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Introduction 
[bookmark: _Toc1263074908]This is a learning log in which I will summarize all the learning that I have encountered with respect to try functioning and the ways in which this knowledge is being applied by me will also be discussed. the topic of “Restaurant management and types of service”. I will completely discuss the learnings and knowledge that I have gained during the module with respect to this topic. Also, examples of indus

Personal reflection 

During the learnings, I have come to be acquainted with various concepts of restaurant management. I could analyse the trade operations of restaurants and the way in which they perform these effectively to enhance their long-term development and growth. The restaurant managers are responsible for maintaining cost of labour, tracking inventory and engaging in restaurant marketing. I have also worked as an intern in a restaurant during which I have been able to develop theoretical understanding of the ways in which customer service is rendered, cost management is done and sustainable functioning is facilitated (Chen, et al., 2022). I have also been acquainted with the laws and regulations of restaurant management. I will make sure that this knowledge is applied by me effectively to conduct restaurant operations and to enhance my professional career in this industry. I will make sure that I provide good experiences to the customers and comply with the brand standards. This topic is very important in the restaurant industry and there is a need to understand disciplinary factors that help restaurant managers to successfully manage day-to-day functioning and operations (Vázquez‐Suárez, et al., 2020). An in-depth understanding has been provided with respect to this topic. By way of engaging in it I got an idea about various types of restaurant services. My learnings related to restaurant management will be applied by me and it will be made sure that customers’ queries are resolved and their needs and requirements are fulfilled (Cousins, 2020). I will completely pay attention to the needs and requirements of customers and try to build strong rationale. It will be ensured by me that I engage in effective functioning practically. I will make sure that services are provided to the customer and whenever any mistake is done, I will make sure that I apologise. 
The module learning has acquainted me with various types of restaurant services which are offered involving food to the guests, drinks, hospitality etc. There is a need to be very attentive in order to address the needs and requirements of the guests (Davis, 2018). 
Throughout my internship, I have been acquainted with various types of restaurants services like taking of bookings, greeting the guests, making seating arrangements, taking orders from the guests, providing food and beverage to the guests, dealing with payments etc. (SILVA, 2021). Various service methods have been understood by me and I have been able to assist the customers in food and beverage industry. I have learned about various services such as assisted service, table service, single point service, self-service, specialized service etc. (Lester, 2020). Theoretical understanding has been gained by me with respect to various service methods which will be applied by me in my future job role. An essential aspect that is to be considered while providing guest services to provide them with best experience and interactions. In the hospitality industry, it is very important to greet the customers when they arrive. The menu is to be explained to them, water is to be offered and order is to be taken. Also, it is to be ensured that throughout their dining, their requirements are completely fulfilled and the food is as per their requirement (Lupo and Bellomo, 2019). After completing this process, it is required that the customers’ requests are fulfilled, dessert is offered to them, billing related requirements are done and a farewell is given to them. These processes are very important and it has been learned by me which will make me very effectively function in the hospitality industry. These learnings are very essential and it will help in my personal and professional development. It will provide me various work opportunities and will contribute towards my career development (Mohd Nazri, et al., 2022). 




Conclusion 
Thus, it can be concluded that, this learning log has been prepared in a very comprehensive way. All my experiences and learnings gained throughout this module has been analysed. Also, experience and learning that I have gained through the internship have also been discussed. I have understood about restaurant management and restaurant services in details. It is very important to provide timely and effective customer services and hence, even in my future job position, I will make sure that these are done. 
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