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I have chosen to discuss my learning on Restaurant Management and Types of Service. During this lecture I learnt about the responsibilities of a restaurant manager Aswell as the numerous levels of service. As suggested by Brown (2019), restaurant management involves numerous roles including; menu planning, public relations, communication with suppliers and the recruitment, training, and retention of staff. Alongside these there are many other roles involved in the job of restaurant manager which all require action to run a successful restaurant. From my experience working in the hospitality industry, I understand that concerns may arise at any time such as a customer complaint or allergen issues which can have a detrimental effect on the reputation of the establishment and as the manager you must be equipped to deal with these effectively. Learning about these roles has allowed me to apply these in my current job as a cook including more responsibility such as supplier communication and finance management, which is allowing me to practice while learning to further my experience in industry. 

[bookmark: _Int_Ihnn0FIQ]Another topic we discussed was Alcohol Licensing. I found this topic extremely interesting and useful as I have worked in bars and nightclubs previously therefore learning the facts on the sale of alcohol will be extremely useful in the future when managing a venue and training staff. The Licensing Act 2003 sets out the law on the sale of alcohol including premises and personal licences. After learning about the legal sale of alcohol I have learnt that each premises wishing to sell alcohol must have a premises licence with a DPS (designated premises supervisor) who is likely to be the manager of the hotel's food and beverage operations. I now know that to be a DPS I must first complete a course and apply to the local council for a personal licence meaning I can oversee the safe and responsible sale of alcohol to ensure public safety. Also, as different countries have different laws on selling alcohol it is important to check the laws as manager of food and beverage operations to ensure all staff are complying by the law involving sale of alcohol. 

[bookmark: _Int_Sz3pQfas][bookmark: _Int_n3u83XkI]Aswell as the roles of restaurant managers I learnt about the different types of service including the service sequence (Cousins and Weekes 2020). This includes the stages of preparation, greeting customers, taking orders, serving, cleaning, and processing payment which is a repeat sequence for each table throughout the service times. Using this service sequence ensures that consistency is maintained, and customers feel that they receive the service they expect. I was taught that there are numerous types of services that vary between restaurants including table service, assisted service, specialised service, single point service and self-service. On reflection of the types of service hotels may differ in service where premier inn offer a breakfast all you can eat buffet which is self-service. On the other hand, the Marriott offer specialised service such as room service or table service in the hotel restaurant.
[bookmark: _Int_z0w0CWCU][bookmark: _Int_Co35ZTb8][bookmark: _Int_fhh2fpjN][bookmark: _Int_W0AqmMIv][bookmark: _Int_63TlZDcX]While learning about service I also learnt the difference between scripted and unscripted service. I was already aware of the use of scripted service where large chains use this to remain consistent and provide the same level of service between various locations and times. However, both scripted and unscripted service have positives and negatives, scripted service does ensure consistency within a chain however using this often loses the individualized touch (Victorino, Bolinger, Verma 2012.) with customers which is something I have always prided myself on as I like to build a bond with customers no matter how short their stay may be. In contrast to this unscripted service allows staff to develop bonds with customers to create a more unique experience leading to happy guests and when customers receive excellent service return visits are likely and word of mouth advertisement as customers talk about their experience with family and friends who may also try the restaurant. Although unscripted service can have a negative impact if the employee does not forge a bond with customers therefore, they are left to feel as though service is poor as some employees may be introverted therefore receive a different level of service on each visit. On reflection of this I believe that unscripted service is more appropriate in a hotel restaurant as it enables staff to treat guests accordingly based on emotion or reasoning for visit for example business traveller compared to a leisure traveller who may have more time to have a conversation about their stay whereas business travellers may be in a rush to get to a meeting therefore require a quicker and less personal service, as suggested by Wang, Wang, and Tai (2016).

[bookmark: _Int_NqHeUrAx]In conclusion, the learning of restaurant management and types of service has been extremely useful to apply this to my current role as a cook and any future roles in the hospitality industry. 
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