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The purpose of this journal, which was written for the hotel placement food & beverage module, is to discuss the taught material based on a specific topic, which in this case is the Roles and Responsibilities of a Restaurant.The current module helps students learn more about everything that happens in the food and beverage department. As a result, many things are learned and need to be remembered in order to successfully prepare for being a real professional in the hospitality industry.Because of the module's complexity, only one topic could be chosen because it would have been difficult to cover all of the material in a limited number of words otherwise.
According to Davis & Pantelidis (2018), the largest department in a hotel is the food and beverage department, which is known for being service-oriented.The acquisition of materials and products, as well as their storage and retrieval, processing, and serving, are typically the responsibilities of this department. As a result, it is possible for this to take place in the bars and restaurants that are located within the hotel (Gillespie, 2002).

Servers in eating places are answerable for turning in meals and drinks to clients and taking orders. They additionally take a look at on clients to make certain they are playing their food and attach any problems, in order that they play a massive element in ensuring their clients are happy.
In order to draw applicants who high-quality meet your requirements, it's miles important to write down a clean and specific process description for a eating place server.
Despite the reality that those are simply in their many responsibilities, eating places are recognised for his or her scrumptious meals and heat hospitality. There is lots greater to jogging a eating place than simply developing with a listing of recipes (Girotto, 2012).
Restaurants are obligated to prepare dinner and serve scrumptious food in a smooth setting, adhere to nutritional restrictions, and display hospitality to clients. Restaurants have to additionally make certain that the kitchen and wait personnel talk efficaciously a good way to offer powerful service.
Few eating places are run absolutely via way of means of themselves due to the fact jogging a eating place calls for a extensive variety of skills. If you understand how those elements paintings together, you may determine out the way to preserve the eating place jogging smoothly.


Speaking about my experience accumulated throughout the module, it is important to mention that I learned a lot of skills in this module. I am now ready to use these skills and knowledge in my professional position in a hotel.
Interprofessional Competence is one of the most important skills I have learned. These skills are very important in hotel restaurants. This is because staff need to be in constant contact with each other. Some guests may wish to visit restaurants before booking a room.
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