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Topic: Restaurant Management and Types of Service
[bookmark: _heading=h.30j0zll]Introduction
The study here aims to discuss restaurant management in the hospitality industry. Personal learning and knowledge will also be discussed in this context through personal reflection.
[bookmark: _heading=h.1fob9te]“Importance of the topic in the hospitality industry”
Restaurant management concentrates on the operations of a restaurant like staffing, laws and regulations maintenance, property management, sustainability, public relation of a restaurant and many more (Brown, 2003). Efficient restaurant management is important in the hospitality industry to ensure maintaining harmony in the operations of a restaurant. As restaurants are one of the most important components of the hospitality industry, the management of restaurants contributes to the betterment of the industry. Restaurants are the primary providers of meeting appetiser expectations for both business and leisure travellers. Hence, it supports the fact that restaurants have a significant contribution to the overall economic contribution to the economy of a nation in the hospitality industry. As a result, the On the other hand, providing efficient services in the hospitality industry will ensure growth in business by improving customer experience and relations with guests (Johnston and Clark, 2008).
[bookmark: _heading=h.3znysh7]"Knowledge of the topic and what have you learnt”
I have learnt about the significance of restaurant management and the different types of service existing in the hospitality industry. The role of restaurant management in the development of the hospitality industry is significant. Sustainability development in the food industry is also an emerging area of focus (Teng and Wu, 2019). Food safety, customer service, menu planning, financial operations and others are some of the aspects to be considered in restaurant management. I have also learnt that there may be five types of services in the food and beverage industry. The five types are a) table services, b) assisted service, c) self-service, d) single point of service and e) specialised service (Cousins et al., 2014). Moreover, the service sequence in a restaurant and the legal aspects of alcohol serving were learnt by me.
[bookmark: _heading=h.2et92p0]“Summary of what new skills/knowledge”
I have gathered sufficient knowledge about how restaurant management and services add to the value of the hospitality industry. I have perceived that effective management of a restaurant necessitates some skills and competencies. Communication, listening, problem-solving, maintaining a positive attitude, multi-tasking skills and others are essential in this context. I have improved these skills at a personal level. Good communication and listening skills in managing restaurants will ensure better customer relationships. A positive attitude will be essential in the context of handling complaints in restaurant management. Knowledge of commercial awareness and excellent customer management has been perceived by me. Commercial awareness will help me in improving decisions and reputation. Communication skills, and efficient customer management techniques will be used to improve customer relationships. Bachani (2019) mentioned listening skills as part of leadership skills. Appropriate ways to resolve conflicts and issues will be accomplished through problem-solving skills. I have also improved my leadership and team-playing skills. According to Zutshi (2019), well-informed and assured teams are necessary for the catering and hospitality industry.
[bookmark: _heading=h.tyjcwt]“How will you apply the knowledge in future, placement next term”
In the future as a professional in the hospitality industry, the knowledge about restaurant management and services will help me in improving my performance. I shall be able to perform tasks more efficiently. On the other hand, the skills that I have developed will help me to cope with critical situations in practice. I shall utilise effective communication skills in encouraging customers to return and improve the customer retention rate. Radovic Markovic and Salamzadeh (2018) have mentioned that effective communication helps in improving overall business growth also. In the next term placement, this knowledge and improved skills will help me in keeping a positive impact on the authorities and act as prerequisites. For example, at the workplace, I shall be able to apply the knowledge about Designated Premises Supervisor (DPS) in the context of alcohol serving. It will help me in keeping updated with the rules and regulations about alcohol serving. The knowledge of restaurant management and problem-solving skills will help me effectively handle unsatisfied customers and manage complaints.
[bookmark: _heading=h.3dy6vkm]“Personal reflection”
My reflection on the learnings will include restaurant management as one of the significant parts of the hospitality industry. The services in the food and beverage industry will include alcohol serving and the legal aspects of it. I have perceived that good practices in the industry include efficient formulation of a business plan, concentrating on customer satisfaction and relationship building, forming an efficient team of professionals, effective handling of complaints and others. For example, at Aroma Buffet in London lesser prices have been announced to be charged for children (Dent, 2022). It can be regarded as a good practice in the industry and I suppose has improved the restaurant's business growth. Moreover, Casamia restaurant in Bristol also took the initiative of two lunch and three dinner sittings for maintaining a work-life balance (Naylor, 2022). It also indicates good practices.
On the other hand, I have known that bad practices in the food and beverage industry may include improper staff training, unsuitable behaviour, ineffective communication skills, lesser attention to customer satisfaction and more. For example, Salt Bae’s Nurs-Et Steakhouse in London in June 2022 received many negative reviews from unhappy customers about the bad quality of the food (Dex, 2022). Providing a lesser focus on the quality of food is a bad practice. In my opinion, this incident damaged the reputation of the restaurant. As a result, the customer relationship with Salt Bae may have been affected. 
[bookmark: _heading=h.1t3h5sf]Conclusion
From the discussion about restaurant management, it can be concluded that to achieve efficient restaurant management, proper concentration on handling customers, food quality, legal aspects of alcohol serving and others are equally important.
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