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Restaurant roles and responsibilities.
A restaurant staffs can play several roles like management (manager) server, cleaner, porter, chef, waiters. The manager usually keeps an eye on all the staffs to see if they are following the correct roles and regulations if the standards are being met correctly and fill in any gaps at work. 
If an customer comes in it is the restaurant and staff’s responsibility to make sure their customers are happy and the service, they receive are high standards. All depends on what type of restaurant customers choose to dine in. 
Staffs should be happy all the time with a big smile on there face staffs should engage with the customers to build a better relationship with the guest knowing what the guest would like to eat which drink they would prefer with there meals. 
Restaurant’s responsibility is to make sure their guest doesn’t wait too long on the tables for there meal a guest should not chase the staffs repeatedly asking more then once for a drinks service should be always the same standards whether it is bust or not service should be always kept the same.
When a guest arrives to the restaurant that have made a booking it is the restaurants and staff’s responsibility to make sure tables are ready for the booking and the guest don’t have to wait on there table as it should have been ready before the arrival of the guest. 
Staffs should wear clean cloths all the time and look presentable and smart in front of the guest all the times staff’s hair should be covered when they always handle food. Drinks and snacks should be given to guest before there meal arrives so guest don’t feel they waited a long time so they can take little bites on something.
On busy weekends it is the restaurants responsibility to makes sure they don’t sell on the menu that take a very long time to get prepared and if so, they must inform the guest. Staffs should always ask a customer before taking orders what food contains allergy or not their allergy signs should be shown clearly on the menu, so customer knows what there are ordering to eat.  
Restaurant should be kept cleans menus should be clean before being given to the customers tables should be clean after all customers leave that table before given to anyone else. If there are any bookings at the restaurant their tables should have a reserve sign on printed with the guest booking name on the table. There should be a manager in every restaurant so is the staffs need assistance the manager can take over and complete the task.
If its raining and the customer arrives the staff’s responsibility is to take the customers jackets/cuits to hang it up on the cuit rack so customers can relax and comfortably sit down to order, there food and beverages. Busy restaurants with a lot of customers should always have more staffs always operating the restaurant that’s why in restaurants there is always a system all the staffs should follow and maintain who ever is on the restaurants floor should keep eyes on the customers and the servers should be pulling the foods and their drink servers takes the drinks from the bar to the customers’ table. All customers should be servers with a happy face and left with a happy face. 
When staffs take payments from the customers tables, they should always ask the customers how their meals were and how the service was and if they could leave an positive review on Facebook page and TripAdvisor review and give them a loyalty card if available.
Its is the restaurant’s responsibility to make sure enough staffs are working the days that are busy with bookings so all customers get the top-class service they should be getting.
A lot of restaurants don’t need to advertise if they are giving great customer service and foods and the staffs are great, they will come back again and tell their friends and family to go there because the hospitality they get is great.
Operating a successful restaurant, you need good staff’s good manager and great food and beverage in a great place of location that’s how you operate a successful business and later on you can expand the restaurants into many more franchise business behind every successful business is successful staffs operating it.
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