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Introduction
The performance of any restaurant depends heavily on successful management and strong leadership. Effective management is crucial for ensuring operational efficiency, maintaining customer satisfaction, and driving profitability. Strong leadership fosters a cohesive team of motivated employees. This report examines the essential elements of successful restaurant management and leadership, focusing on the responsibilities of both waitstaff and managers in anticipating challenges and implementing troubleshooting strategies. The effective management of business information becomes vital because it includes Point of Sale (POS) systems, feedback reports and end-of-day reconciliations, stock management and payroll information. The paper integrates academic research findings with my first-hand observations from Anasma Greek Eatery during my work placement period. During the placement, I offered my services as a waiter and later restaurant manager. The Anasma Restaurant operates from  Stone Rd, Trentham Shopping Village, ST48JG . The Anasma Restaurant features three distinct business branches: Anasma Greek Eatery, Anasma Greek Bakery and Anasma Italian Cuisine (Anasma, 2025). This report will paint a clear picture regarding restaurant management methods and the development of leadership capabilities.
Roles and Relevant Skills of a Waiter
Waiters serve as essential operational staff because they link customers to kitchen staff daily. Their duties surpass both food order processing and food delivery functions. Their presence forms an essential element for creating excellent dining experiences for restaurant guests (Dewangga, and Sumerta, 2024). Waiters need to demonstrate outstanding communication skills, the ability to multitask and exceptional customer service abilities.
Communication Skills: A waiter needs to maintain effective communication with customers to properly relay their orders to the kitchen staff and handle food restrictions properly. According to Vidak, Kovačević, and Kovač, (2022), waiters who maintain precise communication with kitchen team members achieve correct and prompt execution of orders while ensuring better customer satisfaction.
Multitasking: Waiters also execute several duties at once by performing order taking, serving dishes alongside table clearing and payment processing (Chis, 2023). Waiters need excellent time management along with task prioritisation because these skills become essential when the restaurant experiences its busiest periods.
Customer Service: Restaurant waiters serve as the customer’s primary point of contact, so their service quality strongly determines the dining experience outcome (Bichler, Pikkemaat, and Peters, 2021). Positive customer feedback along with repeat visits can result from waiters who demonstrate friendly professionalism when addressing complaints from customers.
Generally, the successful operation I had at Anasma Greek Eatery depended heavily on effective communication between waiters, along with teamwork among the kitchen staff. Each team member received a defined role along with responsibilities, which streamlined workflow operations particularly when the restaurant experienced high numbers of guests. Additionally, the POS system functionality enabled me as a waiter to enter orders precisely and monitor table conditions, which limited mistake risks and expedited service operations.
Role and Relevant Skills of a Restaurant Manager
Restaurant managers take charge of the whole operational structure to achieve smooth operations and financial targets with operational success. Their role encompasses a wide range of duties, from staff management and customer service to inventory control and financial management. Restaurant managers need three essential skills, which consist of leadership expertise, alongside problem-solving capabilities and strong organisational skills.
Leadership: A restaurant manager should set an example for their team by helping them work towards mutual objectives. Leadership effectiveness requires employees to receive defined objectives as well as useful performance assessments within an optimistic workplace culture. Radu (2023) indicates that skilled leadership generates better team spirit and eliminates organisational tensions which advance operational quality and worker contentment.
Problem-Solving: The performance of restaurant managers depends heavily on their skills to detect operational problems that come up. Restaurant managers need quick thinking and immediate solution implementation for handling problems including staff absences, equipment breakdowns and inventory shortages (Messabia, Fomi, and Kooli, 2022). While working at my placement, the absence of employees on scheduled shifts happened at some points. To address the problem, I had to reach out to part-time staff members to replace them. Through forward-thinking in resolving issues, the restaurant managed to keep its service levels stable and its customer satisfaction intact.
Organisational Skills: A restaurant manager also needs outstanding organisational abilities to handle tasks like personnel scheduling, business stock management as well as financial recordkeeping (Samokhvalov, 2024). I used a POS system to generate real-time data about sales performance, staff achievements, as well as inventory levels to simplify multi-tasking operations. The data enables managers to make well-informed choices for operation optimisation.
The POS system at Anasma Greek Eatery helped me manage inventory integration together with shift operations and track sales figures. The POS system generated beneficial features such as inventory notification alerts and cashier reconciliation automation, which led to a well-kept operational flow. The system's real-time reporting capacity permitted me to analyse sales trends and modify the menu, thus generating more profitable business decisions.
Importance of Foreseeing Challenges
Restaurant management needs to have the capability to predict upcoming issues. The ability to foresee future obstacles enables managers to establish preventive countermeasures which reduce operational disruptions (Moosavi, Fathollahi-Fard, and Dulebenets, 2022). Several obstacles affecting restaurant operations include employee staffing problems, equipment failure and supply issues, alongside customer traffic variation.
Staff Shortages: Unplanned call-outs together with no-shows negatively affect service performance and create customer dissatisfaction. Managers need to establish a standby list of part-time workers who can provide immediate services (Dalton, and Daw, 2021). As a part of my duties, I maintained a list of available part-time waiters that I utilised to fill in when staffing numbers were insufficient to support full-service operations.
Equipment Malfunctions: A defective POS system along with other equipment failures triggers processing delays that negatively affect customer satisfaction. Managers can offer guidance to visitors in these situations by authorising the use of backup manual ordering procedures when emergencies arise (Cobanoglu, et al., 2021). The POS system crash at Anasma Greek Eatery prompted me to use printed menus combined with manual order-taking that enabled smooth order processing during the issue resolution period.
Inventory Shortages: Insufficiency of principal ingredients leads to unavailable menus and displeasing clients. Having more than one supplier enables businesses to maintain a consistent inventory supply during times of emergency (Czinkota et al, 2021). I worked together with multiple suppliers at my placement to monitor stock quantities while preventing product deficits primarily in busy times.
Fluctuating Demand: Customer demand shows large variations throughout holidays as well as special occasions. By studying past sales records together with modern market trends, managers obtain better insight to anticipate customer demand changes which guides their inventory and workforce decisions (Johnston, and Marshall, 2020). I used POS-generated sales reports at Anasma Greek Eatery to anticipate customer demand for planning upcoming promotions and events, which resulted in the restaurant maintaining proper preparation for higher customer volumes.
Use of Troubleshooting Skills in Restaurant Operation
Restaurant managers need to have strong troubleshooting abilities to solve issues promptly at the source. Restaurant managers need to learn how to determine problem origins while assessing various solutions before choosing the most fitting resolution method as illustrated by Ulmer et al. (2021). Principal issues can be successfully resolved through effective troubleshooting before they develop into major disturbances that affect restaurant activities.
Root Cause Analysis: The process of troubleshooting begins with determining the foundation reason behind any encountered issues. For instance, a manager probes for the crash reason by evaluating if it stems from software errors, defective hardware or network connection troubles in POS system breakdowns (Stoll, 2020). The pertinent solution becomes implementable once the problem source is identified.
Solutions Evaluation: The manager should evaluate different solutions after identifying the root cause to select the most appropriate one (El Kahlout, and Abu-Naser, 2023). When a POS system failure occurs, the manager selects from available options such as using a manual ordering system, contacting the technician for repair or switching to a backup system.
Solution Implementing: The selected solution should be deployed straightaway to avoid creating disturbances for the business operations. The team needs to be informed through effective communication about changes because they need to adapt their operations accordingly. In my case, I informed Anasma Greek Eatery staff about the manual ordering system change and received training about how to execute the transition effectively.
Monitoring and Feedback: The manager should check how well the solution works by observing the situation while gathering team member feedback to identify remaining challenges (Mariam, 2023). Feedback obtained from this assessment will become valuable to prevent similar issues while also enhancing troubleshooting procedures for upcoming instances.
The Role of Information Management
Restaurant operations succeed through information management because it allows managers to make well-informed decisions for business performance enhancement. Restaurant management benefits from data compiled through POS systems along with feedback reports, end-of-day reconciliations, stock management and payroll systems. This vital information aids in analysis to recognise performance patterns and develop enhancements.
POS Systems: The restaurant operation relies on POS systems for delivering real-time tracking of sales along with inventory factors and customer choice information. An organisation benefits from efficient operations and enhanced customer service by utilising the system features of order customisation with automated alerts, real-time reporting, and mobile access (Tyagi, et al., 2024). Throughout my time at Anasma Greek Eatery, I utilised the POS system to monitor sales patterns and manage stock levels while enhancing menu selections, which resulted in both revenue growth and better customer satisfaction.
Feedback Reports: The feedback customers provide holds significant value since it reveals which aspects need improvement. Managers use feedback reports to solve customer issues while they improve service quality and deliver a better dining experience to their customers (Wong et al., 2022). I analysed regular customer feedback during my placement which allowed me to make suggestions based on their input and generate better reviews that produced returning customers.
End-of-Day Reconciliations: End-of-day reconciliations require sales reports analysis along with cash, card balance, checks, tip distribution and inventory adjustment verification. Reconciliation ensures financial records remain accurate while all discrepancies get identified and resolved quickly through this verification procedure. As part of my duties at Anasma Greek Eatery, I performed daily reconciliations to check sales performance while managing cash flow and equitable compensation for staff members.
Stock Management: Practicing effective stock management requires tracking inventory levels and making timely order placement while reducing waste production. Managers gain real-time inventory tracking abilities through POS-integrated stock systems which enable them to base their decisions on data insights (Vaka, 2024). During my placement, I used stock reports to manage inventory quantities which resulted in optimised portions of waste reduction and supplier relationship maintenance for meeting customer needs.
Payroll Systems: A payroll system serves businesses by maintaining staff salaries and recording employee working hours while complying with employment legislation (Resca, and Munandar, 2022). The organization’s ability to effectively manage payroll leads to employee satisfaction and reduces the risk of legal issues. The POS system at Anasma Greek Eatery enabled me to track employee work hours and process payroll efficiently, resulting in accurate and timely payments for employees. 
Conclusion
Restaurant management and leadership require technical expertise, interpersonal skills, and problem-solving abilities to achieve successful operational outcomes. Waiters and restaurant managers have distinct responsibilities that contribute to both a pleasant dining experience and effective operations. Forecasting problems with diagnostic skills enables the prevention of complications and reduction of operational disturbances. Business performance benefits from valuable data which emerges from information management practices including POS systems, feedback reports, end-of-day reconciliations, stock management and payroll systems. The assessment of these components leads to informed decisions. My time at Anasma Greek Eatery helped me understand the various challenges of restaurant management while also teaching me about leadership and information systems management. I plan to use the skills I acquired in restaurant management to become an effective leader who optimizes operations and delivers superior customer service in my future career.
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