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Topic: Restaurant Management and Types of services
[bookmark: _Toc116688477]Introduction
The selected topic for the learning log is Restaurant management and types of services. The journal will highlight the learning and skills development along with its significance to the hospitality industry.
[bookmark: _Toc116688478]A brief introduction to the topic
The topic sheds light on a diversified topic of restaurant management and the different types of services offered in the sector. Svensson et al. (2018) described restaurant management as a combination of developing a strong bottom line and overseeing daily processes and operations to attain long-term growth. The role of the restaurant manager is to create balance in their functionality and focus on productive outcomes. However, from the lectures, it was identified that restaurants offer two types of service operations, these include commercial services and non-commercial services. According to Davis et al. (2018), commercial food services hold the motive to sell food and beverages to the public; these include fast food, fine dining, nightclubs and caterers. In contrast, non-commercial services are embedded in those organizations where food is not a primary focus; these include education, healthcare and transportation. I also learned that restaurant management is focused towards catering for the needs and wants of its customer and serving them with the best services. Employee development is also a major focus area in restaurant management, as, without an effective workforce, the management of the restaurant cannot be maintained positively. Besides this, a focus on restaurant marketing is also provided that further helping boost management effectively. 
[bookmark: _Toc116688479]Personal Reflection
Throughout the lecture and by providing a keen interest in restaurant management and types of services, I have gathered a bundle of skills and knowledge areas. Amongst the skills, one major area learnt in restaurant management is effective leadership skills and qualities. According to Shamim et al. (2017), working in the hospitality sector is challenging, and every day brings in new customers with newer expectations. Therefore, flexibility in management is required to tackle the changes adequately. In accordance with Fiedler’s Contingency theory, a leader must adhere to a style that best fits the situation; this portrays the effectiveness of a leader based on a particular area (Popp and Hadwich 2018). Therefore, to look ahead to the social, economic, physiological, and psychological needs of the customer, situational leadership skills are most preferred in restaurant management. Besides this, communication serves as the key to interacting and delivering timely and welcoming services to the customer. Customer usually visits a restaurant to have some free time and enjoy a peaceful environment; therefore, it is important that they must feel at home with safe and sound communication maintained between the customer and the employee. Hence, I learnt that communication is also a vital aspect to be fostered (Eftekhari and Bogers 2015). Besides this, in terms of knowledge diversification, I learnt about the importance of employees in restaurant management. Gordon and Brezinski (2016) state that a restaurant manager oversees the operation, but an employee holds a direct connection with the customer, which makes it essential to satisfy employees in their work-life. This will help in ensuring that employees remain satisfied and productive and work with their hearts. 
Thus, the learning from this module is beneficial for me as it will help me in future areas where I will be working in a professional environment, and this learning will help me stay confident. There I will focus on applying my knowledge and skills to practical expertise and shine confidently. 
[bookmark: _Toc116688480]Importance of the topic in the hospitality industry
The topic of restaurant management plays a vital role in the hospitality industry. According to Mak and Chang (2019), service is marked as a key within the hospitality industry and therefore, the topic holds value. Good service is considered a success key, and the hospitality sector relies on customers; therefore, through effective management, retaining customers is essential (Chen 2017). Besides this, the food and beverage services also contribute to increasing profit within the hospitality industry. This can also be attributed to the customer experience intensification generated through exceptional services at the restaurant, which boosts the productivity and revenues of the hospitality industry. In the view of Martin-Rios et al. (2018), the importance of the food and services sector within the hospitality industry is due to the ways in which the preparation, presentation and serving of food are conducted in front of the customer. Since the restaurant industry revolves around the customer, so does the hospitality industry; all lie under the same large umbrella and therefore, if one gains benefits, the other ultimately prospers (Rozekhi et al., 2016). Thus, learning about the topic is significant in the current scenario and for future implications as well. 
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