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The purpose of my journal is to describe the responsibilities of a restaurant manager, where I have gained ability in my previous positions at a modest Romanian restaurant.
The restaurant manager plays a vital position in the workplace, and their daily responsibilities include communicating with customers, ensuring the quality of the food, and doing all tasks necessary to keep the business going. In other words, as a manager I am responsible for all aspects of the restaurant's operation. (Choi et al., 2019).
Discovered a variety of duties and occupations. The restaurant management position teaches me how to manage the many demands of this organisation, build leadership skills, and establish strategic objectives. I manage and supervise all restaurant activities, ensuring that all clients are treated accurately and courteously, thereby assisting them in the restaurant business (Walker, 2017). Respond immediately to incoming queries and complaints, practise connecting with clients, welcome them into the facilities, address their concerns, find resolutions to problems, and suggest relevant information (Foskett et al. 2021). Developing and implementing consumer loyalty programmes.
Plan the menu with the executive chef and ensure that food preparation adheres to quality and cleanliness requirements.
Checking the staff in the restaurant and planning the work schedule for waiters, chefs, bartenders, etc., I learned how to evaluate staff performance, maintaining good relations between employees, and organising staff has taught me how to motivate employees and their efforts (Wood, 2013). Plan the marketing plans with efficiency and speed, and promptly address client inquiries and complaints. Estimate expenses, budgets, and merchandise needs, and control the supply of necessary products; I learned to manage budgets and spending, review financial data, and track sales and profits, developing methods to boost restaurant productivity and sales. I am aware of how to ensure that all departments are operating effectively, how to use restaurant management software, and what I should do to ensure the long-term success of restaurant management. This system software has lead me to conclude that restaurant management was developed specifically for the restaurant industry (Wood, 2013).
As a result of this restaurant management responsibility, I am able to gain experience supervising work at all levels; I may work as a receptionist, kitchen staff member, and office worker and set goals. By planning and allocating responsibilities, I can get the most effective restaurant administration operating model (Boussard, 2021).
I learnt to plan conferences, events, and travel agencies by collaborating with third parties. We're accustomed to reviewing health and safety rules with rigorous adherence and facilitation. Managed a list of restaurant components and developed a strong relationship with a supplier. I am now able to practise staff performance review, comprehend and establish strong connections with visitors and customers as a result of this fact. (Cousins et al., 2011).
Good communication requires paying attention to and comprehending your guests' issues (Zutshi, 2019). Significantly, management educates employees how to communicate effectively in order to avoid errors and misunderstandings, a crucial talent for a team. It is essential to recognise that millennials have significantly different expectations of the hospitality industry compared to previous generations.
In the modern world, management is also crucial in the restaurant and hotel industries. Accounting,
customer service, food and beverage service, and the fundamentals of kitchen operations are core ideas that must be taught to restaurant managers (Brown et al., 2013). It is imperative that hotel management, as the industry improves guest satisfaction and generates profitable business,
implement plans that integrate technological advancement in hotel business, elevate technology in accommodations, and implement strategies with the growth of accommodation technology. Selected the hotel management course because I need to improve my hotel management learning skills, and I will challenge myself to solve problems creatively. (Motarjemi and Lelieveld, 2014).

Management is crucial to the success of any hospitality enterprise. Will gain a great deal from the hotel management course, including how to connect with clients, address their concerns, plan and handle financial challenges. Will engage in event or conference planning practise. Also taught how to ensure that every department is working. Will oversee all phases of the project. Will discover a variety of tasks and responsibilities, as well as all activities that contribute to my skill improvement and development. Improving technological innovation, accomplishing strategic objectives, and managing guest perceptions are all crucial for the hotel industry. With its variety of services, the hotel industry provides great customer service. Nonetheless, for this industry to retain the market it serves, it must continue to enhance its usefulness. Will decide ways to make our customers feel at ease and solicit their positive opinions.
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