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In recent years, we have experienced a complete lockdown due to the covid-19 pandemic which was considered to be a wringer for the industry. As time goes by the situation for the industries comes back to normal, during this period you may have experienced some shortage of staff members in the hotel restaurants, recruitment for the positions in the restaurant should be shifted and effective to reduce the time consumed and for effective recruitment (Susan Johnston Taylor, 2022). This means composing an accurate description for the specific job in the restaurant that will include some key points on the rules and duties followed by the worker to obtain the opportunity.
Roles and responsibilities in the restaurant:
The duties and responsibilities for an area and restaurant are completed by an individual who is titled as bar manager, general manager, restaurant manager, bartender, waiter, waitress, server, chef, or cook. Some of the rules and responsibilities which should be followed by a Barista is a beverage specialist who is responsible for serving some refreshing drinks such as coffee or tea to the customer and taking orders accordingly to prepare drinks and finally settle the payment, Barista should always welcome the guest into the property or restaurant and inform briefly about the items served on the menu for the day, they have to prepare beverages different type of sandwiches for components and wet products (Key roles and responsibilities in bar and restaurant, 2022). They have to stock and clean the serving area and the dining area in the restaurant to which he is the sign. Giving the right information if a customer asks questions, suggesting some recommendations to the customer, and insuring that the customer is satisfied with the service and the food (The Restaurant Times, 2021). They have to ensure the safety regulations for the food and to check the quality before serving it to the guest, updating the marketing material and the signage for the restaurant.
Management of restaurants and types of service:
Glancing over the restaurant management operations for the leadership of the staff, you can say that it is important to set some long-term and short-term goals for the management to follow, by setting some benchmarks for what an organisation wants and its current leader, we should include that in the goals for restaurant manager should. In the short-term goals, we can include some setup skills which will improve the leadership quality and ability to manage the restaurant and assist in achieving the long-term goals effectively (Smith, R.P. and Mackenzie, M, 2021). the short-term goals include some factors such as improving communication skills to avoid misunderstandings, ensuring that one can solve problems to avoid conflict and maintain peace which is also known as problem-solving skills, to become an expert in the management of inventory and sales, to grabs some knowledge about the finance part for the restaurant which can be beneficial to understand some important factors and activities carried on the restaurant, sharpening the team building skills and leadership skills to maintain a pitch of command over the staff.  This includes some skills such as improving the level of satisfaction experienced by customers, by providing a good experience to a customer ensuring repeat business, and gaining some awareness about the local and online brands, I am proving the satisfaction of the staff and their morals, and last but not the least effectively trying to resolve any issues that a customer may have. And one can manage a restaurant by just falling step by step instructions and when front-of-the-house staff is in requirement of some support, but due to fact, the stars should be able to solve their own problems by the own and develop a feeling of ownership of the work that is generally left alone and let them solve their own problems as they prefer. If an occurrence of unwanted optical occurs then the issue is discussed with the restaurant manager or general manager after the shift is ended and the audit is done
Types of service:
In total 8 types of service in the food and beverage service sector include silver service, American service, buffet service, French service, Russian service, guerdon service, tray service, self-service, and last but not least cafeteria service (Mondal, D, 2022).
Silver service
It is one of the methods for serving Ford in which the order is presented and transferred from the waiter to the guest on the platter using a service Gear which is basically a spoon and fork holder in the left hand while beverages are served to the guest from the right-hand side. It is also known as an English service in which the service is done in a clockwork direction and the services are used in upscale restaurants (Home of great events, offers and trusted businesses, and local info, 2022).
American service
American service is also known as plated service which is the simple and informal way of serving a guest, in this, the dishes are neatly prepared in the kitchen by the kitchen staff and his done carried by the waiter, and placed in front of the guest from the right-hand side. In this kind of service, the waiter should at least be able to carry three dishes to reduce the serving time (Ihm notes, 2022).
Buffet Service
It is a cell service where a guest has to help himself or herself by choosing from the foods which are displayed on the table, the guest has to take plates from the place where it is tact at the beginning of the table and proceed with requesting the buffet section attendance to serve them or to help themselves, in an upstand buffet the guest is required to stand in the particular place with the standing table provided and eat in that specific place (Tanji, H, 2019)
French service
French service can also be called as family service, the service the dishes are presented to the gas pre-plated from the left-hand side to help themselves, it is ideal for small parties where there is 2 to 3 guest present. The prepaid dishes are ordered by the gas and placed by the waiter on the table with the implementation of service and plates for the customer to help himself or herself (Ihmnotes.in, 2022.).
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