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-Restaurant Roles and Responsibilities-
[bookmark: _Toc97992284]Working in the hospitality industry is rewarding and enjoyable. In this industry, there are plenty of opportunities, but there is also plenty of challenges to overcome. The restaurant sector, which generates the second highest amount of money, is one of the most essential components of the hospitality industry (Jones, 2019). Because it needs people who are both experienced and talented to manage a successful restaurant, there is a high demand for skilled labour in this industry (Davis, 2017). Therefore, to make the hospitality business better, it is essential to have an understanding of the roles and responsibilities played by restaurant staff (Ninemeier and Hayes, 2020). My experience at Casamia restaurant, first as a customer service representative and then as an assistant manager, will be the focus of this study.
My whole life, I've had it in mind to eventually establish myself in a career. In addition to the reasons I have listed for why I want to work, I also have a long list of desires that will not cease to exist until I fulfil them. The hospitality industry is home to a significant number of job opportunities. I did have a position at the Casamia restaurant department of customer service. As a representative of the restaurant's customer service department, it was my job to interact with customers and take their orders, as well as to track their parcels and verify that they were sent in a timely and accurate manner, and to mediate any conflicts that may have arisen between the customer and the business. Interacting with customers has the potential to go swimmingly well or horribly wrong (Piankova, 2021). It was my responsibility to ensure that customers enjoyed their food to the fullest possible extent.
After a short period of time, there was a vacancy for the assistant manager post. I was offered the position of assistant manager at the restaurant. I accepted the offer and served as an assistant manager.  As an assistant manager, I was responsible for a significant number of responsibilities. It was my duty to do spot checks on everyone to ensure that they were working their jobs and contributing what was expected of them. When I worked in customer service, my job was nothing more than taking orders and delivering them to the customer who had placed them. When I was given the promotion to assistant manager, however, I was given the responsibility of giving commands to my staff, which is a task that is much more difficult than it may first seem. In my role as assistant manager, I was accountable for developing schedules, ensuring that the store always had food available, and ensuring that everything ran well in day-to-day operations.
An assistant manager is primarily in charge of responsibilities related to human resources, such as monitoring, assessing, and analysing work performance, as well as designing and evaluating various payment projects (Sutherland, 2021). I also made certain that every member of the staff complied with the regulations. I put out a weekly timetable for the staff to follow in order to guarantee that there are sufficient employees to keep the restaurant operating without any problems. I was also responsible for the management of the finances. I was tasked with establishing and managing budgets, signing off on bills, and being in control of the payroll. I also assist them to establish strategic sales targets, which, in most cases, makes it easier for them to ensure that they have the funds to pay their staff and suppliers. Moreover, I informed my owner of the whole amount of money I had earned. The knowledge I gained in the hotel management programme was really helpful to me in dealing with situations such as this one.
Throughout the course of my experience, I have made significant progress in the areas of communication, leadership, working with others, and problem-solving. Because I interacted with different individuals and new challenges on a daily basis. I also discovered that I had room for improvement in organising and managing time. I've realised that in order to advance my career at a reputable restaurant to a higher-level job, I need to have at least two or three years of experience under my belt first. Because in this field, having experience and expertise is more valuable than anything else.
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