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With the continuously changing trends in the restaurant industry, restaurant roles and responsibilities are the areas of major concern that need to be adjusted and modified to properly address these changes in consumers' choices and preferences. An industry worth more than $35 billion possesses greater rivalry among a number of industry players where the practice of restaurant roles and responsibilities can make the absolute difference (Cousins, 2020). That's why the topic named “restaurant roles and responsibilities” is crucial in the hospitality industry. Moreover, based on the study of Hegarty (2015), has found a great link-up between the overall performance of the hospitality industry and the foregoing roles and responsibilities of a restaurant in the industry which clearly justify its significance. Following the argument of Duffill and Martin (2018), it can enhance and enrich consumers' positive experiences and perceptions in the hospitality industry. The major areas of responsibilities are to deliver excellent customer service with the desired foods, to respect dietary restrictions, to manage inventory and stock, to ensure the safety and standard of foods along with a sanitary environment, to make effective coordination between the backdoor kitchen and the employees that are waiting for effective service, to comply with consumer preferences, etc. From the findings of Motarjemi and Huub Lelieveld (2014), it has precisely pointed out that restaurant responsibilities should be carried out to ensure maximum customer satisfaction, otherwise, the likelihood of falling behind the competition is obvious.  
Davis et al. (2018) delineates the necessity of having the required skills-set and competencies to efficiently perform various responsibilities of a restaurant from individual positions. Adding to the statement, the research of Foskett et al. (2021) indicates the required skill set, such as stamina and physical fitness, interpersonal communication skills, customer service skills, culinary art, knowledge of handling resources and inventory, leadership skills, extensive ability to work in a high-pressure environment, skills of marketing to attract customers and most importantly Academy degree in different levels. Within the context of a restaurant, strong leadership can impact every aspect of the restaurant, from service to staff communication (Johnston, 2012). Considering modern days trends in the restaurant industry, roles within restaurants are more diversified to assure maximum customer satisfaction. To be more precise, restaurants are nowadays creating unique roles to gain customer favour over rivals. But some of the common roles irrespective of the size of the restaurant are titled as, restaurant manager, bar manager, general manager, assistant manager, bartender, waitress/ waiter or server, and chef or cook. 
Yakushev (2020) has identified in his study that some of the individual roles within the restaurant are more than what an individual thinks of them. for example, the rule of an individual title as general manager is quite widespread from the management of the overall restaurant to the employee, satisfying customers, making crucial decisions, etc. In this case, there is a scoop of applying various management models and theories like leadership approach, motivational approach, operational approach, consumer management, etc. Furthermore, the issue of safety and standards requires in-depth knowledge and practical applications for performing all restaurant roles and responsibilities (Cousins, 2020). 
On the basis of my theoretical knowledge and insights about the industry, I have come to realize a mindset which will be highly efficient and effective whilst working in the industry. To be more precise, I would like to apply the knowledge of managing employees by adopting a situational leadership approach to establishing a power culture while performing as a manager in a restaurant to ensure effective coordination and decision-making. Besides, training employees on interpersonal skills will improve the overall performance of the restaurant. The ability to work under a high-pressure environment along with efficient customer service skills can be achieved following Tuckman’s team development approach whilst working in the industry. The issue of safe and standard foods along with a sanitary environment is mandatory for accomplishing the highest consumer trust (Duffill and Martin, 2018). In this, I will stick to ethical guidelines and key principles determined by the authority. Therefore, my roles within the industry or restaurant will mostly depend on the areas of improvement and expertise. There will be a chance of enhancing and modifying my current theoretical knowledge and insights about the industry based on the practical scenario. 
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