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	In today's class, one of the topics that was discussed was restaurant management, and we also went over the many various types of service that are offered in the hospitality sector. The presentation covered many different areas of restaurant management, including the functions and responsibilities of several management positions, such as head chef, general manager, and front-of-house manager, amongst others. These positions are extremely important to the proper running of the restaurant in all aspects, from the production of food to the interaction with customers (Suter, 2021). It is necessary for each individual in these roles to have a clear grasp of the responsibilities that are assigned to them and to cooperate closely with one another in order to create a high-quality experience for the guests.

The first thing that we talked about was the subject of restaurant management, and during that conversation, we arrived at the realization that efficient management is an unavoidable prerequisite for the successful running of a restaurant. It is necessary to fulfil a wide variety of obligations, some examples of which include the creation of menus, the recruitment and hiring of staff, the formulation and maintenance of schedules, the supervision of inventories, and the administration of funds. All of these responsibilities must be completed. In order for the restaurant manager to successfully execute their duty, it is absolutely vital for them to be in charge of handling all of these obligations and ensuring that the restaurant works smoothly (Baum, 2018).

Moving on to the subject of the many types of service, it was mentioned that a restaurant can provide its customers the opportunity to choose from a broad variety of service options in order to cater to the specific requirements of each individual customer. These include a dining experience with a higher level of formality, a dining experience with a lower level of formality, expedited service, and buffet service. Every single kind of service has its own one-of-a-kind collection of distinguishing qualities and is able to adapt to the particular preferences of a diverse selection of clients (Javalgi, 2015).

As a result of my own self-reflection, I now have a deeper comprehension of how crucial it is for a restaurant to have skilled restaurant management in order to ensure the establishment's continued success. Before, I did not have a proper appreciation for this particular aspect. In the not too distant future, I will have the opportunity to put this information to good use by either operating my own restaurant or finding a position in which I am responsible for the management of a restaurant in some capacity. Because of this, it will be essential for me to have a solid comprehension of the various responsibilities that are linked with management, in addition to the multiple kinds of service that a restaurant may offer (Coyle, 2017).

In addition, the hospitality industry places a high value on this subject because the management style of a restaurant and the quality of the services it provides can have a significant bearing on the overall experience that a company provides to its customers and clients. This is one of the reasons why the hospitality industry places such a high value on this subject. One of the main reasons why this matter is given such a high importance is because of this issue. Customers will decide whether or not they will eat at a particular establishment based on their preferences and the expectations they have of that restaurant (QuickBooks, 2021). As a result, it is crucial that these expectations be realized in order to ensure the continued patronage of that restaurant. For instance, if a customer is interested in having a "fine dining experience," they may anticipate receiving attentive service, eating food of a high quality, and being in an opulent surroundings. This is because "fine dining" is synonymous with "fine dining experience." In addition to this, they might believe that they will be able to pay for all of these items. On the other hand, if a consumer is looking for a speedy and unpretentious dining experience, they will be searching for a laid-back environment with attentive service (KPMG, 2019).

My knowledge of the hospitality and food service industries has been significantly improved as a result of the presentation that I attended the night before. The presentation was centred on restaurant management and the numerous strategies for providing excellent customer service. It is essential for aspiring restaurant managers and professionals working in the industry to have a solid understanding of the factors that have been discussed above. This is because efficient management and the level of service that is provided can have a significant impact on the amount of money that is brought in by a dining establishment.
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