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[bookmark: _Toc117419226]Introduction
In the context of the hospitality industry, the roles and responsibilities of the restaurant are very significant. The report has been developed based on the explanation of why the topic is significant. It also developed reflective writing based on the roles and responsibilities. 
[bookmark: _Toc117419227]Summary of Restaurant roles and responsibility 
Restaurant roles and responsibilities in the context of a Tourism business organisation like Radisson Blu are very essential as they play a vital role to ensure quality services. As the hospitality industry provides direct services to the customers, the service provider's roles and responsibility help to satisfy the customers and achieve competitive advantages (Davis et al., 2018). The staff of the restaurant services of Radisson Blu plays a vital role to make the organisation successful in the global context. The roles and responsibilities are more than just staying on a food menu. All the members of Radisson Blu who work in its restaurant services have roles in making the customer’s experience memorable. In the hospitality industry, the restaurant sector is very essential as it meets the food requirement of the customers (Hayes et al., 2014). So it has a lot of significance to play the roles and responsibilities of the staff of the restaurant to provide quality services and make the organisation successful and loyal.
[bookmark: _Toc117419228]Personal reflection
As an employee of the restaurant sector of Radisson Blu, I have different roles and responsibilities to play that help me to achieve success in the organisation. As a staff of this sector, I have individual roles to provide quality services and contribute to the development of the organisation (Williams et al., 2020). In the context of personal reflective writing, I can use Gibb's reflective cycle model which can help to explain all the roles in the link of the particular industry and working sector. The model has six different stages which have been mentioned in the following part.
Description: I have experience working as a restaurant employee at Radisson Blu, a reputed hospitality service providing industry. During this working period, I have got the chance to learn different theoretical skills and knowledge that plays huge roles and responsibility in the hospitality industry services (Davis et al., 2018). As a restaurant staff of the industry, I got the opportunity to participate in different training and learning session which helped me to achieve practical and theoretical Knowledge of how to serve quality services and satisfy customers. 
Feelings: At the beginning of my entrance into the hospitality industry, it was not easy to adapt to the situation and execute the principal roles of a restaurant service provider. I felt much hesitation as I didn't know how I can offer quality and standard services that can satisfy the customers (Williams et al., 2020). But when I started to learn theoretical skills including communication skills, time management skills, technological skills, and management skills, I felt very confident about my duty. 
Evaluation: As a restaurant service provider, I thought I could execute the knowledge that I achieved in my academic life. But it did not work as I got a completely new environment where the demand and expectation were different. I started to think the hospitality industry is very challenging as the servicers provide direct service to the customers (Ninemeier, 2016). Radisson Blu has millions of loyal customers. 
Analysis: In this working process, I could learn how to manage all the tasks properly and how to maintain time properly to serve the customers. In the way of my serving, sometimes made silly mistakes to receive orders or delivering food items according to the order of the customers (Williams et al., 2020). Sometimes the customers react to the situation which was very disappointing for me. But I tried to rectify the mistakes and serve the customers maintaining high quality and professionalism. 
Conclusion: The hospitality service industry is very dynamic and challenging. The restaurant service sector of the industry is very essential and the staffs of the sectors have different roles and responsibilities to play to ensure high-quality services (Bolton, and Delderfield, 2018). A part of the industry, I achieved much theoretical knowledge that helped me to meet the requirement of the organisation and the customers in the workplace. 	
Work plan: Though I achieved different knowledge and skills from the workplace, I hope I can get more opportunities to achieve the knowledge which will help me to become a successful restaurant staff of reputed hospitality services providing organisation (Ninemeier, 2016). I will also show more dedication to learning new things that will make me more skilled and knowledgeable. 
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It is very effective and essential for a restaurant employee to gather and execute theoretical knowledge and skills. The skills can be impactful in building a successful career and satisfying the customers' demands accordingly.  
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