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	The objective of this journal is to reflect on my experience and discussion of knowledge of restaurant management and the types of services that I have gained whilst working in the industry. Restaurant management refers to overseeing the day-to-day operation of the restaurant, along with managing finances, marketing strategies, and workers to achieve the organisational goals effectively and efficiently (Tarigan and Putri, 2016). I have realised that to be a restaurant manager, anyone needs to have in-depth knowledge about the business and be able to keep track of how it is running. As the restaurant business is service orientated, the managers have to ensure the satisfaction of the customers as much as possible (Kim, 2020). Because of that, proper restaurant management is important. Otherwise, they won’t be able to provide solid services to the customers which are not beneficial for the outcome of the business. Truly, a restaurant manager is an inevitable part of restaurant management. I have learned that for being a restaurant manager, someone needs to have passion for the work, excellent communication skills, the ability to lead and motivate others, and the ability to think critically (Cornell, 2019). Restaurant management has similar kinds of roles to other management which are planning, organising, staffing, directing, motivating, coordinating, and controlling. There are some other roles that restaurant management maintains, such as: providing strong customer service, setting expectations, and proper marketing to present the restaurant appealing (Kim and Hall, 2020). From my experience, restaurant managers attempt to listen to their customers carefully, set the menu and environment accordingly, and keep the operations up-to-date for providing the desired experiences to the customers. Managers also define the responsibilities and set the expectations for the workers of the restaurant so they can perform their job in a particular manner within the given time (Mindeguia et al., 2021). Through a productive workforce, service delivery can be efficient. The restaurant managers also attempt to adopt the right marketing strategies, establish unique selling strategies, and promote the restaurant in an attractive way to the customers (Kang et al., 2015). I have seen restaurants decorated in the theme of recent hyped movies, series, and events. Sometimes they provide special decoration services for the special occasions of their customers, such as anniversaries, proposals, and birthdays (Lepkowska-White, 2017). I have gained knowledge of the several types of services provided by restaurants, such as Conventional, Commissary, Assembly, and Ready-prepared food service systems. In a conventional food service system, food is prepared and served at the same premises. Food is served as soon as prepared in the closed area. Menu planning is flexible with minimum distribution costs (Rossi et al., 2017). In the commissary food service system, food is prepared and served in different places. Food is prepared centrally and then delivered to remote places. For example, ice cream is prepared in a centralised kitchen and then distributed to different outlets where these can be served with different combinations of flavour and decorations as per customer’s choices. In this system, quality can be ensured, cost is effective (Drummond et al., 2021). In the assembly food service system, food is prepared earlier and served after the finishing process at the service areas. The manufacturing and distributions take different places. In this system, the number of food items cannot be large. In a ready-prepared food system, foods are prepared in advance, and then they are kept in the storage or refrigerator for protection until they are served. Frozen parathas, cutlets, samosas, and French fries are served in this system. Extreme care must be taken to prevent contamination and waste (Lawson, 2015). If the customers are served any contaminated food items, that is not good for the image of restaurant business. 
From the above discussion, it has been observed that the journal focused on the discussion on restaurant management and the types of services provided by restaurants. Journal is also a reflection of my learning from working in the industry. I am now aware of the requirements to be a restaurant manager and their roles. Restaurant businesses provide several types of services. I have gained knowledge on which services are convenient in which situations and for which customers. I have also knowledge of the strategies for making customers satisfied which is the prime goal of restaurants.
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