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Introduction
The following study aims to explore the various roles and responsibilities of restaurant personnel that are associated with the hospitality sector. Therefore, this study will focus on One Plus Restaurant which is a Chinese-based restaurant located in the heart of Manchester city. The restaurant excels in serving various types of Chinese foods along with other exotic sea foods. An in-depth analysis will be carried out in the form of personal reflections stating the roles and ethics that the hotel staff has to display which can bring further success to the business of the restaurant. Successful completion of this study will ensure personal development and success in the future career within the hospitality sector. 


Restaurant Roles and Responsibilities
Reflective Journal
The food and beverage business is one of the most successful businesses nowadays in the world. The hospitality sector can be considered the fastest-growing economy which contributes a significant amount to the economy of the UK (McCann, 2022). However, working in a restaurant is not an easy task as it requires competencies in several skills that make a restaurant staff efficient and responsible towards work. The food business is such a profession which mainly depends on the feedback of the customers for business success or expansion (Delgadillo, 2021). Hence, special focus must be put by the restaurant staff that will lead to generating a lot of satisfied customers which will improve the success rate of the business along with increasing its profitability (Filimonau, 2021). I have been associated with One Plus restaurant as a waiter for nearly one year and while working within the hospitality sector I came to know about a lot of skills and competencies that must be excelled in order to gain success in future endeavours . Most essentially, I came to know that I must be agile and adaptive towards various types of situations as the restaurant business is a fast-paced working environment (Hiring People, 2021). Apart from that, I also apprehended that I must showcase excellent customer service skills with the help of which I can efficiently handle all the customers and solve their respective queries. Inventory management is also a skill that must be mastered in order to gain knowledge of stocks and make wise of it (restohub, 2022). However, post the pandemic period more people have been inclined towards the hygiene factor and therefore the health factor must be monitored by the hotel staff which will improve the customer satisfaction rate (Hendron, 2021). I learnt that the chef who is responsible for cooking the delicious items in the restaurant must keep in mind the ingredients used to prepare the dish. Apart from that, I also need to clean the tables each time a customer uses them which will make the place neat and clean. Nowadays, healthy foods at reasonable prices are in great demand (Gordon,2022). Hence, it is quite important for me to learn all the aspects that monitor the hygienic factors and also keep the meals tasty and all of the dishes must be served within a budget price. Doing this will improve the acceptance rate of the hotel dishes and will put a smile on the faces of the customers, therefore, enhancing satisfaction levels of the customers (Zosi Team, 2020). Thus, the management of the restaurant must accordingly develop a menu which will satisfy the tummy of the customers in a healthy way.
The menu has been developed by the management of One Plus Restaurant putting extra focus on the hygiene factors of its customers. I have recognised that preparing dishes with healthy and sustainable ingredients can improve the lifestyle of the customers (decon, 2021). While keeping in mind health the taste must not be forgotten and hence the menu has delivered the most delicious Chinese items all of which will be prepared in a healthy and hygienic way (Dabas, 2021). Doing this, will surely improve the customer visits to the restaurant and also has a chance to develop several loyal customers contributing towards business success. 


Conclusion
The study conducted above has investigated the internal aspects of the hospitality sector operating within the UK. It has discussed several skills and responsibilities that are involved with the staff working within a restaurant. The discussion has been provided in the form of a self-reflection which has mentioned the skillset that enables restaurant personnel to make personal improvements leading to success. Apart from that, a menu has been attached that can help the restaurant to improve its customer satisfaction rate and ensure business growth.
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