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Restaurants Roles and Responsibilities
The restaurant business has been through a lot over the past few years, what with the epidemic and everything else that has happened (Loerbroks et al., 2019). In spite of the fact that business appears to be back to normal, it's possible that the restaurant is short on key workers. It is crucial to a successful recruitment effort that bar and restaurant job descriptions be written with precision, and that these descriptions clarify the required tasks. I have working experience in this industry in which the roles and responsibilities of the restaurants are to cook and serve fresh and delicious meals to the guests in a sanitary environment. The part of the restaurants is to respect dietary restrictions and give hospitality. The restaurant's role is to provide a peaceful and clean environment to the customers while they check in to the restaurants. They are responsible for the health of their guests, so they should serve delicious meals made out of fresh ingredients (Cho et al., 2019).
As a general manager, it was my role and responsibility to ensure that the restaurants provide high-quality food to their guests; they must ensure the guest about the quality and freshness of the meals. It is the role and responsibility of the restaurants to cook cleanly and in a hygienic way that makes a positive impact on the customers (Loerbroks et al., 2019). On the other hand, if the food is not hot and fresh, it does not matter what the quality and taste are. Every guest wants to have hot and fresh meals in restaurants, so it is the role and responsibility of the restaurants to serve hot and fresh meals to the guest (Brewster and Wang, 2020). 
Apart from the taste and quality, it is also the responsibility of the restaurants to provide a high quality of service. If they want to build loyal customers, the restaurant should welcome and communicate pleasantly and politely with the guests so they can enjoy the delicious meals comfortably. If the restaurant wants to build a profitable business, it must make happy and loyal customers. Hospitality plays a significant role in restaurants to enhance the growth of the restaurants; every guest notices the hospitality of the restaurant; if the staff makes a mistake while serving the guest, it makes them unhappy, and they never come back again, which is impacts negatively on the resturants (Song et al., 2017).
The key to a successful business is the way of communication with the guest in the restaurant, and it is the restaurant's responsibility to provide fast and better service to the guest, which makes them feel valuable (Ryan 2015). The role and responsibility of the restaurants are to provide a substantial menu according to the need of the customers, and some guests can be vegetarian and food allergic. They should take care of every category of customers. In restaurants, there are restrictions on a diet; Muslims are not allowed to eat pork, so the restaurants should ensure the guest that they are not serving the restricted meal to them (De Albuquerque Meneguel et al., 2019).
The role and responsibility of the restaurant are to pay attention to the customer or guests and welcome them to make them feel valued. According to my general manager's experience, the restaurant's service should be fast and quick. It attracts customers and makes them satisfied. The waitperson's responsibility is to take and serve orders in a good and fast way (DiPietro, 2017). As a general manager, it was my responsibility to answer the guest's questions in polite words and pay attention to the customer's complaints or reviews. I asked the lower staff always to make recommendations of complementary products, which impacts the customer's loyalty towards the restaurant. It is also the restaurant's responsibility to always take reviews about the restaurant's meals, environment and services because it helps to identify the weaknesses and strengths of the restaurant. as a general manager, I always take the customer's reviews seriously. It plays a significant role in the improvement and growth of the restaurant (Cho et al., 2019). 
On the other side, the importance of roles and responsibilities is crucial in the hospitality industry because if restaurants do not appropriately play their roles and responsibilities, it will also decrease the hospitality from the sector, which is a significant loss for the hospitality industry. So the functions and duties of restaurants play an essential role in the hospitality industry (Brewster and Wang 2020).
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