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Personal reflection
During the course of international hotel management the module food and beverages has been an effective and informative source for me in collecting information in terms of the roles and responsibilities a restaurant has to ensure an ethical service delivery to the end customers. During this module I have learnt that the key role and responsibility of a restaurant is to deliver quality food and beverages to the guests and the primary focus should be on maintaining the quality of the food and using only healthy ingredients so that there is no health-related risk fort the customers (Han and Hyun, 2017). In addition, maintaining the tidiness of the dining tables as well as the kitchen and service area is a key role of the restaurants. Moreover, the restaurants have multiple responsibilities like greeting the customers in a formal and cordial manners, responding to their orders and queries as quickly as possible, suggesting food and beverage items to the gusts as per their preferences (Min, 2016). Wearing clean attires and safety apparels like caps and gloves as important responsibility of the restaurant employees. In addition, from the international hotel management course I have learnt that a restaurant needs to deliver food on the plates and other crockeries, which are cleaned properly. Moreover, the service employees need to make sure that the guests might not wait for a long time after delivering order. Furthermore, the service employees also have the responsibility to ask the guests if they should serve the food items on the plates. In addition, they need to be focus on being attentive so that the customers do not have to wait for a long time for adding something in the order during their ongoing dinner (Sarmiento and El Hanandeh, 2018). Lastly I have also gained knowledge that the restaurant employees need to greet the guests after the completion of their dinning and collect payments from the customers. 
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Ways the theoretical knowledge will be applied while working in the professional area
The theoretical knowledge that I gained in terms of the roles and responsibilities of the restaurants will be applied in the future professional career as a professional working in the hospitality industry (Sarmiento and El Hanandeh, 2018). I will always make sure that the guests coming in the restaurant I will be working in will be treated and greeted with formal and cordial behaviour. In addition, I will be focused on dressing myself in clean and tidy attires always to ensure ethical service delivery (Min, 2016). In addition, I will be focused on delivering the menu to the customer after arranging their dinning seats on their preferred places. I will also offer suggestions to the guests on their preferred menus. Moreover, I will make sure that the food items offered to the gusts are fresh and healthy, and the ingredients like vegetables are kept in the optimal temperature so that no harm might be caused to the guests (Sarmiento and El Hanandeh, 2018). Furthermore, I will also utilise the theoretical knowledge in the professional career by ensuring that all the service employees make sure that the crockeries and tables are kept clean when the guests arrive. In addition, I will utilise my theoretical knowledge in the future professional life by ensuring engaging service employees for specific number of dining tables in the restaurants so that any customer might not wait for collecting their order for a long time or in case of asking for any assistance during their dining experience. Thus I will be able to perform well as a restaurant professional in the future and to maintain the role and responsibilities of a restaurant. 







Ways the topic is important in the hospitality industry
The topic is important for the hospitality industry as it has delivered information regarding the key roles and responsibilities of the restaurants (Sarmiento and El Hanandeh, 2018). The paper includes detailed information regarding the ways the roles and responsibilities might be maintained within a restaurant setup. The topic is important as maintaining these role and responsibilities is vital for a restaurant to ensure guest satisfaction. Maintaining ethical practices within the restaurants such as ensuring tidiness at the service are and kitchen, maintaining healthiness of the food ingredients, maintaining cleanliness of the attires of t5he service and culinary staff create scope for the firms in the hospitality industry to ensure customer satisfaction In addition, it is important as along with the quality of food, maintaining these ethical practices creates opportunity for the restaurants to attain a positive brand reputation, which also creates opportunity in retaining the employees. Hence, understanding these roles and regulations is important for the job aspirants in the hospitality industry to become successful professionals.
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