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Restaurant Roles and Responsibilities 

The lecture is about “restaurant roles and responsibilities” which is essential for the effective operation of the food & beverage department. It also outlines the duties and tasks that every restaurant employee like the restaurant manager, receptionist, chef and waiter has to perform to complete their day-to-day operations.  
A restaurant is an establishment where food and beverages are prepared and presented to diners. Foods are typically offered and consumed at the facilities, but take-out and food delivery options are also available (Brown, 2021). The restaurant business is an essential part of the hospitality industry as it offers increasing job opportunities and enhanced the country’s economy.  Restaurant is considered the backbone of the tourism sector since people can easily be lured by offering attractive and interesting food varieties. Even foreign visitors are also attracted by the local foods as it resembles the native history and cultures (Johnston and Clark, 2018). Thus, the major goal of a restaurant is to deliver higher satisfaction to customers otherwise the business has to face losses. People often go to a restaurant to enjoy quality food and services with their loved ones to have a superior experience. To enhance customer experience and build a long-term relationship with them, the roles and responsibilities of a restaurant staff play an essential function (Cousins et al., 2019).  
From this lecture, I have learnt that the role of a restaurant manager is the most fundamental as he controls the whole operation. The restaurant manager is in command of coordinating and regulating all personnel engagements, food preparation, hygiene, guest relations, and profit growth (Biden, 2018). He also establishes and upholds quality standards in the stores, along with administrative functions like creating work schedules, granting vacations, regulating staffing needs, promoting staff advancements, and dealing with regulatory matters. I have also studied that chefs are accountable for the establishment's prestige and their contribution to a restaurant's success is 90% (Davis et al., 2018). The Chef is charged for applying their cooking abilities to prepare tempting foods that visitors will enjoy. Their functions involve supervising the cooking crew, inspecting foods before being offered to guests, and storing food supplies as required. They should also be experienced in verifying food quality and maintaining kitchen appliances to guarantee that the restaurant operations are being completed efficiently. The receptionist also has to play an important function in the operations of a restaurant (Pratten, 2017). The receptionist is the first staff a guest interacts with while visiting a restaurant. A receptionist serves as one of the most crucial functions in the firm (Garayoa et al., 2021), often functioning as a bridge between the customer and employees. This individual is in charge of handling reservations and updating the reservation journal.  After welcoming visitors, the receptionist guides visitors to the table. He also retains accurate data on earnings generated and balance revenues. The final and most important role in a restaurant is the waiter. Competent waiters are essential for the profitability and growth of the restaurant and catering industries (Gartenstein, 2019). Waiters have a pivotal role as effective food marketers. The waiter has direct interaction with the customers.  
Since I have functioned two roles in times as a restaurant waiter and kitchen helper in Tiggis, I am acquainted with all the necessary roles and responsibilities that a restaurant has from food ingredients acquisition to delivery to the customers. As a writer, I mostly brought the food and drinks that a guest has chosen. I often have to respond to inquiries about menu options and offer additional food recommendations. Thus, I am also well-versed in all varieties of food cuisines and drinks. When the customer leaves, I prepare the table for the next. Though serving food to the customers has been my key role, I have to function other duties. I often have to serve the food from the dish to the customers’ plates, communicate with customers if they have any complaints regarding food, prepare and check final bills and make payments (Lelieveld and Motarjemi, 2017). Due to the staff shortage in Tiggis after covid-19, I have also worked as a kitchen helper. My tasks entail supporting chefs with food material planning, supporting other employees with collecting food supplies from delivery vans, and cleaning and drying cutlery, utensils, and appliances. In addition, I am on duty of disposing and refilling trash bags, as well as stocking ingredients and necessities under food safety regulations. 
According to the World Tourism report, the restaurant's economic contribution is 52.43% in the hospitality industry (Zutshi, 2019). The role and responsibilities are of the restaurant staff pivotal for its success. 
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