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During the past decades hospitality industry, which contributes approximately 10.6% of all world jobs, has significantly grown (Global Economic Impacts and Trends, 2021), becoming an exciting sector to work in, as the roles you can play are so various that you’ll never get the chance to get bored. That is why I am excited to become an expert in serving guests with magic moments. Because according to Solomon (2016) “The Hospitality Industry transforms essentials […] into an experience that is […] memorable and even magical“
The aim of my student journal is to create a personal record of my learning experience within the Food & Beverages Operations module and more specifically, to reflect on Restaurant Management and the Types of Service offered in a restaurant. 

After studying the customers’ needs (physiological, social, economic, psychological and convenience) and how different types of eating and drinking establishments should fulfill those needs (Cousins and Weekes, 2020), I started to better understand the marketing messages that the restaurants I usually visit advertise. It was an amazing discovery that I was never aware of before. 
This understanding lead me to the people in charge of managing these restaurants and I was fascinated by the crucial importance of a great manager in a successful F&B establishment. 
I have counted 13 areas of responsibility that a restaurant manager has, from property management and maintenace to health & safety, from sustainability and wastage to cost control and financial management, being also in charge of respecting the laws and regulations, public relations, customers service, menu planning, suppliers, equipment maintenance, insurance, recruitment, training and staff retention, as well as recording and reporting. (Brown, 2019). Personally I feel overwhelmed by such a huge amount of responsibilities. However, I am sure that there are fantastic leaders who have the abilitiy to plan, organize, coordinate, direct the staff (which includes supervising, scheduling and disciplining), control and evaluate their work and who can oversee the whole business in a very successful way. But in order to reach there, I should complete my theoretical studies, combine them with practical activities which I am going to do during the next terms, on Placement modules, and this is how I could be a successful restaurant manager.
One of the most challenging area in any F&B business is the guest service.  According to Cousins and Weekes (2020), there are 5 methods of serving food and beverages: 
1. Table service, where the guest is usually seated, ordering from a menu, served by a staff member and dining at a laid cover;
2. Assistend service is that type of service where the customer is also seated, where he can order or select by himself from a buffet, while the service can be made by both, staff member and the guest himself;
3. Self-service means that once the guest enters in the location, he will first go and select his items from a tray and then he wiil carry them by himself either to a dining area or takeway;
4. Single point of service is similar to self-service, with the difference that the customer cannot select from a tray, but he can only order at a single point;
5. Specialised service happens only where the customer is located, while the order can be done from a menu or predetermined. The ordered items are brought to the customer and the consumption will happen where the staff is located. 
After learning about this clasification, I was thinking that there are establishments which offer a combination of services, and for the WOW Factor in our industry we should be very creative in bringing new types of services in order to continuously surprise our guests.  
According to Walker (2021, p.40), in order to successfully offer a service, the most important thing is the focus on the guest, followed by the understanding of the interaction between the guest and the employee. And when it comes to employees, in order to provide the best possible services, some managers choose to go by scripted services while others prefer to empower their staff and give them a very light, relaxed script, which increases the opportunity of making genuine connections. Even though the scripted method assures a certain degree of control and may be well working for check-in procedures, it will be easily detected by the guests, decreasing the service quality and personalization (Victorino et al, 2008).
The hospitality industry is a dynamic and rewarding sector to work in, which enables me to grow both professionally and personally. However, due to my limited financial knowledge, I find it difficult to deal with cost control and financial management. This issue could be solved by hiring a finance specialist who can manage this department. In the end, the role of the manager is to create a fantastic team around him, as no employee can deliver alone the vast array of services needed by an F&B facility. 
Considering the vital importance of self-introspection in the learning process, this journal reflects my understanding of the duties of a restaurant manager and the types of service offered in an F&B establishment. 
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