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The main business that allows a company to expand its long-term market deals is the food and beverage industry. As the price of food and beverage products fluctuates greatly on a regular basis, there are various variations in managing the food and beverage of the companies in the market (Kemp, 2013). The development of food production and food service abilities from the standpoint of corporate requirements is one of the learning objectives of the food and beverage market process. The knowledge of marketing, company culture, health, and safety that is acquired during management operations is noted as the assessment is completed.
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In restaurant management, there are some frequent systems and the adaptation of the system drives the business strategy. Such a management system includes table reservations, supply of raw materials, inventory management, time schedules, menu cards available, activities regarding promotional perspectives like CRM, loyalty programs, involved accounting and finance control in the business, and so on the coordination of all the departments in the restaurant makes the food chain attempt successful. Customer satisfaction in the business of restaurants is the primary concern for the management. Based on customer satisfaction, the hot management systems of a business are divided into multiple categories (Chen, and Voigt, 2020). 
Restaurant POS: The restaurant is basically oriented with a point system where the data of the customers are stored and the company strategies are formulated. Restaurant POS makes a convenient business module for both customers and stockholders. 
Online ordering platform: The common and effective scenario of modern restaurant business procedure is to keep track of online ordering. Customers take the restaurant service based on the availability of online platforms and marketing gimmicks (Koplan, and Brownell, 2010).
There are types of business restaurants that include 
Fast Food Restaurant 
Casual Restaurant 
Fast Casual Restaurant 
Contemporary Casual Restaurant 
Fine Dining restaurant 
Buffet Restaurant 
Cafe & Coffee Restaurant 
Ghost Restaurants 
Pop-Up Restaurant 
The integrated relationship among all the types of business includes how each type of business manages the inventory process of the system with customer satisfaction.
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During the completion of the food and beverage task, I learned the basic knowledge of the restaurant business and the goal of the business is to keep a sustainable approach while attracting the market. The target of a sustainable approach is attained by the initiative of fresh quality food and maintaining healthy behaviour with the customers.  I have learned the ability to implement significantly put different positions within food and beverage operations and carry the variation of work-based skills (Bresciani, 2017).
The assessment provided me the work base skills within the range of the hotel operation for a consistent period of time. The process of food production and the quality of maintaining the food arrangement is the quality I learned through the aspects of the following assessment. I understood the significance of food ethics and dealing with the customer relationship with the customers for a longer period of time. I found innovative ideas and thoughts about food marketing in the presentation of the restaurant images for the business to keep the business sustainable and promote the quality of the restaurant. The decoration process in restaurants plays significant attributes in building the attraction of customers in the restaurant. The attraction system is valued by the module with knowledge of mine. I was able to put my creative mind and thoughts process into an opportunity to manage the restaurants of theoretical knowledge.
The theoretical knowledge allowed me to expand my creative thoughts about the food and beverage industry (Adeoye, and Elegunde, 2012). I found the process of changing customer change as the twenty-first century is the world of globalization that carries different areas of trends and tries different cultures despite the country’s borders. As gaining knowledge of hotel management it is important for me to gain and practice the overseas food heritage the cultivate changing trends in consumer behaviors.
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In the modern century, there are multiple restaurant business strategies is available in the market. The best output of every marketing strategy works and they have the goal of customer satisfaction with a profitable relationship. The profitable relationship in the business of the food and beverage business requires a lot of attention and sincerity as it contains a conservative nature of products.
Food is a conservative commodity to operate a business for any company, the ultimate goal of making the food business enlarge is customer happiness by managing decorated behaviours and attitudes that welcome the customers. Hence effective restaurant management includes simultaneous efforts in running the business, food service maintenance, and kitchen quality with finance. 
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