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[bookmark: _Toc117419144]Introduction
Hospitality industry service direct services a wide range of customers. So the organisation should have a skilled and competent employee who can meet the dynamic demand of the customers. Hotel InterContinental Group is a reputed hotel and restaurant service-providing organisation. The report has been developed based on restaurant management and types of services in reflective mode.
[bookmark: _Toc117419145]Summary of Restaurant management and types of services
For the hospitality business industry, the restaurant business is the most dynamic and challenging business sector. There is the factor of restaurant management with a different types of services (Sutherland, 2010). For a manager of a restaurant, there are different managerial roles and responsibilities which are related to the restaurant management system. It is a key role of the management system to provide quality services to the customers. The management should recruit quality and skilled staff, promote the restaurant services, monitor the cash flows and financial transactions, and expand the sales. All these factors play a huge role to operate successful restaurant services (Sydoruk et al., 2021). The organisation and the management are included in the factors. Again the restaurant of HIG serves different restaurant services based on the demand of the customers. But the restaurant serves waiter services, buffet services, or self-service and the organisation executes the services according to the demand of the customers and principles of the organisation.
[bookmark: _Toc117419146]Personal reflection
As a manager of the restaurant section of HIG, I have different roles and responsibilities to manage all the things which are effective in serving quality services and satisfying the customers (Corbett, 2013). I have also achieved theoretical knowledge of different service types and management systems in a restaurant. I can explain the experiences and the application of theoretical knowledge using Gibb's reflective model. My reflective writing is based on the particular title given in the following part.
Description: As a managerial figure of the restaurant section in a hospitality service proving organisation, I got the opportunity to achieve theoretical knowledge and skills which are very essential to serve quality services and work according to the service types (OPERATIONS et al., 2022). I have different roles and responsibilities to recruit skilled staff, ensure quality services, and manage all the tasks according to the demand of the customers. Besides, I achieved knowledge on different types of serving different types of services in the workplace.
Feeling: It is a huge role and responsibility for me to perform as a successful manager in a restaurant. The customers want to get high-quality services with timely maintenance. I felt very nervous as a manager to perform the tasks and manage the service providers (Pee et al., 2002). Since there are different types of services type son the restaurant, I had to adapt to the situation and boost my confidence to perform all the tasks in the restaurant. Though I was not feeling confident from the beginning of my roles, I started to understand the demand and execute my knowledge.  And I could learn theoretical knowledge which is very effective in every context of the service criteria. 	
Evaluation: As it was a reputed hospitality service proving organisation, it was very challenging to serve according to the demand of the customers. There was a wide range of customers and the food habit and attitude of the customers was different. So I experienced mixed experiences as a manager and due to the cultural diversity among the staff, it was not easy to handle the staff. Since the organisation provide food services to customers from different countries and culture, it is more challenging to satisfy the customers (Sydoruk et al, 2021).  But I tried to adapt to the satiation and could be able to serve as a manager in the workplace. 
Analysis: The hospitality industry is very dynamic and the demand of the customers is also dynamic. So it is essential to manage all the tasks and provide quality services to the customers. As manager of a reputed organisation had to handle the process and met the requirement of a huge volume of loyal customers (Pacheco-Vega, 2019). I tried to perform all the tasks that could make the process easy and also tried to serve the customers based on the different types of services in the restaurants.
Conclusion: I could learn a lot of things and achieve theoretical knowledge in the contexts of restaurant management and service-type systems and I believe that I will be able to execute all the achieved knowledge and skills in future (Sydoruk et al, 2021). It will help me to build a successful career in the restaurant section of the hospitality business industry. 
[bookmark: _Toc117419147]Work plan:  I think I will get similar opportunities in future where I can execute my achieved knowledge. And the opportunity will offer more knowledge and competencies that are essential for a restaurant sector staff.
Conclusion: For the hospitality industry and restaurant sector organisations, the staff should have different roles and responsibilities. The roles can help to manage all the tasks and perform according to different service typos in the workplace. 
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