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                    From my own experience, I know that a restaurant is a place where  people are ordering, eating and paying for food and drinks prepared and served in special locations that are authorised for this kind of activities. Moreover, this kind of activities can be considered as a business in general ,but also can be considered a way to socialize for a growing number of customers from around the world,
thus a restaurant fulfills two essential roles in today's society, namely the need to satisfy the physiological needs of food and drink, but also the need to socialize with other members of society.

                  The management is the administration and the control of an organisation, or of some human activities  like different type of businesses or a non profit organisation. Just as in the government of a country we can have three types of management within an organization or business, it depends on the personality and education of the person occupying the position of manager. Thus the manager can be autocratic, democratic or laissez faire.
1.The autocratic manager assumes all responsibilities, makes decisions, has the last word and the other members of the organization are simple executors.
2.The democratic manager will listen the opinion of the others, encouraging thus their personal ideas, and he will make the decisions toghether with the others and sharing the responsibilities with the members of team.
3. The laissez- faire manager  gives an important role to the other team members, who come up with ideas and solutions that each of them will implement in their own way. The contribution of each individual is encouraged to the maximum.
Each of these types of management have advantages and disadvantages, in my opinion the middle way is the most suitable, namely the democratic type of manager.

             The management of a restaurant involves the following duties and responsibilities, which every manager must take into account:
1. Laws and regulation: the manager must be aware of the legislation in force regarding restaurants, to obtain or to hold a license for locations where alcoholic beverages are sold.
2.Recruitment, training and retention of staff: the quality of the services and the way of serving the customers depends a lot on the attitude of the staff. A well-trained staff is the greatest asset of a restaurant.
3.Menu planning: the menu is the visiting card of a restaurant, a well-organized menu with an attractive design helps the customer to quickly choose something according to his financial possibilities.
4. Health and safety and risk management: a manager must ensure that the staff is well trained and that they follow the rules for the safe and hygienic production of food, taking into account the regulations in force, at the same time, a manager must manage crisis situations, such as natural disasters or antisocial dangers that  can affect their business or customers.
5.Customers service and experience: any business depends on its customers, a good manager must make sure that his customers are satisfied with the quality of services, he can find this out either through direct contact with customers, or by getting information on social media platforms about the opinions of customers or by getting information from other competitors.
6. Cost control and financial management: a manager must ensure that the prices on the menu will cover the costs involved in the activity in a restaurant and at the same time will bring profits
7.Other responsibilities are  sustainability and wastage, choosing the best suppliers,  equipment maintenance , recording and reporting. 

                 The services types are different methods of serving the customers in the various types of locations where the food is served
1. Table services are locations where the customers are served by waiters at a laid table based on a menu dishes. 
2. Assisted services is a combination of table services and self services. Usually we can see this kind of services at events , banquets .
3. Self services are those places where the customers can serve himself in locations as cafeterias or canteen.
4. At single point services usually the customers are buying the food from a counter, that can be served in that location or as a takeaway . These are the fast-food locations or business like KFC,  MacDonald,  etc. 
5. Specialized or in situ services . This kind of specialized services are room service, lounge services, in plane food services, home delivery, etc.

           Also an important role of the manager is to manage the complaints that come from the customers  following the LEARN model( Listen, Empathise, Apologise, Resolve, Never repeat).
In order to meet customers expection the manager should be well informed and should research on social media, news, or learn from other competitors what the customers are expecting from them. 
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