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Introduction 
[bookmark: _Toc117244534]The major discussion in the report will be based on Food and beverage operations (Davis et al., 2018). The journal will mainly focus on Restaurant Management and the services they provide. It will also include the theoretical underpinning of knowledge in the hospitality industry. Finally, the journal will include the importance of restaurant management and types of services in the hospitality industry.   
Restaurant Management and the types of services 
Restaurant management is the daily activity of overseeing operations. The management of a hotel also entails managing all business operations, such as workplace planning, financial management, and even marketing strategies for the creation of a competitive advantage in the market. (Choi et al., 2019) The restaurant is mainly looked upon by the managers, they play a crucial role to provide a better experience and services to the consumers and help in optimising the outcomes. Proper management of a restaurant is vital as the management possesses the higher quality to oversee the various business aspects in their daily operations (Kocaman, 2021). Effective restaurant management may assist in putting the business together and benefit the organisation in many ways, including improving client connections, monitoring sales, and ensuring the satisfaction of the staff (Khan, 2020). In hospitality, a variety of services are offered. Table service can come in a variety of forms like American, English, and even pre-plated services. Snack-bar service, silver service, housekeeping, waiters, and other services are also a part of restaurant administration and are crucial to the success of restaurants. (Cha and Borchgrevink,2019). 
[bookmark: _Toc117244535]Application of knowledge gained while working in the restaurant or hospitality industry
With the help of my academic studies and the knowledge gained through experience, I have increased my awareness of the significance of restaurant management. My theoretical understanding and practical experience gave me an understanding of the organisational success methods that work as well as the commercial strategies that can work or fail. Making sure that employees feel valued, thinking carefully about marketing initiatives, and paying attention to online customer evaluations are just a few of the numerous strategies that can be beneficial for the organization's performance. ( Cho et al., 2019). Working in the restaurant sector has also given me a deeper understanding of the strategies that management may use to fail, such as lack of vision, poor location, inadequate planning, menu pricing, and other issues (Moreno and Tejada, 2019). Effective management can result in successful table services, single-point services, and self-service which can be crucial to the restaurant's success (Cunill et al., 2019). Similar problems with food safety and poor customer service are examples of the kinds of things that might contribute to restaurants not having good Leadership and management which is crucial and vital in management's role. The basic democratic theory can be extremely helpful in this regard. To effectively run the restaurant, it can be quite beneficial to understand the fundamentals of democracy. Involving staff in the decision-making process through democratic management practises (Shakil, 2020). Employees have a greater sense of professional accomplishment as they become more adept at handling challenging situations.
[bookmark: _Toc117244536]Importance of Restaurant Management and Types of services in the hospitality industry  
[bookmark: _Toc117244537] (Khan, 2020). Restaurant management entails management controlling a variety of food and beverage outlets, which is a crucial component of the hospitality sector. The effective management of restaurants primarily aims to give patrons a better experience in the hospitality sector (Cousins, 2020). The performance of the organisation of the hospitality industry towards profitability and the maintenance of competitive advantage within the market is greatly influenced by how well personnel are managed. This aspect is shared by both restaurant management and the hotel industry. The primary goals of the hotel sector are to offer its clients the greatest products and experiences. to hold onto them. It is one of the core responsibilities of restaurant management and is essential for the sector to succeed in the marketplace.  (Alt, 2021). One of the key elements necessary for the hospitality sector to thrive in the market is the kinds of services they offer to clients, efficiency is a measure of effective management., including programmes relating to training and development, inventory management, and other areas. A core way management assists in resolving problems in the organisation (Law, 2019). Along with competent personnel management through effective training programmes and keeping a competitive edge in the market, effective management significantly contributes to the achievement of the goals and objectives of the hospitality industry (Pizam, 2020).
Conclusion
[bookmark: _Toc117244538]The analysis covered the value of restaurant management and the several services they offer, like table service, wait staff, a friendly atmosphere, and so on. It additionally involved putting theoretical knowledge picked up while working in the restaurant or hospitality sector to use. The report's final section discusses the significance of restaurant management and services. Giving clients better services and experiences is the main importance of restaurant management highlighted in the research. It also covers the building of competitive advantages in the market sector.
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