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[bookmark: _Toc119531050]Importance of the Restaurant Roles and Responsibilities in the hospitality industry
A restaurant is a commercial establishment that prepares, serves, and sells food, beverages, and other items to customers. There are many roles in the workplace that allow individuals to manage the business and make sure it runs smoothly. These include Clerks, Cashiers, Kitchen Managers, Restaurant Managers, etc. Restaurant roles and responsibilities are not just important, they are the foundation of the business. Without the right people in place to execute the right tasks and make sure all systems are running smoothly, the restaurant will be doomed to failure. And when a restaurant is doomed to failure, there's nowhere for the guests to go. The best way to ensure that one has a restaurant that's going to thrive is by hiring the right people for their roles. The whole system needs a chef who knows how to cook food properly and consistently, because if you don't have good food coming out of your kitchen, then will lose business fast. One needs servers who can handle tables and make sure everything goes smoothly without having any customer complaints or complaints from other employees (Sung et al.2020). Roles and responsibilities in hospitality management are crucial to the success of any business. Hospitality managers are responsible for the day-to-day operations of a hotel such as managing employees, setting up tables, and maintaining cleanliness. They also ensure that guests have a positive experience at the hotel. Hospitality managers are responsible for the day-to-day operations of a hotel, such as managing employees, setting up tables, and maintaining cleanliness. They also ensure that guests have a positive experience at the hotel. In order to be successful in this role, hospitality managers should understand the needs of their customers. This can be done by observing them while they are staying at the hotel or through surveys. They should also know how to treat their employees properly so that they feel. valued and appreciated.
[bookmark: _Toc119531051]Theoretical perspective
A company in the United Kingdom that follow the restaurant's roles and responsibilities is McDonald's. The company is a business that offers food, drinks, and services at its restaurants. The company has a lot of outlets all over the world. They are very popular in many countries. Customers have a lot of choices to choose from when they come to visit one of their restaurants. They can order different kinds of food and drinks from their menu which includes main dishes as well as desserts along with other drinks like coffee or tea etc. The employees working at these restaurants are highly skilled in their work because they have been trained well by the management team who will ensure that all the customers get what they need at any given time during their visit to one of these restaurants. The role of a restaurant manager is to be the leader, planner and organizer. They are responsible for all aspects of the business including staffing, finance, marketing strategy, and day-to-day operations (Han et al. 2020). The above perspectives can be supported by several theories such as the Customer satisfaction theory. This theory states that customers are more likely to return to a restaurant if they have a positive experience. It also includes the maximization of profits theory this theory states that managers should focus on maximizing profits by providing good quality food at low prices.
[bookmark: _Toc119531052]Personal reflection
I have been participating in many projects for which I have visit resturants, and I had the opportunity to learn about a lot of different roles and responsibilities in the industry, from dishwashers to managers, there are lots of ways for people to contribute at any level. I think the most important thing that a restaurant manager should do is to make sure that the restaurant is clean. It will help in having a good customer experience and also for the restaurant to be able to maintain its reputation. Another thing that I think you should do as a restaurant manager is to make sure that you understand all of the different roles within your team and be aware of what each person does. This will help with keeping everyone on task and organized. One should also make sure that he is aware of any changes or updates with the menu, prices, or any other changes that may need to happen for his restaurant to be successful. If there are any problems with the boss or co-workers, do not hesitate to ask questions. If someone seems angry or upset, it's important to find out why and try to help them deal with their emotions in whatever way possible (Loerbroks et al. 2019).
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