Module: Food & Beverage Operations





Module Code: BMIH4002





Assignment Title: Student Journal


Student NO: 1908792


Name: Andrei Mircea Bitculescu 


I. Restaurant Roles and Responsibilities:
· Provide excellent customer services.
· Greet customers and present menus.
· Make suggestions based on their preferences.
· Take and serve food/drinks orders.
· Up-sell when appropriate.
· Arrange table settings.
· Always keep tables clean and tidy.
· Deliver checks and collect payments.
· Cooperate and communicate with all serving and kitchen staff
· Adhere to all relevant health department rules/regulations and all customer service guidelines.

A role description explains the work an employee is expected to perform. It covers the activities and accountability of the person who fills the role, as well as the skills, knowledge and characteristics required.
The duties and responsibilities of waiter include welcoming and seating guests, taking guest orders, communicating them effectively to the kitchen and in addition, memorizing the menu and offering recommendations to upsell appetizers, desserts, or drinks.
The duties of a team member in a restaurant are essential duties listed on a Restaurant Team Member example resume are preparing coffee, replenishing supplies, greeting customers, answering their inquiries, taking food orders, maintaining the food service area clean, and preparing simple dishes.
The 8 Most Important Server Responsibilities:
1. Providing excellent customer service. 
2. Cleaning and preparing the dining area. 
3. Knowing your menu. 
4. Knowing your food.
5. Taking orders. 
6. Upselling when appropriate. 
7. Taking payments.
8. Coordinating with kitchen staff.

Traits such as timeliness, ability to manage multiple responsibilities, money management and good people skills can translate into many positions, as is your ability to be a fast learner.


Restaurant Server job profile
Restaurant Servers are responsible for taking orders and serving food and beverages to guests. They play an important role in guest satisfaction as they are also responsible for checking on customers to ensure that they are enjoying their meals and take action to correct any problems.
In order to attract Restaurant Server that best matches your needs, it is very important to write a clear and precise Restaurant Server job description.  
Restaurant Server requirements and qualifications:
· Years of experience as a Restaurant Server.
· Experience with developing constructive working and interpersonal relationships with colleagues and customers.
· Years of experience with cash register and any ordering information system.
· Critical thinker and problem-solving skills.
· Team player.
· Good time-management skills.
· Great interpersonal and communication skills.
· Active listening.
· Good physical condition.
· Customer-centric.
· High school diploma food safety training will be considered a plus.
As the U.S. finds itself in the middle of a restaurant labour shortage, finding and retaining high-quality restaurant staff has become a massive challenge. There are too many kitchens and not enough cooks to staff them.
A restaurant is only as successful as the team running it. The employees directly control the guest experience, both behind the scenes and on the front lines, so making sure that the best people and the most important positions filled is a must for survival.


II. Restaurant Management and Types of Service:

A restaurant management system supports critical business functions necessary to manage a restaurant. It puts your payroll, inventory, accounting, and customer management data in one spot. Some point-of-sale (POS) systems double as an RMS, or you may purchase loyalty or online ordering solutions separately.
Restaurant management software includes:
· Point-of-sale system: This is the primary tool you use to enter orders and record payments. It may include other types of management software or integrate with third-party services.
· Payment processing: Payment software allows you to accept credit cards or mobile payments. Some systems have native integrations with payment processors, while others let the business owner choose services.
· Restaurant inventory management: Popular POS software often includes inventory management functions to oversee current stock, cost of goods, and assess meal or menu pricing.
· Employee scheduling software: Track shift trades and time off while providing staff and management with intuitive scheduling apps.
· Reservation or table management solution: Help customers book a table or host an event with software that works in your restaurant or online.
· Customer relationship system (CRM): Use a CRM or loyalty rewards program to collect email addresses or phone numbers for your restaurant marketing program.
· Payroll service: Manage payroll taxes, tip credits, and labour law compliance with an automated and easy-to-use payroll system.
· Accounting software: Generate cash flow reports or monitor expenses while recording all the information required for your business tax return.
· Online or e-commerce system: Provide your guests with an online menu and ordering platform via browser or app for delivery, pickup orders.









