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This journal is written under the hotel placement food & beverage module with the main purpose of discussing the taught content based on a selected topic, which in the context of this journal stands into the Roles and Responsibilities of a Restaurant. The current module studied supports students into gathering a better knowledge about everything that is happening within the food and beverage department and therefore, due to this, multiple aspects are being learnt and need to be remembered to prepare successfully for being a real professional in the Hospitality World. Due to the complexity of the module, only one topic had to be selected, as otherwise it would have been difficult to include all the content in a small number of words. 

The food and beverage department are known as being service-oriented and this is recognised as being the largest department in a hotel (Cousins & Weekes, 2020). This department tends to be dealing with the acquisition of materials and products along with the storage and retrieval, processing and serving of the products. Therefore, this can happen in restaurants and bars that are present within the hotel premises (Lillicrap, 2014). 

Serving food and beverages to guests and taking orders are the duties of restaurant servers. They also check on customers to make sure they are enjoying their meals and take action to fix any issues, so they play a crucial role in ensuring the satisfaction of their customers.
It is crucial to write a restaurant server job description that is both clear and precise in order to attract candidates who best fit your requirements. 

Restaurants are renowned for their delicious food and warm hospitality, but these are just two of their many responsibilities. Managing a restaurant requires much more than just coming up with a list of recipes.
Cooking and serving delicious meals in a clean setting, observing dietary restrictions, and showing hospitality are all obligations of restaurants. For efficient service, restaurants must also ensure that the kitchen and wait staff communicate well together.
Since managing a restaurant requires a wide range of skills, few establishments are managed entirely by themselves. You can figure out how to make the restaurant run smoothly if you understand how these various components interact with one another.


Personally, during this module, I have managed to accumulate a lot of skills and prepare myself for applying all the skills and knowledge developed in the potential professional position I will hold in a hotel. 
Some of the main skills that I have become aware of include inter-professional skills which play an extremely important role within the restaurant of a hotel because there is need of continuous communication between the employees especially because some guests pre-book their visits at the restaurants even by the time, they book their room. 
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