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Abstract
The assessment is on the discussion of learning outcomes about the topic of “restaurant management and types of service”. This also clearly covers the types of services the restaurant has and management that enormously impacts the hospitality industry. Besides, this will bring up the application of the achieved theoretical knowledge about restaurant management and types of service in practical life.
Introduction
Restaurant management responsibility is not only the task of overseeing the restaurant operations day by day. It also includes specific strategic elements. The restaurant manager is assigned to guide the business in a long-term process successfully. 
There are various types of restaurant services available, and any of them can be adapted for a new business. In the world, the most stirred and common style of restaurant service is American style service. 
This lesson includes the different types of restaurant services and their management, the importance of it according to the hospitality industry, and the application of gaining theoretical knowledge about restaurant management and types of service in practical life. 
Learning Outcome
Through the lesson on the topic of restaurant management and types of services, I clearly got to know that a restaurant depends on its quality and quantity. Management is also an important part of it. The more promising management you have, the more popularity your restaurant will get. Hospitality depends on management. Management runs everything, including the hospitality and services by the waiters in the restaurant. Including these, there are many more things that an owner has to think about for his restaurant's welfare. Types of services: American Service, French-Style Service, Italian-Style Service, Self-service, English-Style Service, Gueridon Service, etc. Among these, American-style Service is the most used service in the world nowadays. Everyone follows this style. They present the food on a beautiful specific platter in the Kitchen and directly serve it to the lovable customers. Waiters serve it always, and it also has some advantages. Such as a limited amount of food used in a single platter because all the platter sizes are the same. French-Style Service is one of the most classical serving services that used to be followed by every restaurant, but nowadays, it has become rare due to its perplexity. This type of service is a bit expensive. It requires a large amount of staff because every customer requires one server at each table. And the server must be very attentive to customers if they need anything more for their meal. English-Style Service is quite similar to French-Style service. Self-Service is the most interesting service of all. This style of service is usually seen in Buffet Restaurants. It does not need any server. The customers are their own servers in this interesting serving system. So, Thinking about all these types of Services and management, there are a lot of things that one can learn about restaurants and providing warm hospitality to lovable customers.  
Importance in the Hospitality Industry
When one gets into the servicing era or starts any type of business that depends on customer happiness, it gets into the hospitality industry. While running a business, the owner should keep his customers happy. Restaurant Management and Types of Services are also a part of the hospitality industry. Here, it is clear that giving good hospitality in your restaurant and services varies your restaurant's fame in society. Management should be very flexible with the customers. And the waiters have to obey the customers to gain their trust and love. One can gain trust and love from people by maintaining the perfect hospitality to the customers. Restaurant management is a great way to get into and succeed easily in the hospitality industry.  
Application  
By doing the work, I really got to know a lot about Restaurant Management and Types of Service. If I ever build any restaurant of my own, I surely can manage it in my practical life. It is real work that can be a ladder to success in life. I also got to learn about the Hospitality Industry. Hospitality is a thing that can give you the love and the trust of the client if you properly manage to do so. And while working in the industry, I gained some logical knowledge about the topic and can apply it to my personal life. 
Conclusion
The topic of Restaurant Management and Types of Services are very knowledgeable to gain practical life lessons. This lesson teaches the importance of Hospitality in Restaurant management. It also clarifies the responsibilities of the manager to maintain the restaurant successfully. 
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