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During the lectures, I have learnt about restaurant roles and responsibilities. I have learnt that there are a range of important roles within the restaurant industry. I have learnt that there are different positions that fulfil specific roles in a restaurant. Each of the individual roles plays a fundamental aspect in the management of the restaurant. For instance, the role of the manager is crucial in terms of organisation and ensuring that the restaurant runs smoothly. Alternately, the role of waiter/front desk receptionist is also significant as they have the responsibility to accept bookings, reserve tables and allocate reservations to particular sections for customers. It is important to recognise that both these roles contribute differently within the industry, and they are equally significant despite the differences in status. s
I believe the role of a manager is the most important role within the restaurant. This job requires a great deal of responsibility, such as recruiting and managing employees and overseeing operations.  There is a diverse range of skill sets required within the management role. For instance, managers are known as authoritative figures as they have the role of setting goals for the team and ensuring that individual employees meet their targets. Furthermore, managers are required to have good communication skills, both with employees as well as dealing with customers. in relation to employees, they have the role of ensuring that employees follow orders given by management. In the event that the employee fails to comply with the set rules and regulations or becomes actively disobedient, it is the manager’s role to ensure that they face reasonable consequences. Additionally, both managers and employees are required to work as a team in the restaurant in order to make day-to-day operations run more smoothly. The restaurant would benefit from teamwork, especially because it would allow the employees to feel included within the team. This, in turn, allows employees to support one another, which therefore increases team morale. With regards to customers, the role of a manager is essential when receiving customer feedback and being able to resolve any complaints and issues about the restaurant if raised. The manager must ensure that the employees are adequately trained to deal with customer queries and any complaints they wish to raise.
Secondly, the role of a host is essential in the day-to-day running of the restaurant. Being a host requires great communication skills as their roles involve greeting the guest, giving the customer accurate waiting time, and taking the customers to the dining and bar areas. They should also make sure that the customer feels comfortable while they are at the restaurant and should aim to deliver a quality level of service. For this role, the host should be organised and have strong interpersonal skills, ensuring that the customers have a positive dining experience from the moment they arrive until their departure. This is essential as the quality, and professional service would reduce the likelihood of customers complaining about the level of service delivered, another role of the restaurant is a server they would take orders and answer questions about the menu and food. The server would provide customers by helping them pick food and drinks. They would present order choices in a prompt and effective manner. They also can make suggestions to the customers based on their preferences.  The server would need to give excellent customer service skills and make sure that the tables are always clean and presentable. The role of a waiter is also imperative for the business as a whole as they have the opportunity to encourage clients to try a range of food in a friendly and approachable manner. The delivery of good service will encourage customers to invite their families to the restaurant, which will, in turn, increase business for the industry. 
Another role in a restaurant is a food and beverage manager. They make sure that everything is served at a high standard, making sure that the customers have a good experience at the restaurant while dining. They are expected to design the menu, make purchases for the restaurant and make necessary adjustments to the restaurant. Their roles involve making eye-catching menus that will attract customers and entice them into coming into the restaurant and trying the food. Within the role, is important that they have an understanding of the most popular foods and drinks as this will allow them to showcase it on the menu in a way that will attract customers and therefore increase sales. 
In conclusion, all roles within the restaurant industry contribute differently, but they are all equally important to one another. this is because roles will need to work as a team to ensure that they deliver quality customer service as this will ensure customers return, which therefore benefits the business in the long term.
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