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Most people have attended a restaurant at some point in their lives either for a quick bite, to celebrate an occasion or a casual meal. 
A restaurant encompasses the entire operation of food pre-preparation, preparation and delivery.  Delivery could be the customer seated on site at the table, a take-away customer waiting or drive through customer, or to the end user either at home or an office via a courier.  The Oxford dictionary defines a restaurant as “a place where people pay to sit and eat meals that are cooked and served on the premises”.  
For the purpose of this journal I shall be using this narrow description for roles associated with a fine dining restaurant.   
The Manager:
· In addition to the above paragraph, the successful restaurant manager will need to ensure that the entire operation is profitable, maintains and adheres to the relevant legal frameworks that pertains to food storage, preparation, and labeling.  Other responsibilities include the safe sale and consumption of alcohol on premises. Brown (2013) suggests that a successful restaurant manager is ultimately a human resource manager, accountant, marketer, Health and safety officer and more.   Often times the manager will also be the chef and owner. It  is probably one of the most difficult jobs in one of the most regulated industries.  
The Chef:
· The peak of a restaurant is to receive recognition from the Michelin guide. Michael Ellis states that the guide recognises a chef that consistently prepares good food using quality ingredients 
I feel that the even though the Michelin award to a restaurant recognizes the ability of the chef, the team effort has to be emphasized.   


Front Of House Team
These are the staff that can make or break the restaurant.  Danny Meyer of Union Square Hospitality states on CT Forum  that hospitality staff need to have a high HQ or hospitality quotient on top of technical skills.  Each front of house role interfaces directly with the customer, and include (in our fine dining restaurant example) 
· maitre’d, wait staff, and runners. Each role is different but complementary and ultimately should lead to a pleasurable eating experience. Marcel Rethore, quoted in Toronto Life considers that the Maitre’D requires “Diplomacy. And Instinct. You must feel what the customer wants before he is even aware of it himself…someone who will recognise a regular customer and know if he has a special table…”   
· Just as important are the waiters whose role include describing the menu and upselling, taking the orders and serving the actual food; and the runners that clean up after every course.     
· Bar and Cocktail staff.  There are specific and restrictive rules that apply to bar staff that does not apply to others in relation to the sale and serving of alcohol in the UK.  The Licensing Act 2003 bans wait staff under 16 from serving alcohol altogether, while those between 16 and 17 need to have approval from the bar manager or licence holder.  
Back of House Team
The back of house is usually headed by the executive chef and may include chefs de partie, pastry chefs, cooks and cleaners. Despite having a critical role in the overall success of the restaurant many of such staff are described by Wilson (2021) as working class minorities often kept out of the guests view and rarely benefit from the tips enjoyed by the FOH staff.  

As a restaurant manager I will need to be mindful of this perception to ensure that all staff work together as a team as the success of the operation depends on all. There is a myriad  of legal frameworks that covers food storage and handling, health and safety, labour and personnel issues, menu planning and labelling that requires each staff member to be fully conversant of the roles that they are required to play.      
As a human institution lapses and failures are bound to occur from time to time, and it is possible that the crisis may have nothing to be as a result of the restaurant itself. Santana (2008) reminds readers for example of the effects the BSE crisis that affected the restaurant business back in the UK in the 1990’s.  The recent covid pandemic is another example. As manager of a fine dining establishment I might need to be considering   outdoor deliveries as a means to keep the business operating.  
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