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              The restaurant management system involves the daily, regularly, and day-to-day operations of the restaurant. Managers are responsible to complete that task. In this essay, I will provide information about restaurant management and which departments are responsible for that operation (Filimonau et al., 2021). I will also provide the different types of services available in restaurant business and each type have a specific rule. In addition, who operates the restaurant management and which skills are beneficial to each that department. 
            The aim of the restaurant management system includes the operations and function of the restaurant, developing market plans, and providing good service to the customer to achieve success in business (Canziani et al., 2016). From the above section, I have determined which things are necessary for a successful business in a restaurant. For the growth of the business and developing a management plan of restaurant, is necessary to hire a manager who has the skills to manage all the departments of the restaurant. The role and responsibilities of the restaurant manager are to ensure good services for good value to the customer, make a business plan, including marketing, budgeting his investment in order to generate profit, take feedback from the customer and staff in order to increase the efficiency of the restaurant. (Abdillah et al.,2018). From this section, I have learnt the role and responsibilities of restaurant managers and I will be able to apply that knowledge in any industry where the needs of management (Tarigan and Putri, 2016). There are various types of services available in the restaurant such as:  table services, silver services, self-service, American service, French service, and gueridon service (DiPietro 2017). While working in the restaurant I learned and understood the customer’s journey in a table service restaurant: customers are seated at a table. The waiters come to the customers and greets them, makes them feel welcome, make with eye contact and smile, offering help and menu recommendations. The customers give their order. The waiter gives it the kitchen staff to prepare the customer's dish. When the dish is prepared, the waiter serves the dish on the table. On the other hand, silver service means that the waiter serves the food by fork and spoon. In these restaurant type, the waiter serves beverages on the right-hand side of the table and serves dishes on the left-hand side of the table. Self-service means that the customer serves himself. In this system, the dishes and beverages are served at the buffet and counter. The customer takes the dishes on the plate and prepares their plate by himself. From the self-service, I have learnt how I serve myself in the restaurant (Canziani et al., 2016). American services are very common service in restaurants. American service is a type of table service. American services mean the customer orders their dish from the waiter and when the dish of the customer is prepared, the waiter serves the dish on the table. From the American service, I have learnt how to order my dish and how the waiter serves my dish. French service means that the food is served by a waiter from the left-hand side and beverages are served by a waiter from the right-hand side. It is one of the luxurious types of services and only a few restaurants provide those services. Only professional types of waiters serve those kinds of services (Israeli et al., 2017). From the French service, I have learnt the requirements of things that are necessary for this service. Gueridon service means that the dishes are prepared, set the dishes, and decorate the dishes in appropriate manners on the trolly. The waiter walks with trolly and reached the customer's table and serves the dishes with a fork and spoon. This type of service is very effective. Another name for this service is the trolley service. I have from the trolley service how the waiter serves in trolley service. Restaurant management is very important in the hospitality industry because restaurant management provides good services to the customer and also takes feedback from the customer (Almohaimmeed 2017). I will be able to apply the knowledge when I will go to the restaurant with the company employee. 
                 In conclusion I have learned about the restaurant management and the role and responsibilities of restaurant managers. I also discussed the types of services available in the restaurant and learnt each service has a different style approach. I elaborated that the importance of restaurant management in the hospitality industry.  
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