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There are various types of restaurants that are available. Restaurants and bars have many staff and they have different responsibilities and jobs. At the workplace, there are rules and costumes that have been maintained by the restaurants. Providing customers with the best services is the main goal of restaurants because the best services can make the business easier and more profitable. Depending on the restaurant type the members have different types of responsibilities to perform. They have to maintain the company's regulations and provide a good customer experience, adopt best practices, and hire staff with qualifications, proficiencies, and skills for the restaurant. 
[bookmark: _fr2e5hjpj2nx][bookmark: _Toc117851007]Roles and responsibilities
A restaurant business is a huge responsibility because it prepares and serves drinks and food to the customers. Many restaurants offer to dine in, take out, and provide delivery services also. In the restaurant business, the most important part is managing the operational process (Were et al. 2019). There are also training programs, marketing, PR, process optimization, firing and hiring employees, etc. Depending on the restaurant there are services like providing the best quality services to the customers, restaurant cleaning, managing hygiene, taking food orders, ensuring the standards of food safety, managing the staff members of the front house, serving customers, kitchen team, and back house team management, hospitality management or business management (Abellanosa, 2018). 
The staff has different roles. They have to maintain physical and mental ability to work in a busy environment, to have excellent customer service and people skills, inventory managing resource knowledge, manage cash, reconcile banking, and leadership management experience. Marketing skills, ability to manage work under pressure in a heavy workflow.  Also as restaurant staff, they need to have some required educational qualifications (Blokhina, 2020). There are some basic roles in every restaurant or restaurants bars such as general manager, restaurant manager, bar manager, bartender, chef, and waiter. They all have different roles and responsibilities but provide the customers hassle-free best services in the restaurants (Yoon et al. 2020). 
[bookmark: _uuoluyyg3sir][bookmark: _Toc117851008]Advantages and disadvantages
The restaurant employee has many responsibilities that they have to fulfill otherwise it will directly affect their work and the reputation of the business of the restaurant. As discussed in the upper section that a restaurant has different kinds of job roles to fulfill various responsibilities. The general manager, chef, waiter, and restaurant managers everyone fulfill their job roles in the workplace. But there are some advantages and disadvantages (Haseeb et al. 2019). The employees can learn many skills which can help them in their private life, they do not have to travel much, they do have a lot of freedom with their working process, they can gain knowledge and experience and teach to the next generation, at last, but not the least they do make good money (Kim, 2020). 
Though the restaurant job can be looked good overall there are disadvantages, which can be stressful. The employees of the restaurants often need to work on the weekends, and they do not have proper work timing, when the restaurant is having more customers they need to do extra work, and can cause staff problems while managing their work life and personal life, being an employee of the restaurant can be stressful, sometimes they have to deal with annoying guests (Vieira, et al. 2019). Also leading the employees as a manager of the restaurant is not an easy job, it is way hard to make a proper impact on society, they have to take high-level responsibility for their food quality and food tastes, and customer health. The restaurant's jobs are regular and have long work hours, it is difficult to make a balance between the customers, owners, staff, and personal needs (Barford et al. 2021). 
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The local economy benefits from the abundance of restaurants. Restaurants make a big economic contribution to the community by paying for things like rent, property taxes, and utilities. Restaurants are creating farm-to-table menus more frequently, which means more money is being spent locally. While working in restaurants I have gained better communication skills, I am more confident in customer service environment”, and gained customer service skills. Working at a restaurant helps me to gain memorization, confidence, respect, manage stress, communication, adaptability, work ethic, resilience, manage conflict, math skills, honesty, presentation, working cleanliness, professionalism, teamwork, patience, multitasking, customer service, time management, punctuality, etc. The restaurant, one of the hotel's main features, provides services that can enhance guests' experiences by providing excellent food and attentive service.
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The purpose of this study is to understand the role of customer service and its many attributes in connection to customer interactions. To maintain the gap between “the customer and the service provider” to a high standard, it is important the role that the service person plays in providing excellent service and people management. The primary focus of the work is to give importance to the customers and in return accomplish the goal of customer satisfaction. This takes time and training to achieve your standards
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