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Before attending the lecture on "Restaurant management and Types of services," my knowledge of it was quite bleak and limited. Therefore, I needed to start understanding this topic from scratch, so I had to focus on understanding the restaurant industry first. By my understanding before attending the lectures on the topic, any business or organisation that allows its consumers to order any kind of food and eat on the very premises can be considered to be functioning in the restaurant industry, which is inclusive of bars, restaurants, hotels and other similar businesses (Choi, Nelson and Almanza, 2019). I also understood in my initial research before attending the lectures that these restaurants can be independent and dependent on another wider business, which is the same scenario with restaurants within the hotels (Chan et al., 2020). The hospitality industry is a wider part of the restaurant industry; however, the most interesting thing I found in this scenario was that this industry is primarily separated from the food service industry because of the simple definition that a restaurant allows customers to eat their food on the premises. But it is essential to know that many restaurants offer delivery and takeaway services (Kocaman and Türkmen, 2022). 
During attending the lecture on “Restaurant Management and Types of Service", I learnt that the concept of Restaurant Management is related to the everyday management of business that is functioning in the restaurant industry, which is inclusive of overseeing everyday working procedures of the business, managing its workforce and other financial aspects, planning of various tactics or strategies, and making sure that all of these elements alongside marketing efforts are achieving the desired goals, reputation and objectives of the business (Liyanage et al., 2018). The lecture also made me understand that it is the prime responsibility of restaurant managers to have an in-depth understanding of the whole business and how it is being run, which in simple words, means that the restaurant managers must track the performance of the restaurant. Additionally, they also have to pay attention to two other crucial elements: the customer experience and customer service, which will aid in optimising possible outcomes (Kocaman, 2021). The lecture also made me understand the importance of Restaurant Management as a discipline. Restaurant Management is considered one of the business's most important tasks, allowing the Restaurant managers to oversee the everyday functionalities of the business. The restaurant's management is considered a glue in many ways that hold successful businesses together. A good management system will allow the restaurant to bring about many benefits for it (Ababat et al., 2020). The Restaurant Management is responsible for providing excellent customer service, where the top performer of the business makes it their prime responsibility to give the customers the best possible experience to make sure of it; they would optimise the menu and make sure that the restaurant is equipped with the latest technology and a pleasant environment for everyone included in the whole business (Takenaka, 2020). These are all key aspects of a successfully functioning restaurant business, which are the responsibility of the Restaurant management. Furthermore, the lecture on the topic also allowed me to understand the various services offered by the restaurant. For instance, high-end restaurants would offer waiter services; casual dining restaurants would offer waiter services, semi-self-services or self-services; Café would only offer self-services, whereas Fast-food restaurants would offer self-service or semi-self-service (Morales et al., 2020). 
After going through the lecture topic of "Restaurant Management and Types of Service," it is quite fair to say that I have done quite well in understanding the importance of the topic in the hospitality industry. It is one of the most crucial elements which keeps the restaurant functioning smoothly and efficiently. The theoretical knowledge I have acquired from this topic will allow me to establish a proper management system when working in this industry, ensuring that everything runs smoothly and swiftly (Mwanyolo, 2021). However, I would still have liked to see the practical application of Restaurant Management behind the scenes, which would help me understand all this much better. I know the types of services offered by the restaurants from my frequent visits (Gordon, 2021).
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