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[bookmark: _Toc117428644]Introduction
In the context of the hospitality business industry, the roles and responsibilities of a restaurant staff play a significant role to provide quality services and achieve business goals The study has progressed based on the restaurant riels and responsibility and their impacts.
[bookmark: _Toc117419227][bookmark: _Toc117428645]Summary of the learning from Restaurant roles and responsibility 
All the staffs of an organisation of different industries learn a lot of professional things from the workplace. Different workplaces provide different learning to the staff. The hospitality service industry is a changing workplace for the staff and when it is the restaurant service sector, the staff should be more responsible and they should play a vital role to serve food services and make them happy with hospitality services (Baum, 2011). As I have been working for five years in the restaurant sector of Lake View Hotel, UK, I have learned theoretical knowledge and achieved effective skills that help to provide quality services to customers from different cultures and nations. In the context of a restaurant, the staff should be very capable to take orders, providing food and serving according to the demand. Communication skill is also important for the staff to play the role and satisfy the customers (Cousins et al., 2019).  Technological skills help ensure efficient and quality services and this also can help to make fast delivery to the customers. I could achieve the basic skills and knowledge which will help to serve in future in a restaurant organisation.
[bookmark: _Toc117419146][bookmark: _Toc117428646]Personal reflection
In the learning processes as a professional of any organisation, it is very impactful to reflect the personal learning and explain all the stages of learning. It is effective for me as I can explain the learning process and which experience and knowledge I gathered from the workplace (Roffey and Malthouse, 2017). In Lake View Hotel and its restaurant, I plays a key role to attract customers and served quality services that convinced the customers to make revisits. In this context, I can use Gibb's reflective model to discuss the learning factors in the workplace.
Different stages of Gibb's model have been given here in the context of my learning processes in the workplace.
Description: It was a huge opportunity for me to play the role of the service provider in the restaurant of a reputed hospitality service organisation like Lake View Hotel. In this case, I got the opportunity to learn how to serve restaurant customers and how to handle their instant responses and reactions (Baum, 2011). I tried to execute my previously gained knowledge, but it was a new atmosphere and new experience for me and I could learn a lot of new things. 
Feelings: Before entering the restaurant, I had no practical experience working in this type of atmosphere where I can serve food and hospitality services (Dopson, and Hayes, 2020). So I was not comfortable with the roles and responsibilities. But when I got understand that the roles and responsibilities are very challenging, I started to achieve basic knowledge that helped me to take positive impacts from the workplace. I felt interested as I was directly engaged with the customers and got instant feedback from the customers	
Evaluation: As the industry and business sector are very dynamic I had to play different roles including communication, timely services, honesty and punctuality in the workplace (Cousins et al., 2019). All the factors were the roles of my performances. Through I was not feeling confident from the beginning of my roles, I started to understand the demand and execute my knowledge. 	
Analysis: Since the organisation provides food services to customers from different countries and cultures, it is more challenging to satisfy the customers. Again multi restaurant roles and responsibilities influenced me to go through an effective learning process that can help an individual to adapt to the situation (Bassot, 2015).  I think I could achieve the theoretical skills that can make me a successful restaurant service provider. 
Conclusion: Based on the overall learning process, it can be said that I could achieve adequate theoretical knowledge and skills that helped me to survive in the competitive workplace with positive customer feedback. The learning process has had a huge impact on developing my skills. 
Action plan: Though I have achieved a lot of theoretical knowledge and skills, I can bring more improvement in my knowledge and skills (Walker, 2017). I will show more intention to learn new things that have a lot of positive impacts on serving quality services 


[bookmark: _Toc117428647]Conclusion
The hospitality service industry demands dynamic services for its staff and employees. Restaurant service plays a key role to provide food and hospitality services and the staff have a lot of roles and responsibilities in this sector.
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