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Restaurant Roles and Responsibilities
[bookmark: _Toc117947062]Introduction:
The restaurant management system refers the overseeing the regular activity involved in the restaurant.  Restaurant managers are responsible for overseeing the restaurant's activities.  Restaurant managers are answerable for the cost of food and balancing of labour (Saeed et al., 2016).  In this essay, I will discuss restaurant management and the types of services that provide the restaurant to their guest, and each type of service have a specific rule to serve.  I will also discuss the role and responsibilities of the restaurant management and the restaurant's manager.  In this study, I will also discuss the importance of hospitality in restaurant management. 

[bookmark: _Toc117947063]Discussion:
Restaurant roles and responsibilities includes provide customer service, setting the job expectations, and expanding sales.  Provide customer service: providing good customer in order to achieve success in business.  The aim and objective of the restaurant management are to take positive reviews from the customer (Filimonau et al., 2021).  From this session, I have analyzed that good service is very necessary to run a hotel, and I will apply this knowledge in any restaurant industry.  Setting the job satisfaction: restaurant management must take experienced and good staff to maintain the quality of the restaurant.  Choose the best waiter to serve well and choose the best kitchen staff to prepare delicious food.  When the restaurant management takes interviews with new employees and workers, they must make sure that the employees and workers fit that position or role and check their interpersonal skills (Chen et al., 2021).  From this session, I have determined how to choose the staff.  Market plan: proper marketing strategies and plans are very necessary to successfully run a hotel.  
The restaurant management has a variety of ways to marketing strategies and plans that are: advertising the restaurant globally and on social media platforms through Pana flex, seminar, and many other ways (Ravekar and Singh, 2019).  From this session, I have understood how to create market strategies.  I will apply this knowledge to make a good market plan and advertise the company's business.  Expanding sales: a regular analysis report of the restaurant benefits the restaurant managers to create a history of their restaurant business.  It helps managers to analyze future sales (Susskind and Maynard, 2019).  
From the session, I have learnt the role and responsibilities of restaurant management and how the restaurant managers have done all roles and responsibilities, and I will be able to apply that knowledge in any hospitality industry to achieve success.  There are various types of services accessible in the restaurant that are: Table service, self-service, silver service, French service, and others.  Table service: table service refers to the guest sitting on the chairs; the waiter comes to the guest and asks for her order, and then the waiter sends the guest's order to the kitchen staff to prepare their dish. After that, the waiter serves the dish on the table (Tan and Netessine, 2020).  From this, I have learnt how the waiter serves the dish on table service.  Self-service: self-services refer to the dishes placed on the buffet or counter.  The guest serves his or her plate by himself or herself (Ahn and Seo, 2018).  From this, I have determined how I serve myself in the restaurant.  Silver service: silver service refers to the server serving the food by spoon and fork.  In silver service, the server serves dishes on the left-hand side of the guest's table, and the server serves the beverages on the right-hand side of the guest's table (Boguslavskyy and Nikitina, 2021).  
From this, I understood how to serve in the silver service.  French service: French services refer to the luxurious type of service, and very few numbers of the hotel provide this service.  Food is served on the left-hand side, and beverages are served on the right-hand side of the table (GAVRILOVA and OMELCHENKO, 2015).  From this, I have learnt that the French service is the finest type of service that is available in a few restaurants.  I will apply this knowledge in the hospitality industry and restaurant industry to achieve success.  Restaurant management is very important in the hospitality industry because the restaurant management takes care of his guest and also provide good service and take review from the guest (Gursoy 2018). I have learnt that restaurant management plays an essential role in the hospitality industry. 

[bookmark: _Toc117947064]Conclusion:
In this study, I discussed restaurant management and the types of services that are provided by restaurants to their guest, and each type of service has a specific rule to serve.  I will also be discussed what I got from this essay and how I will apply this knowledge in future.  I elaborated on the role and responsibilities of the restaurant management and the restaurant's manager.  I elaborated on the importance of hospitality in restaurant management. 
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