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Introduction: 
Restaurant management means overseeing the daily operations and functions of the restaurant. Restaurants hire a manager to complete this work. The restaurant manager oversees the daily and weekly operations of the restaurant (Saeed et al., 2016). In this essay, I will describe restaurant management and the role and responsibilities of the restaurant manager. I will also describe what kind of skills are necessary to become a restaurant manager. I will discuss the types of services that are available in the restaurant and the style of serving in each type of service. I will also discuss what I have learnt from this essay and how I will apply this knowledge in future.
Discussion: 
Restaurant management mentions the regular management of the restaurant that are included: controlling the regular functions and operations of the restaurant and managing and controlling the finance (Canziani et al., 2016). What I have learned about running a restaurant on a daily basis in the preceding section is invaluable, and I want to put it to use in any capacity requiring management skills at my future employer. The goals and objectives of restaurant management are to achieve success in business. To successfully run a restaurant, proper market strategies and plans are necessary, and providing good and better services to the guest is also necessary (Filimonau et al., 2021). from the above section, I have understood how to achieve success in the restaurant business, and I will apply this knowledge to achieve success in the industry. To manage the operations of the restaurant, the restaurant owner hires a manager. 
The restaurant manager must have the decision-making skills to take a decision in any immediate and pandemic situation, and the restaurant manager must have communication skills to achieve effective communication with the guest (DiPietro, R., 2017). From this session, I have learnt what kinds of skills are necessary to become a restaurant manager. The restaurant manager is responsible for taking feedback from the guest and managing the restaurant's operation. From this, I have determined the responsibilities of the restaurant manager. Table service, English service, French service, and Russian service are just a few of the options for how you can get your food and drinks at this restaurant. When diners are seated at tables and request food from wait staff, they are said to be receiving "table service." The waiter notes their dish and sends it to the kitchen. When the dish I ready, the waiter serves the dish on the table (Tan and Netessine, 2020). From this, I have analyzed how to order and serve in the table system. English service refers to the food located on the big platter. The waiter put the food on the table. The guest check that the food is the same as they order from the menu then the guest serves themselves (Putra 2018). From this, I have learnt how the guest serves the food themselves, and it will help me to work with the team in future. French service refers to the luxury types of service. A well-experienced waiter is required to serve this service to the guest. Few restaurants give this type of service. In this type of service, the waiter serves the palates and beverages from the right, and other things serve from the left (Sansone 2015). From this service, I have learnt a unique style of serving. Russian service is the same as the French service, but its service is fast and has low expensive as compared to French service. The main part of the Russian service is the decoration and presentation of the food. When the dish is completely decorated, then the waiter serves the food to the table (Maisya et al., 2019). From the Russian service, I have determined how the waiter decorates and present the dish. I will apply this theoretical knowledge in the hospitality industry to achieve success in future. Restaurant management and the various services they offer are crucial in the hospitality sector because of the vital role they play in providing excellent service to customers (Min et al., 2016). The restaurant management takes feedback from the guest to know their weakness and strength. Restaurant management improves its weakness by providing good services and making proper market strategies (Cavusoglu 2019). 
Conclusion:
The purpose of this research was to define restaurant management and the the manager's duties. I also described what kind of skills are necessary to become a restaurant manager. I discussed the types of services that are available in the restaurant and the style of serving in each type of service and the rules of servicing in each type of service. I elaborated on the importance of hospitality in restaurant management. 
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