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Topic: Restaurant Management and Types of Service
[bookmark: _Toc117071535]Introduction 
The learning log incorporates discussion regarding restaurant management and types of service. For this purpose, personal reflection has been included with a discussion of knowledge and skills and the importance of restaurant management and service for the hospitality sector.  

[bookmark: _Toc117071536]Summary of Learning 
The learning experience proved to be efficient enough to contribute to my knowledge and skills regarding restaurants and their management. Gursoy and Chi (2020) have stated that restaurant management has several activities associated with it, such as planning for menu, customer service and experience, as well as cost control and financial management. In addition, I also come to know how crucial it is for restaurants to ensure adherence to laws and regulations. Furthermore, the importance of keeping operations sustainable and managing waste generation also cannot be ignored. Customers are becoming increasingly concerned about initiatives regarding cleanliness, and health and safety management, specifically after the pandemic (Rhou and Singal, 2020). Besides this, types of services also added to my knowledge about hospitality businesses. In restaurants, table service is most commonly prioritised; however, assisted service or single-point service is also among the areas based on which restaurants are also judged. I was amazed to know that each of these types of services can further be categorised into different steps, ranging from greetings, and menu explanation to bill and farewell. 

[bookmark: _Toc117071537]Discussion of Skills and Knowledge and their Future Application 
Restaurant management requires some major skills, without which successful implementation of the service cycle is not possible (Goh and Jie, 2019). With regards to the type of restaurant management, I have come to know that besides management techniques, it is also essential to consider and adopt a management style. A restaurant leader should be visionary and delegate; however, it is also crucial to focus on the creation of a collaborative, participative and consultative environment (Vukovic et al., 2018). In this manner, employees tend to feel welcome and are more dictated towards their roles and responsibilities. Furthermore, I have also learned that excellent communication, problem-solving and conflict management skills are also crucial to be successful in the hospitality industry. Rai et al. (2021) have also postulated that without multi-tasking skills and team spirit, it usually becomes difficult to provide the desired customer service. The knowledge that I have learned regarding restaurants and types of services will definitely be helpful for me in my future service or job in the hospitality sector. Communication skills are crucial not only for staff management but also for providing effective customer service (Sonnenschein and Ferguson, 2020). Communication and problem-solving will be helpful for me in future in leadership and in maintaining flexibility and efficiency. With such knowledge and skills, I will be able to identify potential sources of dissatisfaction by the customers, which will further help me in the development of effective service plans without making any compromises on operations.    

[bookmark: _Toc117071538]Importance of Topic for the Hospitality Industry and Personal Reflections
I have learned that it is crucial to continuously work on the management of different types of services in a restaurant in order to further exceed customer expectations. As a customer, I also have a lot to say and expect restaurants to pay attention. Tuan (2018) has postulated that delivery that is executed correctly provides a chance to increase the number of customers visiting. In this manner, I had a great opportunity to learn so that the identified mistakes might not be repeated. Hossain et al. (2020) have stated that for the hospitality industry, it is essential to implement the concept of collaborative knowledge management in order to develop the potential to deal with unknown situations. In addition, there is often a significant in what is planned and what actually happens. Therefore, it has become crucial to analyse the extent to which restaurants in the hospitality industry are managing menu planning, recruitment, training and retention of staff and health and safety management (Racherla and Hu, 2009). The importance of customer service, its quality and the perceptions of guests cannot be ignored. Therefore, service scripts have become common, providing front-line employees with to use of specific gestures, phrases and words in order to ensure the developing of an ever-lasting impression. As customers are becoming aware of the types of services offered by restaurants, their expectations have further been exceeded. Therefore, in order to be successful in the increasing competition in the hospitality industry, it is essential to consider improving management and working on customer service. For this purpose, it has also become crucial to work on the professional development of employees in order to enhance their expertise (Victorino et al., 2008).     
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