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Restaurant management and types of Services
This week, I have learned about the concept of Restaurant Management and the different services provided by the restaurant. I have learned that "restaurant management" describes the administrative tasks involved in running a restaurant (Douglas Robert Brown, 2015). As part of this role, I will be responsible for managing the company's day-to-day operations and its staff, finances, strategy, marketing, and public image (Cousins and Weekes, 2020). Keeping tabs on the restaurant's performance is essential to every restaurant manager's work since it allows them to gain insight into the company's health. Additionally, to maximise results, restaurant managers must focus on customer service and the quality of the delivered customer experience. Besides, I have been aware of the importance of restaurant management in the organisation as per Johnston, Clark and Shulver (2012). Top performers in the field of restaurant management understand that their success depends on their ability to guarantee a pleasant dining experience for every patron. To this end, they want to optimise the menu, use cutting-edge restaurant technology, create a welcoming atmosphere, and carefully monitor their prices.
It is very uncommon for restaurants to be busy and for workers to have various tasks. Specifically, the chef's job is to create the menu and prepare the meal, while the job of the waiter or waitress is to take the orders of customers and deliver the food to them once it is ready (Solomon, 2016). Last but not least, it is the manager's job to attract consumers by advertising the restaurant, developing a distinct selling point, and implementing effective marketing tactics (Foskett et al., 2021). This necessitates close cooperation between the marketing team and those in charge of the restaurant's operations.
[bookmark: _Hlk117083335]Besides, through this course, I have learned about different types of services provided by restaurants. The first type of service provided by restaurants is quick service. A quick-service restaurant is known for its speedy service and low prices (A. Al-Tit, 2015). Examples of fantastic quick-service restaurants include McDonald's and Wendy's. The popularity of this type of business has increased since COVID-19. Customers love the convenient contactless payment options, the availability at all hours, and the tasty (if occasionally unhealthy) fare (Becker et al., 2020).
Small, independent fast-food restaurants are opened by sure business owners instead of more giant corporations. Customers can either pull up in their cars and place an order or go up to the counter. Standard fare includes burgers, fries, chicken sandwiches, and deli items on buns. Besides, I have also learned that during COVID-19, fast food restaurants saw a 25% increase in profits, while all other types of restaurants saw declines state to Sirimongkol (2021).
Food in fine dining establishments tends to be more labour-intensive and costly. In a high-end restaurant, the ambience is the most critical factor. Many diners visit a restaurant not just for the cuisine but also for the overall atmosphere (Douglas Robert Brown, 2015). Guests visiting these establishments are expected to make reservations and may be required to dress a certain way. Customers are willing to pay extra for the experience, having been there before and knowing what to expect. Steakhouses like Fleming's Prime Steakhouse & Wine Bar, Morton's Steakhouse, and The Capital Grille are a few examples (Lugosi, Lynch and Morrison, 2015).
Restaurants, cafes, and food stands that provide quick service and casual dining at affordable prices are sometimes categorised as fast-casual. It is a less formal version of a restaurant than the former, serving far more than just sandwiches and hot dogs like a diner or café.
The food service industry, especially fast-casual eateries, is thriving. Over the subsequent two years, their expansion by 8% is predicted (Becker et al., 2020). Customers place their orders at the counter and then wait for their meals to be prepared. Alternatively, once the server receives the completed ticket, the food is brought to the customer.
This is where businesspeople can get a quick snack or convene for a meaningful discussion. In any case, the price tag will not be prohibitive. Because it appeals to diners of all ages, backgrounds, and socioeconomic statuses, this service model is preferred by many restaurants.
The concept of casual dining restaurants is analogous to that of fast-food restaurants. The main distinction is that the food served at this table is more suitable for children, and a broader selection of dishes is available. Regulars can easily interact with wait staff in an eat-in setting (Chandra Verma, 2018). The wait staff takes care of everything as it would be at a formal dining establishment, although the setting is more casual. These eateries are cheaper than full-service restaurants but more expensive than quick food joints. Pasta, chicken dishes, Asian fusion, and easy-to-prepare seafood dishes are just a few examples of the fare on the menu (Becker et al., 2020). One perk is that eatery proprietors have much leeway in service delivery and menu improvement.
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