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[bookmark: _Toc117265262]Introduction 
This study elaborates the reflection on the restaurant management and type of services and creating business methodologies by using the restaurant management technologies. This study also evaluates the importance of the hotel management and type of services in the hospitality industry. Furthermore, this study highlights the personal reflection on the basis of personal learning. In addition, the significance of having pleasant employees in restaurants will be emphasised.
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Using the existing restaurant management systems, I am able to illustrate that the point-of-sale (POS) system is where orders and other sales-related activities are received in restaurants. I have determined that consumers may take a card, cash, and mobile wallet payments. Customers may also manage bills and issue receipts, with all of this data flowing seamlessly into broader business data (Ivkov et al., 2016). 
I have learned that the major goal of restaurant management software is to reduce the amount of time spent on administrative duties. For instance, it may aggregate data from all available online reservation tools, providing consumers with a unified view of all their bookings while also ensuring that the data is always current and, as a consequence, preventing unnecessary bookings (Hanks et al., 2017). I have found that order management software should be used to manage orders made by both customers and suppliers. This kind of restaurant management service is unique. Order management software, which keeps, and monitors customer orders, enables the maintenance of accurate stock levels (Parsa et al., 2017).
Additionally, I realised that HR software permits more effective employee administration. Restaurants need customer relationship management (CRM) software because it enables consumers to contact a manager with particular requests, eating concerns, or complaints (DiPietro, 2017). In addition, CRM software can assist management in developing a schedule that strikes a balance between organisational goals, employee availability, and contractual obligations. Customers may also utilise CRM software to report issues to management (Principato et al., 2018).
I will implement this knowledge by creating and implementing business strategies, installing, and supervising the use of restaurant management software, and ensuring that all departments run efficiently. As a restaurant manager, one of my key obligations is to guarantee the company's financial stability for the duration of its existence. It has come to my attention that "restaurant management" refers to the job of supervision the operations of a restaurant (Rhee et al., 2015). This encompasses a vast array of tasks and activities, including managing the company's finances, fostering its development, marketing, controlling its staff, and delivering excellent customer service (Olimovich et al., 2020).
I have also demonstrated that for a restaurant manager to just monitor daily operations while in charge of the establishment. In addition to paying great attention to the specifics indicated above, it is essential to keep the big picture in mind (Almohaimmeed, 2017). The capacity of a restaurant's owner and management team to strike a balance between the many aspects of operating a business is essential to the establishment's long-term success. Even disregarding a single crucial aspect may result in far more catastrophic issues in the future (Wu et al., 2018).
Annually, a big number of people are engaged in the hotel sector, which is usually highly lucrative. When I apply the previously described ideas to my job in the hotel industry. I can assist the restaurant in installing order management software, allowing it to manage orders from customers and suppliers. With this expertise, I can also complete tasks and find solutions more quickly. In addition, now that I have access to the restaurant management suite (Canziani et al., 2016). The restaurant staff can get customer relationship management training to increase customer satisfaction and maybe attract new customers. This will certainly result in more business and greater reviews from entirely satisfied customers (Oliveira and Casais, 2018).
I understand the importance of management in the restaurant industry. Even the greatest restaurants need a committed staff, and no organisation can grow without a capable leader. In a fast-paced setting such as a restaurant, it may be difficult to supervise employees and make educated recruiting decisions. On the other side, management is responsible for ensuring that newly recruited staff have access to training opportunities. Education of restaurant employees will improve the quality of their interactions with consumers (Manhas and Tukamushaba, 2015).
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