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Restaurant roles and responsibilities


Consumers of food and beverage products are increasingly sophisticated, complex and dynamic. Psychology, sociology, social psychology, geography and anthropology all identify the behaviour of individuals and groups in an attempt tp understand the human condition, and related to the consumer through the examination of human needs, wants, demands, goals and values. Cousins et al. (2011) Food and beverage management: For the hospitality, tourism and event industries. 3rd edn. Oxford: Goodfellow.[footnoteRef:12516] [12516:  ] 

Restaurants roles are so define and complex but over all the main responsibility to each of the roles is to provide the best customer service. Starting from food runner or dish washer, to bell boy, server, manager assistant, manager or head chef. Each of the position is very important to keep in order so the dinning room run smoothly. 
Although in small businesses the staff is limited and most of the times the restaurant manager is also the business owner, during this course I learn that the larger the unit is the more staff is needed. 
In the big chains the owner or the brand usually choose a manager who can run the business in every aspect, make important decision, manage the staff shifts and create the marketing strategy. Because this role have the most responsability needs to be fullfilled by someone with studies of general knowledge of the hospitality niche but also with plenty of experience and skills. Position below the manager can be either manager assistant or someone with administrative functions. 
The hostess of the restaurant is the person that first meets  the customers and alocate them to the table.From there the customers will be served usually by a waiter/waitress which can be helped by food runners /glass collector staff. Each of them must know the food and drinks menu, including the allergens and intolerances and to be able to explain the menu to the client and make sure the order is going correctly to the kitchen staff and bartender for drinks. In hotels and all the places where rooms is available to book, a receptionist will be found at the front desk to support the enquires of the customer. 
The bartender is the person responsible for the drinks and along with the head bartender the drinks menu and supplies. 
Any hospitality establishment will not be completed without the back of house ( the kitchen). The kitchen manager who had the same responsibilities as the restaurant manager is required to make sure everything is working perfect. From staff shifts to equipment he have a huge responsibility. After is the head chef who is responsible for menus, orders and cleaning schedule. In the kitchen the chefs are under few categories and here is named few: senior sous chef, sous chef, junior sous chef, senior chef de partie, chef de partie, junior chef de partie, commis chef, pastry chef, cooks, kitchen assistant, pot washer, cleaning staff. Each of them play an interesting and important part of the kitchen team and have their own section to work on it. For example the junior chef de partie can work on the station at starters, or starters along with the senior chef de partie who have the same responsibilities but he is in charge of the section and he will be the one to respond to the head chef in case any complain is coming back from the client. The food hygiene certificate is a basic requirement qualification for all of the staff members.
One part of the team of the  restaurant/hotel I wasn’t familiar to until I start this course was the accounting team. I learned that they are responsible with the stock, income, cashflow, end of year closing, etc. 

Over all my 10 year experience in the hospitality industry working across many departments helped me understand easier the lecture during the last month and I also learned new different restaurant roles and responsibilities, but my main target is to be able to put together my experience with the qualification I will get after finishing the course.  
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