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“Restaurant Management and Types of Service”
Restaurant management involves monitoring everyday operations and developing a solid bottom line for long-term success. An excellent restaurant manager can multitask daily since the business continually evolves (Mill, 2019). Today, many restaurants focus on staff needs and the eating experience. As a General Manager of Hare and Hounds restaurant, I was involved in almost every part of the company, from cooking to customer service, balancing the budget, and recruiting and firing. 
My goal was to do it in a manner that will make my restaurant successful. This makes menu pricing crucial and based on the expected number of guests and operating costs, and menu items should be priced to make a profit for Hare and Hounds. Menu prices are unlikely to remain consistent as some products have higher basic costs than others (Sudan, 2018). To balance this, I used fixed menus or offers to combine high- and low-cost goods I learned from the module.
As a general manager, I tried to optimise their cuisine, stay up with restaurant technology, create a pleasant atmosphere, and control their prices. I listened to consumers, understand their needs, and surpass their expectations to provide a good customer experience (Vespia, 2021). As a general manager of Hare and Hounds, I resolved issues and learn from them; thus, I developed excellent communication skills.
I recruited individuals who will improve my restaurant and fit in with its culture. I was explicit about talents, obligations, and expectations to avoid misunderstanding while posting positions. To help my workers do their jobs, I gave training to them. I made short training movies to demonstrate to staff how to do assignments instead of a formal training session. My restaurant staff can know what to do and who to report to by clearly identifying their tasks. Thus, the restaurant staff knows who to call if a problem develops (Revfine, 2022). 
Restaurant General manager must promote their restaurants, define their USP, and use the correct marketing methods to attract guests (Naylor, 2021). As a general manager of Hare and Hounds, I  collaborated with marketing. Ensuring the restaurant has what guests want and providing the décor and general aesthetic are pleasant and indicative of the company is crucial.
The Hare and Hounds followed English-style service. The waiter delivers meals on platters, presents the host for approval, and then sets them on the tables. The host prepares portions or lets the waiter serve, and the waiter passes out platters to refill diners' plates (Delgadillo, 2021). Family service is frequent at speciality restaurants where 
I have understood that a successful restaurant's management must overcome several obstacles, including public relations, inventory, staffing, and customer service. A capable general manager is an essential component of a successful restaurant. In most cases, the general manager is the one who resolves conflicts among the employees as well as the customers. I have learnt thata restaurant's idea, including service, is interconnected, and my restaurant's idea and theme should define my service. Therefore, my restaurant's service style must match the rest of the restaurant. The excellent service depends on my customers.  If my customers are wealthy and want a pleasant, customised experience, I should select a service where they order and taste the food. Self-service is excellent for starting a restaurant with few employees (Scanlon, 2018). I can utilise any service if employing many restaurant personnel is no issue. Simple services like American-style service are preferable if I want to arrange, prepare, and execute services. Alternative services are ideal if I want to provide a complicated service that needs servers and customers to be etiquette-savvy.
English-style service is best as it is the most popular. This helped me fit in with other restaurants. However, using any other service can help our restaurant stand out from the competition, give our customers a unique experience, and promote our restaurant. Restaurant success depends on customer service, and it can generate profits from happy customers' positive reviews (Kenneth Ira Solomon and Katz, 2018).Creating satisfied and returning customers is of utmost importance, as is serving up delicious meals and excellent service. To run smoothly, all aspects of the business must be addressed by me as a general manager. Because of the food cost variability, the expenses associated with operating my company will also fluctuate. The menus of restaurants need to have pricing that maintains food expenses to a minimum while maximising earnings. Keeping this in mind, I must maintain my menu exciting and ensure that my customers get good value for the money they spend. Although I want to keep prices as low as possible, I must provide them with superior-quality food.
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