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Restaurant management encompasses overseeing all areas of a restaurant's operation, from employees to food and beverage service to keeping a clean and safe dining environment. An effective restaurant manager must be able to lead others and be knowledgeable about food preparation, inventory management, and customer service. Restaurant managers must concentrate on customer service and the calibre of the client experience they provide in order to optimize success (Zutshi, 2019). In this study, I will reflect my experience with guests when I was engaged with restaurant management and its various services.
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As managers in this business are in charge of a wide range of duties on a daily basis, I believe that the area of restaurant management is essential. So, having a top-notch restaurant management is crucial to the success of the business and has several benefits. First and foremost, I understood that in order to be successful in the hospitality sector, one must truly like helping people. All hospitality-related businesses exist to serve customers, thus anybody aspiring to management roles in restaurants should have a strong desire to delight customers at every opportunity (Davis et al., 2018). It should come as no surprise that restaurant managers need to be able to communicate effectively because it is one of the most in-demand skills (Boussard, 2021). It was essential that I could express my ideas clearly and provide my colleagues justifications. On the other side, I needed to be able to motivate my co-workers and come up with answers when problems emerged. I had to be extremely organized to work in the hospitality sector, which is a talent with numerous sides. I needed to be able to multitask well without losing sight of the larger picture, for instance, and I needed to be very good at time management. It's important to keep in mind that those who work in management roles in restaurants typically serve as leaders in such businesses. My prior boss helped me see the value of managers having teaching abilities to assist their subordinates in acquiring the knowledge required to perform their duties. To do this, managers need the capacity for education, patience, and understanding.
Most of the time I was required to present the English service also known as the ‘’Host Service’’. I took food platters to the table and showed them to the host so that he could inspect them. After that, I arranged the plates and bowls on the tables. When it's my turn to serve, both the host and I utilize plates that have already been divided up. During my time working in a restaurant, the majority of my duties consisted of tasks like these. Even though it was often a specialist service, presenting it in French was not difficult at all. Here, we would provide the food to the visitors on platters and salvers, and they would help themselves to the appropriate portion size that they desired. It was up to us to set the tone and pace for the patrons as we served them throughout the meal. The Silver service was without a doubt one of the most challenging things I've ever had to accomplish. All of the appetizers, the soup, the main course, and the dessert are served on sterling silverware, and the temperature of each dish is kept at a level that is pleasant by placing it next to a sideboard that has burners or hot plates (Cousins et al., 2020). As part of my responsibilities, I was responsible for delivering the lunch to the host, ensuring that it remained warm, dividing it out equally, and engaging in conversation with the other guests.
We had to understand the foundational concepts of restaurant management. The picture includes fundamental responsibilities, hospitality management practices, new hospitality trends, and efficient marketing strategies (Zutshi, 2019). Giving consumers what they want, handling customer perceptions, enhancing the public's picture of the business, and putting in place efficient PR and marketing efforts are just a few examples of what this includes. A smart investment in point-of-sale systems, customer relationship management tools, and other management software is also required of restaurant managers.
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In conclusion, the management of a restaurant includes both the routine operations of operating a company and the long-term financial posture of the company. Restaurant managers may be responsible for a wide range of duties, including as creating budgets for employees and supplies, monitoring inventory, advertising their businesses, and resolving any concerns that may emerge at the point of sale. The management of a restaurant are responsible for its success. They invest a lot of effort into making sure every customer has a satisfying dinner that enhances the restaurant's reputation. Their diligent effort, which includes effective employee management, is done primarily to ensure the restaurant's financial stability.
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