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[bookmark: _GoBack]As this is one of the main ways that businesses in the hospitality industry generate income, the food and beverage sector is of paramount importance. Hospitality businesses, such as hotels and restaurants, place a premium on the quality and efficiency of their food and drink services (Kozak and Kozak, 2018). Understanding restaurant roles and responsibilities are critical for operating a restaurant effectively. As part of this journal, numerous elements linked with the restaurant's food and beverage department will be described from the perspective of an Assistant Manager, a role I have previously performed at The Fat Duck.
As an Assistant Manager, one of my responsibilities was to stand in for the General Manager. At the same time, he was absent and managed paperwork, training, brainstorming, decision-making, etc. The assistant manager helps the general manager with his work(Davis, 2019). At the restaurant known as The Fat Duck, I was obligated to ensure that the establishment complied with all applicable rules, provided a great dining experience, and prioritised providing excellent customer service.
I had to know consumer feedback from review websites and other reporting methods like guest satisfaction surveys from the restaurant's reservation systems and online orders. I had to respond to such feedback when appropriate. Restaurant assistant managers are responsible for a wide variety of tasks. Still, two of the most important ones are ensuring customers are happy and providing excellent service (Rodrigo, 2018).
My job was to place orders for many things, including food, supplies, and equipment. I was responsible for keeping track of the expenses of the food and, if required, raising the pricing of the menu items. Although a member of the culinary staff could assist me in maintaining stocks, it was often my responsibility to place reorders and negotiate rates and contracts with the various suppliers. I often considered the stock while making judgments and consistently inspected, categorised, and restocked the inventory whenever it was depleted. I must draft purchase orders and monitor the purchases and receipts of stock items.
I was in charge of HR-related responsibilities, including recruiting new employees, providing them with appropriate orientation and training, conducting performance reviews, and assessing compensation plans and policies. Assistant managers are accountable for mediating employee problems and monitoring the training process(Barrows and Powers, 2017). My job was to ensure that everyone on staff followed the company's policies. To keep the restaurant running well, I made a weekly timetable for the workers.
To guarantee restaurant safety, I had to maintain dining spaces, kitchens, and restrooms clean. I must examine the tables, tablecloths, drink ware, silverware, and linen for cleanliness, safety, and visitor usage. I had to enforce all hygiene and safety standards regularly to ensure legal compliance.
During my work, I have understood many things related to this profession. I have learnt that restaurant assistant managers must satisfy customers and provide excellent service. To give guests a great experience, the restaurant's front and back staff must collaborate (Cullen, 2018). I have also learnt that assistant managers resolve employee problems and oversee training. They must settle disputes to ensure workers work well together and provide customers with the best experience(Baum, 2018).It is often necessary for assistant managers to have an excellent working understanding of the restaurant management software that their restaurant uses(Walker, 2021). The usual point-of-sale system seen in restaurants is able to retain a record of the raw materials, calculate any future needs, maintain a connection with the suppliers, and handle purchase orders that I have understood by working there.
Restaurants are crucial to hospitality growth because they provide food and experience. Restaurants offer meals, but they also promote the hospitality sector. Restaurants are essential to hospitality growth because they provide food and experience (Duffill and Martin, 2018).As an assistant restaurant manager of The Fat Duck, I can create brand-compliant, pleasurable eating experiences by embracing these responsibilities. Providing excellent customer experience along with coordinating staff activities is challenging. So I must ensure that all the customers were seated at tables and that they were not required to wait for excessive amount of time to place their orders or get their meals. I need to focus on upselling and customer attraction and satisfaction to boost the restaurant's bottom line, and there can be no conflict between what consumers anticipate and what they get. The assistant manager is expected to act as the general manager in their absence (M, 2016). They keep an eye on the staff, see that the guests have everything they need, and ensure everyone is having a good time. My role as assistant manager in the hotel industry puts me in the spotlight, where I can interact directly with customers and get to know the neighbourhood. The restaurant's assistant manager ensures that every customer leaves feeling like a valued member of the family that ultimately contributes to the tourism industry.
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