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	According to Asaithambi (2019), one of the crucial sectors of the economy in the United Kingdom is Food and beverage industry which includes all the plants that transform raw agricultural materials into products for final or intermediate consumption by using human resources, energy, machinery, and scientific knowledge. This industry has great significance as it interrelates with farm producers and other factors in the value chain of food to deliver the product quality that the demand of the consumers. A wide spectrum of organisations such as restaurants, food delivery services, catering companies, cafeterias, and so forth are included in the industry. Restaurant management refers to the actions such as overseeing daily activities and so forth that develop a powerful bottom line for long-term growth and it makes sure that a restaurant operates in a smooth and efficient way (Brewster, 2020). Besides, restaurants have to play different kinds of roles and responsibilities.
The food and beverage industry is one of the pivotal parts of the economy that provides a lot of benefits to the organisation such as highly contributing to the economy, meet up the daily necessities of individuals, generating employment, inspiring businesses, promoting diversification, innovating new concepts and so on (Chen, 2020). Restaurants are one of the most vital portions of the Food and beverage industry. The main role of a restaurant is to offer quality foods and services where it is located. Food and service are the two major factors of restaurants.
A variety of responsibilities has to be conducted by a restaurant. Providing excellent customer service is the most crucial responsibility of a restaurant (English, 2019). Apart from this, a restaurant has to organise table settings, greet customers properly and serve the menu, deliver food properly, make suggestions on the basis of customer preferences, and so on. These are the vital responsibilities of a restaurant toward customers. Apart from this, the organisations have to focus on making sure the training and development of staff in order to maintain the procedures of restaurants, maintain the quality and safety of the food, handle complaints and keep consumers happy, and so on (Lin, 2019).
For maintaining the roles and responsibilities of a restaurant, some skills are required. The most vital skills are leadership skills, communication skills, problem-solving skills, and conflict management ability. In a restaurant, strong leadership skills have great significance as they aid in reducing high employee turnover which is the worst problem for restaurants in the United Kingdom (Loerbroks, 2019). Communication skills help in providing excellent customer service to the customers and other maintaining other roles. Besides, problem-solving skills and conflict management abilities also aid to maintain the roles and responsibilities of restaurants (Long, 2018).
Apart from this, operation management has great significance in maintaining the roles of responsibilities of restaurants as it compiles using resources in an efficient way in order to deliver services to customers and attain the business objectives. The most significant functions of operation management are to plan, organize, and formulate a strategy for daily operations and routine. Besides, these functions also help restaurants in obtaining their goals (Pedroza-Tobias, 2021). 
The key element of the hospitality industry is service and good service is the major element of success in the hospitality industry. Restaurants are an important portion of the industry. When a restaurant maintains its roles and responsibilities properly, it will able to provide good services to the customers as well as identify the entire success of the organisation as positive reviews are generated by happy customers and hence the revenue of the organisation enhances.
In an economy, it is considered that the food business is the most profitable business compared to other businesses such as fashion business, retail business, electric equipment business and so on as it is quite impossible to resist hunger as it is a fundamental need of the people of the world (Vandenbrink, 2020). It becomes easier for restaurants to obtain success when they maintain their roles and responsibilities properly. 
On the other hand, the food and beverage industry makes a valuable contribution to the economy as well as impacts the society of the United Kingdom. The industry circulates a lot of money in the local economy as well as the national economy and it generates a variety of employment opportunities (Zhang, 2021).
Restaurants are a crucial portion of the food and beverage industry and it has a wide range of roles and responsibilities such as providing excellent customer service, organizing table setting, training and developing staff in order to maintain the procedures of restaurants, and so on. By ensuring excellent customer service, restaurants can easily attain success. Apart from this, the food business is the most profitable business compared to other businesses in the world and puts a lot of money into the local economy as well as the national economy.
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