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Restaurant Management and Types of The Services
This topic, in my opinion, is extremely important to understand because in any hospitality industry good management plays a vital role to make the experience of the customer or clients outstanding.
Restaurant Management  
Restaurant management consists of a set of operations that needs to be managed within the setting of a restaurant and growth can be facilitated by practising it. Not only that, it is responsible to supervise the daily important tasks which are being carried out in the restaurants and hospitality industries for the smooth working process of the business (DIONZON et al., 2020). I have noticed that the tasks include providing good quality services to the customers and guests so that their experience can be better and the finances of the business will be managed as well. I have researched that to perform, all of the management functions a manager is assigned who is responsible to manage the operation in the restaurant and it is their responsibility to act as a leader for the evaluation of the business needs (Choi et al., 2019). From the information I have gathered I feel like success in the long term can only be achieved if the restaurant is being guided by its management and they need to be concerned with their operations. 
Services of The Restaurant Management
There are five types of services which can be ordered by a restaurant these services are table services in which customers enter the restaurant get seated and order the food from the menu (Singh, (2021). Also, staff members will be responsible to take the order, the second service is called assisted service in which customers get seated after entering the restaurant (Liyanage et al., 2018). Furthermore, then food can be selected from the buffets or trays of food are being passed also service can be taken in the form of a combination which means that staff and customers but staff will be the only on to clean after the clients. Self-service is another service in which customers will be able to order the item by themselves and the customer is responsible to carry the services (Lee et al., 2019). In a single-point service, the customer enters the restaurant orders food and leaves indicating the takeaway culture and specialised service in which service will be taken from the customer where they are currently and the food will be brought to them an example is room service. 
Gib reflection model
This model was introduced in 1988 by graham Gibbs and with the help of this model, the experience of a person can be examined and analysed to realise what will more likely go well and what will not.
Description
I have learned from my studies that restaurant management can be considered to be a critical and vital part of the hospitality industry. Also, from what I have gathered While managing the operations of the restaurant more operations need to be considered which involve menu planning and taking care of the experience of the customer by providing them good services both of these things are important to acknowledge because I feel like the customer will be retained and give positive reviews about the restaurant (Tsviliy et al., 2021). In the course, I have also learned that following the laws and regulations and taking care of wastage or sustainability can be another factor that needs to be assessed and managed to make the experience of the customers better also employees will be able to perform with the best of their capabilities if they have been provided with equal rights (Maranan et al., 2020). I have also studied the managers have to manage recruitment and provide them training to improve their skills so that the retentivity of the staff can be achieved. 
Feelings
I feel like the services of the restaurant should be managed effectively and to achieve that the staff of the customers should provide proper training so that the skills of the employee can get enhanced and if the employees will be able to satisfy the customers and they will become a regular client.
Evaluation
I have evaluated that if a manager of the restaurant is poor then the restaurant might experience a decline in its demand because automatically if a restaurant is unable to satisfy the needs of its customer then there is likely hood that the rating or review will be negative in the hospitality industry (Morales et al., 2020). Furthermore, from what I have gathered if the management of the restaurant is good then they will be able to witness the increase in their demand.
Action
After thoroughly studying I have realized that certain actions need to be taken which will respond to improve the management and the services of the restaurant. the services can get better if the staff which was hired to serve the restaurant is highly skilled. Moreover, I feel like management can also be improved if proper check-ups are conducted to analyse the operation of the restaurant (Arsenyev et al., 2019). when I will be working in a similar industry I will try my best to be very clear with my staff members about the policies of the restaurant and what employees can expect from their job (Cornell, 2019). Moreover, I will initiate training programs to train the employees so that only highly skilled employees will be part of the organisation through which I will be able to retain the clients by making their experience better.
Conclusion
In conclusion, I have realized that restaurant management holds great importance It is important to have a basic idea about restaurant management and the services which will be covered by the management committee of the restaurant because they will be able to help in managing the workforce and all the operations in the industry effectively. Therefore, I have given a basic idea about restaurant management and its services according to my understanding and also from what I have gathered from experiences in the hospitality industry.
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