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I have chosen restaurant roles and responsibilities for this part. Here, I will analyse the roles and responsibilities that the employees of a hotel play, their importance and how I have applied the knowledge. 
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In this section, we will go over some of the most significant tasks and obligations that the restaurant staff is responsible for. The hotel sector in France, the United States, and England all use distinct terminology to describe the various jobs found within a restaurant (Szymanski and Mikorski, 2016). The many iterations are outlined in the following list. To function effectively and efficiently, catering businesses of every conceivable variation require a diverse assortment of employee positions. When compared to the staff members working in the other departments of a hotel, the food and beverage service department often has the most employees (Srimuk and Choibamroo, 2015). The person in charge of the food and beverage service department is called the food and beverage manager, and he or she is accountable for the department's administrative and operational tasks (Bancel, 2022). 
The role of food and beverage manager encompasses such a broad range of responsibilities that it has earned the nickname "Jack of All Trades." Food and Beverage Managers are in charge of all areas of the planning, organising, and management of food and beverage services (Smith, 2022). Food and Beverage Managers need to have strong abilities in the areas of sales and customer service, as well as proven experience managing human resources, along with good communication and leadership abilities. (Sherry, 2018) Understanding of the products, services, sector, industry, and local area, as well as knowledge of relevant legislation and regulations, are some of the types of expertise that are required for this role. The individual in question must also possess this knowledge. In general, the manager of food and beverage is responsible for the following: Budgeting, the preparation of the department's budget falls under the purview of the manager of the food and beverage service. It is up to him to make sure that the projected profit margins are met at each location in the division (Lee, Lee and Kim, 2015). ii) Putting Together Updated Menus and Wine Lists It is the responsibility of the food and beverage manager to ensure that existing menus are kept up to date and, if necessary, to create brand new menus after consulting with the head chef and taking into account the current state of the food industry. Additionally, regularly, new wine lists that have been recently updated should be introduced.    
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The knowledge which I have gathered from the lecture can be used when I will work in the industry. For example, I know the roles which the employees in a restaurant should play (Kidd, 2016). This will be helpful for me to prepare for the job role so that I can offer the best quality service to the client. This will help me to improve my career graph and at the same time, I will be able to improve my performance as well. I might not have had that chance without attending this lesson and for that I am grateful.    
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Because they offer essential skills and expertise, one of the main reasons staff roles and duties are so crucial to a restaurant is that they give those things (Griffiths and Key Note Publications, 2018). The correct operation of a business would be impossible without roles and responsibilities. They are the ones with the education and expertise to complete the task successfully (Ganter, 2014). Because they create and maintain relationships with consumers, employee roles and duties are crucial for a restaurant for another vital reason. Without customers, a restaurant would cease to exist very rapidly. Customers are the lifeblood of any business. Customer satisfaction and repeat business are greatly influenced by the roles and duties of employees. The roles and responsibilities of employees are essential in helping a restaurant make money. Roles and duties are necessary for a firm to create the products or services it sells (Chen, 2019). Without employee roles and duties, a restaurant would not be able to generate revenue from its operations. Successful restaurant culture is also influenced by the duties and responsibilities of the staff. For obtaining and keeping roles and responsibilities, a restaurant's culture must be favourable (Cajander and Reiman, 2021). It also aids in fostering a successful and encouraging workplace atmosphere. Roles and responsibilities of employees are more likely to be productive and remain with a restaurant over time if they feel valued and appreciated.
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There are certain roles and responsibilities which should be played in a restaurant. My knowledge about those will be helpful for me to have success in the industry. Without performing the roles, a restaurant might not have success.  
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