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	This journal's concentration on restaurant management and service types is necessary since the theoretical knowledge I gain will help me choose my career path once I graduate from university.

I'm considering what kind of restaurant manager I would be in this wide hospitality industry business because the duties and attributions to cover this type of employment entail various intrinsic or acquired traits, assuming both hard and soft skills (Institute of Hospitality, 2022). Certainly, based on my success in my past career, I believe I will embrace the characteristics and qualities of coercive and democratic leaders in about equal measure. The phrases "Because I said so" and "A show of hands, please" perfectly describe me (Gemeda and Lee, 2020).
I believe I have many planning assets that will help me in my future career, including a vision, mission, long-range plan, business plan, developing marketing plan, and budgeting. I find myself in all of the high-level management roles: planning, coordination, staffing, directing, controlling, and evaluating (Khajeh, 2018).
According to Trilyo,2022, I am aware of the importance of the role in restaurant management and what this position entails, which includes some responsibilities for the safety of employees and guests. During the course, I discovered that this industry encompasses many more types of services, which I absorbed with interest and incorporated into my personal and professional development.
I was curious about what restaurant management entailed, so I did extensive research. Thanks to my lecturer Steve, who possesses an exceptional capacity for teaching, I can now confidently put what I learned into practise by implementing and managing the following topics::
· Laws and Regulations
· Property Management and Maintenance
· Recruitment, training, and retention of Staff
· Insurance
· Menu Planning
· Health and Safety and Risk Management
· Customer Service and Experience
· Sustainability and Wastage
· Public Relation
· Cost Control and Financial Management
· Suppliers
· Equipment Maintenance
· Recording and Reporting(Brown, 2019). 

My understanding of the Premises License, Designated Premises Supervisor, and Personal License has been deepened and expanded as a result of the Food and Beverage module. The information has settled in my mind, and I am now ready to apply it in the restaurant industry.
Compliance with and implementation of applicable laws, rules, and regulations is critical, according to GOV UK (2022). The Licensing Act of 2003 went into effect in 2005.

After thoroughly researching the various service types, service sequences, service approaches, and service steps—including how they are structured and what they entail—I am now more confident that I will be able to work in a restaurant.
Food is prepared, served, and distributed to customers using a restaurant service model. Table service and counter service are the two most popular models, but food service establishments have several other choices as well. Restaurants can streamline food delivery and table turnover by selecting the most profitable service model (Henderson, 2021).
I'll arrange them on this sheet in the proper order to test my ability to assimilate information and my memory.
The Service Sequence will trail as follows:
· Preparation for service,
· Taking bookings,
· Greetings and seating,
· Taking orders,
· Billing,
· Clearing,
· Serving food,
· Serving beverages,
· Dealing with payments,
· Dishwashers,
· Clearing down(Cousins and Weekes, 2020). 
According to Cousins and Weekes, in Food and Beverage Service, I can distinguish five types of services methods:
1. Table Service
2. Assisted Service
3. Self Service
4. Single Point of Service
5. Specialised Service 
Depending on the event or meal being served, the type of table service will vary. There are several types of table service methods depending on the type of meal being served. These include Silver or English service, French or Butler service, Russian service, American service, and Buffet service (Morgan & Mallet International, 2017).
The Steps of Services at a restaurant that offers table service are:
· Greet Guests.
· Offer Beverages. Serve drinks & offer appetizers.
· Take food orders. Repeat the back order to the customer. Remove menus
· Serve food. Warn of hot plates. Offer beverage.
· Two-minute check back. Clear unnecessary plates or glassware.
· Clear plates. Suggest dessert & after dinner drink.
· Present check.
· Collect payment. Thank guest (ENTERPRISE RESTAURANT CONSULTING, 2022).

I learned also how to manage complaints for customer recovery and regain loyalty. Listen, Emphasises, Apologize, Resolve, and Never Repeat.
· To focus on customer service and the level of customer experience delivered to exceed customer expectations (take actions to optimise their menu, stay current with the latest restaurant technology, provide a pleasant environment, and manage their pricing) (Moreno et al, 2021)
· To train people to the appropriate level of proficiency (coach assignments and activities (James. R, 2005)

My prior experience skilled me in numerous risks assessment, and now I've discovered the value of having a restaurant crisis management plan because it acts as a safety net for the entire establishment. Most organisations struggle to handle crises that affect their operations because they are unprepared before a tragedy occurs (MacAvoy, 2020). I am ready to implement a strategic plan for any hazards.

I am ecstatic about the knowledge I have learned, and I am confident that even though managing a restaurant is a complex business, I will manage it. Success as a restaurant manager requires a strong work ethic, organisational skills, management aptitudes, and—most importantly—a "taste" for cuisine. Like in a restaurant, the cooking machines need to be backed by rigour, qualification, and quality.
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