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Researched Report for a Restaurant Manager Job
My aspired career in the hospitality industry is to be a restaurant manager. The primary duties of a restaurant manager are to administer the daily activities and ensuring that employees follow their daily routines. To prepare for my career, I have Short term education goals. I will be an active member of the hospitality club. Involvement in the club will help me understand the basic knowledge of the hotel industry. I will also put more efforts in computer lessons to ensure that I understand the applications that will be required in recording and reviewing daily restaurant operations. During group projects related to hospitality, I will ensure that I participate fully and be part of the teams that will be visiting restaurants for fieldwork.
After reviewing the education requirements for a restaurant manager, I realized that the industry requires potential employees with a bachelor’s degree related to restaurant management. I plan to pursue a degree in restaurant management as my Long term education goal. I also plan to undertake a diploma hotel and catering services. Having wide knowledge in the hospitality field will help me in understanding most of the daily operations within different areas of the restaurant. For my degree course, I will work hard to achieve good grades that will enable me to secure a chance quickly in the job market (Giousmpasoglou, 2016). Once I am through with the degree course, I will engage in training and internship projects to understand the practical part of the career.
Once I join the hospitality industry as a restaurant manager, I will work towards achieving the short term career goals for success in daily activities. I will be engaging in continuous training programs to get updates of the career changes and requirements. I will always adhere to the company’s rules and regulations. To improve time management skills, I will be active in training programs and follow the set timetable from the restaurant. I will also form a personal schedule to manage the daily activities of the employees and to ensure that they complete their tasks on time. I will look for teams and essential groups to learn techniques of basic management and restaurant activities.
For the long term career goals, I hope to secure a job in the leading restaurants in town. Once I get the job, I invest much of my time in developing my computer skills and adopting the right technology in restaurant management. I will look for ways of managing changes to help the organization in achieving the desired long term objectives. I will always ensure that I enroll in continuous development training for career growth. I will visit various restaurants to learn more from other restaurant managers. I will enroll in leadership training programs to improve my leadership skills. While at work, I will be making efforts to complete the allocated projects at the right time through efficient management of employees.
To achieve the long term and short term goals, I will set priorities to achieve the short term objectives. The list of priorities will help in determining the important programs and activities. I will dedicate much time to complex activities and training, for better understanding. I will write a schedule to allocate enough time for various activities and ensure that I remain focused on the goals. Once I secure a job, I will learn to accept my mistakes and be positive to the people correcting me. I will be flexible to ensure that I adopt a new environment and changes at work. I will practice good leadership skills to be a good role model for other employees.
Based on career outlook, the restaurant business has been expanding rapidly over the years. With globalization, more industries are venturing in new countries to expand the market. Cultural and social changes have also impacted the increased demand in the food industry. If the same pace of growth continues, employment opportunities for the restaurant managers are expected to grow by nine percent towards the year 2026 (Okumus et al., 2016, p1215). The increase in the number of hotels will lead to a rise in demand for more managers to control the operations of new businesses and branches of the already existing firms.
In the employment outlook, candidates aspiring to get jobs in the industry will be required to have some specified years of experience to provide quality in managing the daily service. As the current managers get promotions to high levels in the firms, the job openings will increase to replace the promoted individuals and those who quit their jobs. From the current statistics from the United States Bureau of Statistics, employment opportunities for the management position in 2016 were about three hundred and thirty-six thousand (Lopes, 2016). The projected job positions for 2026 is three thousand and thirty-six chances of employment.
According to the pay ranges provided in the United States statistics, a restaurant manager earned an average of fifty-four thousand, two hundred and forty dollars in 2018. However, more employees earned a higher amount and the least amount that some people earned was thirty one thousand, five hundred and eighty thousand dollars. In most restaurants, managers work on a full-time basis and sometimes go for long working shifts. In busy restaurants, managers work for more than forty hours in a week. Where the main restaurants have several outlets, the manager is requested to manage other branches.
The required qualifications required to get a job in most restaurants is a high school diploma. The human resource also indicates that an equivalent qualification to the diploma is also applicable. For the current management positions that deal with global management, the career requires a bachelor’s degree in restaurant management or an associate degree. In most cases, the hiring firms engage the newly employed staff in specialized training, so none is required at the time of employment (Andringa et al., 2016, p717). The companies rarely require a working experience of more than five years.
I would prefer to get employment in restaurants based in institutions like universities and colleges. One of the places I have been admiring to work in is the Nittany Lion Inn at Penn State University. I will keep advancing my education to get promotions in my workplace. With the high rate of nutrition and diet concerns, new restaurants will be established, which will increase the chances of growth potential in my career. Hospitality and tourism industries are among the service industries that have high competitiveness. According to economists, the rate of competition for career opportunities is expected to increase with the rising of globalization. 
Once I get enough working experience from my first employment, I will look for enough resources to start a small restaurant near an institution, to create employment for other potential employees. I will later enroll in a hospitality membership association. Some of the benefits obtained from the registration include special discounts from the traveling agencies. The members also get free programs for career development (Vega, 2016). Once I enroll in an association, my future business will also benefit from the training programs for my employees.
The current trend in restaurant management includes digital experiences in dealing with guests and employees. Managers are no longer managing the workers through manual systems. The practices of managing assets have also advanced, and the managers can quickly locate the location and usage of various machinery. The duties of the managers are also increasing due to globalization and booming of the hotel industry. In the future, restaurant managers will be required to monitor the health standards in the hotels due to the changes and development of unhealthy diet and diseases related to unclean activities. With the regulations provided by the government, the managers will be allocated more roles to achieve sustainability. With dedication and the right professional guidance, I will achieve my career goals.
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