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“Restaurant Roles and Responsibilities” 
Restaurant managers put in a lot of hours to ensure everything runs well. Not until I started working here did I realize how much they do. I assumed they only dealt with payroll and other administrative duties, but there's much more to it. I intend to consider everything I have learned about managing a restaurant as part of this training. The further I learn about the service industry, the more delighted I am that I decided to pursue it; I eagerly anticipate putting everything I have learned to use when I start working as a restaurant manager. 
Significant Roles and Responsibilities  
Responsibilities 
· Human resource management  
· Day-to-day business operations  
· Recruitment and termination 
· Timekeeping for employees 
· Arranging for events 
· Service to Customers 
· Bookkeeping 
· Communications: Advertising, marketing, and public relations (Principato 
et al., 2018) 
Key skills 
Training or considerable experience in the hospitality industry is preferred, as are soft skills (Murphy and Olsen, 2019).  
A seasoned restaurant manager can motivate employees in any part of the world, regardless of their cultural or technological background, to work together to achieve common goals and foster an atmosphere of teamwork and professionalism across the establishment (Wan Hassan and Awang, 2019). A manager's job is to foster an environment in their division where everyone, regardless of location, can contribute to the company's success. Also, a manager needs to be surrounded by people they can trust and who will have the manager's back. 
A restaurant manager must set and enforce policies that ensure all employees can efficiently and effectively communicate with one another in person and via technology. Successful department management requires a persistent focus on building connections with staff members that benefit everyone involved. A manager's success depends on her ability to build strong working relationships with her direct reports (Filimonau et al., 2020). All healthy relationships are built on a foundation of trust and respect for one another, seasoned with genuine concern. Manager-employee relationships are strong when employees feel like they have a stake in the restaurant's success. As a result, they will be more inspired to make significant contributions to the production and less likely to engage in the subtle forms of employee discontentment that can stymie a restaurant's growth (Murphy and Olsen, 2019). When running the front of the house, the restaurant manager is one's best ally. If you find the appropriate individual to hire, they can help you with some of your burdens and maybe even permit you to get some sleep. 
It is not uncommon for a new restaurant manager to have little going on outside of work. A standard workweek for them is fifty hours, and they are paid hourly rather than on a salary basis (Ivkov et al., 2016). Those managers who are genuinely invested in their careers and want to advance typically put in more than forty hours each week. 
My first promotion to ZM came with the keys to a faltering restaurant and the instruction manual for Gear ZM (Garcia et al., 2022). My supervisor congratulated me and then left. Seventy to eighty hours a week were consumed by my efforts to restore order to the restaurant by replacing malfunctioning components, retraining staff, fixing damaged machinery, and cleaning. A restaurant manager's "life" improves after they master their craft. Once you've built a strong team, learned to delegate effectively, and got the art of following up, you can genuinely switch gears and enjoy your time away from the office. 
Upadhyay et al. (2017) assert that the Model of Service Quality (also known as the five stages model or gap model) states five quality gaps; service, communication, delivery, standards, and knowledge are essential for providing high-quality service. Guest quality perceptions have been stressed in service quality management research. Brewster and Wang (2020) argue that scholars have neglected the first quality gap between managers' perceptions and guests' expectations as necessary for high-quality services. Hotel managers generally overestimate client service expectations. They discovered that personal and cultural factors influence hotel managers' service quality assessments. Hospitality managers tend to oversimplify the service quality construct and ignore its various components. Bufquin et al. (2018) advise restaurant managers to regularly assess clients' service quality perceptions to have a realistic idea of what's anticipated. Based on the literature research, restaurant size and seating capacity affect managers' quality evaluations. 
Nevertheless, since most hospitality businesses are located in the heart of a culture, offering tours, providing accommodation, and showing clients sacred landmarks, corporate social responsibility (CSR) is paramount (Shafieizadeh and Tao, 2020). More importantly, the hospitality sector can profoundly affect many facets of society. 
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