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	The largest production sector in the UK is the food and beverage industry. In comparison to other manufacturing sectors, it makes a larger economic contribution (Santander, 2020). Around 468,000 people are employed in the sector throughout all of the UK's nations and regions. The UK's food and beverage production industry is dedicated to investing, with the overall company investment in the sector coming to almost £4 billion, increasing as much as 7.9% from 2020. Food and beverage producers must deal with heightened competitiveness, environmental and food safety issues, and the sluggish process of the UK's exit from the EU. UK food manufacturers are accepting the need to become more efficient and innovative if they are to compete against imported food from the EU and beyond (Santander, 2020). 
To possess staff, public relations, inventory, and customer service are just a few of the difficulties that need to be addressed for restaurant management to be effective (The Open University, 2018). One of the most important factors in a restaurant's success is a capable management. The manager deals with employee and client concerns. There are crucial fundamental facts that support effective restaurant management. They consist of: good customer service provision. The mantra that guides restaurants' operations is "the customer is always right." This aids managers in defining the appropriate response to a customer's displeasure (The Open University, 2018). When treated well, guests frequent the restaurants and have a great dining experience. Expectations for employees are set by management. To ensure that the business runs well, all of the workers, including the house cooking staff and the wait staff, should be effective in their roles. In order to assess whether a candidate is a good match for the position, references are meticulously scrutinized when candidates are evaluated for various occupations (Restaurant Engine, 2015). Before every individual is hired on a permanent basis, there is additionally a set trial time. By taking into account the workforce's incentives, such as days of vacation, bonuses, and complimentary meals, the personnel should be maintained motivated to deliver a high level of service. The restaurant should be advertised in a variety of methods (Restaurant Engine, 2015). Having an online presence, such as a website with images, menus, and promotions, is one way. Additionally, social networking provides a free or very low-cost method of marketing your restaurant. The restaurant should increase sales by using daily business review reports to help the managers create a business history. This will be a huge assistance in forecasting future revenues while examining sales trends, wage costs, and customer counts (The Open University, 2018). By changing to energy-efficient bulbs and low-flow faucets, the restaurants should reduce costs.
Numerous services are offered by restaurants and understanding the many service kinds, their benefits and drawbacks, and how to select the best form of service for a restaurant are essential (Mondal, 2019).. The waiters need extensive training for this kind of services (Planday, 2014). The benefits of English service include its speed, lack of theatrics, and lack of individualized attention for the customer. French-style service is currently one of the least popular due to its complexity. With self-service, customers prepare their own meals at a table that has several options. It is widely used in buffet restaurants. It has advantages such as requiring the lowest number of employees and over serving, which increases restaurant sales (StuDocu, 2021). It is bad since there is a possibility that the meal won't be always sold in its entirety. With quick food service, the interaction between patrons and wait staff is diminished, and on occasion there are no waiters at all (Mondal, 2019). The customer orders food over the counter, pays for it, and then waits in line to receive it.
In conclusion, in a variety of places, including bars and restaurants, customers can make meal orders and consume their food immediately. Restaurant management is in charge of overseeing a restaurant's daily operations, which is a crucial strategic element for managers who will ultimately be in charge of leading a firm to long-term success. 
I have understood that the restaurant management industry requires informed mindset that entails the concepts utilized by the staffs serving the diners, so that there is profitability.  To ensure that the restaurants sustain their operations, the managers’ expertise to guide the employees is needed.  In the hotel, the managers ensured that they budget expenditures, allocate us the staff daily duties, and solve any arising issues. I learnt that the managers rely on the executives of the hotels to give directions, aligning people, and motivating the crew. It is vital to apply reflection and teamwork at the workplace. I also learnt that management has an approach that is classified into classical, human relations, systems, and contingency.  I also realised that the expectancy theory work in the line of operations since it tends to be valid since it is an effort-performance basis and there is reward for individual efforts in the operations within a facility.  
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