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  Restaurant management involves multiple operations, from hiring the right staff, to taking care of marketing, profitability, customers or menu.
  A manager restaurant is having much responsibility when it comes to everything that involves a restaurant. They must do their job excellent, from providing perfect customer service, taking care of the staff, and being sure that the food is prepared properly, and in a safe manner.
  The restaurant manager must be a good leader, he needs to supervise the entire staff, which means that people who are working in the kitchen, cleaners, waiters, bartenders or servers are their responsibility. He needs to create a healthy relationship with everyone, which is the only way if you want to create high standards of service.
  In my opinion, a good restaurant manager is someone who can provide an enjoyable experience for customers. If you want to do that, you need to take care of all the aspects and ensure that everything runs smoothly. Of course, this is important if you are running a big or a small business, if you have a small one is difficult to hire people for every task that you need, but, if you have a large one things are different. 
  One of the best ways to have a good business is to hire and train the staff properly, you need warm and nice people, but also another important aspect is the menu. The menu is something important for a restaurant, and this is one of the reasons why they are coming there. 
  So, a good restaurant must provide good food and an excellent experience. Also, you need to have a balance when it comes to prices and keep them updated every time when are changes.
    A restaurant can provide different types of services:
· Table service, in this type of service the customers enter in the dining area and are served by a waiter. Now, this type of service is split into other categories such as family service, plate service, French service (cart or banquet), gueridon service, silver service and Russian service. 
· Assisted service which means the guest is helping themselves, they might be served at the table with drinks. 
· In Buffet service, the customers are taking the plates from the stack and go to the buffet counter where the food is kept in large containers or platers. 
· Self-service: the guests are entering the dining area and paying and receiving back some coupons which are handled by the staff for their food.  
· Cafeteria service: we can find this type of service in canteens, hotels or cafeterias It is a sort of quick service. 
· Single Point service: the customer order, pay and received the order in a single point, is possible not to have a table or a place to eat (dining area). This one is also having some other categories: food court, kiosks, takeaway, and vending. 
· Special service: is having this name because you can find them in places where shouldn’t be food or beverage services. Grill room service, tray service, trolley service, home delivery, lounge service, and room service are some categories of this service. 
  In conclusion, if you want to be a good manager you need to be a good leader, efficient and flexible, is important to work with the staff as a team, be positive and be passionate about this industry. On the other hand, the guests are having another important role, so a manager needs to be patient with difficult people and has great communication skills to fix problems that might appear during the day. Social media is something important these days, you can update everything if you have changes to the restaurant. Like if is something new on the menu, a theme party or a new cocktail. 
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