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Restaurant management refers to the combination of operations done in a restaurant to build strong bottom line for long term growth for a business organisation. It includes tracking inventory, assessing food and labour costs, managing technologies and services, etc. A proper restaurant management helps a restaurant to grow in the market and run the business efficiently and smoothly (Plane,  2013). The managers of a restaurant should manage the company in a way that they can provide pleasant experience to its customers. To do this appropriately, restaurant managers use various theories and tactics of restaurant management system. Food production and food service skills include a wide range of competencies involving restaurant management, food preparation, customer service, etc. The employees of a restaurant need to acquire some sets of skills to succeed in the industry. For example, the centre of any restaurant businesses is the customer. The success of a restaurant hugely depends on good customer experience of customer satisfaction (Schiefert, and Matteucci, 2018). Employees, managers, cooks and hosts should provide favourable atmosphere and good foods to the customers to produce customer satisfaction. Table service, food preparation, dining experience, etc. help to maintain and improve customer satisfaction. Timing is crucial in the fast-paced atmosphere of the food service industry (Gasbarrini et al. 2014). The customers of the industry usually demand for quick and proper service of orders. That is why food must be served quickly to provide enjoyable and healthy service to the customers. Tracking time in this business is crucial. The managers should outline a strict time guidelines for the employees to prepare foods or serve foods. Organisation is another crucial term for restaurant management industry. Customers of this industry prefer to have a clean and organised atmosphere of service (Schultz, Shin and Coppell, 2017). So maintaining clean inventory, proper kitchen supplies or table items are important responsibilities of the restaurant management employees. The employees working in restaurant management require good communication skills to communicate with the customers as well as co-workers. To maintain a quick and smooth service system, employees need to communicate with co-workers such as kitchen employees or cooks. The employees also need to give close attention to the food, customers and co-workers. The employees of the food service industry should be friendly or maintain friendly behaviour with the customers. The employees, who treat customers well, greet and provide services with care can produce much customer satisfaction. Finally, the success of a business organisation in the food service industry is hugely dependent on teamwork of the employees. The employees of a restaurant are dependent on others to do their jobs such as servers depend on cooks. The employees should work together to produce and maintain good customer experience of services.
Restaurant management and services is one of the main portions of the hospitality industry. Restaurant management is crucial since it requires managers to keep an eye on many different facets of their company's daily operations (Plane, 2013). Only a good management system can bring success for a restaurant by doing the most crucial jobs in a restaurant. Managers usually work as a bridge among employees of different sectors of a restaurant and they play a crucial role and provide many benefits to the organisation. The managers are responsible for outlining goals and planning, providing excellent services and producing customer satisfaction. A person should have some qualities to be a good restaurant manager. He/she needs to be passionate for service, communication skills, organisation skills, ability to coach others, strategic thinking, etc. The management of a restaurant has to be passionate enough to produce and provide the best services. The department makes plans and goals as well as selects appropriate strategies to achieve them. The managers use organisation skill to organise various things in a way that customers like it. The communication skill quickens the service system which is very important in restaurant business. Also restaurant managers are responsible for promoting the restaurant and the products of the restaurant to the potential customers. A good manager requires being a good leader (Gunawardena, and Sarathchandra, 2020). He should have the power to lead the employees in a manner that the employees satisfactorily provide service to the customers. In this modern era of business, managers need to keep eye on technologies. This is another crucial role of the management department of a restaurant.  Technologies quicken services and provide competitive advantages to an organisation. 
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