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The roles and responsibility of staff play an important part to achieve business goals and provide quality services to restaurants and hospitality industries as this allows staff to acknowledge their expectations and targets. Cousins & Weekes (2020, p. 25) food and beverage service is an essential link between customers and other services provided by the establishment. The server plays an integral role in a noble profession.  
The hospitality service industry offers a range of different services and changes for the staff and when the changes occur staff should be more responsible as they will play a vital role in their services. (Baum, 2011) Working at an Indian restaurant Sheesh Mahal which is a table service restaurant for many years, a table service restaurant is where everything is done by the staff, seating of the customers, order taking, serving and clearing. I am aware of the importance of my role as I am the first point of contact for the customers as they enter the restaurant. “a customer first perceives the atmospherics when he or she enters a restaurant” (Ha, J and Jang, S, 2010, p5220-529) I have to ensure they feel welcome and do not have and problems during their visit as this will make them feel satisfied and comfortable for them to return, an outcome like that is a target we set within ourselves as staff and management to help progress the business further. As David, F et al, (2021, p. 227) says customers may not remember everything about the food but will remember the service they received and the person they received it from.
Sheesh Mahal is a Indian restaurant which serves customers from different cultures it is hard to satisfy each customers as their taste buds are different therefore being able to know the menu well is a bonus at being a server as I am able to advise them an item to their taste which makes the customer satisfied by the service as they are getting help to decide what is best for them therefore they will not be wasting money on something that does not meet their expectations. (Bassot, 2015)
Whilst working in the restaurant industry I have picked up various skills which help me exercise effective customer service by being prompt, patient and friendly. Communication is an important role for staff as this will satisfy the customers. (Cousins et al, 2019) I am also able to accurately handle cash ensuring all prices and bills are correct for the customers.
I am able to work as part of a team as well as individually. Working together to complete our roles and ensuring our responsibilities are up to standard. The responsibilities as working together in a restaurant industry is to ensure the work is flowing well, supporting each other in our weaknesses, keeping the tables presentable for when they come in, keeping the environment clean and hygienic as it is a food industry, although a food hygiene certificate is not required to handle food staff should gain food hygiene skills by being taught on the job (Food Standard Agency, 2022) also making the customers feel comfortable and satisfied with our services. 
Before starting to work in a restaurant I had no experience working in that type of atmosphere where I would be serving food and looking after customers therefore I was a little bit uncomfortable and wary of my roles and responsibilities over time working alongside my co-workers I was able to gain the confidence, knowledge and ability of working in the industry this allowed me to take positive impacts from the workplace and allowed me to engage with the customers and welcome a feedback on my performance, then using this feedback to improve in my service and performance to better myself, each day allows me to use a new skill or method of making the job suitable for me but also allowing the customers to see very little change and gain their satisfaction.
Based on my experience throughout my time in the restaurant industry as a server I believe I have gained multiple skills which have helped me develop more and expand on these within a competitive sector, I am able to use my own knowledge to gain satisfaction of management as well as customers which allows be to work confidently knowing I am capable of meeting expectation or taking my skills further on to a higher chain in the future.
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