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	Restaurant management means the coordination of all the activities that require to be done on a daily basis and also over a long period of time to run a restaurant (Youn et al., 2015). Restaurant management is an important aspect of the hospitality industry. In the studies of hotel management, and tourism these are important topics that have a lot of practical value. But there is a fine link between the theoretical knowledge that is taught to young restaurant management enthusiasts and the practical application of that in the workplace (Gagic, 2013). In this journal log I intend to combine these two things, the theoretical knowledge that I have gained in class vs. real-life work in the industry. 
The hospitality industry and the restaurant management business have different types of services to begin with each representing a different style of service (Ivanov, 2014). Common and most popular examples of these types are- 
American-style service, which is the most common type of service. In this service, the diners sit in the sitting area and the waiters/servers bring the ordered food up to the customers on their table (Walker, 2021). This is by far the most common, easy and accessible option. It requires the least effort and is effective. Then comes buffet or self-service. The food is laid out on a table or counter and the people take plates and pick out the food they want to eat. There are no servers directly serving food here but they might be there to oversee the process, like helping fill out the food, bringing in fresh plates, keeping water and cutlery supplied etc to make sure that the whole process runs smoothly. This type of service is usually found in specific buffet restaurants, these are numerous but lesser in number than American service style ones. There are reasons for this as well, buffet system causes a lot of food waste usually (Chang, 2022). Most of the time people do not know if they can eat up the amount they take and then end up wasting a good amount of the food. The cost-to-serving calculation is also comparatively difficult to do in the buffet system. This is why many regular restaurants take up the buffet system occasionally but do not use it as a regular medium. One of the most rising and popular types of services that restaurants provide is the type of fast-food chains. In these shops, the customer simply picks up the menu, picks the food, pays for it and then stands in a queue to collect it. Then they either dine in or take it home. This type of food serving is gaining a steadily increasing popularity and suits the fast-paced lifestyle of modern people more. Along with its advantages, this type of service has many disadvantages. It’s very easy accessibility is moving people away from homemade food and as a result, problems are rising obesity problems (Currie, et al., 2010). Other than these there are more sophisticated and lesser popular types of services available in fine dining restaurants (Baraban, and Durocher, 2010). Examples of such types are French serving style, chef’s table, English serving style etc.
In the hotel management course module, the theoretical knowledge of the types of services is mentioned above. We are taught these types of services, their definitions, advantages and disadvantages and case studies. In these cases, the case studies are what create the link between theory and practice. When reading about these different types of services and management on paper, different ideas about what might be useful and harmful are formed. But these case studies help verify the idea before we actually apply them in real life. There are many factors when it comes to choosing a certain type of serving in a restaurant. The size, the target demographic, the budget, the location, everything matters when choosing a type of restaurant service. In these cases case studies help, they help verify ideas that we might have, and they give the opportunity to learn from past mistakes that other restaurant or entrepreneurs have made and avoid them (Kim and Agrusa, 2011). There are many who claim and believe that in the hotel management sector, it is impossible to dwell in theoretical knowledge one must have particle knowledge. While the need to have partial experience and knowledge, the studies in these matters are also useful to know. These beginners make educated decisions, which eventually gathered up with experience become a great force for them in the future. In conclusion, we can say that the knowledge about restaurant management, from this module, will help me when I enter the industry. I plan to combine this knowledge and the eventual experience I gain here and use it to my benefit and advantage. 
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