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The staff of a restaurant is composed of various positions and functions that are vital to operate a successful business, if we think which is the first person with whom we make contact when entering a restaurant is the receptionist. We all like to arrive at a restaurant and be greeted by a friendly face, with a smile and if we are frequent customers even learn our name.
A host must be a person focus to the attention of the client. Not only should you take note of how many people accompany us but also consider specific needs in case of going with children or someone in a wheelchair. This is our first contact, so it is a position of significant importance within the staff of a restaurant.
Once the hostess accompanies us to our table, the most common thing is that the waiter approaches the room waiter to give us the menus or sometimes it is the hostess that gives them, in case it is the waiter will explain what are the specials in case there are, the waiter is the person who advises you on which dish to choose, promotions of the type 2x1 in drinks,  discounts on selected drinks etc and take the first drink order. We could say that the waiter is a sales host, he must be friendly, with a good presence, quick to offer an alternative dish if the customer has some kind of food intolerance.
Once the order is sent, the person in charge of making the drinks is the bartender. the bartender is the person who is in charge of making the drinks requested by the clients, organises and cleans the bar. Personally, and based on my experience in the hotel and catering business, I believe that an especially important quality of the bartender is to have a good memory to remember cocktail recipes, types of drinks, brands...
Depending on the restorative there will be runner positions for both drinks and meals, as a personal experience I have worked both in restaurants that dedicated a position only to bring drinks and meals, which I think is highly effective because only focus on that and the margin of error is small. In the restaurant where I currently work, they believe that it is a fundamental part of the process, checking that the drinks and meals are why customers really come to the restaurant are well prepared and presented.
The role of the kitchen in a restaurant is one of the basic pillars along with others such as management which I will develop later, from the head chef to the kitchen porter.
The cooks must have a truly clear knowledge and skills, be quick and decisive, be clean and tidy, collaborate a lot with the rest of the team, have initiative and good taste. Nowadays more and more people have food allergies and training in this aspect is basic, there has to be constant training.
The management of a restaurant is, let us say, the first step in the roles of a restaurant and its main function is sales, without sales there is no business, without sales there is no business to grow, apart from this it has to coordinate tasks, the whole team and solve problems.
We can differentiate several types of functions that a General Manager must do, the operational functions that basically is to coordinate all the departments, the kitchen, with the bar, reception, administration, marketing, purchases to suppliers.
The administrative functions are also a fundamental part, reviewing invoices, reviewing costs, inventory, balance sheets and reports that each area manager has to present to you to again verify that the business is profitable.
Another very important function is that of communication, the link between administrative, operational and sales, the general manager is responsible for both internal and external communication, often the failure is that each position is not clear about its functions.
Marketing is another fundamental part of the role, how to make our restaurant known, how to advertise it, on which channel, how to become known for something special.
In conclusion, each and every one of the roles in a restaurant are important and fundamental for a business to function, the main thing is that there is communication and a good harmony between all of them.
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