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Personal experience on restaurant management and their services is going to be illustrated in this study. Restaurant management is one of the most important business aspects in the hospitality sector. Food serving and understand customers’ perception as well as communicating with them is essential restaurant service that has to manage every restaurant manager. An efficient restaurant management service is necessary to attract customers and keep engaged customers for a long time. 
[bookmark: _Toc117269702]Personal reflection on restaurant management and service
I think that restaurant management needs to maintain clear communication skills for interacting with customers. I worked as a restaurant manager in Osip restaurant. In the words of Brownet al. (2013), restaurant managers have to interact with customers as well as employees so clear communication is important. Therefore, I communicated with restaurant guests whenever they faced issues. Along with that, I communicated with my peers while serving quality customer service. Cousins (2020) has stated that clear communication is important at the workplace as it reduces potential conflict and increases trust among the team members. Apart from that, I have seen that various kinds of services need to be provided to customers to maintain goodwill in the hospitality sector. I worked in a management department of a restaurant where I was responsible for managing a group of employees to provide planning regarding food and travelling for guests. Boussard (2021) has stated that quality food service delivering planning is one of the restaurant services. In that aspect, I helped my staff to understand customers' perceptions by communicating with them. 
Besides, sometimes, I talked to guests and offered some food and food combo packages as per the budget. In this context my friendly nature and communication helped me to build a positive image with guests in the restaurant sector. Motarjemi and Lelieveld (2014) have stated that, food and beverage department is attractive and important in the hospitality sector that makes guests comfortable and helps them to gather joyful experiences. In that context, I managed the food and beverage department where I served guests their food on time and offered them beverages as per their choice. Sometimes, I have helped my peers also whenever a crowd situation arose. Walker (2017) has claimed that helping is other team members in hotel sector are necessary to increase business production. I offered holiday food packages with special drinks as per their occasions. At the same time, I supervised the social distancing process as I had to manage all the restaurant service after the pandemic situation. 
I have seen that, food service process and managing guests has changed drastically in Osip restaurant since the pandemic situation arises. In the words of Madeira et al. (2020), the restaurant sector was badly affected due to Covid-19 pandemic and customers’ trust has been disrupted to some extent. However, in order to gain customer trust and provide a safe restaurant environment I have managed proper safety by using sanitizers and gloves at the restaurants. Wood (2013) has stated that due to pandemic most of the restaurant managers have declared rotational shift among employees to avoid the risk factors of getting infected by the coronavirus.  Osip restaurant also provides online services to customers where I trained my employees properly to track customers’ orders and deliver food on time to them. In this way, I have managed different types of services at the restaurant. On the other hand, Johnston (2012) has proposed that restaurant manager has the responsibility to train every staff to work collaboratively and follow all restaurant service rules and regulations to avoid any kind of complex situation. I have arranged training sessions for those employees who were not technically skilled to execute online restaurant service to enhance customer satisfaction rate. 
If a customer faced any issues in ordering their foods or any payment issues I have communicated with them clearly to solve their queries. As per the viewpoint of Zutshi (2019), after the pandemic situation most of the customers have started to prefer purchasing foods online. Therefore, I was responsible as a restaurant manager to manage online services like food delivering cashless payment and delivering food on time. However, I have got to know that a strong interaction with customers and serving quality food as well as beverages as per their demand is mandatory to keep them for the long-term. I treated every customer with equal respect that helped me to develop a strong connection with them at Osip restaurant. Davis et al. (2018) have portrayed that, treating every customer with equal respect is mandatory to enhance their trust and providing some discounts on some food items whenever required. Thus, I maintained customer satisfaction in my restaurant industry in a significant way.
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It can be concluded that understanding customer perspective and serving food on time is one of the most important restaurant services. Restaurant managers are not only responsible to communicate with customers or guests but also train employees to serve quality restaurant service to each and every guest. On time food delivery is also mandatory foe restaurant industry to execute online business. 
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