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The module taught us about the Management and types of services provides by a restaurant. Restaurants have to perform a profound management and services to attract customers and to dig maximum benefit from their business. Restaurant management includes both food management and responsibilities including budgeting and basic account, improving customer services, training and hiring the employees, conducting market and tracking sales etc (Hwang et al., 2022). It is really crucial as a restaurant manager to know about the system of managing a restaurant efficiently. A proper management system can assure a smooth and desired service to the customers (Chua et al., 2020). Restaurant Management addresses to the process of playing many relevant activities like managing public relations, staff, accounts, inventory, sales, marketing and so on. Restaurant management task can be divided into two main categories; one is managing the overall health of the business and another is the direction of daily operations. The overall health of the business includes maintaining the operational standards, prioritizing customer satisfaction, and establishing a friendly culture (Pan & Ha, 2021). And the second categories indicate costs handling, meeting targets, and growth forecasting. “Success of a restaurant business is mainly depend on effectual restaurant management system.”
It is really important to look after the physical items in the restaurant on a regular basis.  Any time a walkthrough is done is mandatory to look for safety hazards or problem areas. Things should be taken care of like water or debris on the floor, light out, door not closed all the way are obvious. Workstation of the employees and cleanliness also should be taken care of strictly (Canziani et al., 2016) Customer satisfaction also needs to be addressed in a proper way. Well-mannered behaviour with the customer and their demand should be supplied in time. Besides if there is any complain of the customers those complain should be addressed and fixed. One research shown that 75% of the guests will return after a negative experience if they feel their complaint was handled well and only 10% of the customers will return if their complain is not addressed or handled poorly (Lee et al., 2019). For establishing a friendly culture the stuffs should be treated in a proper friendly way and mutual respect should be retained in overall work environment. Besides that the stuffs have to be trained properly to conduct a professional behaviour with the customer so that customer satisfaction can be maintained to attract more customer and to extract maximum benefit from the business. Success credit also should be given to the stuffs and several extra facilities like incentives, health insurance, and entertainment programme should be arranged to keep the stuffs motivated.
Cost handling should be very precise to trigger the economic health of a restaurant. To maintain proper cost management it is mandatory to know the difference between expenses and costs. Expenses don’t fluctuate on a regular basis and it must be paid regularly. Expenses includes business and liquor licenses, rent and utilities etc. To have a precise idea about expenses is really important because it affect the long term decision making (Israeli & Kzarpinski, 2017). Cost fluctuate regularly that means it is controllable. Cost includes the money spent on wine, labour cost, beverage, beer, food and other goods supplies. Expenses and costs are those money that spends any restaurant. A restaurant manager can impact expenses by managing it skilfully. The guts of a restaurant manager however, are figuring out the fluctuation of everyday cost and by developing a competitive strategies to spend less and to generate maximum revenue continuously (Kim et al., 2021). Owner manage the operational target by balancing labor and food cost and managers create a forecast of expected sales. Every different restaurant adapt different targets to maximise their revenue. Renowned industry-wide guidelines provide a good place to start.
·       Food cost: Between 21% and 30%
·       Labor Cost: Between 25% and 30%
·       Prime Cost( food cost+ labor cost): 55% and 60%
·       Expenses: 30%
The best way to control cost is to forecast, set goals and have a proper system in place to monitor to maintain a healthy growth of the business.
Restaurant maintains some inevitable duties and responsibilities to attract and extract more benefit from the business. Some of those most important duties and responsibilities are; provide excellent customer services, greet customers and present menus, make suggestion based on their preferences, supply ordered foods or drinks, present food with proper decoration, arrange the setting of table, keep the ambiance and table clean and tidy all the times, deliver checks and collect payment etc. I have learnt a lot in this module and I will execute those learning in real life and in my workspace to make it better for everyone.
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