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F&B services are the process of preparing and presenting food and beverages to customers and are “part of the service-oriented hospitality sector”. You will find them in hotels, restaurants, bars, coffee shops, catering, et cetera Kahraman (2004).
The importance of job description in the hospitality industry comes at a moment when timing and growth play a huge role in customer service, for the development of the industry. 
Morrison (2004) describes those good employees who are “willing to exceed their formal job requirements” are in demand in every society, either in the Back of the House or Front of the House, because customer service is one of the most under-evaluate assets in the hospitality industry.
“Interactions between customers and employees are inevitable”, and employees must develop skills of knowledge of their customers, so they can deliver empathy, have a positive attitude, or even have a sense of humour Lee (2017). 
I believe that gaining the trust of the customers, is one of the most important things in the hospitality industry. As an example, back in 2008, when I was a hotel guide, a group of tourists with children had some issues with their departure (about 9 hours delay), and their regional hotel guide could not manage the anger of the tourists, and they threatened that lady and they bully her, and the company has sent me to solve the issues. I managed to solve that problem, by explaining to them that a plane problem puts their life in danger, and they should be happy that the problem of the plane did not occur when they were flying. By the time we arrived at the airport for the departure, they apologised, and they made me presents.
I think one of the hardest jobs in a restaurant is the Restaurant Manager. Their responsibilities include the followings: purchasing, receiving, storing, and issuing, inventory, interviewing and selecting staff, and training staff, but also, they are responsible for health and safety, and most important, responsible for the guests.
The restaurant manager is the person who receives and records reservations for dining, and he is dealing with any complaints from customers and makes sure all servers are completing their tasks in an efficient manner. Carrier development as a restaurant manager can be “measured to affect the success” Rutherford (2007).
In 2011, I worked as a manager at a travel company, built from zero level, and because the owner was Turkish, he did not know anything about laws and regulations that applies to a travel company in Romania. And after getting insurance for the company, I had to recruit staff and train them about all packages that we were selling to customers and all the systems that we were using to make reservations. But also, I was making contracts with other travel agencies, I participate in Tourism Fair to advertise our company and our packages.
In my opinion, the role of a restaurant manager, these days, is the key player in the growth and development of the business. “Managing effectively and efficiently” is what the owners want to get good results, meaning that they are under pressure most of the time and any mistake that will decrease the business, will leave them without the job Wilson (2003).
Niarko (2022) says that as a restaurant manager, needs to develop team skills to combine structure and behaviours in an “interdependent environment to accomplish a task”. He needs to give tasks and make sure every team is in place every time on his shift. 
There is no need to say that the restaurant manager is more likely in busy periods to enjoy the team and provide support to help the department in need so customers can get their orders in time, but also they ”could provide table service” Maze (2017).
To resume, the restaurant manager is an evolving role, as the hospitality industry is very competitive, and he makes sure that his customers are happy. Happy customers mean good business, otherwise, there is no business. 
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