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[bookmark: _Toc117697514]1. Introduction
The current reflective account has been dedicated to outline the different experiences obtained on the chosen lecture topic of “Restaurant Roles and Responsibilities”. In this context, the learner will present some industry related discussion and at the same time discussed the ways the theoretical information can be applied, which was gained during working within the hotel industry. Along with this, there were some elaboration on the major strengths and weaknesses of the learner, which were observed while working in the hotel industry.
[bookmark: _Toc117697515]2. Personal Reflections on the learning outcome
According to Christ-Brendemühl (2022), roles and responsibilities in the restaurant industry play important aspects in maintaining the brand value and image in front of its consumers. Considering my work in the restaurant, I have come to know about this aspect, which would help to provide better knowledge concerning the roles and responsibilities of the Restaurant respectively. It has been identified that the key role of a restaurant is to provide better consumer service, which would help them to ensure high customer engagement in the target market (Orlowski, Bufquin and Nalley, 2021). Additionally, I have understood that consumer engagement needs to be maintained effectively, which is directly related to the brand value of the restaurant respectively.
Moreover, with the learning outcome from the working practice, I have come to realise that greeting the consumers, focussing on their requirements and providing menus, delivering suggestions as per their requirements and maintaining an effective as well as consumer-centric working atmosphere are the key responsibilities within the restaurant respectively (George, 2021). In this aspect, I have effectively understood the key roles and responsibilities, which will help me in my future job profile in the restaurant industry. Additionally, Jenkins (2021) opined that proper inventory management and hygienic practice are vital responsibilities for the restaurant, which could please the consumers as well as maintain a harmonic environment for them respectively. In this aspect, I have come to know about this fact while working in the restaurant and thereby applying this aspect for the future as well. Meanwhile, Kumar et al. (2021) stated that proper knowledge regarding hygienic practices such as the standard of FSSAI needed to know by the employees at the restaurant. Considering this, I should gather much more information regarding this for effective hygienic practice in my future working field.
Nel et al. (2018) stated that effective communication plays an important element while working in the restaurant sector and this aspect has been highly recognised by me while working in the following industry. Further, Kristiawan, Hartoyo and Suharjo (2021) stated maintaining effective communication with the consumers of the restaurants is another important responsibility of the employees, which will ensure a positive restaurant environment and thereby engaging a large number of consumers respectively. Considering this, while working in the restaurant, I have come to realise that I have effective communication skills, which would help me in my future restaurant job. Additionally, with the theoretical knowledge regarding proper hygienic practice and consumer service, I would effectively develop myself efficient for the future hospitality industry as well. Wellton and Lainpelto (2021) opined that understanding restaurant roles and responsibilities in the hospitality industry is a vital aspect, as it helps to maintain high consumer engagement by providing them with superior service with the best quality. Moreover, Pan and Ha (2021) reviewed that with the help of high-quality service, consumer satisfaction will be high and it will enhance the financial status of the following sectors respectively.
Additionally, Rawat et al. (2021) stated that delivering checks and controlling payment procedures with the help of proper technological advancement could be another important responsibility of the restaurant sector. From my learning outcome, I have come to identify the utilisation of technological advancement could effectively improve the payment procedure and in this aspect, the issues regarding the payment procedure to the consumers could be avoided. In this aspect, proper financial and operational management of the restaurant could be possible as well. However, when working in a practical situation within the industry, I had to look after different roles and responsibilities that an individual working in a restaurant might need to focus on at all times. During this situation, I felt that I had some lack in organising the tables and setting all the cutlery, napkins, plates, glasses and decoration items. This can be attributed to my lack of experience in terms of professional level of arranging table settings. 
Moreover, as an individual trying to excel in the restaurant industry, I was observing that I have yet to develop the level of proficiency that is required when it comes to ensuring utmost standards for food safety and service management. This will prevent me to establish myself as an efficient professional within the hotel industry, and thus, needing improvement. Lastly, I had witnessed that I am somewhat weak in managing stock and inventory, which is essential for managing a restaurant and carrying out duties and responsibilities. Often an employee may be needed to keep track of the inventory for ensuring the proper service delivery. However, as I had no prior experiences regarding this, I was unable to perform as per the desired standards during the time I was working as an intern.
[bookmark: _Toc117697516]3. Conclusion
In conclusion, it can be stated that this reflective journal has attempted to reflect on the learning outcomes achieved during practical work scenario within the hotel industry. The learner had given attention to highlighting the different roles and responsibilities highlighted in the different case studies. Moreover, the reflective journal has illustrated the communication skills and customer oriented service-providing abilities of the learner, while pointing to the lack of arranging tables, ensuring food safety and service standards and inventory management. 
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