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In this piece of text, I will be describing the service that our group members have decided to focus on which is opening a sea food restaurant named ‘the black pearl’ I will also be describing how the service will be made or delivered to the public. As a group we have presented a proposal to our tutor, mentioning where, when and why we have decided to open this restaurant in uplands Swansea. I mainly focused on human resources, it is extremely important part in an organization, also to be able to follow the rules of human resources is crucial. 
Human resources.
All restaurants around the world requite the support of human resources to control function such as the performants management and recruitment. Human resources main role it’s to ensure that the second candidate show enjoyment in working for the company to the employees last day in the job. The Black Pearl restaurant have the powerful staff that works to give the best service to the visitors. The restaurant provides the warm welcome and a comfortable seating for families and friends. In total there are 7 staff members who are currently working in the restaurant, every member of staff has different roles and responsibilities. 
The black peal restaurant requires a main head chief that has a qualification hotel management degree with a minimum of five years’ experience in the industry, the head chief role and responsibility is to make sure that the food goes out all at the same time as well as what goes out through the kitchen. The head chief require two side helps to plate up the food and one to have deal with cleaning dishes, two floor staff members to clean tables and send food out, they would need good communication skills, positive attitude, friendly, polite and are able to resolve any complains calmly. A personal cleaner would also be needed to regularly check the toilets and clean the floor at the end of the day. Most importantly the Black Pearl restaurant requires a good manager with knowledge at least three years of experience.
 The manager’s role is to supervise their staff members and have a goal set for their restaurant to achieve the best and most successful restaurant in the industry. Food hygiene training would also be required for all staff to achieve so that customers know how many stars the restaurant has, and whether it’s clean and hygienic. Also all the employees specific work uniform with logo of the restaurant as well as name tags. all the employees must to work as a team. 

 Customer service is one of the most importance in the restaurant. Customer surveys estimate that only 1 in 20 customers that have a problem in a restaurant will tell management about it. It will be our goal to provide a wonderful meal connected with the best customer service. Training programs will include teaching materials to train our employees about service attitudes, customer perception and how to handle guest complaints. Aron Popoiu and Stanislav will conduct periodic staff meetings proposed to review policy, increase guest gratification and to keep a general line of communication between staff and management. All guest complaints will be accepted by the staff and delivered to the managers. Programs will be in place for all types of guest complaints. More serious complaints will be documented and kept on file. Customer feedback will be achieved by customer review.
The Black Pearl restaurant has future plans to provide catering services for family celebrations, weddings and other events desiring a “home-style” menu. This could potentially become a large section of gross sales. 
Website We will stay current with industry trends and have a webpage, Facebook page and Twitter site. Our menu, map, and hours of operation will be easily accessed. Also we may consider fax or email orders as well a phone application and for bookings. 
Human resources consists of staff appraisal, when a business has a few staff members they need to make sure that everyone working there is performing the best standard for visitors coming in to spend money in their business. If a staff appraisal is put in place it will help employees understand what is expected of them to do while working, they will receive regular feedback on their performance. The black pearl restaurant the manger has to identify training and the development needs for the employee, the employee has to request for a job related training, that will help them gain more skills and knowledge for their role and secure a promotion with the company. 
The way an employee performance appraisal is an extremely important profession development implement for both manger and employee. 
The manger role could be to help support the employee by guiding them to the right path to corporate advancement, so that the employee could have a clear understanding of what is expected from them to do while working in the industry (Cognology,2019).
The performance appraisals usually have a wide variety of effects on employee’s that managers should see and understand (Cognology,2019). 
Usually an employee’s performance appraisal can act as motivation, for an employee to enhance their performance as best as possible. When an employee sees their goals and targets clearly defined, their performance challenges identified and career development solutions in place they are able to help advance their career for a more successful stage, some effects is to motivate the employee to achieve those goals that are set. 
Designing a comprehensive plan for the employee’s development and guiding them to achievement to aim higher, will eventually inspire them to aim at a higher level of achievement. 
When an employee performs their job role and duties to the best of their abilities throughout the year based on guidance from the management team. Part of a performance appraisal is when a manger and employee look through the job description and contrast 
the employee’s performance with expectations. By doing this the employee would be able to see clearly and have a clear understanding of what performance they would need to undertake to perform their duties in a more successful way. 
To help plan and prepare for the annual review, a mangers role is to keep key notes of all of the employee’s accomplishments and challenges throughout the year. 
Throughout a performance appraisal, manger should take time to show the employee’s how their performance affects the of others to do their job, it also helps to put their job duties into an overall company context. It also helps improve the teamwork among all the staff members. 











Opening time:
The restaurant will be open 7 days a week with hours as follows:
Monday 11:00 am – 9:00 pm
Tuesday 11:00 am – 9:00 pm
Wednesday 11:00 am – 9:00 pm
Thursday 11:00 am – 9:00 pm
Friday 11:00 am – 10:00 pm
Saturday 11:00 am – 10:00 pm
Sunday 12:00 pm – 5:00 pm
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