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Running a restaurant is one of the most demanding and enjoyable jobs. The restaurant will benefit from having a strong manager, such as a leader with exceptional leadership abilities. Otherwise, restaurant sales will plummet. While having a good workforce is important for a restaurant's success, management must also focus on public relations and a sales marketing plan. "Owning a restaurant is one thing, Managing it is an entirely different ball game.




Different positions in the restaurant serve different purposes. Each of them is critical, and keeping everything in order necessitates a lot of attention from the human resource team. Some of the tasks associated with this position in small business are distributed among existing employers.
In this journal, I will include positions in a restaurant or hotel that may include roles and responsibilities. Let us begin with the most important role, which is administrative, followed by managers, administrators, executive chef, kitchen manager, kitchen staff, south staff, assistant cooks, cleaning team, front of house, head waiter, and receptionist. Victor Delgadillo (2021).
The most important role, however is a manager. Restaurant management duties, according to Brown (2019), include law and regulation, recruitment, training, and employee relations, menu planning, public relations, recording and reporting, and cost-controlled financial management.
When you work in a restaurant, you usually have a never-ending stream of tasks, from meeting customers to ensuring proper food handling. Starting from what needs to be done and finishing the most important tasks, multitasking is essential. It also helps to have co-workers who can respond quickly and effectively to an emergency situation.
In this journal, I reflect on my strongest skills, which are communication and multitasking. When I worked in a restaurant, I had to perform a variety of tasks every day, and I had to use critical thinking in the majority of situations that arose during my work shift. My personal objectives were to put the theoretical knowledge I had acquired over the years to use in my work.
I tried to determine customer beverage preferences, making recommendations and taking orders as part of my job as a bartender. Drink planning and informing customers about new beverages and special ingredient selection and preparation, garnishing glasses, serving drinks to customers, obtaining identification to ensure they are of legal drinking age, and keeping the bar and tables stocked by taking inventory and ordering supplies I was constantly dealing with food safety and regulation, handling cashed, credit, and card transactions, ensuring charges are correct and returning correct to customers, picking up trash, cleaning tables, washing glasses to keep the work area and dining area clean, and creating new cocktails. All of these things are top priorities for me at work.
My goal was to learn. I learned a lot from both my manager, who was attempting to assist me during my working shifts, and from customers. Every day, I learned new skills and improved them; I learned from customer preferences, which helped me a lot in my work.
The university, specifically the Food and Beverage module, has provided me with additional information to help educate my personal skills that I use at work. I learned a lot of new things and will begin to apply my knowledge in the industry, such as ensuring that we hire and train necessary personnel, that all operations run smoothly, and that our guests are satisfied and happy with our service.
Motivated, validated, and circulated are the three most important things in the hospitality industry. After finishing these courses, I will be able to anticipate tasks and customer needs, think ahead, and apply this skill in my future career. This is my personal reflection, which I intend to use in the hotel industry.




According to Douglas R. Brown, "higher economic levels, greater mobility, and more women in workforces will all contribute to the industry's continued growth over the next decade." According to the precedence discussion, the importance of education and training in service-related hospitality and business can be overstated. This is success: a strong and loyal customer base that is satisfied and happy with service consumers, systematic training for all staff members from the front desk to the sales force. We also need to be trained in various areas in order to acquire the necessary skills and succeed in the hospitality industry.
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