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Restaurant management systems are a type of restaurant management software intended to help with the tasks associated with the day-to-day running of a restaurant or similar business.
A restaurant management system is a type of software that has been specifically designed for use within the restaurant industry.  Also known as restaurant management software, these solutions are intended to help leaders and others perform the most critical administrative tasks.

Such a system can be a complete all-in-one solution, including elements of a point-of-sale system, such as payment processing, with more complex back-end features, such as workforce management, inventory and a reservation or reservation system.  However, some restaurant management systems focus on specific areas.
 This means tracking spending, analyzing sales reports, monitoring inventory levels, and identifying demand patterns to better manage stock levels

4 Principles of restaurant service management
 For business owners and managers to deliver a great dining experience, they need to plan their product and service around four basic principles.
 Food safety:  Foodborne contamination and pathogens not only cause thousands of diners to become ill each year, but also put restaurants at risk of facing food poisoning complaints.
Value Restaurant customers:  today they want value for money - this means good food at reasonable prices.  The restaurant owners and the head chef must sit down to develop a menu that meets the tastes of customers, ensuring that each item stays within budget.
Cost optimization:  Food and labor costs represent a significant part of a restaurant's budget.  One of the main challenges restaurant service managers face is balancing this budget, ensuring customers get high-quality food and beverages, while keeping operations as efficient and profitable as possible.
Compliance restaurants are required by law to comply with a number of requirements at the local, state, and national levels.  As such, food service managers and all restaurant staff must receive training on the laws that affect their respective roles.
Restaurant owners and managers are also responsible for acquiring and renewing all necessary licenses, accounting, paying staff, and complying with all tax regulations.
.

The service in a restaurant is defined as a series of activities offered by a certain establishment, whether public or private, and whose fundamental goal is to satisfy the needs of the clientele or public served.
A  good way to improve customer service in a restaurant is to verify the satisfaction of their needs and give them the possibility to offer a thank you or a complaint.
Restaurant management is much more than directing daily operations.  While those details should never be overlooked, it's also important to stay on top of the big picture.  It is the responsibility of the restaurant owner and his management staff to know how to balance all aspects of the business.  Missing even one key area could cause bigger problems down the road. Restaurant management is much more than directing daily operations.  While those details should never be overlooked, it's also important to stay on top of the big picture.  It is the responsibility of the restaurant owner and his management staff to know how to balance all aspects of the business.  Missing even one key area could cause bigger problems down the road.

Types of services for restaurants:
1. Type of service to the English
 The English service consists of filling the diners' plates by the waiter designated for this purpose or by the person in charge of the room.
This type of service for the restaurant requires great skill and experience on the part of the person in charge.
2. French style service
 In the French service, it is the diner himself who is served.  A platter with the ingredients is shown to the diner's left and it is the diner himself who chooses the quantity that his plate should have.  A spoon and a trencher fork should be provided apart from the one the diner has to use as a tong.
3. Type of services Gueridon or Russian
 This type of service used in restaurants basically consists of bringing a cart to the customer's table with the piece prepared from the kitchen.
As a general rule, the piece is perfectly decorated and eye-catching for the client.  Once we are in front of the client, the person in charge proceeds to cut the pieces.  It is usually combined with the English service.
4. Type of plating or american service
 It is the most agile and simple service of all services for restaurants.
 The already prepared dishes go directly to the diner's table.  We carry out this service on the right of the diner.
 Hot dishes usually leave the kitchen covered with a hood.  In this case, and whenever possible, the waiters deposit the plate with the bell on the diner at the same time, and uncover the bell in unison, making a showy service for the customer.
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