to the company and their challenges (Dube et.al, 1994).
Food service systems are categorized into various types such as conventional food service system, commissary services, readymade food and the assembly food system. The meal is made in a restaurant on the location that will be consumed in a traditional food service manner. Food is maintained hot or cold upon cooking or manufacturing and consumed as early as possible as it is feasible (Barrows, 2008). Meals might well be provided immediately out of a delivery location in neighbouring facilities and amenities like a buffet, eatery, or the kitchen area of a lodge. This approach is better adapted to consider different user preferences since the consumers have freedom to choose what type of food they crave for. Greater menu design versatility and the use of fresh ingredients are some advantages and thus invite more consumers because of the fresh nature of these food (Chua et.al, 2020). Furthermore, transport costs are modest and thus these are advantages which are crucial for increasing profits to the restaurants. The potential for having to warm the meal is a negative because it is intended to just be served immediately and therefore this consumes a lot of energy to keep them warm therefore reducing profits (Davies et.al, 2018).
The commissary system is an additional food delivery system. When this process is compared to the normal methodology, this framework is substantially greater. The meal is initially produced at one location and then sent to a number of other locations for the last stages of implementation. Due to the separation between the development site and the cafeteria service centres, this would be accomplished (Palmer, 1984). Consequently, in order to guarantee that perhaps the food is produced to all particular spots, a food distributor is crucial in this kind of service. Commissaries can be rented by eateries that require them to cook and preserve the meals. Most commissary facilities allow eateries and other mobile caterers to stay overnight and store their products there (Skirburnt, 2008). Since the manufacturing is consolidated, this meal delivery system benefits from economies of scale and high homogeneity. The food does, however, run the risk of becoming contaminated while packing and transporting therefore risking the well-being of consumers who consume them. (MacLennan, 1969).  
Ready-made food is another type of food framework. The food products in this menu are made far in advanced of the service's commencement and are kept fresh using refrigeration. This approach is particularly well-liked in metropolitan areas, where other principal goods comprise dumplings and other fast foods. To retain the food's freshness with this approach, packaging and refrigeration methods must be effective. Such methods have much cheaper costs than traditional ones. Nevertheless, customers believe that these goods are of poorer quality than food that is homemade because of various preferences and tastes (Nettles, 1993).
The assembly system is the last technique for preparing meals that starts with components that have already been completely or partially cooked and then can be modified or packaged before becoming delivered. The marketing and servicing operations are independent of the manufacturing (Riley, 2005). These can include pre-cooked food which requires the consumers to finish up the cooking and add their own spices of choice. The two main advantages of the convention restaurant approach are cheaper production expenses and fewer equipment needs. Unfortunately, the program's biggest negative is indeed the apparent quality decline from the customers (Rajesh, 2015). The restaurant management and services therefore need to choose among these food services and have one that fits their needs and consumer preferences to make profit. 
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