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ROLES AND RESPONSIBILITIES OF THE RESTAURANT:
The restaurant manager is the core person who ensures that the restaurant is functioning smoothly. He is a person with confidence who carries himself professionally with an authentic and meticulous uniform. He is the connection between the consumers and other managers (Gao, 2020). He also looks after the restaurant, its benefits, and the satisfaction of consumers in a sympathetic and empathetic way. He must make sure that the restaurant is making a profit but in a cost-effective manner maintaining the quality of the food services in the restaurant. He is bound to have accurate knowledge about the food, drinks, and catering services.
The qualities that any restaurant manager must have or customer service skills that look after the satisfaction of customers, commercial awareness of the sector, making necessary changes in the restaurant and checking competitors, develop a rapport between the managers, the hotel staff or the consumers, communication skills, that helps in building relations (Cho, 2019) and mouth to mouth publicity of the restaurant, problem-solving, skills that help in any critical situations where people can create a havoc in the restaurant, organizational skills to maintain and consistently look after the organization of the restaurant, and teamwork skills, to grow unitedly with all the members of the restaurant and function smoothly among them (Shafieizadeh, 2020). The job responsibilities that any restaurant manager should carry out are divided into two categories, management responsibilities, and maintenance responsibilities. 
The management responsibilities of a restaurant manager are similar to the human resources department. He looks after the recruitment of new employees, provide them with an orientation of the restaurant and trains them for their job, and supervises the staff for their performance and their requirements during the work role (Bishop, 2020). The restaurant manager also looks after the financial management of the restaurant and makes the budget for the services. He ensures the services of compliance with the license of the restaurant and maintains hygiene, health, sanitation, and safety guidelines. He is also responsible to promote the restaurant business with effective marketing skills. The manager needs to be very critical even about the trivial expenses of the restaurant to improve the profits of the business (Tyagi, 2022). He also improves the quality of the restaurant and its services with suitable changes.
The maintenance responsibilities of a restaurant manager are related to the materials, inventory, and handling of customer relations. He keeps a check on the stocks that are required in the restaurant and also their utilization. He checks the inventory and supplies that are required in the restaurant and orders the necessary equipment. He looks after the menu planning of the business to ensure versatility and variability in the foods and drinks. He needs to handle the complaints and resolve them at his level to develop positive publicity among the consumers. the restaurant manager also takes the bookings and reservations of the tables by the consumers and carries forward this information to the concerned staff (Kumar, 2020).
The responsibilities are also extended and balanced between the front end, and the back end of any restaurant (Bufquin, 2018). The manager delivers extensive consumer satisfaction with effective operations. While ordering any supplies for the restaurant, the manager considers the cost and the product qualities with the new vendors so that the restaurant can serve the customers in a better way. He looks after the working hours of the restaurant employees and organizes their shifts. He monitors and evaluates the staff for their performance and provides an appraisal to improve the productivity and profitability of the restaurant (Kim, 2020). The manager looks after the needs of materials required for the ambiance of the restaurant, kitchen utensils that the chef will use, and the cleaning products required by the housekeeping staff (Cho, 2019). By providing all these goods, the manager makes sure That the restaurant is performing well with respect to all the competitors. he must take all the complaints and suggestions in a positive way and try to modify and implement them and services to develop a better image in the locality. The manager also renders his services and waste management department to reduce waste generation (Principato, 2018). 
Overall, we can see that the restaurant manager is an important pillar to sustain the operations of any restaurant. From workforce management to financial management and covering all other requirements of restaurants, managers play an important role in this hospitality sector.
A simple example that everyone must have experienced in the restaurant is if any customer has any complaint, he insists to call the manager. Also, the manager welcomes the guests and makes them comfortable looking after all their needs. Thus, the role of a restaurant manager is very important in the hospitality industry.
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