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In this particular store in general and learning log, I have selected the topic of restaurant management and types of services. On this very topic, I will provide my own reflections and link my work to a discussion of the overall restaurant industry. In this regard, I will also demonstrate how my critical knowledge Can be better suited to this particular industry. Along with this, I will also highlight why the topic of restaurant management and types of services is very important in the hospitality industry.
It is very important to acknowledge the basic theoretical knowledge about restaurant management and types of services while working for a hospitality organisation. In simpler terms, restaurant management, I have understood that this concept combines the activities of overseeing daily operations that interconnect the bottom line operation the customer service. Also, restaurant management is directly on this impossible, for the management of food and labour costs, inventory, tracking, restaurant, marketing, and running troubleshooting the possible solution to the problems of a restaurant (Zutshi, 2019). It is also important to acknowledge some of the most common challenges of managing a restaurant like public relations, customer service, staffing and inventory control. On the other hand, there are different types of services in a restaurant. They are, food and beverage service, banquet, service, self service, semi self service and buffet service. I have observed that waiter service is the most common type of restaurant service that is universal in every restaurant organisation (Broussard, , 2021). Also, it is quite noticeable nowadays that many restaurants are for buffet service to customers who can self-serve (Johnston, 2012).
from close observation, and some theoretical knowledge, I have gathered some pieces of evidence that reassure me that restaurant management can be very important in running and overseeing different aspects of the day-to-day operations of a restaurant (Cousins, 2020). Sometimes, restaurant managers are successful to hold the different parts of the restaurant together by combining their hardy skills as well as soft skills. however, when the overall hospitality industry is taken into perspective, there is three importance of the concept of restaurant management (Cousins et al., 2011). I think, providing a five-star customer experience should be the top priority of every restaurant. In order to achieve this, many steps are taken with a view to optimising the menu by keeping themselves updated with the restaurant technology. Apart from this, the manager should also maintain a pleasant environment and negotiable pricing for the food. Second, restaurant management has become a trendsetter in the entire hospitality industry. Not many people can have the luxury of fine dining sitting at a five-star hotel. Also, this can be quite cumbersome because it comes with a lot of unnecessary perks (Motarjemi and Lelieveld, 2014). Therefore, restaurants can be a white affordable and efficient experience for many customers who want to have their favourite food at the quickest time possible. A final one is that the marketing of a restaurant is getting very appealing nowadays. It is very easy and efficient to make marketing content for a product or service that relates to the food industry. This is what attracts the consumers most ((Walker, 2017).
It is recommended that I cultivate the following five critical talents in order to display the attributes of an effective restaurant manager. These include having a strong sense of aesthetics, love for one's work, good communication abilities, organisational skills, leadership skills, and leadership skills, respectively (Foskett et al., 2021). It is essential that I exhibit a high degree of love for the service in order to readily connect with the requirements and preferences of the client. In addition to that, it is essential that I hear what the clients have to say regarding the taste of the dish. In addition, I need to show that I have outstanding communication skills by relaying the orders of the customers to the people working in the kitchen (Brown et al., 2013). Next, the organisation of a restaurant may be just as exciting due to the fact that there are many employees doing a variety of duties at the same time (Wood, 2013). Leadership and motivation are two more important elements that are transferable to various settings, including eateries. In conclusion, in order to achieve their goals of being successful, restaurant managers need to consider the long run (Davis et al., 2018).
Finally, it can be said that restaurant management has become a sophisticated job over the past few years. There have been so many academic perspectives added to this field of study that critical frameworks are being applied to properly understand the job.
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