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	Food and beverage services in restaurants are provided to the customers and consumers with to make them satisfied with their demanded foods. The restaurant organizations relate with the services to the people which lie within the restaurant to make the service properly attained within the services directly initiated to the people. The restaurant business lie within the hospitality and tourism services (Fullen, 2005). In this service the organizations are involved to make the consumers and customers satisfied with direct serving process. While satisfying the consumers and customers, the restaurant and hospitality organization have to conduct some major duties and responsibilities. The major roles and responsibilities by the restaurant business organization have been discussed in this journal. 
The gestures and welcoming people are recruited in the restaurant to serve the people directly. The service to the people are provided by the perfect skilled staffs and employees in the restaurant organization. The first and foremost choice by the restaurant management is to develop efficient skills among the staffs so that they can handle the consumers and customers in the restaurant organization properly. The gestures, welcoming nature of the staffs and convincing power of the staffs make it possible with the better skills provided to the restaurant consumers (Garvey, Dismore and Dismore, 2011). The main role here is for the manager and HRM department of the restaurant to manage the staffs with their skills and abilities. 
The guests and consumers at the restaurant looks for menu where the food, its quantity, ingredients and price are properly noted. The menu is an effective thing for convincing the consumers and customers. With the use of efficient menu by the restaurant the attractive foods and beverage items are promoted with perfect graphs and picture of the foods so that the customer and consumers can get their idea (Heizer and Render, 2014). The price and its relevancy should also be noted on the menu. Moreover, providing the consumers with perfect menu and its list is the duty of the restaurant management. 
The food quality in restaurant must be maintained with standard. There are some restaurant which promote foods with open kitchen so that the consumers can check the kitchen and ensure that neat and clean environment is maintained while making the food. The consumers and customers in restaurant are provided with the standard quality food for which they are charged with some value (Kimes and Robson, 2004). Proper monitoring over the kitchen and food serving people can ensure the quality of service. The standard food maintenance and its surety is provided by the restaurant management team. 
The consumers and customers in restaurant are served with food in hygienic environment where all the things including the floor, chair, table, the ingredients and the people serving the foods are neat and clean. The neat and cleanliness are maintained with high priority so that there are no place for unhygienic things (Lynn and Lynn, 2009). This makes the consumers feel comfortable while having their foods and beverage. 
The staffs and employees in restaurant organization are rotated from one place to other and from one schedule to other. The restaurant can be multifunctional business organization where 24 hours of service is provided. In such situation, the roaster of service is provided to the people. With proper roaster in the restaurant schedule the staffs are rotated from one place to other place. 
While serving with foods and beverage in the restaurant organization, the kitchen department are provided with the ingredients that are required for food cooking and processing are stored in the inventory (oliver, 2012). The inventory places with the maintenance of the inventory of the store. The kitchen staffs maintain the stock of the resources required in the process. The development of the management of the food and beverage stocks in the inventory is processed with the restaurant management. 
Moreover, the responsibilities and roles in restaurant management is set for making the customers and consumers satisfied with the services. The food and beverage service by restaurant business organizations are provided with higher priority to the consumers and customers (Sharma, 2013). In conclusion, the selection of the food and beverage service by restaurant business organization are provided with the motive to attain higher aspects of the organization. In this journal the management of the restaurant business which selects best services to the consumers and customers. All the duties and responsibilities in restaurant organization are provided to make the customers and consumers satisfied. 
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