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Introduction
In this reflection paper, I have tried to compile my learning log and also summarised learning on the topic 'Restaurant management and types of service'. In the discussion, I will describe how to apply theoretical knowledge while working in the industry and the importance of this topic in the hospitality industry. 
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During my class learning, I have come across the concept of restaurant management which mainly relates to overseeing daily operations that can lead to long-term growth and development of the restaurant (Cousins, 2020). The managers of the restaurant are majorly held responsible to track inventory, cost of labor and restaurant marketing. I have worked in the hospitality industry as an intern for 3 months. During this time period, I have developed a theoretical understanding of customer service and experience, cost control and management, sustainability and management, and laws and regulations that are important aspects of restaurant management. I will apply this knowledge to ensure that restaurant operations are running smoothly and efficiently (Revfine, 2022). Also, I will be able to successfully provide a pleasant experience to customers according to the brand standards. I believe that this topic is important in the restaurant industry because it helps to understand certain disciplinary factors that enable restaurant managers to successfully manage the day-to-day operations of the business. This topic provides an in-depth understanding of different aspects of the restaurant industry and also an understanding of different types of restaurant services (Sulistyowati and Astuti, 2019). I can also apply my learning related to restaurant management while dealing with upset customers. I believe that paying attention to what customers say when they are upset is most important to improve customer service, which also includes taking notes, asking questions and letting customers speak. In order to maintain a true understanding, it is necessary to spend time looking at things from the customer's viewpoint. In case of any mistake, it is important to apologize and correct mistakes. It is most important to confirm that the right products are delivered (Davis et al., 2018). Thanking and apologizing to the customer provides a chance to encourage repeat visit and offers a great opportunity to continuously learn and improve and ensure that mistake is not repeated again. 
Through the learning module, I came across different types of restaurant services that involve offering food and drink to guests, understanding their needs and expectations and being attentive while addressing them (Hwang et al., 2022). During my internship period, I learned about the restaurant service sequence that begins with the preparation for service, taking bookings, greeting and seating, taking orders of guests, services beverages, serving food, clearing dining place, billing, dishwashing and dealing with payments (Gunawan and Indrianto, 2021). I learned about the various service methods that I was required to undertake while assisting customers in the food and beverage industry. The different types of service methods that I have undertaken include table service, assisted service, self-service, single-point service and specialized service. I have also gained a theoretical understanding related to these service methods that can be further applied to provide the best customer experience. I believe that this topic is important in the hospitality industry because it offers an in-depth understanding of how a customer could be assisted in the best possible manner (SILVA, 2021). I can apply this knowledge while offering table and assist services to the guest who expects to have the best dining experience when a customer enters the restaurant to exit the place. I have also learned about the different steps of service that is important to offer the best guest experience. As an employee in the hospitality industry, I am majorly responsible for first greeting customers on their arrival, explaining menu items, offering water and proceeding to take orders. Once this process is completed, I will be required to set table, offer food and drinks as requested, clear and offer dessert, table set-up, billing and farewell (Resendes, 2020). I believe that these processes are most important to be learned by an employee working in the hospitality industry in order to ensure happy customers and assist them in the best possible way (Chua et al., 2020). These learnings play a vital role in personal and professional development and getting better work opportunities in the hospitality industry that contribute to career development as well. 
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I would like to conclude that learning logs in the module and internship program have helped me to develop a better understanding of restaurant management and different types of services. I will apply this learning to provide better customer service and also focus on personal and professional development to attain better career opportunities. 
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