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[bookmark: _Toc116773274]Introduction:
A restaurant management system refers to managing the restaurant's daily or regular functions. It also involves the day-to-day operation. Management staff are required to complete this task. In today's topic, I will deliver all the parts and processes needed to satisfy the requirement of restaurant management. I also provide its types, who can manage this role perfectly, and what qualities are required to reach this position. And the requirement that is needed to make an effort in this role. 
[bookmark: _Toc116773275]Discussion: 
Restaurant management involves looking at the regular functions and operations of the restaurant, managing the restaurant plans, employees, and financials matter, and making sure that the marketing strategies achieve the restaurant's aims. Restaurant management also involves the teamwork necessary to fulfil the customer’s needs (Liyanage et al., 2018). From this, I learnt that cooperation is essential in a successful restaurant management system. Restaurant managers must know the complete information about the restaurant, know which market strategies are necessary to run the restaurant, and know the employees' performance (Gordon and Brezinski, 2016). In addition, restaurant managers must know how to give customers good service and what the customer demands to achieve effective outcomes. I can see the restaurant managers' work, roles, and responsibilities from this. The restaurant management system is essential because the restaurant managers looking the whole restaurant's functions, suggest the restaurant's employees give good services, and the effective managers deliver a lot of profits to the restaurant (Vega 2016). From this, I learnt the importance of the restaurant management system. The restaurant management system provides the customer good experience, makes effective menu cards with several practical dishes running and installs new technology to attract customers' attention towards the restaurant (Jayasekara 2016). From this section, I evaluated how to achieve the customers' attention. The restaurant management system must take the feedback of the customer. It helps the improvement and growth of restaurant management. From this section, I learnt how to improve restaurant management (Tan and Netessine., 2020).  
There are many types of services available in the restaurant: table service, self-service, French service, and American service. Table services referred to the customer seated on the chairs and ordering the dish from the menu card. The employee does welcome the customer. The restaurant's employees take the customer's order and take minimum time to give the prepared dish served on the table. Employees should provide superior care to kids. When making the customer's demands, the server or employee clearly understands which customer order what (Kocaman and Kocaman, 2019). From the table service, I will be able to know what kind of serving skills are required at the table servicing to happy the customers. In self-service, the customers give and take orders by themselves. In addition, the dishes are available on the buffet. The customer goes towards the buffet to achieve words. Payment for the plate is made when the container is taken up (Canziani et al., 2016). I can know how to take food on the buffet from the self-service. French service refers to the complete and adequate type of service in the restaurant. It is a very luxurious type of service available in the restaurant.
Only luxury and fined restaurants give that type of service. This type of service involves VIPs. It included very professional kinds of servers to achieve luxury styles. Beverages items and plates are placed on the right side, and others things are on the left side of the table (DiPietro 2017). From the French service, I learnt which types of thighs are necessary for the French varieties of serving in the restaurant. American styles of service are very public and commonly used type service in the restaurant. The servers take the orders of the customers in the table area. The customer's order is sending the chief management staff. The chef's management staff prepares and places the ordered dish on the tray. The server serves the food to the guest (Almohaimmeed 2017). From this, I learnt how to do the food in an American type of serving. 
[bookmark: _Toc116773276]Conclusion:
From the above discussion, I know which things are required for improvement in the restaurant management system and which thighs are included in the restaurant management system to achieve good services. In addition, I have also learnt the types of services available in restaurants and which types of services need.
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