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Personal Reflection
In this reflective report, I have elaborated on the roles and responsibilities of a restaurant in the hospitality industry and its impact on the industry's success and customer satisfaction. Maintaining the rules and regulations enables the members to work in a collaborative framework and perform the requirements positively. The hospitality industry or the restaurant's major purpose is to ensure customer satisfaction while receiving various services. Hence proper functioning of the employees, managers and staff is related to their attitude towards following and maintaining the rules, it also provides them with an idea about the company's expectations of them.
[bookmark: _Toc119617863]Industry Discussion
Every industry should focus on maintaining the rules and regulations created by the authorities the hospitality industry and restaurants are interrelated with the laws rules and regulations, which helps them to work in a fair environment also having fair rules and maintaining them builds a strong brand name and reflects the quality of the restaurant business and directly impacts the psychology and demands of the customers and the potential customers and ensures repetitive visits by them, also by following rules and regulation the industry or restaurants receives the guest's loyalty that helps in generating repeat business (Kim and Tang, 2020). loyalty is the result of an excellent experience received by the guest and finding quality and value for money. Training the staff and employees helps in maintaining the hotel's rules and standards. It provides professional knowledge to the workers and allows them to meet the expectations of the owner and the customers. The training helps in analysing the functioning of a team and their contribution to the final service. maintaining tasks and taking responsibility within a collaborative team provides a positive impact on the restaurants not only the employees or staff but the owners are also required to follow several regulations in the restaurants, the business that serves food or drinks and involves in the health of the customers, hence the restaurant owners are required to be more careful about the services. Poor rules and regulations can affect the business (Koo, 2018). The restaurant owners are required to maintain food service licences, food storage employee cleanliness, employee safety, the rules and regulations for selling alcohol and permits. 
Restaurant rules describe the guideline applied by the management authority for the employees and are called the restaurant rules and regulation most restaurants have the same set of rules and regulations regarding how the employees and staff are required to follow several directions from their management, following these rules ensures the job satisfaction of the employee and brings productivity and companies reputation (Chen and Jai, 2018). Rules and regulations create employee safety and security and create a healthy environment in the restaurant it also involves the employee's safety during working in the kitchen the staff are also required to maintain dress codes and proper hygiene while indulging in restaurant activities or tasks, maintaining the dress code and using the uniforms are the most important rule of a restaurant, also the idea about the food menu and price of the restaurant helps the staffs to deliver better services. Restaurants also maintain the hygiene standard by following hygiene measures such as keeping Nails and hair short also covering the hair while cooking, the staff working in the reception and the waiter or waitresses are trained to be extremely polite with the guests (Harcourt and Ateke, 2018). Restaurants also follow several dining rules such as waiting for the customer to be finished, providing speedy service and being attentive towards the demand of customers. The restaurant industry is required to follow several rules and checklists created by the government to maintain the safety standards such as having cleaning policies and updated food licence and worker injury prevention policies.
[bookmark: _Toc119617864]Application of the theoretical knowledge 
Maintaining and understanding rules and regulation is the most essential topic in this industry. I have achieved various experiences and theoretical knowledge from the industry. Supporting the rules and regulations is not only important for the reputation and standard of the organisation but also creates self-discipline and development in employees. From theoretical knowledge, I will be able to face challenging situations in the industry. From theoretical knowledge, I have also developed the idea of the regulations that restaurant owners are required to maintain for the employees and their welfare. The restaurant business is required to maintain rules at every stage and by every individual involved in the business. With this theoretical knowledge, I have developed knowledge about the significance of rules in a restaurant and also the rules and benefits for the employees.



[bookmark: _Toc119617865]References
Chen, H.S. and Jai, T.M., 2018. Waste less, enjoy more: Forming a messaging campaign and reducing food waste in restaurants. Journal of Quality Assurance in Hospitality & Tourism, 19(4), pp.495-520.
Harcourt, H. and Ateke, B.W., 2018. Customer-contact employee empowerment and resilience of quick service restaurants. European Journal of Human Resource Management Studies.
Kim, E. and Tang, L.R., 2020. The role of customer behavior in forming perceived value at restaurants: A multidimensional approach. International Journal of Hospitality Management, 87, p.102511.
Koo, D.W., 2018. The impact of risk perceptions of food ingredients on the restaurant industry: Focused on the moderating role of corporate social responsibility. Sustainability, 10(9), p.3132.


















 


1
