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This journal log has illustrated the necessity of having a good understanding for all restaurant employee roles and responsibilities. Management of a restaurant entails not only taking care of a wide variety of essential jobs, but also making sure that everyone else on staff does their part. Managers at restaurants often have prior experience in the hospitality sector, which helps them grasp the scope of their responsibilities. Training new personnel and keeping an eye on food safety have long been staples of the restaurant manager's job description. Yet, depending on the demands of the restaurant and its potential for growth, managers may be assigned nearly an unlimited variety of tasks (Alhelalat, Habiballah and Twaissi, 2017).
[bookmark: _Toc128741113]Personal reflection on restaurant roles and responsibilities 
Earning a degree in hotel management provides me with both a solid grounding in business management and the skills necessary to succeed in the hospitality sector. I will learn both the hard and soft skills necessary to be an effective company leader and entrepreneur. The hotel business incorporates both general management theory and the lessons learned through practical experience. Modern fashions emphasize procedures that increase not just one but many facets of a company, such as those that raise productivity among workers while also enhancing product quality and company image. Most hospitality standards are developed in response to larger social and economic developments and with the goal of decreasing customers' perception of hotels as interchangeable (Waqanimaravu and Arasanmi, 2020).
There is hardly a single profession in the hotel sector that does not need some degree of collaboration with others. If I become a restaurant manager, for instance, it's my responsibility to coordinate efforts between the front desk and kitchen to keep diners satisfied (Butler and Hammer, 2018). Team members in the kitchen need to coordinate their efforts to make sure the food is ready on time and meets quality standards. While participating in the hotel management course, Douglas McGregor’s motivation theory helped me to understand to guide team members with motivation. The level of service provided to clients is dependent on the efforts of a cohesive team which can be generated from team motivation spirit (Testa and Sipe, 2009). 
As a diner, nothing is more annoying than approaching a waiter or waitress only to be met with disdain and rudeness. Maintaining satisfied clients requires excellent verbal and written communication skills. But, if I lack self-assurance in unfamiliar social situations, I should not panic. Work in the hospitality business if I wish to hone the interpersonal communication abilities. This is because the hospitality workforce deals with a large volume of customers every day, each with their own unique set of questions and issues.
Hospitality workers sometimes have to manage huge numbers of visitors at once, yet they are still expected to give each one their undivided attention. Multitasking will me to meet all of my objectives while making each of my customers feel like they are my top priority (Gordon and Parikh, 2020). Those who are adept at multitasking are able to adapt quickly to unexpected demands without interrupting their regular work flow. The hospitality talents really employ on the job will depend on the nature of my skilled position. In the hospitality sector, various positions, such as restaurant manager and housekeeper, place a premium on varying sets of talents. There are a number of tried-and-true methods for making guests feel welcome regardless of my status (Cajander and Reiman, 2019). The restaurant manager is responsible for ensuring the satisfaction of both visitors and workers (Amidi et al., 2022). Managers at hotels often interact with a wide variety of guests, therefore it is only inevitable that they sometimes encounter rude or demanding guests. A great degree of professionalism, understanding, and patience may be shown in the ability to adapt, listen, and retain cool in awkward circumstances (Droege and Hoobler, 2003). 
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Being a vital aspect of the sector, hotels play a crucial role in the hospitality business by providing guests with a place to rest throughout their stay. Professional restaurant management is crucial to the success of any restaurant. Employees of restaurants often have to deal with guests who come from a wide variety of social and cultural contexts. Hence, the location and types of travellers the restaurant caters to will influence the expertise a restaurant manager needs to have. Restaurant and the hospitality industry as a whole make significant contributions to the global economy. After a precipitous drop in market share as a result of the epidemic, the sector has just begun to recover.
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