


Restaurant management system and types of service
 
Restaurant management is becoming extremely advanced with each passing year. Numerous technologies exist that make life easier and address problems faced by eateries. Effective management may help the organization grow. With mere management, a firm cannot be improved. One must do this by paying close attention to the restaurant's service area. Restaurant services cover how the establishment promotes its offerings and conducts its business. In this course, we learned a great deal about food and beverage management, how restaurant management and services play an important role in their business prosperity (Cousins & Weekes,2014).
Restaurant management is the practice of overseeing daily operations at a restaurant. It includes a wide range of duties and responsibilities. It includes controlling corporate finances and fostering business expansion. It also manages personnel and marketing and provides excellent customer service. A thriving restaurant depends on having capable management. If the management is not capable of shaking, then the business will suffer losses. For this, the management has to perform some tasks efficiently ( wood, 2013).
The food and beverage module also taught us that the customer experience must be pleasant at all times. The restaurant will operate more efficiently if one choose the right person for each position. Employees should not only be competent in their jobs but also have excellent interpersonal skills. Keeping lines of communication open will encourage staff to come to one with any issues (Tray.L,2018). The restaurant's management should promote it to increase sales. One of these is having a digital presence, such as a website with images, menus, and advertisements. A low-cost or free option to advertise the restaurant on a personal profile is through social networking. Restaurant managers may create a record of their company using a daily business report. Promote sales with special offers to attract customers. Integrate catering for both big and small occasions. Since food prices fluctuate regularly, so will the expenses associated with running the business (Tray.L,2018).
The responsibility of the restaurant management is not only to take various initiatives. In addition to this, he has to take some responsibility from his side. He will manage the restaurant's positive reputation and provide suggestions for how to improve it. Regulate operational expenses, and find methods to reduce waste. Implement rules and procedures that will preserve future restaurant operations. Besides training both new hires and existing staff on correct customer care techniques(restaurant management system,2022). 
Now let's talk about whether it is possible to do these things without management skills. The answer is "no." For this, he has to acquire various skills. Knowledge of food and drink, including the capacity to remember and recall meal ingredients for clients and wait staff. Strong people, leadership, and motivating abilities. BSc in Business Administration; training in the food or hotel industries is a bonus. The candidate must have experience using restaurant management software (description, 2013).
As the management skills increase, it should be ensured that the service quality of the restaurant is good. The services that a restaurant offers to its customers are referred to as "restaurant services." The customer service skills will determine how one interact with them (Mealey,2019). One may use a variety of restaurant services at the establishment. One may be familiar with quick food joints, cafeterias, and buffets. Then, what about different restaurant service versions? Every restaurant establishment has a distinct brand and a special competitive edge. Finding a style that complements the company's strategy is the aim—not trying to be better than the competitors. To determine which category one fall into, consider these 4 types of restaurant services (Lauren, 2022).
Quick Service: A quick-service restaurant provides the quickest service and the cheapest ticket prices. Quick-service restaurants include fast food outlets like Wendy's and McDonald’s. Customers like contactless service, 24-hour access, and tasty food options.
Fine Dining: The environment is the most important component of a good dining business. Reservations are often required for fine dining establishments, and attire requirements may apply. Customers don't mind spending more to dine there due to experience and an understanding of what to expect.
Fast Casual: Over the next two years, fast-casual eateries are expected to expand by 8%. Customers place their own orders and wait for their meals to be finished. This is the kind of eatery where one may meet a business associate for a crucial meeting or get something to eat quickly.
Casual dining: Restaurants that specialize in casual dining are more costly than fast-casual eateries but less expensive than fine dining. Restaurant owners get flexibility in how they wish to provide their services (waiterio, 2022).
Also we learn in this module about complaint management and service recovery models the best restaurants use in hospitality industry. By using these models they provide excellent services to the custimers. They achieve customer loyalty, solve their issues and learn from the past mistakes (Hart et al., 1990). The models I learned were LEARN and service recovery model (Shams,2020).

We learned from this article how crucial restaurant management and service are to the growth of restaurants. Additionally, we study managerial effectiveness and how it may be enhanced. We may also discover how the growth of the restaurant industry is influenced by the provision of quality service.
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