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“Restaurant Roles and Responsibilities”
[bookmark: _Toc97992284]Putting the needs of the customer first is of the utmost importance in the hospitality industry.  When going out, visitors often look forward to enjoying mouth-watering food and pleasant beverages. In order to run a restaurant in an effective manner, it is essential to assign tasks and responsibilities among the staff (Herrera, 2018). The success of the hotel business depends on the professionalism and competence of its workers.  (Pickworth, 2019) This study's objective is to investigate the roles and responsibilities that are used in the restaurant business. It will emphasise the wonderful experiences I have gained while working as a supervisor for Safe Food restaurant. 
During the whole time that I worked at the restaurant, it was my responsibility to do all of the jobs that had been allocated to me and to ensure that everything went well. A supervisor’s duty is to ensure that all of the employees at the restaurant were dressed correctly at all times, assisted everyone that entered the restaurant, and made sure that everyone had what they needed to eat (Spears and Vaden, 2018). As the restaurant supervisor, one of the most crucial aspects of my job was making sure that everything was performed properly and in accordance with the hotel's policies. As part of my responsibilities, I was in charge of supervising the kitchen as well as the dining rooms, ensuring that everything was of a sufficient standard, and maintaining open lines of communication with the customers in order to maintain a high level of satisfaction among the patrons. In addition, I worked closely with the manager of Safe Food to evaluate the performance of the staff members, advise them on how to improve their ability to serve consumers, and carefully monitor the requirements of those customers. In addition to that, I was in charge of supervising the inventory, assigning employees for all procurement operations, and evaluating all daily specials. I was also in charge of assessing all daily specials. I was in charge of supervising all of the activities for my shift, including restocking the supply closet at the conclusion of each workday, doing routine checks on the equipment, and offering recommendations for any required repairs.


As a supervisor at Safe Food restaurant, I was required of me to communicate with both the employees and the patrons of the restaurant. Because of the communication skills I acquired at the hotel management programme, I was able to successfully lead a team, resolve conflicts, and provide first-rate service to visitors. In addition, it was my responsibility to oversee the employees of the restaurant and ensure that they were fulfilling their duties. I became a better leader by engaging in tasks such as allocating work, checking in on colleagues, and offering recommendations for areas of development. As a supervisor, I can relate to the significance of maintaining a healthy dynamic among the staff. Therefore, the ability to operate effectively in a team is necessary for every employee (Villano, 2020). I improved my ability to collaborate with other people to find solutions to problems and achieve my objectives. As a supervisor, I was responsible for overseeing many shifts at the same time. Because of this, I may have to divide my time throughout the workday between a number of different projects and members of different teams. I counted on my excellent ability to organise my time so that I could complete the tasks that I had set out to do. As a restaurant manager, one of my responsibilities was to address and find solutions to any issues that emerged throughout the duration of my shifts. However, due to my inability to independently resolve such issues, I often had to consult with the general manager. I am making a concerted effort to make up for these skill gaps in order to improve my chances of becoming successful. Because the hospitality industry is one of the most competitive industries and it requires the most skilled workers (Chock, 2019). 
Increasing my experience is the single most important thing I can do to advance my career. I will be better prepared to apply for management employment in the restaurant sector when I have gained experience working in positions like this. My interest in working in the hotel industry has motivated me to pursue a degree in hospitality management, which will allow me to either develop in my present position or even launch my own restaurant.
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