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[bookmark: _Int_ahotK8la][bookmark: _Int_vqdEOxVL][bookmark: _Int_Y8Qq4HVm][bookmark: _Int_QDIsOcls][bookmark: _Int_4OcEsehU]Restaurant servers play a significant role in guest satisfaction. There are many roles and responsibilities of a restaurant in a hotel that need to be considered. This is to ensure to provide excellent customer service, to greet customers by being friendly and giving the menus. Also, to take and serve food/drink orders, to arrange tables setting and making sure tables are always clean and tidy. Delivering checks and collecting payments of customers. Staff asking customers whether they are enjoying their food and how their finding it to get feedback and help customers feel welcomed. There are multiple tasks that are carried out in the restaurant for staff to do. Applying the roles and responsibilities in making sure that kitchen procedures are taken place, in including the dining room procedures, the reservation handing and applying the cleaning guidelines. Good customer service will ensure that customers are satisfied with the service that is provided by the restaurant. TalentLyft, (2022).  Whilst I have been on placement in hotel I have come across and seen how the restaurant is and the way their customer service is. The staff are extremely helpful and friendly. Good choices of different food, preferences of customers, eg vegetarian. Staff are being responsible of maintaining the food service area and preparing the meals. Being able to apply effective communication skills in this industry will help the understanding of staff. The modules that I have found on noodle have been extremely helpful for this field, it has taught me the theory of the roles and responsibilities of the restaurant before I had started my placement. With this theoretical knowledge I was able to carry out my task based on what I had learnt. Restaurants that are affiliated with the hotel industry. Hospitality is important within the roles and responsibility of a restaurant as any restaurant can provide guests with their food which is their basic prerequisite, but this is the unexpected action that you take that would make the restaurant stand out. This is ensuring staff going beyond to make guests feel welcome. Hendron, (2022). Fulfilling the roles and responsibilities in the hotel restaurant will give guests that satisfaction and provide them with the service, the staff being hospitable and providing customers with different variety of food/drinks and etc. the restaurant staff to be responsible of maintaining food safety, making sure guests have a enjoyable experience. The roles and responsibilities of the restaurant staff contribute to the hospitality of the hotel is making sure each guest is taken care off, being helpful to staff and ensuring that there are signs that tell guests where the different section is for the different varieties of food, eg, Vegetarian, vegan and halal. 

[bookmark: _Int_IobXsOkd][bookmark: _Int_kjxcezBN][bookmark: _Int_E8ANRnMp]According to Bemporat, (2021). Customers should experience the same service whether their sitting down at the hotel bar, restaurant or grabbing a coffee and the hotel café. He states that room service is a must have on feature for many restaurants by offering a limited menu, opting for delivery friendly items, by purchasing carts and trays for customers and making sure to check hallways for trays. It is also implied how managing restaurant within a hotel means by communicating well with the guests and making them feel welcomed, making sure guests do not have issues with checkouts, transactions and overall service is seamless. This will clearly set a standard way of dealing with the customers with the queries that they may have, refunds, promotions, follow up. By doing this it will reassure customers are being treated fairly and equally, enhancing their interaction. Delivering consistent customer service will be help you create a band of satisfied customers. The duties of the roles and responsibilities being important in the hospitality industry is, so it develops the restaurants sales through upselling. Kumar, P, (2020) By doing this it would mean greeting and seating the staff, serving the food and beverage to the standard of the restaurant.  Not only that check all equipment and furniture at their station for their serviceability and maintenance requirement. Ensure the station is clean by laying table covers as per standard to meet the standards of the restaurant. By doing their duties and being hospitable will push customers to want to come back for the service as many customers see the way the service is given. 
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