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This study will highlight several aspects associated with the hospitality industry along with the importance of it in a brief analysis. The Viet Grill has been taken here for further discussion. Viet Grill is serving quality food to customers for a long period of time now. They have a certain brand value that they are focusing on to remain intact. Apart from that, a reflective journal will also be mentioned here in this study for detailed evaluation. Moreover, various activities along with a combined menu of various items that can attract customers will be mentioned here in this study as well.   
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The food and beverage industry are one of the largest growing sectors in today's world. Understanding the need of the customers is very much important for any food business to grow up to a certain scale altogether. There are certain roles and responsibilities associated with restaurants that must be followed by the management in order to sustain within a competitive environment over a long period of time (Schalow, 2020). As a student, it is my responsibility to acquire certain skills that are important to get into the hospitality industry. I have gathered certain understanding during my academics that will eventually help me to make a name for myself within the hospitality industry. Reflecting on my past experience with the Viet Grill that I have gathered I have understood focusing on customer demand is the most important thing to running a business (Theis, 2019). It is the choice of the customers that they want. For this, it is very much essential to have a wide range of items on the menu so that customers can choose from them very easily. People have switched to different choices during the last decade where they are more focused on low calories. Maintaining a healthy lifestyle has become a trend among people. Irrespective of age people are trying to consume low calory food for their overall betterment (Hendron, 2017). Hence, restaurants must have a certain number of items on their menu mainly focusing on low calory food items. While working within the food industry I have trellised that people like to go with trending things more. Keeping the interest of people in mind a menu can be developed where a five-course meal will be designed according to the liking of different people in mind (Adams, 2018). 
Viet Grill has focused more on customer demand and for this, they have included various items in their menu keeping the interest of customers in mind. Similarly, people have started to focus more on the vegan lifestyle. People have started to adopt a vegan lifestyle to maintain healthy habits throughout. I have gathered various inputs from interacting with customers regarding their liking and their choices regarding food preferences (Beltis, 2019). Vegan items have now become a must-watch on every menu of different hotels. Personal experience from my end has taught me to value customers' opinions more than anything else. It is important to analyse every aspect based on different activities to know about certain outcomings for the future. Restaurants must focus on adding varieties to their menu so that they can attract more customers from a wide range of society. People have started to focus on their health more nowadays (Motarjemi, 2014). The hospitality industry is more focused on serving the economy of the country. During the learning, I have realised what areas need more work and more focus from now onwards. People like their course or five-course meals where items will be customized according to their liking. Keeping the interest of customers in mind is one of the most important things that must be analysed carefully to scale any business further. 
I have understood the importance of making an attractive menu for the overall betterment of a business (Davis, 2018). Similarly, the future scope of serving the customer better also must be evaluated carefully by the Viet Grill where I believe that I will be able to give much input. Making a five-course meal for the people is the best solution that will attract more customers eventually (escoffier, 2022). Hence, reflecting on my previous experience it can be very well stated that, I will be able to work for the betterment of the hotel as time goes on. By making the existing menu attractive to different people I will be able to enhance the overall sales for the hotel. Similarly, by keeping the menu attractive I will be able to attract more customers for the betterment of the people (Cousins, 2020). 
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This study has discussed different factors associated with the food and beverage industry in a detailed discussion. A reflective journal has been attached here in this study for further clarification. Keeping the interest of the customers intact is one of the most important things that helps in driving any hospitality business. Moreover, a detailed menu that has been done to keep the customer's interest in mind has also been elaborated here in this study for better understanding. 


[bookmark: _Toc117810504]References
Beltis, A., (2019). 16 Restaurant Manager Responsibilities NOT Found in The Job Description. [Online]  Available at: https://www.7shifts.com/blog/restaurant-manager-responsibilities/
Cousins, J. (2020) Food and beverage service. 9 th ed. London: Hodder Education Group.
Davis, B et al. (2018) Food and Beverage Management. 6 edn London: Routledge.
escoffier, (2022). WHAT DOES A RESTAURANT MANAGER DO: ROLES & RESPONSIBILITIES. [Online]  Available at: https://www.escoffier.edu/blog/culinary-pastry-careers/what-does-a-restaurant-manager-do/
Hendron, A., (2017). 10 Important Restaurant Manager Duties. [Online]  Available at: https://www.eposnow.com/ca/resources/restaurant-manager-duties/
Hillier-Brown, F., Lloyd, S., Muhammad, L., Summerbell, C., Goffe, L., Hildred, N., Adams, J., Penn, L., Wrieden, W., White, M. and Lake, A., (2018). Feasibility and acceptability of a Takeaway Masterclass aimed at improving healthier cooking practices and menu options in takeaway food outlets. In Submission.
Hillier-Brown, F., Lloyd, S., Muhammad, L., Summerbell, C., Goffe, L., Hildred, N., 
Johnston, R. (2012) Service operations management: improving service delivery. 4th ed. Harlow, England: Pearson.
Motarjemi, Y and Lelieveld, H (2014) Food safety management: a practical guide for the food industry. Illustrated edition. Amsterdam: Academic Press.
Schalow, S., (2020). 8 Critical Restaurant Manager Responsibilities. [Online]  Available at: https://sevenrooms.com/en/blog/8-critical-restaurant-manager-responsibilities/
Theis, D.R. and Adams, J., (2019). Differences in energy and nutritional content of menu items served by popular UK chain restaurants with versus without voluntary menu labelling: A cross-sectional study. PLoS One, 14(10), p.e0222773.



Page 2 of 2

