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[bookmark: _Toc117363241]Introduction 
Roles and responsibilities in the restaurant play one of the most effective and necessary parts in hospitality management. The research report will focus on the importance of roles and responsibilities in the restaurant areas. Theoretical knowledge based on hospitality management will be discussed in the current report. 
[bookmark: _Toc117363242]Description
The restaurant server job description is known to be the example which is to be optimized for posting on the online job boards as well as with the careers pages and however, it is found to be customizing for the company (Cho et al. 2019). There are several roles and responsibilities to be followed in the restaurant.  
Responsibilities 
· Presenting the menus of the restaurant and helping the customers to select their liked food or beverages 
· Well preparation of restaurant tables and chairs with the special attention of sanitation and cleanliness and order 
· Comforting the customers to attend the customers upon entrance 
· Taking orders from customers and serving them with sincerity 
· Making recommendations to customers for complementary products and services 
· Answering the questions to customers as per their confusion related products and services 
· Making collaboration with other serving restaurants and kitchen staff or bar staff 
· Dealing with the problems and complaints of customers with positive attitude 
· Following on with issue bills and accepting their payments 
Roles 
General managers:- It is the most important position within the business in terms of the operational part (Anh, 2020). The skills and competence in the general managers are excellent communication skills, organizational skills, and ability to work under pressure, solid experience and problem solving skills (Jung et al. 2018). 
Assistant manager:-  Assistant managers are having the responsibility for helping the general manager in terms of the execution of the tasks (Sung et al. 2020). The skills and competence of the assistant managers is excellent communication skills, higher experience and ability to work harder under huge pressure (Anh, 2020).  
[bookmark: _Toc117363243]Theoretical knowledge 
The service is being defined as the duties or occupation of a servant (Lin and Chung, 2019). The means or act of serving is to be the assistance that needs to be. The Cycle of Service is being referred to as one of the most effective theories to be based on hospitality management. It is the entire process of dining experience (Zhang et al. 2021). This is related to the individual opportunity someone has as being the manager to make interactions as well as creating guest experience. 
Victor Vroom- Expectancy Theory is being defined as the best known contribution as being one of the process theory of motivation as the work based on the expectancy models of motivation and hence, these are developed by Victor Vroom. According to the beliefs of Vroom, people seem to get motivated in order to do things to reach their desired goals (Shafieizadeh and Tao, 2020).  
[bookmark: _Toc117363244]Importance of restaurant roles and responsibilities in hospitality industry 
There have been several jobs and roles being available in context to the hospitality industry. The type of job that interests the individual is supposed to be depending on a wide range of factors in terms of the lifestyles to make choices or career progression (Kim and Stepchenkova, 2020). According to the head chef in the restaurant, the head chef has the responsibilities of the kitchen as well as the responsibilities for all aspects of food production which also includes purchasing, menu planning and costing. Second or sous chef is directly in charge of the overall production, they are supposed to command for the actual production to the staff. Vegetable chef is the one who is preparing vegetables, soup, eggs and starches. The kitchen porter is the one in the hospitality industry who cleans up after chefs, also involved in washing as well as carrying goods from the store (Loerbroks et al. 2019). 
[bookmark: _Toc117363245]Personal reflection
In context to the study of restaurant roles and responsibilities, I have acquired that the hospitality industry is one of the largest operating industries around the globe. It is one place, where the customers are served their likings with great sincerity and pleasure. I have analyzed that individuals have a great responsibility and role to be maintained while working in the restaurant area. Time management and organizational management is the most important factor which I have learnt and come across in the understanding and study of hospitality management. 
[bookmark: _Toc117363246]Conclusion
The research concludes with examining the roles and responsibilities of restaurants in context to the hospitality industry. Different theories based on hospitality management have been examined and discussed in the report. Brief discussion on the roles and responsibilities in the eresatiurantr in relation with the hospitality management have been discussed with the use of effective sources to the study. The importance of individual roles and its responsibilities in the restaurant have been discussed for the readers.
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