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In the following report, the management of restaurants and the sort of services that are provided in the hotel will be discussed. Restaurant management involves staffing and managing the employees, running the activities in a hotel or restaurant smoothly and maintaining the guests in the hotel, and fulfilling their needs. There are several sorts of services in a restaurant that is served to the guests. 
[bookmark: _Toc117067884]Restaurant Management and Types of Service
The smooth functioning of the restaurant is ensured by the manager of the restaurant. They follow business standards while hiring and educating staff. Restaurant managers frequently make work schedules and address any complaints or difficulties with customers. Managing the overall health of the firm and overseeing daily operations are the two primary categories into which restaurant management activities naturally fit. The first group of actions includes the first three on this list: understanding expenses, adapting to achieve objectives, and projecting for growth (SILVA, 2021). The latter three—maintaining operational standards, fostering a supportive workplace culture, and emphasizing customer service—form part of managing everyday operations.
Building a pleasant workplace culture is just as crucial to a successful business as calculating food expenses, which is why these stages are not listed in order of priority. It is useful to think of them as wheels with similar spokes. To keep on track, a high-performing restaurant needs to be solid in every area.
A manager of the restaurant has roles and responsibilities towards their customers and staff, where they have to manage the regular management activities of the restaurant, maximize client happiness while providing exceptional food and beverage service, and resolve restaurant patron problems quickly and correctly (Weng, Wang and Lo, 2020). 
Several sorts of services of hospitality industries such as:
In order to assist clients in the catering sector, hotels provide a wide variety of food service options (Reis et al., 2020). This might be anything from self-service cafeterias where customers take their own food from the counter to full silver service in a formal dining establishment, where the meal is carried to the table by waiters using service spoons and forks (Hotelmanagementtips, 2022).
Silver Service style: This service type is also called a formal type of service, where dishes are presented to the consumers using a spoon and fork (Yuan and Kang, 2022). 
American service style: The American style of food service involves the kitchen workers meticulously preparing the meals in the kitchen before bringing them to the guests' tables from the right side (Kempt, 2018).
Buffet service style: The American style of food service involves the kitchen workers meticulously preparing the meals in the kitchen before bringing them to the guests' tables from the right side (Do Thi, 2021).
French service style: When each guest is handed a dish to assist oneself from the left in French family pensions and banquets, this practice is followed. In this style of service, the host receives an ornate garnish that is carefully put on a platter, which is then returned to the sideboard, sliced into serving sizes, and delivered to the guests with a spoon and fork (Johnston, 2022).
Russian service style: The extremely sophisticated Russian service is also known as the “Sideboard service”. This is how big joints, grilled chicken, whole fish, etc. are cooked (Kipreev, 2018).
Gueridon service style: This Gueridon service is also known as a trolley service. In this style of serving, the food is prepared, shaved, garnished, and provided with a serving spoon and fork. It is a highly powerful marketing tool (Boguslavskyy and Nikitina, 2021).
Tray service style: In a tray service operation, waiters bring foods that guests have ordered to their rooms, beds, or chairs after being carefully portioned and set on trays with the accompanying cutlery (Berardy et al., 2022).
Self-service: In this method, consumers assist themselves with their preferred dishes (Hotelmanagementtips, 2022). 
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From the following study, I gained knowledge regarding the roles and responsibilities of restaurants. There are several skills that I can gain to implement while working in the hospitality and tourism industry. For me, it is necessary to comprehend the above study and the importance of the tourism and hospitality industry. The operations and activities run in several ways that I can adapt and enhance my knowledge of the way of services and different types of services are provided by the hospitality industry. There are several ways of service or styles that food being served that I gathered from the above study. Moreover, I enhanced my knowledge regarding the sort of services that are provided in a restaurant or in a hotel. 
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In this study, the above discussion is about several sort of services and the management of restaurant. There are eight different sort of services that are served in a hotel or restaurants to the guests. A discussion has been provided regarding restaurant management and the types of services has also been discussed in the study. 
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