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Lecture Summary and reflection 
The week two lecture was about restaurant management and the services that it offers. Basically, it was about the initial introduction of restaurant management and the contribution it provides to the hospitality sector. In addition to that, it has been identified that the beverages and food industry used to deliver two types of services, which include commercial and non-commercial. The commercial services include fast-food restaurants, catering, recreational outlets and nightclubs (Cho et al., 2016). At the same time, the non-commercial services are in schools, hospitals, and military bases. It has been stated that restaurants and food companies monitor the consumer's needs and preferences and then offer them what they want (Walker, 2021). Along with that, these companies also invest in promotional activities that are designed to attract consumers. Restaurant management identifies and targets the consumer's psychological, social, economic, and convenience needs. And restaurants target these needs while advertising their products and services. 
The participation and contribution of the food and beverage industry are one of the major knowledge areas that I got to learn in this module. Along with that, the major factors that were helpful in this module were the identification and management of the consumer's needs (Canziani et al., 2016). as it is a good thing that I learned in this lecture because it divided the needs and their types, i.e., psychological, social and economic needs. In addition to that, the marketing strategies of the restaurants are also one of the new knowledge areas that I get in this module. Overall, this module was helpful for me in understanding restaurant management and the types of services it offers to its consumers. 
In my professional career and in the future, this set of knowledge can be helpful for me as I can go for identifying the consumer's needs through surveys or getting feedback from the consumers (Pai et al., 2018). In addition to that, I can utilize this feedback by identifying the factors and needs that my company or restaurant can easily meet and what new areas we can explore. Based on the analysis, I will offer products and services that meet the consumer's needs. Along with that, while deciding the marketing strategies, I will provide the better and more advanced use of technologies for marketing (Sumaedi and Yarmen, 2015). 
This module has helped me understand the importance of consumers' needs, and this factor will be helpful for me (Wu and Mohi, 2015). I will apply this factor and strategy in future and will ensure effective results and returns for the company. This theoretical knowledge helps me to focus on multiple elements of the consumer's need. Along with that, I will apply advanced and new methods of advertisement that can help to get better and fast results (Han and Hyun, 2017). Along with that, I can contribute to ensuring talent in the company so that they can support meeting the company objectives. 
As this subject and learning form, this course is very important and effective because it can help in understanding the restaurant management industry along with the factors that I get a chance to e part of this subject (Kim et al., 2016) Because this has helped me to clear the directions and allow me to look into different ideas, identify the new trends in the hotel management industry. I think that this subject and lectures help us to enhance our understanding and allow us to develop skills and knowledge that can help me in the future. This subject and its lectures demonstrate the theoretical concepts and the practical application of the concepts. This structure can help me identify the factors that are important and how to apply the theoretical concepts. 
This topic plays a vital role in the hotel industry; as technology is evolving and the competition in the industry is increasing, it is important for the companies to invest and focus on the factors that are important and also to maintain a competitive edge in the industry (Hanaysha, 2016.). The new and advanced marketing strategies help the company in managing the business and its activities. Identifying the consumer's needs and meeting those needs play a vital role in the success restaurant industry. The restaurant industry aims to serve consumers and allow them to have a good experience; this topic and lecture are important because this industry is based on its consumers, which can help in managing consumers' needs and advertising through quality and cost-effective ways (Djumalieva et al., 2018). 
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