


Module: Food & Beverage Operations
Module Code: BMIH4002
Assignment Title: Student Journal (Learning Log)
Student Name: Belal Ahmed
Student ID: 2026521
Due Date: 


“Restaurant’s Roles and Responsibilities”
This report will cover the topic named restaurant roles and responsibilities. Restaurants are responsible for providing excellent customer service and giving customers the best taste of food (Rodrigo, 2018). Restaurants have always played an essential role in the hospitality industry. Restaurant staff should carry out their roles and responsibilities properly to thrive in the industry. I have worked as a banquet crew in a restaurant named L'Enclume located in UK.
During my work there, I was a member of the food and beverage department's banquet crew. A multi-course meal often served to a large group of people is known as a banquet (Christie, 2020). I served food and drinks to customers who arrived at a certain time as a server for the banquet crew at the restaurant. 
We were continually instructed to work as a team while working at the restaurant to prevent conflicts among ourselves and free us up to focus on customer service (Silva, 2022). I was happy with our performance and thought we did a good job of task splitting. Therefore, servers must always possess strong work ethics and the ability to function as a team (Saxena, 2021). I found that when we collaborated, the time spent delivering services was reduced in half, which raised the level of customer satisfaction. I can thus say that working in the food and beverage department's banquet division gave me the professional preparation I needed for my future position. 
One of the things that were wonderful and worked well was the fact that each participant produced high-quality work and we were able to satisfy L'Enclume's clients. My boss noted that I often arrived late to work several times throughout the review (Cullen, 2018). Although I live a long way from the restaurant, I shouldn't use this as an excuse since all employees are expected to be on time and without being late according to the restaurant's rules of conduct, which are especially strict in the food and beverage industry (Harris, 2020). This is a major problem for me, but I'll try to solve it by looking for a residential property close to the restaurant so I won't have to deal with traffic every morning on my way to work. Another factor that contributed to my lack of progress was my lack of teamwork. But altogether, I did a great job as a banquet server.
Since everyone had a choice in the aspect of the placement they wanted to focus on, I think our first job division worked well. We split depending on the skills that each person claimed (Bresciani, 2017). I think our decency and perseverance helped us succeed as restaurant employees. I did, however, also have other worries, including often arriving late to the hotel. This was because I often arrived late for breakfast due to how far my home was from the restaurant.
Working at the restaurant taught me a few things. First and foremost, I discovered that time is one of the crucial factors a banquet crew must take into account since we must always arrive several hours before the guests do, set the table, and be prepared to greet the patrons. When managed effectively, time is a crucial component that guarantees guests are satisfied with the restaurant's offerings (Rubin, 2021).
I'd want to learn more about the hospitality sector, especially the food and beverage sector. The industry is continuously expanding, and I want to increase my earning potential, thus there is a need for additional top-notch knowledge (Drewes, 2018). I must first determine if the restaurant where I will be working will support my professional advancement. This is because certain businesses provide opportunities for the professional development of their employees while also supporting them in keeping such people on staff (Kane, 2020). I'll seek out a mentor as my second strategy for achieving my professional objective. In the absence of a formal mentor programme at the hotel, I will either enrol in a free online course or request a mentor from the establishment. I'll also make it a point to go to several renowned conferences and training sessions related to hospitality and tourism. I will be able to maintain my skills up to date by attending conferences and seminars to learn about emerging trends in the hospitality sector.
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