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Introduction 
In this article, the management strategies within a restaurant industry are critically analyzed as different types of services that are provided by various restaurants. The management strategies will help the restaurants to meet the demands of their customers and face the challenges in the market. I have evaluated the brief understanding of the management of restaurants and the types of services offered by them which are highlighted in this article.
[bookmark: _Toc115783914]Restaurant industry
It is very necessary to understand what the restaurant sector entails prior to diving into the area of subject management. From my study about this sector, it was evaluated that every business that permits customers to place an order of food and consume the food on-site may be regarded as operating in the restaurant industry involving bars, restaurants, and matching businesses. Eateries can be standalone establishments or integrated into larger enterprises, such as the situation of restaurants found inside hotels. The broader hospitality sector encompasses the restaurant sector. The fact that businesses permit clients to consume mostly on-site serves to further distinguish between it and the food service sector (Chen, Tsui and Lee, 2021).
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Restaurant management signifies the daily business management inside the restaurant industry which involves looking after the daily operations and also the management of finances and workforce, strategy planning, achieving the market needs, and management of business reputation. I thoroughly looked at the roles and responsibilities of the managers within this sector and what important steps they should follow to meet the demands of the customers. The managers of restaurants should have deep knowledge about their business and its operation which involves tracking performance. Additionally, managers should focus on the services of the customer for optimizing the outcomes (Mwanyolo., 2021). 
Importance of restaurant management
Restaurant management is significant as a discipline since managers are responsible for a wide range of everyday activities. Restaurant managers play a crucial role in the cohesiveness of profitable eateries, and they can help their businesses in a variety of ways (Lee et al., 2020). Below are some points that describe the importance of management in restaurants:
Offer good customer experience- To provide pleasant customer experience managers should listen to their customers, focus on their needs, and meet those expectations. Effective communication is essential for management because they must monitor the handling of objections and comments, attempt to rectify any issues and receive guidance for the future.
Understanding roles and setting expectations- The businesses within the restaurant sector are busy which gives vast responsibilities to the employees. Chefs have the role to offer new ideas for menu and food preparation, and the service staff has the responsibility to take orders and give them their food. Restaurants might also have HR staff, finance staff, and marketing staff (Bristow and Jenkins, 2018). 
Marketing and making restaurants appealing- The managers have the responsibility to promote their restaurants, and adopted correct marketing strategies for attracting customers. They should also take important steps for making the restaurant appealing. This involves assuring that all the customer needs are available within the restaurants and should have pleasant decoration and aesthetics (SILVA., 2021). 
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Various services are followed while serving food and beverages to the customers. Different restaurants have different services offered to their customers. I did a general evaluation to find out the top service types that are mostly followed by many industries.  
Table service- Under this service guest entering the dining area is offered water and menu card by waiters. Order is placed to the waiter (Zandonadi et al., 2021).
Assisted Service- The visitors enter the dining room, take their respective plates, and then proceed to the buffet stations to assist themselves. The customers might get only a portion of the table's services or may refill their respective platters.
Self-service- The guests entering the place select various food items. Each food item is paid for by coupons. The guests visit the food counter and pay for the food of their choice. They take their own plates to the table (Ogunmokun et al., 2020).
Single Point Service- The guest orders their food, pay for the order, and gets their food at a single point. The dining seats might be present. 
Special service- It is referred to as special service as the food and beverages are provided at a place that does not have the service for food and beverage (do Vale Silvaa et al., 2022).
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The fundamental requirement of eating outside is that customers could receive your food from any establishment. Your restaurant will distinguish in the thoughts of customers thanks to your surprising acts. I evaluated that for any restaurant to get the best customer retention and faithfulness they must go beyond the practices for making their customer feel cared for and welcome. While we are working in restaurant management and position of hospitality management few essentials are there that we need to follow (Amidi et al., 2022). These involve operations of the management of restaurant and hospitality, core responsibilities, and trending marketing strategies. The management of restaurants is very important for the hospitality industry as it plays a very essential role in the changing world. Being a manager I identified that they should motivate job improvement, increase learning, and challenge individuals for solving problems in an innovative manner (Murillo and King, 2019).
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