


Restaurant Management and Types of Service

A restaurant manager is responsible for overseeing all operations within the business and maintaining it to be successful through strategies and their employees who play a vital part of the services they provide. Licensed or unlicensed restaurants regulated by policy’s and guidelines need to be adhered to.
“Restaurant managers require to have an in-depth knowledge of their business and how it is operating, which means performance tracking is another vital part of the job. Additionally, restaurant managers must pay attentiveness to customer service and the level of customer experience being offered, in order to enhance results”. (restaurant management: everything you need to know 2021)
A manager has many roles and priorities set out daily such as, hire and train staff, communicating with staff and customers, problem solving and making effective decisions in a busy environment whilst helping and being organised. (Bemporat 2021).
Competition in the restaurant industry is very competitive, offering customers value for money, quality food at an affordable price. Now with all Digital technology, where majority of the hospitality industry are utilizing and providing sustainability, you can see the development over the years and recognition businesses are receiving due to improvements, quality of food and keeping up to date with competitors and customers through social media platforms, reviews and loyalty schemes.
Within foodservice operations, automatic vending generally is used for the supply of food and beverages, both hot and cold. Vending machines are noticed in canteens, factories, offices, industrial concerns, railway stations, garages, motorway service stations, schools, hospitals, leisure centre and hotels. Cousins, J. (2020) Food and beverage service. 9th ed. London: Hodder Education Group.
Training is an integral part of being a restaurant manager and showing affective communication. I previously worked in an Indian restaurant as a supervisory manager, handling booking reservations, telephone conversations, meet and greet customers, menu engineering whilst multitasking. 
If a dish contains an allergen, it helps to notify on the menu whether the dish can be altered to assist those with allergies. Whether using colourful signs to indicate that a food contains eggs, dairy, gluten, or nuts, or creating entire sections devoted to gluten-free or dairy-free dishes, make sure customers will not be baffled. Prevost, M.P (2022) Modern Restaurant Management.
In my experience I gained a lot of skills adapting to the culture of the business, acknowledging the type of service and being positive throughout the day so the staff and customers feel comfortable as the appearance makes it look professional. Having already achieved a level 1 food hygiene certificate in place, made feel more proud as I can work in the kitchen and ensure the health and safety of the staff and business. Providing table service and alcohol as an operating business with authentic food at a reasonable price, exceeding customer expectations by reviewing, managing and delivering the expectation. I would say I’m Autocratic individual, I like to be authoritative as working in a team there needs to be a leader with good communication skills and to implement this requires experience and knowledge.

In the hospitality industry we see a lot of modernised technology for Hotels and Restaurants known as ePOS and Just Eat managing work in a unique way making it effortless for staff at times in a busy working place. It is quick and efficient with a lot of benefits for marketing sales and advertising. This is important for the hospitality industry as customers share their experience with other friends via social media, Facebook, Instagram, snapchat, Tik Tok and restaurant marketing methods. Targeting and promoting branding to clienteles. Explaining the visual aspect is well laid out, easy to read and not complicated with awareness and desire. These include, direct email, broadcasting signs, endorsements, celebrity partnerships. Gamification has also been used as a tool to boost staff morale, as everyone is use to mobile phones and majority of the time use their phones for internet and social media platforms. 
Restaurant managers ensure their premises run efficiently and that customers are pleased. They have obligations both ‘front of house’ the section of the restaurant used by consumers and ‘back of house’ the parts that consumers don’t see, such as kitchens and storage areas. (Restaurant manager: job description, n.d.)
Jobs is commonly acknowledged as a key factor of well-being. The variable shifts in the way hospitality businesses operate as a result of the coronavirus COVID-19 pandemic (e.g., lockdowns, shelter-at-home orders, social distancing rules etc.) have put hospitality workers internationally at risk of unemployment, underemployment, furloughing, and job insecurity (Kaushal & Srivastava, 2021), with simultaneous unpleasant repercussions for their well-being (Srivastava & Gupta, 2021).
Sonmez, Apostolopoulos, Lemke, and Hsieh (2020) assume that the stress experienced by immigrant workers in hotels and restaurants has been amplified as a consequence of job losses, gleaming a limelight on the US’s socioeconomic and health inequalities. Equally, Liu-Lastres and Wen (2021) found that ethnic minority employees with higher well-being at work are more likely to commit to their business and less likely to leave. Hence, beyond its influence on people’s physical health, COVID-19 has impacted hospitality workers’ occupational well-being, defined as “a positive evaluation of various aspects of one’s job, including affective, motivational, behavioural, cognitive and psychosomatic dimensions” (Van Horn, Taris, Schaufeli, and Schreurs (2004, p. 366).
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