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Restaurants are one of the busiest industries requiring management to assign workforce roles and responsibilities effectively and efficiently. I observed that restaurants operate like cooperate institutions, requiring customer service, human resource personnel, a marketing department, and a finance department. However, restaurants have additional departments like chefs and servers that play significant roles within the restaurant. The assigned roles and responsibilities seek to meet the restaurants' product quality, service, and environmental ambiance for customers' satisfaction. For instance, I observed that restaurant managers must ensure the business has strategic, quality, human resource, and customer relationship management. The restaurant manager focused on major activities, including planning, marketing, staffing, and financing. Strategic planning enables the organization to operate smoothly, increase profitability, and adhere to efficacy (Minh, 2020, p. 15). However, the management failed to involve junior employees like servers and customer care during strategic management sessions. For example, I never participated in any strategic management activities like planning, forecasting, and organizing that aimed to benefit the restaurant. Research informs that employees are a significant resource for an organization's strategic planning because they provide suggestions that the management considers through the buy-in process and that employees are doers that help during strategy implementation (Hamdan, 2020, p. 2340). Commonly, one can argue that the main responsibility of strategic management depends on top management. The analysis informs that strategic implementation requires the involvement of all organization employees. Therefore, restaurant managers must involve all employees during strategic management meetings for the buy-in process. 
	Product and service quality play significant roles in restaurants' customer satisfaction. It is challenging to ascertain the quality of the product and service before delivery. For instance, I experienced challenges in determining my service performance because I could only perform performance assessments after service delivery. The service quality and food quality lie with the crew members' roles and responsibilities and the restaurant manager. It is not easy to separate restaurants' food and service quality to ascertain customer satisfaction (Bichler et al., 2020, p. 3). As Minh (2020, p. 17) argues, it is wrong to assert that the restaurant manager's role and responsibility are to ensure the quality and sanitation of the food by adhering to the control plan. The restaurant has chained roles and responsibilities among all employees, such that failure in one role and responsibility negatively affect the product and service quality, impacting customers' preferences. Therefore, an organization needs to have a clear hierarchy that specifies staff roles and responsibilities that dedicate one job to each operation section (Akhmedova and Suschenko, 2019, p. 40). During the coronavirus disease of 2019 (COVID-19), I witnessed that most employees, like servers, were affected by the management flattening and delayering of employee hierarchy. Restaurants downsized their hierarchy because the government stopped public gatherings and eateries. The study informs that downsizing hierarchy exposes employees to less role clarity, potentially hindering restaurant operations (Mills, 2019, p. 17). For instance, the hierarchy downsizing affected the communication process, negatively impacting workers' assigned roles and responsibilities. The management assigned the remaining employees more roles and responsibilities, creating confusion in daily operations. Consequently, the management needs to have an active strategic management in place that can better assign employees roles in the event of internal and external organizational challenges.
	Roles and responsibilities set expectations in the restaurant industry. Restaurants set expectations by clearly assigning the workforce specific roles and responsibilities. However, the restaurant never gave me feedback concerning my performance management to ascertain if I met any shortcomings in my assigned roles and responsibilities. Mabey provides five model elements that can assist the restaurant management team in performing the performance management cycle in assessing employees' adherence to assigned roles and responsibilities. Mabey’s model requires the organization to set objectives, identify performance measures, gather employees' feedback, issue a reward, and amend some of the objectives and processes (Khan and Khan, 2019, p. 321). Mabey’s five-element model is a skill-based model that seeks to assess each employee's contributions to the developed objectives that assign employees roles and responsibilities. Additionally, managers must undergo performance management which is significant in equipping employees with work empowerment, work effectively, and performance related to assigned duties and responsibilities (Schleicher et al., 2019, p. 854). Therefore, restaurants must implement performance management systems that put employees in check on assigned roles and responsibilities. Restaurant managers can also use the competency model to structure employees' roles and responsibilities. I felt that my assigned roles and responsibilities reflected the competency model. The competency model enables organizations to provide clear expectations about employees' roles (Vu, 2021, p. 30). The study indicates that using the competency model improves staff performance through knowledge and skills, which effectively meet assigned roles and responsibilities (Martini et al., 2020, p. 8). Furthermore, organizational performance represents the official role and responsibilities of the organization (Hasib, 2020, p. 1728). Restaurant managers must have competency and performance management models that guide employees to their assigned roles and responsibilities.  
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