


Abstract 

In this journal I am going to investigate the restaurants roles and responsibilities. At first about restaurants food and beverages comes into our mind. But is it all what they are just providing? No, definitely not. Hospitality is a large worldwide industry, available for everyone from day-to-day basis or occasions.  Customers are coming with expectations and restaurants must be able to meet that in lead to success, not just with food and beverages or with the quality of service but in several ways to provide multidimensional experience thru complex ways. 

Introduction 
The restaurants are responsible for hosting people who are out of their home and looking for dining experience on different purposes. But where is this word coming from? Restaurant is a French origin word 'restaurer' and their idea was to refresh and restore travellers. (Wilson, L.B., 2001)

Findings
Nevertheless restaurants are for recharge ourself, they are more than about just a refreshment. It is a place to socialise and have unique experience, meet new cultures, try new cuisines, expand our experiences, celebrate, make business, or spend time with your loved ones. (Finkelstein, J., 1989) 
Restaurants main responsibilities are serving consumers by meeting their expectation also make sure you keep them safe during their stay serve, store, prepare and make their food and drinks as the laws and legislations required. (Thomas Jr, L. and Mills, J.E., 2006)
The most important role within restaurant is the operation management. Managers and Supervisors are responsible for checking and focus on all the regulations are running smoothly, training and hiring staff, optimising profit by waste reduce and directing marketing, also respond costumers complains. (Scanlon, N.L., 1993.)
Under the management front of house employees are getting touch with consumers in first line. They are the servers who are responsible for the service quality as waiters, runners, bartenders and receptionists or hosts. Their responses and behaviours need to be immaculate and polite to meet the business standards. They are the one who can build valuable relationship and engage customers loyalty and make positive brand experience. (Baraban, R.S. and Durocher, J.F., 2010)
Front of house staff will engage costumers to the brand and suggest them products by listening their needs, make them feel special and treat them right according to the occasion are the attending for. (Soriano, D.R., 2002)
Back of house employees as kitchen managers, chefs and their supporting staff as cooks and kitchen porters, cleaners are responsible for seasonable dishes, menu design, cost and food waste management also the quality of the food which positively affect the restaurants brand reputation. (Charlebois, S., Creedy, A. and von Massow, M., 2015)
I can clearly assume it is teamwork, however individuals are important to deliver outstanding performance. (Pande G. and Chung, L., 2017) 
Restaurant is just a place, foods and drinks are just products, however if I have amazing guest experience by the staff, I can feel like I am at my best friend’s home and this feeling is invaluable for me. Money cannot buy this. It is required passionate workers who are putting their heart into work. Personally, I do believe I provide the same care to my customers in the restaurant where I currently settled as bartender. I know them by names, and 	I always welcoming them with nice warm smile on my face. 
The restaurants responsibilities to make about consumers having unforgettable experience in dining, in service, and the design of the restaurant at not last. Physical environment for example décor, design, uniform of employees speaks a lot about the restaurant, and it is definitely part of the ‘wow’ factor. (Han, H. and Ryu, K., 2009)
Also became a thing a new word ‘food porn’ people especially in young age who are spend lots of time on social media has the need to post about their gastro experiences. This is a new trend that restaurants must comply with and satisfied consumes needs. (Taylor, N. and Keating, M., 2018) 
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