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The task requires making a summary of the roles and responsibilities of the hotels and restaurants. As every renowned hotel and restaurant requires to accomplish some specific duties to earn profit and achieve sustainability. As every renowned hotel possesses some specific functions, accomplishing these tasks appropriately may help them earn more profit and achieve their mission and vision. Also, some theories and real-life examples have been brought into the study. Which helps give a better idea about the roles and responsibilities. 
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[bookmark: _Toc117560503]Task1: Overview of the restaurant’s roles and responsibilities
Restaurants are renowned for serving up delectable food and showing their customers a nice time. These aren't a restaurant's sole responsibilities, either. More than just creating a recipe list is involved in operating a restaurant. The authors are M. Alexander, P. Lynch, and R. Murray. Restaurants have an obligation to observe dietary requirements, prepare and serve great meals in a clean setting, and provide hospitality. Strong coordination between the kitchen and the wait staff is also necessary for restaurants for efficient service. (Bonn et. al., 2020) Making certain that all staff members are kind to passing customers and make them feel welcome is part of running a well-known business. The work pace is another crucial element. (Lai, 2015.) Customers want service options that are offered more quickly. These tasks and obligations are best fulfilled by a well-known eatery (Wirtz and Jerger, 2017).
In order to effectively service a big number of visitors, hotels are, in other words, complicated commercial operations that require the cooperation of several departments. (Frazer, 2012) There are several jobs at a restaurant, and each one has a specific set of responsibilities in order to serve customers, turn a profit, and thrive in a cutthroat market. (Lupu and Marin-Pantelescu, 2009) A restaurant may have the aforementioned positions in this scenario, including general manager, executive chef, sous chef, kitchen manager, food & beverage manager, line cook, and others. (Sun et. al., 2020). These post holders are required to do some duties and tasks in order to achieve their objectives. Excellent customer service is one of the tasks and obligations. The position of a manager is one of the most crucial roles in addition to this. There are various important functions, as may be seen if we move forward in the right order. 
In this situation, specifying the duties and obligations of various jobs may require: 
· General Manager Duties: The general manager of a restaurant is responsible for ensuring the efficient functioning of the business and for acting as a liaison between the owner and staff. He or she is also in charge of managing the business (Bharwani and Talib, 2017). Other responsibilities include recruiting and training workers, conducting employee reviews, maintaining financial records, procuring supplies, and organizing corporate expansion projects.
· The responsibilities of an assistant manager might include helping the general manager with a range of tasks. Additionally, he or she can be requested to take the lead on internal projects including organizing staff meetings, making personnel calendars, monitoring inventories, and helping with hiring. Additionally, an assistant manager aids with tasks like running marketing campaigns and dealing with clients (Geerts, 2014).
· Front desk manager and employees: The front desk personnel often takes reservations over the phone, changes reservations, checks customers in and out, and maintains the lobby's cleanliness and appearance. During busy times or when there are personnel shortages, the front desk agent may be asked to assist with other hotel departments, such as housekeeping. He or she will be in charge of handling sizable sums of money, granting refunds to guests, and handling any complaints or problems with rooms. The front desk supervisor may be in charge of planning the workdays and hours for the other front desk employees in addition to working the front desk.
· The executive chef's responsibilities include overseeing the kitchen, one of the most crucial tasks in the kitchen. The executive chef is also in charge of every part of the food that leaves the kitchen of the restaurant. These involve employing back-of-house workers, preparing the menu, supervising culinary operations, and designing recipes.
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The ideas of certain tasks and duties will be more understandable if they are connected to actual knowledge. For instance, one of the most well-known hotels in the UK is the Mandarin Oriental Hotel, which is well-known for its great, award-winning service, exceptional design and architecture, creative gastronomy, holistic spas and wellness centres, and quality management. (Keswick, 2008.)
The goals of Mandarin Oriental are to provide the greatest level of service possible, entirely please all of its customers, and make a difference every single day. Numerous advanced research methodologies are used to continuously monitor customer satisfaction levels.
Known hotels like Mandarin Oriental perform a variety of tasks. Depending on the size and services they provide, these hotels may have several divisions. Compared to hotels with fewer guest facilities, large luxury hotels sometimes include additional departments with specialized functions. Due to limited demand, small hotels may also consolidate the duties of various departments. 
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In this study, the importance of the different specific roles and other functions is involved. There is the existence of different positions in every hotel and restaurant. The position holders have to follow specific duties for the betterment of the hotel. Without a clearly defined task, the goal can’t be achieved. Having streamlined hotel operations processes is one of the most important elements of a successful hotel and a seamless guest experience. Guests have higher and higher standards and expect a flawless stay at a hotel. Improving operational efficiency is fundamental to guest satisfaction.
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