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[bookmark: _dbxjjn9t2yt0]Introduction 
The following study will discuss restaurant management and its importance. It will identify certain skills required for the restaurant manager in an organisation. This study will show a personal reflection where an individual's experience of working in a restaurant management position will be discussed.
[bookmark: _5m47h43q71ds]Discussion and importance of restaurant management 
Restaurant management is a potential attribute in hotels and organisations. It consists of certain operations, labour costs, and marketing of the services provided by the organisation. The restaurant manager has certain duties and responsibilities that one needs to take care of in the business. They are responsible for answering the accounts and finance department of tea appraisal in overall revenue earned by the organisation. It is the basic aim and objective of a restaurant manager to effectively increase profit by using the required resources (Supawan and Deebhijarn, 2020). The restaurant manager also needs to handle teams that increase their customer service. It requires good professionalism and health attributes that increase the organisation's fame and reputation. High-quality service is a basic requirement for the customers visiting their big hotels and organisations. The organisation will achieve professional development which includes proficiency in career and building future opportunities. The best managers focus on the customer needs and satisfaction that is achieved through high-quality service and ensures complete comfort. Restaurant management is an important concept which safeguards the profit of the organisation. It helps in managing daily operations and inventory. It also operates certain programs that help the organisation achieve sustainability and efficiency.
[bookmark: _pspwo821u387]Application of theoretical knowledge 
In order to be a good restaurant manager, an individual should possess high team-leading skills and effective communication that helps in spreading awareness about certain contexts. It is also necessary for the restaurant manager to effectively communicate which day employees understand the internal issues occurring in the organisation. It also helps in making a plan which eradicates the issue and provides the organisation with the maximum profit. It helps in providing a good customer experience and increasing the reputation of the company (Fernandes et al., 2021). It is also necessary for a restaurant manager to be equipped with the latest digital skills required for an organisation’s growth. A restaurant manager should increase their professional attributes and great adaptability skills which helps them in analysing and retaining every critical situation. The manager should be responsible enough to take important decisions on behalf of a group of people. It is the responsibility of the restaurant manager to handle critical situations calmly and organise a perfect environment in the workplace. It is necessary to create a positive environment which motivates an individual's working capability. The restaurant manager is equally responsible for establishing an HR team which recruits or selects perfect candidates for the restaurant who will provide excellent service to the customers. They should have the compassion and networking ability to analyse the internal operations of the organisation (Ribeiro and Prayag, 2019). A great leader could positively impact the growth and expansion of the hotel or restaurant. The restaurant manager should have the knowledge of preparation of food, bartending, reservation systems and positively impacting sales. One needs to be proactive and innovative to attract more customers to the restaurant. The organisation should organise events that influence the market and concentrate on the customers. It generates positive financial reports and ensures the health and safety regulations due to the recent COVID-19 pandemic. 
[bookmark: _50q75ocwjif8]Personal reflection 
After I joined the Sunborn London hotels in the United Kingdom as a manager, my ultimate achievement was to achieve success both in my professional and personal career. The theoretical knowledge helped me in analysing real-life situations better and be more prepared. I got the golden opportunity to work as an employee in this esteemed organisation which is quite famous. It is necessary to implement those opportunities that I thought about in business school while I was a student (Nemeschansky, 2020). I have learnt professional attributes that are required for restaurant management. It is my responsibility to implement theories and personal experiences in real life. I also need to experience challenging situations that test my academic skills and implementation of them in a real-life scenario. Teamwork and leadership or two important skills which are required to eradicate any type of major challenge faced by the restaurant manager in managing operations and production. I applied my theoretical and certain models knowledge which enhanced efficiency. I need to work on my time management skills which is a rising issue for me. I eventually miss tight deadlines which negatively impacts my business management skills and attributes. 
[bookmark: _8418ep2268lh]Conclusion 
From the student journal, it can be concluded that restaurant management is important in delivering success to an organisation. The assignment also delivers the roles and responsibilities of a restaurant manager. It also enables a brief understanding of a student and his or her attributes and the things learnt while studying the course.
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