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Management plays a crucial part in the hospitality industry, as they play a vital role to keep the business running on a daily basis, ensuring that everyone is benefited. Food and beverage managers are involved in restraunt marketing and merchandising, menu designing, staff control, storage and sale of foods and beverages, health and safety, laws and regulation and many more. Therefore, the management plays a vital role in the organisation. Services are also important in the hospitality industry as it provides value to the business and help set standards. Services mean different things that places provide, there are many different types of services and each restraunt uses different services to meet customer needs. Services have a significant impact on the success of the organisation. It is important to ensure that organisations deliver the right services and experiences to satisfy the customers, resulting in the organisation achieving their goals.
The appropriate content I have chosen to investigate are hard skills and table services. I have chosen these topic as I had previous knowledge about them. From my previous experience, working in a restraunt, I have learned how I could use table services and my hard skills effectively. My main role was to take orders and bring food from the kitchen to serve to the costumers. Throughout this process it helped me realise the importance of having good communication skills.
 I had basic knowledge about this topic from my previous experiences, however throughout this module I have learned many new skills, including the importance of management, the types of services, the service profit chain, the employee life cycle and many more. I did not realise there were many types of management styles and learned the different types of skills required to become a good manager. In addition, I have also learned the different types of services and the importance of hard and soft skills. I did not realise the importance of the law and regulation and that if it were to be broken your licence may be withdrawn, especially when it comes to selling alcohol. 
Throughout this module I have learned about the front of house and the back of house, the types of food and beverage operation, consumer needs, restraunt marketing, employee life cycle, difference of leadership and management, types of services and licencing.
Therefore, when I go for my work placement, I will have greater ideas on how I could work efficiently. Due to having wider knowledge, it would help me intake any information given to me which should help me do tasks confidently.
Due to all this knowledge, I am now able to differentiate between the types of services and have the mind of a manager when going to restraunts. I can observe their actions to compare it to my knowledge that I have gained so far.
Coming to this course I had very little knowledge about this topic being full of nerve, with the help of the tutors and new classmates I was able to learn many new things in a very short period, and 


hopefully I will learn many more things in the upcoming days. I started really enjoying this topic and getting more confident exploring new ideas. And now I am very determined to do well and achieve my goals.
I believe an example of good practice is unscripted services as it allows employees to talk in a natural manner and give them freedom to explore the expectations of a costumer. This may result in higher employee satisfaction and higher productivity. On the other hand, this creates a positive experience for the customers, and result in the business gaining regular customers. Whereas an example of bad practice would be the authoritative management style. This is because I believe that this style of management is very strict and limited. Under this style of management, the employees would feel unwelcomed and unsupported, which may affect their levels of productivity and may cause lack of concentration.
After doing further studies, I have gained knowledge about other services such as the silver service, French service e.c.t.  In addition, I have also learned about the Hazard Analysis and critical control point showing how you could make your business safer. For example, the Five- step approach to achieve food safety compliance are Educate, Include, Listen, Observe and assess
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