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This study elaborates my reflection on restaurant management service and its types by discussing my learning on management responsibilities within a restaurant. Further, the types of management services will define how I can implement these practices in restaurants. Moreover, the importance of hospitality in restaurants will also be reflected. 
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A restaurant manager's responsibilities include juggling multiple priorities, leading by example, establishing long-term goals, implementing technological solutions, and checking in on the progress of each department (Brown et al.,2013). One of the primary goals of a restaurant manager is to ensure the establishment's continued viability over time. I am also familiar with the numerous subsets of restaurant management that make up the whole, including the following five distinct approaches to the business: From what I have read, "restaurant management" is being in charge of running a restaurant or comparable business. Tasks and responsibilities include financial management and growth facilitation, advertising, personnel administration, and client satisfaction (Canziani et al., 2016).
I came to know about the "POS system" is the point-of-sale system where various sales duties are performed in restaurants by analysing restaurant management services and their variations (Choi and Almanza, 2019). Here, I have determined that customers can accept payments via credit card, cash, or mobile wallet; view and edit bills and payments; get paper receipts; and have all this data automatically feed into more complete corporate data. To streamline some of the more mundane administrative duties associated with running a restaurant, the Restaurant management software was developed. For instance, it may consolidate data from many online booking platforms, presenting a consolidated view of all reservations and ensuring that this information is always up to current, which is very useful for avoiding booking errors (Cousins et al.,2011). It has come to my attention that the other type of service offered by restaurants is order management software, which is used to keep track of the many orders that come in from both customers and vendors. Software designed for managing orders can keep track of what products clients buy and use that data to keep inventory levels accurate.
In addition, I learned that workforce management responsibilities can be handled with the use of employee management software (Gordon and Brzezinski, 2016). Customer relationship management (CRM) software is crucial in restaurants because it allows customers to contact one with special requests, dietary questions, or complaints; this could include options to aid management in developing a work schedule that balances the needs of the business with the availability and contractual obligations of employees (Jogaratnam 2017). I have also learned that the customer relationship management features of these restaurant management systems make it possible to archive all communications in a single location.
Furthermore, I understand that the hospitality role in hotels or restaurants is significant. Every year, many restaurants and hotels generate a tremendous amount of revenue, and many people are employed in the hospitality industry (Jogaratnam 2017). I can implement this learning in restaurants by effectively applying the theories learnt. Furthermore, I can implement order management software in the restaurant for managing orders from customers and orders from suppliers will be helpful. Also, with this knowledge, I can handle tasks and solve problems in less time than others (Wood 2013). With the restaurant management module, I can also manage teams that will be more efficient, and employees will face guests with patience. I believe the key factor is Customer relationship management because customers interact with one another through this factor. Customer relationship management will be trained so customers will be happy and may attract to the restaurant (Jogaratnam 2017). This may positively impact the restaurant, and customers will give positive feedback about the restaurant.
I understand that there is a vital role in management in a restaurant, one of the best restaurants requires a team of employees, and a team is nothing without a leader (Kocaman 2021). Management of the restaurant works under managers, and the manager is responsible for all restaurant operations. In my view, a restaurant may become a brand if management focuses on employees, whether the employees are working correctly, and whether the nature of the employee is fine with customers. Also, I learned that if the management handles conflict among restaurant employees, the team members cooperate and create the best experience for guests (Sulistyowati and Astuti, 2019). In restaurants, hiring employees is a complex process and observing the behaviour of employees is quite tricky sometimes. However, the management should arrange training sessions for employees after joining. As a result of arranging training sessions, the employees will be better with customers of restaurants (Walker 2017).
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