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Restaurant Roles and Responsibilities, Restaurant Management and Types of Service
	Learning about restaurant roles and management has improved my hospitality skills. Such competencies will sustain professionalism in my international hotel management career. One of the vital competencies in food and beverage services encompasses production planning. I have learned the essence of balancing quality, cost, and quantity in food and beverage service. Thus, a manager should evaluate available resources and determine whether they meet consumers’ needs, preferences, and expectations (Panneerselvam, 2022, p. 1719). Such competencies are pivotal in improving service delivery, especially to consumers from different backgrounds and with a variety of their tastes.
	As a professional in international hotel management, I intend to apply pre-production skills. Such skills involve determining perishability and demand for foods and beverages. For instance, thawing too many fish fillets and failing to cook them the same day would mean they would have a substandard quality the next day. As a result, I have learned the need to adhere to such details that some professionals in hospitality overlook. The pre-production skills also include adherence to health and safety guidelines. My career will involve working in different states, countries, and regions. Therefore, I will ensure that I adhere to various jurisdictions' health and safety laws and regulations. Compliance with basic hygiene, such as washing hands and training employees about the essence of health regulations, will be fundamental in protecting consumers' interests (Tuncer and Akoğlu, 2020, p. 88). Such compliance is essential, especially when there are disease outbreaks. 
	Managing restaurants require robust resource allocation systems. The importance of such systems in the hospitality industry is that they help meet demand, remain profitable, and, most importantly, maintain a competitive edge against rivals in the market (Maritan and Lee, 2017, p. 2618). As a result, I have learned the need to maximize resource output by following five main steps: using well-written and standardized recipes, reviewing job descriptions for all restaurant positions, identifying resources I require in accomplishing production tasks, time allocations for each task, and most essentially, using a production schedule to assign tasks to different personnel and equipment. Such competencies are part of my goal to achieve SFBB (Safe Food, Better Business) framework in international hotel management (Shi, 2017, p. 93). I will accomplish this in the industry by using resources to customize services according to consumers evolving needs. 
	Restaurants play an instrumental role in offering convenience to consumers. Hence, high-quality service is essential in establishing and maintaining a consumer base, especially from individuals with busy schedules who need convenient delivery of food and beverage. Restaurants and other enterprises in the hospitality sector should train their employees regularly to ensure that they are conversant with emerging consumer trends (Buryk and Podolyan, 2018, p. 13). An effective manager invests in research and engages consultants and experienced professionals in the industry to improve employees' skills in service delivery. I will invest in research to understand changes in disposable income and preferences among members of various demographic segments. 
Types of food and beverage services in restaurants include table service, where the guest orders from the menu after sitting at the table with a laid cover. Family service involves serving food in large platters and letting guests seated at the table serve themselves. French service is an exquisite approach involving preparing food before guests. It is popular in fine-dining restaurants. The importance of such services in the industry is that they meet specific needs or target a particular market segment, depending on the guest number or disposable income. Understanding different models have helped me prepare to be a good manager in deciding the best services for particular guests (Cousins and Weekes, 2020, p. 23). For instance, self-service can be ideal for a small corporate group. Since businesses (including restaurants) need to serve a particular niche in the market, this knowledge will be helpful in international hotel management.
	Like other corporate entities in the service industry, marketing remains integral in restaurant survival, growth, and profitability. Learning about the topic helped me acknowledge the role of mainstream and social media channels in creating awareness, informing, and persuading consumers, not just about offers and services but also about healthy lifestyles (Krstić and Đurđević, 2017, p. 255). As a manager in the industry, I will focus on customer-centered approaches such as interactive websites and portals for online reservations. Monitoring feedback via social media will also help understand consumers' concerns (Romero, 2017, p. 567). Such an approach is essential in the industry as it helps improve brand image and sustain consumer loyalty.
	As a future manager in the hospitality sector, I benefitted from evaluating various management styles. Selecting an appropriate management style is vital in the industry as it helps achieve organizational goals. I learned about autocratic (authoritarian), persuasive (engaging employees), paternalistic (acting in the best interests), and democratic management styles (Sethibe and Steyn, 2017, p. 176). Democratic techniques like collaborative, participative, and consultative approaches are critical in improving my management skills. 
	Selecting particular management styles requires a clear understanding of priorities and staff skills. In a highly-innovative environment, I would practice a delegative management style, assigning tasks based on employees' talents, skills, and creativity. Based on the scope of management, there is a need to consider organizational culture. Culture remains fundamental in maintaining a competitive edge against rivals, especially if it meets the needs of stakeholders, including employees, consumers, and shareholders. Learning about the topic has helped me understand the importance of clear mission and vision statements and core values, such as integrity and transparency, in establishing a robust culture in a restaurant (Pizam, 2020, p. 433). 













References

Buryk, Z. and Podolyan, M., 2018. Trends Of Innovative Restaurant Management. Electronic scientific publication "Public Administration and National Security," 2(18), pp.1-15.
Cousins, J. and Weekes, S., 2020. Food and Beverage Service. 10th ed. London: Hodder Education, pp.1-23.
Krstić, A. and Đurđević, B., 2017. Social media marketing. Marketing, 48(4), pp.254-260.
Maritan, C. and Lee, G., 2017. Bringing a Resource and Capability Lens to Resource Allocation. Journal of Management, 43(8), pp.2609-2619.
Panneerselvam, K., 2022. Food Board: A Restaurant Management System. International Journal for Research in Applied Science and Engineering Technology, 10(5), pp.1718-1722.
Pizam, A., 2020. Hospitality as an Organizational Culture. Journal of Hospitality & Tourism Research, 44(3), pp.431-438.
Romero, J., 2017. Customer Engagement Behaviors in Hospitality: Customer-Based Antecedents. Journal of Hospitality Marketing &amp; Management, 26(6), pp.565-584.
Sethibe, T. And Steyn, R., 2017. The Impact of Leadership Styles and the Components of Leadership Styles on Innovative Behavior. International Journal of Innovation Management, 21(02), pp.175-215.
Shi, Z., 2017. Study on Food Quality and Safety Management Based on Hotel Management. Food Technology, 21(2), pp.91-96.
Tuncer, T. and Akoğlu, A., 2020. Food safety knowledge of food handlers working in hotel kitchens in Turkey. Food and Health, 6(2), pp.77-89.

	 


	
