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Restaurant Management and Types of Service


Restaurant managers are responsible for overseeing all aspects of a restaurant's business, from ensuring that customers receive high-quality food and service to ensuring that the establishment is profitable and that all bills are paid on time. (Mason,1956)
A successful restaurant manager is familiar with the menu, the art of providing excellent customer service, and the company's inner workings, and is involved enough in day-to-day operations to recognize which of these facets is the most pressing concern in any given circumstance. Because there are so many moving components in the operation of a restaurant, the manager of that restaurant needs to recognize when it is appropriate to delegate work and when it is appropriate to address matters personally. (State University, 2007)
In my opinion, a restaurant manager is responsible for practically all aspects of running the establishment, including the preparation of food, the maintenance of customer service, the maintenance of financial records, and the hiring and firing of employees. Although they are directly accountable for many of these duties, department managers still report to their manager, who is responsible for monitoring and coordinating those functions. (Nersesian,2000)
A successful restaurant's operation depends on skilled personnel, but management must also pay special attention to the establishment's marketing and sales efforts as well as public relations efforts. The efficient functioning of restaurants depends on the training of the employees. The front of the house (FOH) and the back of the house are the two separate sections that make up a restaurant (BOH). J. Cousins (2020)
In my opinion, restaurants that are successful hire management and staff members that can perform at a high level and work diligently toward achieving the restaurant's objectives. Unmotivated staff in a restaurant will inevitably result in poor customer service, a lack of attention to detail, and eventually fewer revenue. If I were a restaurant manager, I would attempt to motivate better staff who are not detail oriented. To ensure the success of the restaurant, the entire crew and management must prioritize the consumers. Customers are the heart of restaurants, and if employees do not maximize customer satisfaction, fewer and fewer customers will frequent the establishment.
Food is only one component of the business of running a restaurant. The operations of successful restaurants are designed with the goals of satiating the needs of their clientele, turning a profit, and protecting themselves from potential hazards like food illness. A manager is responsible for managing all aspects of a customer's meal, including those unrelated to the preparation or consumption of food, such as the restaurant's ambiance and the quality of the service provided. (Avery ,1996)
 In addition, cleanliness is an essential component of running a successful restaurant since it creates a favourable impression on patrons and protects them from getting sick from food-borne pathogens. Davis, B et al. (2018) 
Restaurant service that is successful requires not only attentiveness but also an awareness of the limits that clients set for themselves. The hostess is responsible for greeting guests as soon as they enter the establishment and seating them as quickly as possible. Servers should strive to meet certain standards regarding the amount of time it takes to take drink orders and then move on to other aspects of the service routine such as serving appetizers and taking orders for main courses. Servers should be courteous and considerate toward customers, and they should give customers ample time to finish their meals while ensuring that the restaurant runs efficiently so that customers do not have to wait an excessive amount of time for their checks and new parties can be seated. Walker, J (2017)
Types Of Service
Table Service
This form of service is provided to consumers who enter the dining hall and select their own seats before being seated. The waitress brings them a menu and water. Customers should then give their orders to the waiter. Tables are draped with a cloth or runner as part of this service. That's according to a 2013 study (Brown et al.
Buffet Service 
Customers select a plate from a stack and proceed to the buffet counter, where they help themselves to meals prepared in massive platters and casseroles heated on top of the counter. Guests can help themselves to the buffet, or they can request service from the waitress manning the table. Buffet restaurants that encourage patrons to take a seat provide each table with cutlery and tableware so that diners may sit back and relax while filling their plates.(Tutorials Point 2022)

Self Service
When using this style of service, guests check in at the front desk and then head to the dining area to make their decisions. They're the ones that have to shell out cash to get their hands on all those coupons for free food. Next, they go to the food counter, where they present their coupons in exchange for the items they want to buy. Every guest must have a their own dish for the meal. (Hotel Management Tips 2022).
Assisted Service
After entering the dining area, the guests carry their plates with them and head to the buffet stations to help themselves. Either the guests will only receive a portion of the service that is normally provided for the table, or they will be permitted to replenish their own plates. (Tutorials Point 2022)
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