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Effective restaurant management balances between targets and processes for creating a continuous operation. Food and labor costs, inventory tracking, staff training, food processing, customer service and advertising are the part of daily restaurant management. It means need to take care of all aspects of the organization to ensure its smooth running. This study shows the reflection of theoretical knowledge of restaurant management and its differents service types and also shows how manager will able to apply the knowledge in hospitality industry.


[bookmark: _Toc117820032]Industry Discussion

Before discussing about the topic of restaurant management it is worth to understand precisely what the restaurant industry is. Actually it is the industry of professional restaurants, bars and other food service providers allowing customers to enter, order and eat food on their premises (Silva, 2017). Often used interchangeably with the food service industry but these 2 have basic differences. It is primarily separated from each other by the definition that allow customers to eat food on the places. However restaurant industry is one of the biggest components of the hospitality industry. Restaurants can be independent or associated with a wider business or within hotels. It is a part of the wider hospitality industry. 
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Restaurant management refers to the day to day management of restaurant, this includes overseeing the daily operations or activities of the restaurant and also managing the workforce and finances through planning business strategies, paying attention to customer, ensuring marketing efforts and managing the restaurants reputation and overall focusing on restaurant objectives in order to achieve outcomes (Robert T. Gordon, 2016).
There are most common types of restaurant service that exist are the same last hundred years. American style service is the most common service style where food is plated in a definite and standardized way from the kitchen. It limits the amount of food used in serving because of the same size plate, In addition it can reduce losses and food waste. Self -service is mostly used in buffet restaurants. The main advantage of this of service is it does not require more workforce but it is bit risky because it is not possible to ensure that all the food will be sold in a day. Fast food restaurant service minimizes the dealings between diners and waiters and it begins when the customer shows up at a counter, orders, pays and then lines up to receive the food (Delgadillo, 2021). Chain restaurants or franchises such as KFC, Burger King, and McDonald's normally use this service. It is not based on courtesy except efficiency and speed. French style service is more interesting, classic but complex types of restaurant services, waiter or server presents different preparations to the clients displaying on a platter from which they choose (Mealey, 2019). It has several disadvantages like it requires a lot of staffs at least one server per customer. It also increases restaurant losses and food wastes. There are many other types of services around the world like experimental restaurants or fancy types of cuisine etc. Cooking and serving in real-time or show cooking service the chef works directly in front of the diners while preparing the food and performing tricks. Serving food directly on the table involves a great deal of special preparation and it has a few limitations. It is definitely a new style of service for the food industry.
A manager should monitor the restaurant management activities continuously and change style and services after 3 months by applying theoretical knowledge like by effectively dealing with customer complaints, taking advantage of current modes of advertising, monitoring revenue and expenses, determining ways to increase sales sauces special promotions, offers, discounts menu changes and entertainment . Considering different aspects like the concept of restaurant services, client categories, amount of stuff required, complexity of the services and more manager may choose American style service. This type of services is the simply best for all types restaurant.
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Restaurant management is important because restaurant managers must oversee day-to-day operations and they are the glue who hold successful restaurants together. In order to provide an excellent customer experience manager will take steps to customize menu, keep up with the latest restaurant technology, provide a peaceful environment, and manage their pricing with superior quality, listen to customers and understand what they want or their expectations (Team, 2022). Excellent communication skills need to response with the complaints or criticism. Restaurant managers are also responsible for marketing and making their restaurant appealing by establishing unique selling proposition, adopting the right marketing strategy and making sure aesthetic and pleasant decorations to achieve restaurant goal and attract customers. Eventually building a positive staff culture is important to a successful operation and figuring food costs. It is consider them like spokes on the same wheel (King, 2020).


.
	



References
Delgadillo, V., 2021. Find here all about the different types of restaurant services or service styles. Types of Restaurant Services: Which Style Should You Use?, 4 october. 
King, M., 2020. The Basics of Restaurant Management in 6 Steps. Retail ultimate guide, 3 January. 
Mealey, L., 2019. Liveaboutdotcom. [Online] 
Available at: https://www.liveabout.com/restaurant-management-facts-2888650
Robert T. Gordon, M. H. B., 2016. The Complete Restaurant Management Guide. 1st ed. s.l.:Routledge.
Silva, K., 2017. How to Rock Restaurant Management: 5 Ingredients to Leading a Successful Team. s.l.:CreateSpace Independent Publishing Platform.
Team, I. A., 2022. Hotel and Restaurant Management (With Duties and Skills). Career Guide, 25 April. 




  





