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[bookmark: _Toc116392254]Introduction 
In this article, the various management strategies that exist within a restaurant are discussed and the types of services offered in a restaurant are also discussed. I have analyzed the brief knowledge about how management is done in restaurants and the service types it offers. Effective management of a restaurant is similar to running other fast-paced businesses, all the aspects of the organization are to be taken care of so that the organization runs smoothly. This is similar to the case of small restaurants having small staff. One major difference is that small restaurants might not have the resources for hiring employees for performing all the tasks, which burdens many responsibilities of the owner and make restaurant management difficult. If you are the manager of the restaurant then the following tips should be considered while running the business.
[bookmark: _Toc116392255]Restaurant Mission Statement and Strategy
In many cases, focusing on the mission statement for our restaurant is straightforwards. We must be clear about the aim of setting up the restaurant. I evaluated a few of the mission statements from popular restaurants:
Panda Express: For delivering exceptional experiences of Asian dining through establishing an organization where individuals are motivated to better their lives.
In-N-Out Burger: They serve only products of high quality, sparkling and clean environment to prepare, and serve in a friendly and warm manner (Wang et al., 2021).
Generally, strategy is considered a road map that defines the way to accomplish the business mission. The mission will guide you in what should be prioritized and your decision-making power will be enhanced. The strategy and mission will influence every part of our restaurant management (Shine., 2022).
[bookmark: _Toc116392256]Managing production and operations of a restaurant
Two things are produced by restaurants, for example,  food and experience. Production management results in creating a menu that will attract customers and permits the restaurant to work at a profitable level (Chan et al., 2022).
Food and beverage considerations
Production of the best quality food which will connect to our mission statement is considered the most essential part to manage the restaurant. The ultimate aim of these practices is to bring immense success to the restaurant. The major part to achieve this is to set the right prices for the menu (Nemeschansky., 2020).
Pricing menu
Many restaurants might or might not make enough money from their menu. Pricing our items too low and not sufficient money obtained to survive and pricing our food too high will limit the customer number coming to our restaurant. Things that should be considered while pricing the menu like labor costs, restaurant positioning, and ingredients costs. Understand customer experience, our food might be the bedrock of the restaurant whereas the customer experience is very important for the success of the restaurant. The best managers will take advocate steps for understanding the present customer experience (Lai et al., 2021). 
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There are different types of food and beverage service types some of them are:
English service
· This service involves food served on a large platter or bowls.
· These portions of food are delivered to the table of a guest by waiters.
· After the host has approved and checked the food it is placed on a table.
· Also called F&B service which does not require high skills. 
· Requires a small dining area (Chua et al., 2020). 
French service
· It is a highly skilled and detailed service type.
· Expensive and elaborative.
· The culinary skills are demonstrated by chefs by preparation of the meal in front of guests.
· Beverages are to be served from right.
· It is expensive as it includes professional waiters for slow and proper serving.
American service
· Guests' order is taken in the dining area.
· The kitchen staff receives the order via KOT.
· Chef prepares and pre-plates the food in the kitchen itself.
· The servers bring food to the restaurant and settled on the side stands (Roy., 2018).
Snak Bar Service
· A very tall stool is placed on the counter which will help the guest to order and eat at the counter only.
· Choice of food can be made either through a menu card or at the display counter.
· Few restaurants display the items available on LCD monitors or blackboards.
· Followed by Pubs and BAR (Zaitceva., 2020).
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The most important prerequisite for dining outside is that you need to be able to order food from any place. Thanks to your unexpected actions, your business will stand out in the customer's mind. According to my analysis, a restaurant must go above and beyond the standard procedures for making its guests feel appreciated and welcome if it wants to enjoy the highest levels of customer loyalty (Cunill et al., 2019). There are a few fundamentals that we must adhere to while managing restaurants and other hospitality-related businesses. These include basic duties, current marketing tactics, and restaurant and hotel management operations. Being a manager, I realized that they should encourage employees to learn more and push them to find creative solutions to challenges (Mercan et al., 2020).

 
[bookmark: _Toc116392259]Conclusion 
This article has helped in getting a piece of detailed knowledge about the management of restaurants and what important steps should be taken to run the business successfully. The different types of services offered by restaurants are also discussed in this article.
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