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[bookmark: _Toc117719084]Introduction 
Food and beverage operation is the key source of the business to accomplish a company to enlarge the long-term deals of the market. There are different variations of managing the food and beverage of the companies in the market as the price of the food and beverage product fluctuates a lot on a regular basis (Held, 2002). The learning objectives through the process of food and beverage of the market is to develop food production and food service skills from the perspective of company requirements. While conducting the operation of the management the outcome knowledge of marketing, culture, health, and safety of the companies become notes as the assessment will clear it. 

[bookmark: _Toc117719085]Restaurant Role and Responsibilities 
Based on the restaurant types, functions, and size a staff member creates the roles and responsibilities within the company and also maintains the sustainable hotel management operation in the business (Ramdeen et.al, 2007). Such roles and responsibilities include some of the crucial aspects such as delivering the service in the restaurant. The most common feature that arrives from the customer is the service orientation in the restaurant. As long as the service of the restaurant is worthy of the quality, the customers are always tempted to pay more visit to the company.
The situation deals with the management in the rush hour, most of the food and beverage business struggles in the rush hour as they don’t have effectiveness to keep the responsibility to carry the spontaneous food delivery and keeping the customer happy (Gordon, and Brezinski, 2016). In hotel management, there have to be some interpersonal skills that can keep the negotiation and communication among customers. Good deal management can enhance the food taste of restaurants despite the actual food is the philosophy works in the food and beverage business if a company has the goal of long-term approach in the company. Culinary art, leadership, cooking, and presentation, answering FAQs of the customers, welcoming the guest, and most importantly food safety and environmental cleanliness (Kuzmin et.al, 2018). The responsibilities in keeping customer satisfaction include the food presentation and the behaviour of the environment of the restaurant. The psychological effect of the behaviours while operating the business creates an invisible bond of 70% among the customers (Liyanage, et.al, 2018).
The relationship between customers and restaurant management defines the business. There are some other common ethics of policies such as return and payment procedures in the business as the return and payment methods allow the business to operate for a longer period with customer satisfaction. The comfortable environment in restaurant management is the key factor in the food and beverage industry of a sustainable business.  
[bookmark: _Toc117719086]Reflection 
Through the theoretical analysis of the roles and responsibilities of in hotel management, I learned the basic concept of hotel management. The practical field of hotel management requires sincerity and concerning issues that I learned from the managing theories. The managing theories helped me to understand and allowed me to focus more on some crucial factor that is not only visible externally in hotel management. I gained knowledge of diplomatic negotiation as the theories of hotel management suggest diplomatic negotiations with the customers for a consistent period of time that can ultimately benefit both the company and the customer (Bharadi, et.al, 2013).
I understand that customer satisfaction is the prime concern to keep the track of business. Hotel management and the business of the food industry are largely dependent on the behavioural aspects of the management. As with the goal of becoming a future hotel manager, I carried the knowledge of the basic aspects of managing quality which are the roles and responsibilities they carry in order to keep the customer satisfied.
Customer satisfaction can keep the business in the running process for a longer period of time and also the process creates effective business styles in the industry of food and beverage. The norms and values and the implementation in the process of welcoming the customers are attained by the responsibilities carried by the hotel management which I learned from the study of the theoretical knowledge in hotel management (Maranan, et.al, 2020). 
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In the operation management of a business, the systemic approach while operating the business makes a sustainable business in the industry. Hotel management and the restaurant service under the food and beverage require sustainable customer engagement. The process of quality service management and the types of businesses with a creative and innovative way of marketing results in the hotel management business operating for a longer period of time.
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