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The management of a restaurant is responsible for a variety of responsibilities, including the employees, the finances, the corporate strategies, the marketing activities, and the company's reputation (Herrera, 2018). Monitoring employees' performances are an absolute must for successful restaurant managers. This research will look at the management of restaurants and service industries. The restaurant Fresh Food, where I oversaw the food and beverage department, will be the primary focus of this paper. It is a small but magnificent restaurant located London.
One of the most complex occupations in the hotel industry is the management of food and beverages. Because I interact with consumers not just from the United Kingdom but also from all around the globe, which brings up new challenges daily. Although the role of food and beverage manager may seem straightforward, I found it rather challenging. As the manager of the food and beverage department at Fresh Food, I was responsible for overseeing daily operations. I tried to ensure that each meal and drink was delicious. I was responsible for resolving customer issues, developing organisational standards, and ensuring compliance with food safety and health regulations. This required me good communication skills.  In addition to that, I prepared performance reports on the condition of the restaurant, and I have to show them to the owners. This required good presentation skills.
Customers have access to a variety of food service choices here at Fresh Food. Examples of this are silver service at a high-end restaurant or a self-service restaurant that allows customers to construct their own meals. The use of silver service is very common in Fresh Food. A serving spoon and fork are used on the left hand to bring food to the table and move it to the table, while beverages are presented to the table from the right (Kim, 2018). The food server needs good technical skills for serving food in this style.  Fresh Food serves largely in English. Large bowls or platters are often used to serve dishes of English cuisine. The serving staff brings each of these delicacies to the guests at their respective tables. The American Service is known for its laid-back attitude. The traditional American dinner service entails honing each dish to perfection in the kitchen before presenting it to diners on the proper side of the table (Miller, 2018). In order to provide quick service, the waiter must carry three plates at once (Gordon, 2017). There is also the option of using the trolley service. The dishes are cooked and carved in front of the customers using a cart and many specialised utensils. It is beneficial to advertise (Wise, 2019). Restaurants may provide a service known as tray service, in which clients have their meals meticulously portioned, placed on a tray with silverware, and brought to their table (Herrera, 2018). Dishes are kept warm on trays. There is no self-service nor a buffet available at this restaurant. I make certain that guests get the service they have ordered without any interruptions.
From my experience, I found that the responsibilities of a worker in the food and beverage industry might change over time based on the type of firm and the particular services it provides. For instance, a staff working in a five-star restaurant will need a different set of skills than one working in a fast-food outlet (AppInstitute, 2022). In this case, five-star restaurant staff need more soft skills. In the same way that a bartender working in a posh club would need a different set of skills than one working in a dining restaurant, a bartender working in a bar would require hard skills like mixology and preparation (Glennie, 2020). Also, employees who work in businesses that provide self-service, such as a cafeteria or a buffet, need a different set of soft skills like communication, working and problem-solving skills than those who work in businesses that offer full-service (Kimes and Lee, 2018).
My research about the restaurant industry led me to conclude that effective restaurant management is essential to running a successful hospitality company. Because a skilled restaurant manager brings the whole establishment under control. There are many different opportunities available in the restaurant business, which is the second-largest sector of the hotel industry (Sill, 2021). Since the hospitality sector is expanding, there is a greater need for employees with knowledge in the field (Lopes and Leito, 2022). As a result, restaurant management is more important than it has ever been. My theoretical understanding allows me to do very well in this field. My experience in hotel management equipped me with the communication and teamwork skills that enabled me to successfully complete all my responsibilities.
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