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The topic selected: Restaurant Management and Types of Service
Restaurant management refers to the overseeing and administration of the everyday operation alongside creating a strong and effective bottom line for ensuring long-term growth (Chen, Tsui and Lee 2021). Restaurant managers play an important role in balancing the labour, tracking the inventory, marketing and even troubleshooting related to the business. The restaurant industry is an evolving sector and thus requires adequate knowledge and skills to ensure high-quality services and growth (Choi, Nelson and Almanza 2019). With that, Ravekar and Singh (2019) mentioned that effective restaurant management has various challenges related to staff, inventory and customer service. Therefore strong manager is considered an essential component for ensuring a successful restaurant business. With effective restaurant management, the focus is given to ensuring that the restaurant should run efficiently and smoothly. In addition to this, Abdillah and Diana (2018) cited that with effective management, the emphasis is on providing the customers with a pleasant experience that should be helpful in living up to the brand standards. The efforts that include managing the workforce effectively are generally geared towards ensuring the profitability of the restaurant. Referring to this, Aldaihani and Ali (2018) mentioned that managing a restaurant involves various responsibilities that need to be fulfilled in order to provide a high-quality service. With effective management, one of the important factors that need to be focused on is that exceptional services should be provided to the customers. In order to do so, it is necessary to ensure that their needs and demands related to the food and services should be fulfilled. 
Related to this, TM et al. (2021) mentioned that restaurant services are divided into different categories. With that, the most common types of service styles that are present are somewhat similar to what has been used in the last hundreds of years. Minute changes have occurred in terms of running a business and the different ways through which foods are served to the customers. Each type of restaurant service has its advantages and disadvantages that need to be taken into consideration when applying to the business. According to Nabokov (2021), there are different types of services, among which American-style service is the most commonly used by restaurants. With this style of service, the food is plated in a standardised and particular manner from the kitchen of the restaurant. After which the food is served by the waiters to the customers at their respective tables. Some of the other services include self-service, chain restaurant service, French-style service and Guéridon Service. 
Throughout the module, in order to explore the knowledge related to restaurants and the hospitality industry, different topics were taught. I believe the learning explored during the experience would be essential in building a successful career within the hospitality industry. In week 2 of the module, the core focus is on learning about food and beverage operations, alongside having knowledge related to commercial and non-commercial operations within the hospitality industry. Moreover, I was also able to learn about the needs of the customers within the hospitality industry and the strategies that need to be focused on for fulfilling those needs in an efficient manner. One of the major learning is related to the needs of the customers within the restaurant industry. It is essential that the customer should be provided with high-quality services, and with that, their major needs should be fulfilled (Kim et al., 2022). This is one of the major factors in ensuring success and growth for the business. Furthermore, during the week, I was also able to learn about the fundaments of restaurant management along with enhancing my knowledge related to the significance of management. With the learning during the week, I was able to enhance my knowledge related to the other benefits that can be availed with the help of effective management. One of the major ones is employee retention (Frye et al., 2020). In the restaurant industry, in fact, in any sector, the retention of employees is considered essential for ensuring high-quality services. Along with this, it is also helpful in decreasing the hiring cost for the business (Yeung et al., 2021). I believe that employee retention shall also be helpful in building strong connections with consumers, which is essential for the restaurant industry. 
In a conclusive stance, it can be demonstrated that restaurant management is an important aspect of the industry in order to ensure the effective growth and success of the business. Business within the restaurant industry needs to ensure that adequate strategies should be developed and implemented to ensure the growth of the business and provide high-quality services to the customers.  
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