


Restaurant Roles and Responsibilities






· Eduardo Polanco Adoka
· 2132108
· Hotel Placement- Food & Beverage Operation (BMIH4002)
· Tristan Hawkins























The restaurant roles refer to all the positions that are in a restaurant and the functions that are performed in each one of them. Each role has a specific function and a fundamental responsibility for clients and the business itself. Depending on the type of restaurant and how big it is, you can have a lot of various positions from manager to cleaner. Although honestly for me it does not matter how luxurious the restaurant is or how many roles it has, what counts is that everyone knows how to do their job in the best viable way. 
As for the restaurant roles, depending on the type of business and the capacity of the restaurant, you can have various and innumerable positions. We will try to list the most basic and main ones found in any restaurant:
1.   General Manager.
[bookmark: _Int_5vGUqiW8]It is the most prominent position in the business. When it comes to small or private restaurants, sometimes the manager usually decides to be the owner of the business himself. They oversee directing and managing the restaurant. They plan everything related to the business and cover various tasks such as hiring employees, supervising all the tasks of each position, profit management, menu development, reception, and customer service and sometimes even marketing. 
To be a general manager, you must have several qualities such as: effective communication skills, the ability to plan and organize, the ability to solve complicated situations and know how to work under pressure.
I would focus more on knowing how to satisfy and please the client to provide them with the best service. Although the manager is the highest position after the business owner, he must have prior knowledge of the other roles to know if the tasks are being done well or not, except for food, which is only the chef and the staff. of the kitchen can perform.
2.  Chef.
The person who oversees preparing and cooking the food on the menu. Sometimes together with the general manager they plan and decide what type of menu to offer to the clients. Because there are sometimes more staff in the kitchen, the chef is considered the main head in that area. The one who leads others.
They are responsible for planning the menu, verifying that the food is in good condition, keeping an inventory of the orders and replenishing the pantry with all the necessary products and food. They control the budget and reduce waste, maintain hygiene and health in the kitchen, organize schedules and recruit fresh staff for the kitchen. Since in the kitchen several positions can be given under the direction of the chef, he must supervise and know what dishes or desserts are being prepared and how they are being prepared until consumption.
For me, a good chef must always cook healthy food for clients and consider the tastes and demands of their clients.





3.    Bartender.
They are behind the drinks bar and because they sometimes have direct contact with the client, they must have excellent communication skills, experience, and have the skill to prepare excellent cocktails. I would add from my experience that they must also have a good ear and a good memory to remember the orders. Keep the cellar organized and a good placement of the drinks to facilitate the work when looking for and serving the drink to customers.
 4.    Waiter/Waitress.
Their responsibility is to welcome guests, collect their orders, and serve food and drinks. Presenting the menu to customers and explaining what the menu consists of. sometimes even suggesting the best accompanying food and drink. They must be in contact with the kitchen and the bar so that the orders are correct for each table.
They perform tasks such as cleaning and ordering the tables once the client is finished so that they are ready for the next one.
They perform tasks such as cleaning and ordering the tables once the client is finished so that they are ready for the next one.
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