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[bookmark: _Toc117072713]Introduction 
A learning log is important to enhance learning skills and assist in the upcoming areas of the professional environment. The assignment will include an emphasis on collecting data about restaurant management and its types of services and will offer an opportunity for personal reflection, learning, and industry implications.
[bookmark: _Toc117072714]A brief summary of the topic 
The learning log is about restaurant management and its different services in the food and beverage sectors. As per the study of Kocaman (2021), monitoring daily operations and developing a good financial base for long-term success are also elements of restaurant management. Restaurant managers might run restaurant advertising, oversee inventory, and campaigns, balance labour and food expenses, and manage restaurant point-of-sale technologies. There are different levels of management systems in restaurants: low-level, upper-level, and middle-level management positions. Furthermore, they manage expenses and revenue to ensure that the restaurants are functioning optimally. However, every restaurant is famous for the unique services they deliver to their customers. Moreover, the highlighted services are bookings, billing, taking orders, serving food, serving beverages, dealing with payments, washing dishes, and cleaning down. Hence, customer service in restaurants is the advice or help that hotels or restaurants provide to their customers (Caznziani et al. 2016). 
[bookmark: _Toc117072715]Skills and knowledge acquired and its future implications. 
The learning throughout the lectures enhanced my knowledge, and I also gained innovative skills related to restaurant management and its services (De Castro, 2017). However, these skills and information prepare me for a broader range of career possibilities in diverse sectors of food and beverages, allowing me to shift the industry with new concepts and ideas and deliver exciting worldwide chances. Along with this, the food and beverage business systems and procedures were sufficiently understood from a technical standpoint. I also realised that fulfilling consumer needs is necessary for organisational progress, and that satisfying staff needs is equally crucial.
Hen e, I learned a few skills that will be important for my future professional area. Communication skills are best for restaurant managers as this assists the team work together throughout the chaotic shifts (Kemala et al. 2020). There is technological improvement in restaurants, and management needs no focus on digital activities; for this, digital skills are important. It will allow me to know the use of digital appliances and implementation to access and control data and processes. 
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I have acquired a wide range of skills and knowledge areas from the lecture and from demonstrating a keen interest in restaurant management and service types. Communication abilities and traits are one of the key expertise areas gained in restaurant management. It might be challenging to be in the hotel industry because new consumers with higher expectations emerge every day. To properly deal with the changes, management must be adaptive. I learned that communication plays a crucial role in restaurants and is an important factor to be improved. The ability to communicate and provide customers with fast, friendly service relies on effective communication. Customers typically go to restaurants to rest and enjoy a quiet ambience, so it's crucial that they feel at home and that there is honest and open interaction between them and the staff. As a result, I think that what I learn from this course will be valuable for me since it will support me in areas where I will be operating in a professional environment in the future and because it will help me preserve my confidence. I will focus on using my knowledge and abilities to showcase my functional areas there, and I will look confident.
[bookmark: _Toc117072717]Importance of the topic within the industry 
It has been evaluated that restaurant management is an important aspect of the hospitality industry. It is because restaurant managers see to the efficient operation of restaurants. Assuring the organisation, you are managing keeps expanding and prospering is one of the most crucial aspects of your work. They struggle to offer clients satisfying eating experiences that maintain their brand values (Bowen and Morosan, 2018). Thus, they work to protect the revenue of restaurants through initiatives like smart workforce management. Along with this, effective services of the restaurants are considered as the success factor, and the hospitality industry mainly depends on the consumers. Moreover, within the hospitality industry, food and beverage services also help boost profits. This is also due to the deepening of the food experience provided by the restaurant's outstanding service, which raises output and revenue in the hospitality sector. Therefore, understanding the subject is essential both for the current reality and for potential future consequences. 
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