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Topic: Restaurant Roles and Responsibilities 
Overview 
In this learning log, I will reflect on the restaurant roles and responsibilities that I have learned about from my prior employment. In my opinion, restaurant management is responsible for overseeing all aspect of a restaurant's business, from ensuring that customers get high-quality food and service to ensuring that the business is successful and that all bills are paid on time. Successful restaurant management is familiar with all aspects of the company, including food preparation, customer service, and business operations, and is involved enough in day-to-day activities to recognise which of these aspects is the most pressing concern in any given circumstance. Because there are so many moving components in the operation of a restaurant, the management of that restaurant should also be aware of when it is appropriate to delegate work and when it is appropriate to address matters personally. 
Serving drinks at hotels 
For my assignments, I have learnt that having well-trained bartenders can make or break a restaurant's reputation, so it's important to invest in their education. Following are some tips and techniques that I have learnt about serving drinks: 
· Be sure you have enough appropriate drinks before beginning to serve the meal. The next step is to decide whether you want to provide alcohol with dinner. 
· The next thing to do is choose the garnishes for both the alcoholic and non-alcoholic drinks. Do some research to find out what condiments complement your meal. 
· Table manners should be practised in accordance with accepted norms of decency. You should serve the honoured guest and any women in attendance first if you can identify them. To the same extent, any elderly visitors at your table deserve priority service (Chehab, Ilkhanizadeh, and Bouzari, 2021). 
· When serving guests, it is customary to begin on the guest's right and go clockwise around the table. 
· Have them practise good table manners by placing the drink on a napkin or coaster. If the table has a cloth, the drinks go there. 
· Whenever you're through using the glasses, please return them to the restaurant's stock so that they are not billed to you. When refilling a glass of water or wine, avoid touching the glass. 
· When a customer is unable to raise his or her glass to their level, the server should gently ask the customer to do so. 
· If you're serving a new round of soda, beer, or cocktails, don't forget to swap out the used glass with a clean one. 
· When training your staff, be sure to include the finer elements of serving wine. For starters, while pouring wine at the table, always use a linen napkin to clean the drips off the bottle's rim. 
· Don't serve the wine until you've gotten the guest's consent after they've had a chance to take. Wine glasses should be carried by the stem at all times. In all cases, the stem must serve as the contact point. If you want your wine to stay cool for as long as possible, don't rest the glass on your hand (Loerbroks et al., 2019). 
The Dining Experience 
I have learned that the goal of every restaurant's management team should be to ensure that regulars and occasional diners alike enjoy their meals there. The service, atmosphere, cleanliness, and even the level of the background music all contribute to the whole eating experience. It is the responsibility of the restaurant's management to ensure that the front-ofthe-house personnel, including hosts and waiters, receives the training they need to perform their duties effectively, identify issues, and report them to higher-ups. Management is accountable for responding to and rectifying issues raised by consumers about the quality of the food and service they get (Min, Kim, and Yang, 2021). 
Managing the Business 
From the assignment, I have learned about managing business as well. For me, Since it is a company, restaurant management must ensure that it is financially stable and successful. The bookkeeper is in charge of generating financial documentation including profit and loss statements and balance sheets, as well as writing payroll checks. However, it is the duty of management to examine these reports in advance, keeping an eye out for trends like rising food or labour expenses, and developing creative responses to new challenges as they arise. 
Managers in a restaurant need to keep an eye on their staff, ensuring they are well-trained and investigating where problems stem from when workers fall short (Santalova et al., 2021). 
Conclusion 
At the end, It can be said that the role and responsibilities within the restaurant are of great importance. Every job within the restaurant has to be done in a rightful manner as it is associated with the popularity and image of that restaurant.   
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