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Restaurant Management
Restaurant management requires high supervision of all the daily tasks that are carried out within the establishment to achieve remarkable success.
When talking about restaurant management, it also refers to the direction of the employees and the economic administration and proper functioning of the digital technologies and machinery of the premises.

Why is Restaurant Management Important?
[bookmark: _Int_skYx0la4]High-quality restaurant management of a business or restaurant makes this location successful or popular. Therefore, excellent restaurant management is important. 
Therefore, a good manager with excellent skills is also required to perform a job that guarantees great achievements for the business. 

Managers must possess qualities that help both customers and their own employees to ensure business success. To do this, you must make your customers feel comfortable and safe, give them all the best they can offer. At the same time, you must know how to direct and assign the appropriate tasks to your employees. This requires effective communication and relationship with employees, considering their ideas and opinions without becoming an authoritarian manager or dictator.
Help in the development of good marketing to attract customers and keep the business in perfect condition with excellent decoration.

Service in a restaurant industry

[bookmark: _Int_hn6sU6nk]For the hotel industry, the main thing is usually the good service that the employee can provide to their clients, so if the service is excellent towards the client, the loyalty of a client is automatically guaranteed. If customers have pleasant experiences, it increases sales and attracts more customers. 
It is good to always have highly trained employees to perform such tasks and be good at them. 
Types of restaurant services
[bookmark: _Int_tPaarq3I]Even having a restaurant with a luxurious and beautiful decoration, fabulous atmosphere and delicious products does not prevent you from losing customers.The key to obtaining and retaining customers will always be in the treatment that the employees and the manager provide to the customers and the valuable experience that they have in the restaurant or hotel.
[bookmark: _Int_S1tkOKpI]There are several types of services that can be offered to the customer depending on the position that the employee occupies in the restaurant. Services range from receptionist to chef.





 Receptionist
[bookmark: _Int_pLxLQcze][bookmark: _Int_Twfi1s5N][bookmark: _Int_RkV7Lo0b]He oversees welcoming customers to the restaurant, accommodating him in a pleasant place. Respond to your requests and provide solutions to all types of customer complaints and concerns. Sometimes they also answer phone calls and organize events and reservations. They must have fluid communication and a good knowledge of their restaurant and what they offer. 
Room waiter
[bookmark: _Int_KWcl0ejE][bookmark: _Int_i1QsYXCr]Normally, only large, or famous restaurants usually have a receptionist service while some smaller or more modest ones have room waiters who perform some services like those of the receptionist. The difference is that they focus more on presenting the menu to the customer, writing down the order of drinks, meals, communicating them to the kitchen or bar and serving them at the correct table. Sometimes even if the client has a problem, they communicate it to the manager so that he can solve it.
Bar Waiter
They are the ones who prepare the drinks and cocktails for the clients. They are usually at the counter, behind the bar. Their job is to prepare and serve drinks. 
[bookmark: _Int_jWJuyncS]Sometimes they also interact with customers so they must be nice, smiling and use good language. Have basic knowledge of drinks and mixes.
The first Chef
[bookmark: _Int_Fgiq2d8w][bookmark: _Int_bFHiGWVt][bookmark: _Int_Rqirr717][bookmark: _Int_wYo1ObRZ][bookmark: _Int_Fas55Wgt][bookmark: _Int_79usqLpU][bookmark: _Int_tI5Q4gED][bookmark: _Int_V8ZWVUfi]The chef is the one who prepares, cooks, and prepares the food for the clients and sometimes also for the employees. He oversees creating several menus depending on the type of clients he must feed. He tries to make everything delicious and healthy. He keeps the kitchen area clean and focuses on planning, replenishing, and ordering food items needed for menus. They barely interact with customers, but they still must be kind and generous. Many times, it depends on them whether customers return to the restaurant or not. Depending on how delicious and well-made the food is, you can attract more customers and keep others. Since he is the boss in the kitchen, he must be a communicative person, with good language, cheerful and know how to lead a team. Like managers, they should not be authoritarian and always consider the constructive criticism, opinions, and ideas of employees.
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