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[bookmark: _Toc116317284]Restaurant Management and Types of Services
Restaurant management refers to the procedure or process of managing daily activities or operations within the restaurant setting (Brown, 2003). It involves a broad range of responsibilities and tasks, from overseeing finances and increasing the growth of the business to restaurant marketing, managing staff and delivering quality services and good experience to the customers. Restaurant management is a kind of management and operational activity which involves a number of challenges inventory, public relations, customer service and staff management. In some cases, the restaurant owner also plays the role of the restaurant manage (Cousins et al., 2019). In this statement, I reflect on what I have learned from learning about the topic "restaurant management and types of services".
 A passionate manager is an important component of a successful restaurant. The manager in restaurant management is usually a person who handles both the working staff and the customer issues. I have learned the most important rule in the management of restaurants is that "the customer is always right" (Were et al., 2021). This rule implies to almost all businesses. Through the deep study of this topic, I realized that the main role of restaurant management is to satisfy customers at any cost. The ultimate goal of the management operations of the restaurant is to keep the customers satisfied, and they must have a positive experience regarding the restaurant's food and services (Canziani et al., 2016).
Through learning this topic, I have learned so many things regarding restaurant management and the types of services offered by restaurants. I learned about so many activities that are performed by the restaurant management. one of the most important responsibilities of the restaurant management is the recruitment of suitable staff for suitable job posts within the restaurant.
 In order to run the restaurant smoothly, restaurant management is responsible for recruiting suitable staff members to perform several duties, from waitstaff to the kitchen staff. Through this study, I realized that restaurant management has several diversified roles, such as advertising the restaurant, monitoring staff members, satisfying customers, monitoring the cash flow, managing kitchen products, expanding sales and cutting costs etc. (Were et al., 2021). I also identified through the topic that, behind these functions, the motivation of employees and workers is also part of management activities. The restaurant management gives promotions and incentives to the staff members to keep them motivated and dedicated to their work.
The tip to running effective restaurant management that I have learned from this topic is effectively dealing with the complaints of the customers in order to get good return visits (Davis et al., 2018). Through deep learning of this topic, I learned how to manage staff according to their job expectations. The management is also responsible for monitoring revenues and expenses in order to ensure that the restaurant is running and functioning optimally. One of the great advantages that I got from learning of this topic is that I learned to determine the ways and patterns of increasing sales like special promotions, altering menus, catering services, ambience and entertainment. Learning about this topic also provides me with information about the POS system (point of sale), food inventory as well as cash flow (Lee et al., 2019). This crucial information would definitely help me in my future and professional life. Learning about this topic helped me a lot in improving my management skills. I believe that these skills would definitely assist me in my professional life.
 Through this study, I also learned about management software. It is a kind of management software that is specifically designed in order to perform tasks within the restaurant and food industry. This software is perceived as the ultimate solution for several managerial tasks within restaurant settings. This software has the capability to perform several crucial functions and assist the management operations of the restaurant, such as managing inventory, altering the menu, assisting in rescheduling duties and several other important tasks. This study made me realize the importance of software and technology in business operations. This software improves the efficiency of work and provides great support in restaurant management functions (Were et al., 2021). 
This study assists me in understanding the managerial operations within the restaurant premises. I found various crucial responsibilities of restaurant staff as well as the drivers of the restaurants through the thorough learning of this topic. The study made me realize that the services provided by the restaurant management play a key role in the success or failure of a restaurant (Davis et al., 2018). This study would definitely help me in my future professional career. Through this study, I have learned how to manage restaurant operations and tasks and how one can run a business smoothly by performing the duties sincerely.
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