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Introduction:
The front of the house crew, which includes servers, bartenders, and hosts, as well as the kitchen staff, which consists of cooks and cleaners, are all under the control of a restaurant manager. Employing workers and ensuring that they receive the necessary training for the eating place are the responsibilities of a restaurant manager. Additionally, they guarantee the environment's safety for both the workforce and the clients. They are in charge of keeping an eye on the quality of the food and ensuring that all restaurant employees are abiding by the necessary rules. Additionally, they must be able to deliver first-rate customer service to ensure that clients' requirements are swiftly satisfied, and visitors enjoy their stay. Restaurant managers are also in charge of administrative duties including scheduling, payroll, and inventory control.

Evaluation of the restaurant manager role:
If you love food, restaurants and entertainment I think the restaurant manager is the best job for you. When all these factors come together, a restaurant's advantages for the neighbourhood might be amazing for someone who adores the food industry. In addition to financial advantages, the restaurant may also help the neighbourhood and its patrons, which fosters goodwill and opens doors for leadership roles. Food is universal, therefore preparing, eating, and enjoying it with friends and lovers creates a commonality. Someone's entire experience could serve as their favourite part of the day or week. The same is true of a restaurant's attractiveness to patrons. To allow patrons to enjoy a dinner with loved ones, the restaurant puts in a lot of effort in the background.
As a restaurant manager, you could believe the item is food. Part, but not entirely. The combination of goods and services is the restaurant's product. This comprises the food's presentation, the way it is delivered, the help (waiters, counter staff, hosts, and cashiers), parking, lighting, music, tables and chairs, toilets, décor, and operating hours.

What must you accomplish? Set yourself apart. Strive to be distinctive. It may be the menu items, the way you serve, the business hours, the décor, the atmosphere, the personnel's appearance (including their attire and personal hygiene), the expertise of the staff, and the proper hours of operation.
Social media advertising is a ubiquitous and cost-effective marketing strategy. When deciding where to eat, many potential consumers will check out social media profiles.
Social media's level of transparency enables you to share your menu and show that the quality of your meals is consistent. Furthermore, social media is cost-free unless you opt to run sponsored adverts, which are still significantly less expensive than many other forms of advertising. Managers may be present in the eating area during service hours. With all the additional guidelines and formalities related to dining. Being present in the dining area also gives you the opportunity to gauge each guest's disposition prior to service. Guests with minor issues should be reported to the service staff. High-level problematic visitors should be escorted out promptly. Simply put, there is too much at risk to accommodate unkind, uncooperative guests. 
An organisation can only be successful if there is effective organisational communication. Without sufficient information and preparation, no deliberate decision can be taken. Greater cooperation and coordination between employees and managers are necessary for a successful management of a restaurant. therefore, to handle the current employee performance and how to inspire them for improved performance, employ effective communication techniques have increased in importance across all industry. Organizational production can suffer from a lack of communication, and this fact offers guidance for how management and workers can both increase effectiveness through better communication. Descriptive research might employ a variety of methodologies, such as surveys, questionnaires, and interviews, to gather the data that will inform the study. Communication abilities have an impact on a person's and an organization's effectiveness.
Among the advantages of effective communication are: Team communication, preventing misunderstandings and miscommunication, completing tasks precisely and on schedule, keeping workers inspired and involved, assisting employees in reaching their full performance, fostering mutual respect and trust with your team. Employee understanding of how to accomplish project success is your duty because they have a substantial impact on that achievement.

Conclusion:
In conclusion being a restaurant manager is a meaningful career that satisfies your goals for self-actualization, you may use your knowledge of food and beverages as well as your interpersonal and customer service abilities by working as a restaurant manager, which is a tough occupation.

We all have preconceived ideas about what a restaurant management ought to be, whether they are based on positive or unfavourable experiences. The restaurant manager, who is also known as the dining room or front of the house manager, is primarily in charge of providing guest service in this area of the business.
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