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The restaurant and dining industry is a vital part of the experience economy, as it provides employment and contributes to the country's gross domestic product. However, despite the importance of this industry, many restaurant owners still manage their operations as if they were merely supplying products (Carlbäck, 2011). 
McNair et al. (2001a, 2001b) state that to succeed, a business now needs to understand that a restaurant is a business that serves food and drinks to customers. In my opinion, running a restaurant can be a stressful and rewarding job at the same time, and it requires good leadership skills and a passion for the business. If the manager has the necessary skills and knowledge to lead and motivate their staff, I strongly believe that the restaurant will be rewarded.
Like other businesses, restaurant management has a variety of challenges. These include the establishment of a successful and competitive environment, as well as the management of social issues. One of the challenges that restaurant managers face is the location of their establishments. A poorly positioned restaurant can affect the number of customers and the operations of the business. The restaurant management has to find the best possible workforce to deliver the best possible value to its customers. This is a challenging task due to the need for individuals with a high level of hospitality. Besides, selecting the right workers, the restaurant management also has to maintain the quality of its work environment and provide attractive incentives. 
In order to establish a successful business, a cultural diversity is a must. This is because, in addition to being able to hire people who are from different backgrounds, you also have to respect the people who come into your establishment. Service employees can spend their time talking to their customers and finding solutions to their problems by consulting with their managers or co-workers (Secchi, 2012). 
Good manners and cleanliness are two of the most important factors that restaurant employees should consider when it comes to their work. Having these qualities is very important whether they are washing dishes or preparing food. The hospitality industry is characterized by fierce competition. This can affect the operations of restaurant managers and their teams. To maintain their position in the industry, they have to meet the expectations of their customers.
Successful restaurants are known for creating memorable experiences for their customers. Having the necessary knowledge about their customers is also very important to ensure that they can provide a superior experience. This is because having the right understanding of the various value attributes of their customers can help them differentiate themselves from the competition. (DiPietro, 2017; Edwards & Gustafsson, 2008; Pine, 2011). 
On the other hand, the concept of balance is important, as it relates to the various aspects of a restaurant's menu. It includes the food cost, the aesthetic balance, and the nutritional balance. As the health food industry continues to grow, managers should emphasize the importance of having a well-balanced designed menu.
Being a restaurant manager can be one of the most challenging and rewarding jobs in the world. It requires a good leader and a great follower base to ensure that the restaurant will be successful. Without the proper leadership skills customers value and why, while Hemmington (2007) reminds us that the customer’s own perspective must always be retained.
Having the right people in place is also important to ensure that the business will continue to grow. Besides having a good manager, it is also important that the restaurant's marketing and sales strategies are focused on improving the customer experience
The most critical factor that restaurant owners and managers need to consider is the customer satisfaction. This is because, without a good customer experience, a restaurant will not be able to attract and retain its customers Chu, R. (2002). When creating a menu, it’s important that you consider the various factors that affect the customers’ experience, such as their age, socioeconomic status, and ethnicity. Besides these, other factors such as the design of the menu and the font image selection are also important to improve the customer’s satisfaction.
The concept of service is an intangible activity that helps solve the problems of customers. In the case of restaurants, a service package is a combination of goods and services that are provided in the same environment. It is a series of activities that help an organization establish a consistent image Dubé, L., Johnson, M. D., & Renaghan, L. M. (1999).
[bookmark: bbib58] There are four types of service packages that an organization can offer: supporting facilities, implicit service, explicit service, and goods.
To grow their business, a restaurateur should consider developing strategies that will help them distinguish themselves from their competitors. (Ha & Jang, 2013).
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