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The roles and responsibilities that the hospitality managers have are important for dealing with the customers and to ensure that the services that are provided to them are top notch. As a hospitality manager, I feel that the administration and the monitoring of the budgets along with the good supervising quality should be taken up by them in order to provide the best services to the customers. Coordination of the tasks of different departments falls under the responsibility of the managers. Overseeing the beverage and the food department is also done by the managers. I feel that the theoretical knowledge that I am gaining by working in the hotel industry can be applied to better my job criteria as well as increase my experience. It is always beneficial to keep new skills under the belt and the gaining of those skills can be achieved by understanding the theoretical knowledge (Djurasevic and Kavaric, 2016). The ideas and the education that I am undergoing within the hospitality industry will help me to understand the functioning and the requirements of the job role as a manager and needs of the hospitality industry as a whole. As the industry is based on essential skills and is often changing, the application of the theoretical knowledge will help me understand why one option is successful while the other one fails. As theory teaches about the experience of the other people, indulging in theoretical knowledge will help me in gaining deeper knowledge about a certain concept. Not only that, it will also help me in understanding the context and the reasons behind the undertaking certain measures. The advancement in the gaining of more idea and experience about the organization that I am working for. Development of new methods that are essential for my individual success as well as the industry can be attained with the help of the theoretical knowledge (FNU, 2022). Assessment of correct policies and methods that can be taken up to increase the efficiency of the industry can be done by me. I feel that the theoretical knowledge has helped me in understanding the industry needs and criteria in a new way. My ability to provide the best service to the industry has been forwarded by theoretical knowledge.
Restaurant Roles and Responsibilities are important in the hospitality management. As a manager of the restaurant within a well known hotel, I feel that the responsibilities are much more complicated and important. I feel that the maintenance of these responsibilities is to increase the customer satisfaction. An important role played by the managers is undertaking marketing which according to me is an important criterion. This marketing of the brand of the restaurant is a responsibility that is undertaken by the managers (Revfine, 2022). The creation of strategies and the planning of the marketing projects will help in the management of the budgets. I think that this role is important as financial stability is required for any organization. By accepting the different roles as a manager the controlling and the approval of the expenditures can be done which will help the company in other perspectives. The most important area where the roles and responsibilities of the mangers come to surface is the maximized customer service. Implementation of the best customer service can be defined as the most important role of a restaurant business. Pleasant experience of the customers and gaining positive feedback from the customers require the good experience of performing the duties. The meeting and greeting and providing the customers with a memorable experience, falls under the important role of the managers in a restaurant. Handling of the complaints of the customers in a professional way and coming up with resolving techniques are important in this industry.  The correct way of dissolving a complex situation will maintain the brand image of the restaurants as well as give the customers satisfaction. The role of supervising the maintenance of the security and the performance of the staff engaged in the restaurant business will help in the maximization of the services provided to the customers (Thompson, 2022). I feel that the coordination of the task of every member and good delegation will help in the aligning of the departments in the restaurant business. Therefore, I feel that the customer satisfaction is the ultimate gain of the restaurant as well as the hospitality industry. So, the role and responsibilities in the restaurant business will give a good idea about the entire industry. The reflection of the restaurant roles in the hospitality industry can be seen in appositive way. 
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