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Chosen lecture topic: Restaurant roles and responsibilities 

The topic has been selected based on the research which is conducted to make the best use throughout the whole scenario and respective conditions. It is to be responsible for the different connections that is needed to make the best use in the business of restaurant premises. Throughout the whole connection the use of different resources are needed to make the best of the connection as this is to set and meet the best aspect in the research topic that has been needed to plan and set the business settlement accordingly in the right path. Some of the beneficial factors have been well planned to set and meet the roles and responsibilities that is lined up in the correct premises to meet and greet throughout the whole connection. The best of the current possibilities has been well planned as this is for the use of different situations to meet and greet on the connection to make the right path towards the successful intervention on the developed phrase of the business ventures (Cousins, J, 2020). This has been well planned to meet and settle on the ideal platform that is to make the corrective responses to begin with as this is mainly to make the interest in the research related activities that are needed to venture on the early stages in the restaurant related business ventures as this is likely to commence and maintain the physical symptoms that are needed in proper order and settlements (Cousins et al. , 2011).
The key factor is to understand the importance of the features and the subject topic. This helps to look for the different phenomena that has been widely known to be out of the phrase as this has been widely considered in the right path to settle and make the different sequences in many ways. The most effective path is to understand and settle the connection that is making the different situation fully understandable as this is likely to plan and aspect the connections to bring the best out of different plans (Foskett, D. et al, 2021). The outcome may be different, but the knowledge of the hotel industries must be equivalent to know and set the premises for the ideal platform that may be developed on a new phrase of connection (Davis, B et al., 2018). The acquired knowledge and benefit must be obtained to understand the key factors as this is likely to make throughout the best situation on a different situation and also help to grow further in such business activities. The theories have helped me to gather knowledge on the hotel activities and how to make the best of them in different matters that will be helpful to run and secure the business activities (Boussard, S, 2021).
The analytical part of this research is to make the best in the platform as this is mainly because of such activities and promotion situation to best the activities. The current activities and learning proceeding have been widely respected to beat using such conditions that may have been the dealing condition to run and maintain on a new level (Johnston, R. , 2012). By the grace and the formation of the analytical skills it has been widely known to be out of the connection that is required to be a part of the huge platform as this has helped to make better choices in the regard of the analytical skills on a new and established platform (Motarjemi, Y and Lelieveld, H , 2014).
There are some practical improvisions that are connected to make the best situation and it has been developing to run and maintain the sequence of different platforms to run and make the best situation fully developed (Wood, R, 2013). On a running platform the practical case which is to develop certain criteria that is needed to run and make different choices on new and learn precisions. The ideal plan is to learn and make different sequences which is to make the best of certain connections that is needed to ascertain and maintain the hotel and restaurant business (Zutshi, A., 2019).
To success in the hotel business, it is required to have good communication skills and leadership skills. Both skills are needed to enhance the condition of such criteria on the business, and this will help to develop the business in new and developed area (Brown, D. R., TotalBoox and TBX , 2013). The connection to make certain changes have been widely connected as these leads throughout the whole premises on certain ground of the business venture as well.
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