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	The topic of the study is restaurant management and the types of services that are being offered in the various restaurants. This is in consideration of the lecture topic that has been studied during the lecture session. In terms of identifying the significance of the restaurant, local eateries are an important hub for social interaction in neighbourhoods, where bonds are forged, and memories are created. They form the foundation of regional culinary culture and pass down agriculture and recipes from one generation to the next. Restaurant management is an essential tool for a discipline since restaurant managers are responsible for a variety of daily activities (Bowie et al., 2016). Effective restaurant management, based on the lecture notes, entails several difficulties, including those associated with customer service, staffing, inventory, and public relations. Sometimes the manager will also be the restaurant owner.
In either case, having a capable manager is crucial to a restaurant owner because they are typically the ones who deal with both worker and patron concerns. The essential fundamentals for successfully operating a restaurant are discussed in the following material. In the aspect of customer service provision, the restaurant management should always be aware that the customer's feedback about the services is always important in meeting their needs and maintaining the brand of the company or restaurant. There is a skill to how customers should be treated, even if they are not satisfied with the services they have been offered (Kang et al., 2012). Even if the management disagrees with the customer feedback, they should be good at handling the situation at hand, which will eventually handle the customer returns. The goal in customer service is to experience the positive aspect of the customer experience. Some important hotel management tips include dealing with customers effectively in terms of their complaints and encouraging their return visits. Management is also encouraged to set high job expectations for workers and staff to ensure that they put forth their best efforts (Walker et al., 2021).
In terms of setting job expectations, restaurant management knowledge can assist in finding waitstaff on the house kitchen staff and employing the best employee's role in the restaurant to ensure the restaurant runs smoothly. To establish whether a candidate would be a suitable match for the role after an assessment, management should try to run background checks. In addition, before hiring someone permanently, they must set up a probation period. As their jobs depend on the work of others, employees need to not only be good at what they do but also possess excellent interpersonal skills. The chef's ability to execute the right orders on time is dependent on the serving staff (Richardson et al., 2020). The management should motivate the employees to provide excellent service, and incentives such as bonuses and free meals during working hours should be considered. The management of the restaurant should also have relationship management, which helps keep the communication flowing between the customers and the service delivery.
The management of the restaurants should also embrace the marketing of their services on the various platforms to improve customer visits. The restaurant may be advertised in several ways. In addition to specifying consumers so they will raise awareness, it is critical to hunt for exposure-boosting chances. One of these is maintaining an internet business, including a webpage with images, menus, and advertisements. Additionally, online communication provides a free or very low-cost method of advertising your business (Lepkowska et al., 2017).
My other reflection on the management and services in the restaurant industry is that the cutting of the costs of the restaurant management is in the aspect of switching the energy sources to the most efficient and reliable sources, which exposes the restaurant to lower spending on their assets. From recruiting and dismissing workers to analysing the data obtained and performing simple bookkeeping, managing a restaurant entails a wide range of duties. It is your duty as a restaurant owner to ensure smooth functioning so that patrons receive the best possible service (Jeong et al., 2011).
In conclusion, the topic of restaurant management is therefore important to the management of the restaurants and to the employee satisfaction of their service providers. The topic of the management is also important in the evaluation of the customer feedback on the management in terms of the improvements that they look forward to being made by the restaurant in their services. This embraces the excellent quality of the business management and the efficient use of the available resources in the restaurant services.
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