
Student Name – Mubeen Rashid
Student ID - 2126975
Module Name – Hotel Placement – Food & Beverage Operations
Module Id – BMIH4002
Word Count: 706

Importance of restaurant management 
One of the keys to a restaurant's success is providing customers with meals that are high in the essential nutrients they need to grow and thrive (Akyar, 2012).
My knowledge and what I learnt
Diners are more likely to remember a restaurant that delivers an unusual meal. When a business goes above and beyond for a customer, the customer is more likely to buy from that business again (Kim, 2013). I think the hotel sector is highly competitive, therefore workers in the profession need to be creative and knowledgeable about the current trends. Everything I've learnt this semester has directly benefited my work.
The student must evaluate their current level of proficiency in the WIL abilities and identify areas for improvement in order to develop a specific, measurable, attainable, relevant, and timely (SMART) plan for doing so that’s why in this report, I will highlight my plans for achieving the goals I've set for this internship.
New knowledge and skills
According to psychologist Daniel Goleman, one's ability to achieve a personal objective rest on his or her ability to recognise and accept both their talents and weaknesses, and to adapt their actions accordingly (Zeithaml, 1990). I've decided to look at this new type of media via the lens of a survey because I think it's essential for a company to understand how its customers feel about its restaurants, employees, and service before making any changes or trying to attract new clients. I believe it is essential for a company to have an understanding of how its customers feel about the food, the friendliness of the staff, and the effectiveness of the service at each of its locations.
The paper's topic was prompted by the recurrent nature of problems and queries in the food service business. My experience working for these companies has prepared me to provide superior service to paying clients in the future. I started with the fundamentals, such as proper customer interaction, meeting customer needs, and observing all applicable policies and procedures. College classes like "Restaurant management" gave me the skills I needed to succeed in the hospitality industry. All the classes I've attended have prepared me well for my career, from knowing how to handle and serve dishes with grace and efficiency to knowing how to mix foods and drinks with a view toward suggestive selling. To add insult to injury, I've learned the art of making intentionally offensive food and drink combinations.
Personal reflection 
You could possibly see me working as a waiter or waitress at the Intercontinental Hotel. The majority of a waiter's time is spent preparing the restaurant for service, which includes tasks like setting the table and restocking the bar (MVP). I was responsible for accepting and delivering orders as well as studying menu items and daily specials so that I could properly advise customers.
Good practices
Nonetheless, I did give my questions and their answers some further thinking, as well as the degree to which I agree with their solutions to any challenges that arose. I did not end up rethinking my job options, but I did give the issues I had given myself more consideration. I was drawn to this topic because I believe that restaurants would benefit greatly from conducting frequent customer satisfaction surveys in order to gain insight into how they might enhance their service.
Bad practices 
The most challenging aspect of the process for me was thinking up survey questions; everything else went off without a hitch. I believe that everything happened exactly as it was meant to, and that there is nothing I would alter in my chosen field where I get the chance to do so. It looks like questions any respectable restaurant would ask in a customer satisfaction survey. 
Future implication
I learned the ropes of business management and set myself up for future success in the hospitality sector by possessing the management skills. Learning the ins and outs of managing a firm or starting own business is not enough to make it in business, you also need people skills. I learned a lot of skills while working in restaurant and I am pretty sure that will help me in my professional and personal life as well. 
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