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Restaurant roles and responsibilities are important because food and beverage is known to be the biggest sector in the hospitality industry after entertainment and recreations (“The Importance of the Hospitality Industry & Its Four Sectors”). There are many types of roles and responsibilities which all require soft skills which are universal and transferable and can be used in other industries such as hotel (temptribe). Personally, when I go out for an excursion, I look most forward to the food aspects of the trip as every restaurant has its own unique touch and makes the whole journey memorable. 
Before I had delved in deeper about the behind the scenes and the different types of roles and responsibilities, I only knew as little as basic roles such as chef and waiter. Along the way I had been introduced to the idea that the restaurant settings has many sub roles which they individually have so many responsibilities. For example; roles are waiters, chefs, managers, front of the house staff etc. Each of these roles include important tasks that are not just limited to its role, they are all expected to pitch in when a certain role is lacking or is less busy. (“Key Roles and Responsibilities in Bar and Restaurant”). I had seen this first hand where I had visited a restaurant and the manager itself was filling in for roles that were lacking like short staffed waiters. This is crucial for the staff as they can see their own managers working hard and setting examples just like they do. I feel like the staff is what the customers remember the most when they reflect on their restaurant experiences (along with the food). When each role can successfully carry out their roles and responsibilities that they are given, it can open up opportunities for a more successful business as it can create a positive effect on customer loyalty and satisfaction (Welsh).
I have learnt that working in any roles in the restaurant scene all require the same set of skills such as; patience, multitasking, clear communication and working at a swift speed etc  (Beltis). Most of this skill set can be used in different areas of the hospitality industry too as well as working in the main lobby in a hotel. These will deem to be useful for when I go onto placement as I can adapt these skills into a more person centred setting such as working at the reception or housekeeping (Horch).
A good example of good practice within this topic is through a number of tasks, the assistant manager assists the general manager. Assistant managers could be requested to take the lead on internal projects like organising staff meetings, making employee calendars, monitoring inventories, and helping with hiring. Additionally, assistant managers assist with outside projects including running marketing campaigns and engaging with customers (McCann). A bad example of events that had occurred was a review from a customer where the communication was terrible and the manager had not dealt with the situation correctly (shephyken). In incidents like these, it makes the customer second guess whether they should be loyal to the restaurant or not and use their power of “word of mouth” to influence other customers about the restaurant. Therefore, it is essential to have staff that can obtain and adapt to these required skillsets as it can make or break the whole experience for customers and the business in general.
Reflecting back, restaurant roles and responsibilities are vital in the hospitality industry because they are the framework of the tourism industry and they teach soft and transferable skills that you can use moving around each roles and adapting each responsibilities to. It doesn’t matter if it’s in fine-dining, or fast food because most restaurant managers are trained to be able to oversee every aspect whether it’s financial or daily operations (Cvent). The role of the manager is very versatile as it can be in any role in the hospitality industry as long as they are administrative literate and have basic general knowledge in the hospitality niche. Overall it presents that restaurant roles and responsibilities are and can be proved very important in the hospitality industry  (Delgadillo).
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