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The term "restaurant management" refers only to the administrative tasks involved in running a restaurant. In addition to day-to-day business administration, operations management include the formulation and execution of corporate objectives, the management of financial resources, the directing of marketing efforts, and the maintenance of a positive public image (Parsa et al., 2017). I found that one of the most important roles of restaurant management is to track the restaurant performance so that decisions may be based on reliable information. Additionally, restaurant owners and managers must prioritise customer happiness and the whole eating experience. Being a manger in a hotel industry I learnt many to manage the customers as well as eth staff of the hotel (Wu et al., 2018). 
In hotel industry I have learnt that when people make themselves accessible to others in need by welcoming them into their homes and hearts, they demonstrate hospitality. To ensure the success of the travel sector, visitors and tourists must be treated with courtesy and warmth (Principato et al., 2018). The term "hospitality industry" refers to a wide range of businesses that cater to the needs of tourists. This category includes businesses that provide entertainment, cuisine, accommodation, and event planning. Numerous studies have been undertaken on the hotel industry's different components (Rhee et al., 2015). 
 I also learnt about Researchers conduct surveys with hotel industry professionals to uncover knowledge gaps and innovative service delivery strategies. The majority of survey respondents are hospitality professionals (Manhas and Tukamushaba, 2015). Being a manager I have understand the tourism and hospitality marketing, hospitality management, marketing and service quality management, consumer choice and service strategies in the foodservice sector, strategic management in the hospitality industry, hospitality marketing and service experience. In my tenure I also discovered Sub disciplines of tourism management that deal with the administration of vacationing and sightseeing include tourist psychology and behaviour, tourist education, tourism labour and employment, tourism planning and development, transportation and travel, and cultural tourism. 
On the basis of experience, I learnt to use the theoretical knowledge of hotel management in practically (Oliveira and Casais, 2018). I have used my theoretical knowledge while hiring of the new employees, tanning and their supervision. On the basis of my theoretical knowledge I also learn t to managing budgets, financial records and maintaining statistics (Ivkov, et al., 2016). The theoretical knowledge can be used in the planning of the hotel management and organising different events. The theoretical knowledge also helpful for the handling of customers, promoting and marketing of the business. I have learnt to use the theoretical knowledge in ensuring the application of the health safety protocols within the organisation and compliance of the legislations and licensing laws (DiPietro, 2017). 
 The restaurants offer wide range of services to their customers such as table service. In this scenario, customers enter the dining area and choose seats. The waiters deliver a menu and a glass of water. The customers then place their orders with the waiter (Canziani et al., 2016). The other type of services is mostly offered in the restaurants are English or Family Service. In this instance, the host is essential to the service. Before the waiter may place the food on the table after bringing out the dinner on platters, the host must provide approval. Either the host makes and serves the food by itself, or supervises the wait staff. The waiter rotates with food trays to replenish the plates of each diner. When customers wish to remain, this is a typical option for families at expensive restaurants (Hanks et al., 2017).
In a restaurant, creating a schedule for the staff is only one of the numerous administrative chores that must be completed. The administration of routine tasks is a crucial aspect that must never be neglected (Manhas and Tukamushaba, 2015). In order for restaurant management to be effective, more information and data must be included. Restaurant management is an important for many factors the restaurant managers are responsible for a wide array of everyday responsibilities. Not only are restaurant management can successfully run the companies essential to the success of their establishments, but they also give a variety of advantages to their employers (Principato et al., 2018).
If a restaurant manager wants to be successful in role, the manager must be willing to assume the responsibility of ensuring that customers are satisfied with their meals (Parsa et al., 2017). To do this, they want to make their menu as user-friendly as possible, to use cutting-edge restaurant technology, to create an inviting atmosphere, and to appropriately set their prices. Managers that are committed to satisfying their customers pay close attention to what their customers want and go out of their way to provide it (Hanks et al., 2017). 
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