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                 Restaurant Management and types of services



Food & beverage is the sector that contributes good deals to the hospitality industry. This subject works tirelessly to intensify the clients (customers') experience through service.
Can be defined as the process of presenting, preparing them, and serving the food and beverage to customers.
· Types of services operations 
1. Commercial
2. Noncommercial. Steve jones lecture week2(2022)
[bookmark: _Int_FVv20vIk][bookmark: _Int_BypFtiG1][bookmark: _Int_KNf1NWTG][bookmark: _Int_yw1cLa0k]A Restaurant is a business that provides a platform for customers to order and eat food on the premises. This could be a sole restaurant or can be connected to a different business as part of a service to cater for customers and improve customer Revfine (2022). Restaurant management combines overseeing daily operations with building a strong bottom line for long-term grow. Restaurant managers can be responsible for balancing labour and food costs, tracking inventory, restaurant marketing or even running troubleshooting the restaurant post Vespia (2021). It is daily management of the restaurant business Wich includes and is not limited to the management of finances, workforce advertisement goals and objectives, strategies amongst others. In order have proper restaurant management, the restaurant manager must have deep understanding of the business model and how its performing, customer service and customer satisfaction and protecting the employees as is seen on notices is many restaurants across the country about zero tolerance to harassment of employees as well as providing good wages as the wellbeing of the employees have a massive impact on quality of service they render to the customer.





[bookmark: _Int_gEF4R8LX]Management plan: Is about comprehensive plan that provides many components of any given project, this defines roles and responsibilities and more to make sure that the end of everything it is a success BIT.AI Blog (2021). A manager needs to be able to get work done by others, must understand employees’ needs, and wants help to direct them. 
[bookmark: _Int_N0Bx4AAc][bookmark: _Int_gQ3C94Hg]Have diverse types of management High-level Management, Middle Management, and lower Management the difference is:
·  High-level management: Make the plan
· Middle management: Operational to meet short term goals 
· Lower Management: Make the day-to-day decisions of operations. Steve jones (2022)


Restaurant Marketing
[bookmark: _Int_C36pwSUr][bookmark: _Int_icGgO30i]Restaurant marketing involves showing the brand of the restaurant and offering your services to the public to win the business. It is the large and hard part of building up a restaurant brand.
Marketing is a strategy to engage with the customer base. Is no Single instead a sequence of actions Takens across. Amanda Mcnamara Toast (2022)
                                              Digital Marketing 
In these days we have social media to do the restaurant advertising publish and much more.













The Legalities
Any place that sells alcoholic beverages must have a primase license. This is for corner shops, petrol stations, supermarkets, wine bars, public restaurants and much more. Lectures week3 Steve jones (2022)


The service sequences
[bookmark: _Int_BD9jVafA]It is a process that has many recreants like preparations for the service, taking bookings getting. This is an action of the methods of a diverse type of services like 
· Assisted service 
· Self service        
· Table services   
· Single point of service
· Specialized service
Week3 lecture Steve jones (2022)














Complain management:

The complaint is the actions of dissemination that inform aimed at identifying and correcting many causes of costumer's dissatisfaction (Fornell Westbrook 1984)
Complaints are issuies that is about resolving individual complaints  and systemic  improvements .
All organisations deal with receiving complaint aint . The community expects government to be customer –focused and reponsive to complaints .
Queensland ombudsman(2022)
The process  of a complaint management involve  six steps that organizations can use to influence the service recovery : 
1. Encorage complaints as quality improment tool
2. Establish a team of representatives to hadle complaints 
3. Resolve customer problems quickly and effectively
4. Develop complaint database
5. Commite to indentifyingfailure points in the service system 
6. Track trends and used imformation to improve service process
Jt comm j comm j qual improv(2001) 
Customers that make a complaint must be traited  with  courtesy and respect . 
My experience 
[bookmark: _Int_CTZVgRmH]“Complaints a made for a bad I had an experience of the past where I ben in an unhappy situation in one restaurant back home made ask for the complaint book, it was my intention bad the service was unprofessional that I regret myself and I promise to myself that never go to that restaurant aging.”
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