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The hospitality and tourism industry has shown tremendous growth in the Uk as it has contributed £72 billion to its economy (Filimonau, 2021). It is the biggest employment sector as it provides jobs for more than £3.2 million people. In addition, the restaurant business has been growing while increasing revenue with over £19.5 bn in 2022 (Reilly, 2018). The study will be based on personal reflection regarding the significance of restaurant management and its significant role.
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I have acknowledged the fact that restaurant management has a significant role in managing and operating the business efficiently. It involves overseeing the daily operations of the restaurant and managing the workforce including finances and planning the strategies for the firm. The management also makes sure that the marketing efforts have been obtaining their objectives and whether it has the potential to manage the reputation of the business (Chua et al., 2020). Working as an assistant manager in a restaurant business I have realised that restaurant management has a significant role in running the business efficiently. As an assistant manager in a restaurant, I have identified the importance of the management department in fostering a healthy working environment among the employees and in providing effective customer service. As working under the management I have identified that the restaurant manager is responsible for hiring the front office staff, and also involves training the employees to carry forward their jobs efficiently. They often act as leaders and mentors for the employees in the restaurant (Lee et al., 2019). 
There are many types of services in the restaurant business such as table service, family service, plate service, French service, silver service, gueridon service, buffet service and so on. The restaurant business adheres to strict food procedures in order to ensure compliance with “local health codes'' (Kocaman, 2021). As an assistant manager, I have to make sure that the employees are following the procedures and regulations in creating a safe environment. The management has to ensure that the staff are providing standard customer service. Table service refers to the service in which a guest enters the restaurant and takes their dining seat and the waiters have to provide effective service to provide a quality service (Maranan et al., 2020). I have acknowledged the fact that maintaining a safer working environment is essential for the restaurant business. The restaurant manager ensures the safety of everyone and is responsible for enforcing the safety practice of the workplace. The restaurant management also addresses the safety standards and health code of the local province and city. Moreover, I also have the responsibility to ensure that the customer behaviour does not endanger the staff (Alonzo et al., 2020).
While working as an assistant manager I have to make sure that the safety code has been followed in the restaurants including ensuring the safety of the staff and clients. I have identified the importance of services and their effectiveness in meeting customer needs and preferences. I was assigned by the manager to make sure that the restaurant is running seamlessly without any interruption. The family service provided in the restaurant let the host contribute actively to service. The host makes the food portion and even serve it to their guest. It is the most used and special service provided by the restaurant (Davis et al., 2018). I have recognised that the restaurant management must offer genuine feedback regarding the menu items, employees and the types of services they provide for the efficiency of the business. The plate service deals with serving the food on the guest plates in the predetermined portion of the kitchen and is mostly used in a coffee shop in which it is imperative to provide fast service (Boussard, 2021). The French service was provided in my restaurant in which food is usually taken in casseroles and platters and kept near the gusset plates. 
As an assistant manager, I have the responsibility of helping the general manager in executing his task effectively. I was assigned to handle the training programs for newly employed individuals and to guide them in providing effective services. Restaurant management contributes towards the success of the restaurant business and the types of services are essential to attract the major customer base (Filimonau,2021). I have realised that the restaurant manager must have effective leadership and communication skills to enhance the productivity of staff in providing effective services.
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From the study, the effectiveness of restaurant management and types of services have been identified. The reflective journal has widely discussed the importance and contribution of restaurant managers and effective restaurant services towards the success and growth of the restaurant.
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