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Introduction: 
[image: ]Whenever or wherever, there is a group of people there will be the provision of food, beverages, and residence away from home. That's called hospitality. Hospitality covers all sectors of hotels, catering, and food services (John & Suzzanne, 2018). There are two possible discrepancies between food and beverageoutlets. One is based on the operation such as commercial (such as Restaurants) and subsidized and the other is based on the market served (Bernard et. al., 2008).


Restaurant Management: 
To lead a restaurant successfully and progressively it has to be supervised very efficiently, in which the roles and responsibility of manager should be well defined (Martjin & Suzanne, n.d).

Responsibilities of Restaurant Manager:
· To supervise daily functions effectively. 
· To provide quality food to satisfy the customer. 
· To listen to and remove customer’s complaints effectively.

Key Points for Restaurant Management: 
· A manager has to manage in a way that causes profit and progress for the restaurant as well as his career too. 
· Management is incomplete without its staff so one of the key responsibilities of a restaurant manager is to recruit, train and review the performance of its staff. 
· Management runs effectively when it is working as one team so a manager has to make sure that its team is dispute or conflicts free. 
· If the restaurant a 24/7 service, then ensure shifts and organize them properly. To motivate its staff to raise their morale and productivity. Also, to make sure availability of all resources. To make sure it complies with food and accommodation safety guidelines. 
· To manage the good image, he has to work on cost-effectivenessand also promote marketing of the restaurant by providing schemes (discountsand offers) and managing events (like valentine’s day, Christmas, orany other special day)increase the number of customers.Keepimprovising policies to keep progressing in the market. 
· Designing the menu in a way that attracts customers and brings innovation into it.
· [image: ]It is also necessary to include your team while decision-making so they feel included. 
· Prepare an annual review and have meetings to interact with teamto gain knowledge of their hurdles regarding work as it assists in managing operations efficiently. 

Constraints during Restaurant management: 
There is external and internal factors causes complexity in management. External factors could be government legislation that bounds the organization to a certain limit. Similarly, the raising cost and inflation causesan impact on budgeting and profit. Social impact on management like the diversity of food fashion in which takeaways and home deliveries are preferable than dine in. Increases in mechanical demands for food production raise the cost requirement for types of machinery (Stephanie, 2020). 
Internal factors are those which originate within the organization and can be resolved by taking proper measures like depletion of food stock or wastage of excessive food. Similarly, shortage of staff due to any reason could be illness or any personal matters or inefficient staff. 

Types of Services:
There are different types of food and beverage service. 

1. Dine-in services: 
It is a service where people come in to have service which is provided by waitersthis includes everything from food to its payment. 
Advantages and Risks: This service is more personalized as you can fulfill the special demands of customers. It limits food wastage as each plate is of the same size. Miscommunication is also reduced due to single table orders having to be dealt with. 
But in this service, there is a chance of miscommunication between the kitchen and the orders placed which can impact on restaurant's reputation.

2. Chinese Banquet Service: 
In this service single waiter is assigned to 10 to 12 customers or groupsof tables and dishes are usually common. 
Advantages and Risks: 
Orders are given before coming to the restaurant makes it easy for waiters as it reduces the risk of making mistakes in receiving orders and also because dishes are common to eat. 
If staff is not skilled it may cause customer dissatisfaction as multiple orders have to be served at a single time. 


3. Buffet Restaurants: 
Buffet service is a service in which food is displayed on a table and the customer is served itself. There are several types of buffets like a buffet where beverages are provided by customers called station-type buffet similarly cutlery and beverages are served in modified deluxe buffet while in deluxe buffet appetizers are also served.

4. Self Service/ Semi Self Service:
In this services cafe and fast-food chains are included where orders are given already and only collected at counters or inn semi service served by waiters.
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