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Restaurant Roles And Responsibilities 

The topic I have chosen to focus on and talk about in this journal is the roles and responsibility in hotel hospitality industry. 
There are many important responsibilities in running a successful business in the hospitality industry. From what I have learned in my lectures and from some research which I have done online I have found out and realised that one of the key responsibilities in hospitality industry is to interact to new and existing customers from the time of first contact e.g. the minute a customer walks in through the door. By interact with customers I mean it is very important to make a customer feel welcomed, give the customers respect and protection, it will build a good understanding between a staff and customer and appreciation among cultures and a feeling of warmth. From personal experience I understand how important this is in running a successful business in hospitality as I know myself when I go to a restaurant and I’m not greeted or made feel welcomed, the are likely chances I’m not going to go back to that restaurant even though the food is good, the experience matters a lot to the customer, if you have a happy customer and the chances are they will come back and also recommend your restaurant to their friends and family and also put online review about your service for other potential customers to read and maybe attract them to your restaurant.
There are many different roles in the hotel hospitality industry, there are front of house staff and there are kitchen staffs too, they both have different responsibilities towards their guests or customers. In the front of house there are managers, supervisors, waiters, bar tenders and in some restaurants, there are even separate staffs just for cleaning the table after a customer has left and making it clean and ready for the next customer. The first point of contact for a customer is the front of house staff, either the waiter or the bar tender or more likely in some restaurants it’s the manager or the supervisor who will be receiving the customers, they will make the customer feel welcomed and make them comfortable. After the guest or the customer is seated, the manager or the supervisor will get a waiter for the table and that waiter will look after the customer and make sure they have a good experience while dinning in with them. The waiter plays a huge role in looking after the customer and making sure they have a good experience, as the waiter is the person who will take their order, if asked by customer advise them on what he would recommend from the food and drink menu, write down and pass on any special requests or requirements to the kitchen staff e.g. if the customer has any allergy or if they would like a certain spice level for their order. 
The next part of responsibility of making the customer have a good experience is the kitchen staff. In the kitchen there are chefs, cooks, kitchen porters and in some busy restaurants there are second chefs and also a separate experienced tandoori chef for the tandoori oven. After the kitchen staff have received the order, then its their responsibility to make sure the food is cooked properly and as described on the menu, the chefs will also need to make sure the food is ready in a certain time frame so the customer isn’t left waiting. The kitchen staff need to work together with each other and communicate well so they can make sure the final plate of food that is going out has met their standards. Also for any reason if the food comes back, the chef must remake it again and if possible and allowed by the manager, go to the dinning room and apologise to the customer and serve the food directly and ask if they like it, this will impress the customer and may make the customer forgive their mistake and give good review.
To my conclusion I think the roles and responsibilities of the front of house staff and the kitchen staffs are very important to keep a customer happy and run a successful business in the hospitality industry. All the staffs from both front of house and kitchen staff must communicate with each other and to keep the service running smoothly.
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