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RESTAURANT ROLES AND RESPONSIBILITIES

Hospitality implies greeting and entertaining guests in a way that makes them feel well
taken care of. It uses setting, service, and products or facilities to give customers the

greatest possible service.

The most essential element of going out to eat is having your stomach filled, and any
restaurant can do that. Restaurants vary significantly in look and services, with cuisines
and service methods ranging from low-cost fast-food meals and coffee shops to mid-
priced, fancy restaurants to high-priced luxury environment. (Nobis)

Restaurant management:

Restaurant management presents several difficulties, including those related to client
care, staffing, stock, and media affairs. Sometimes the manager will also be the
business owner. This article will discuss all the information you need to understand what
restaurant management is, how it may be defined, why it is so essential, and the traits
and credentials necessary to operate in such a capacity (Hashibe, 2012).

Importance of restaurant management.

Management is an essential component of a company's performance, and every firm,
regardless of industry, may benefit from a skilled business manager who is
knowledgeable about best practices and applicable processes. Proper management

propels any firm to success, whilst poor management leads to failure.

The following are the most crucial items the restaurant owner and management team
should keep in mind, including some of those everyday responsibilities as well as

broader picture components. They may be able to operate their firm more successfully.
e Making a customer happy is vital:

The maxim "the customer is always right" is one you have heard. It is crucial to keep in

mind that this must be correct even when the client is mistaken. Making sure that the




personnel and management pay attention to and take seriously client complaints and

issues will help you keep your visitors as pleased as possible (Williams, 2015).

Leaders must listen to consumers, comprehend what they want, and meet or exceed
their expectations to provide a pleasant customer experience. To supervise the reaction
to complaints or criticism, try to fix any issues, and learn lessons for the future,

managers must have excellent communication skills. (Maguire and Pitceathly, 2002)
e Making a restaurant appealing via marketing:

To draw in consumers, restaurant management must also promote their establishment,
develop its USP, and implement the appropriate marketing methods. This implies that
people in managerial positions at restaurants must work closely with their marketing
division.

e Role Definition and Expectations:

Restaurant businesses may be quite busy, and staff may have a wide range of duties.
For illustration, chefs oversee creating menus and cooking the food while clients wait, or
customer service personnel are in charge of receiving orders from them and delivering

the meal to them when it is ready (Mufioz, 2007).

Additionally, restaurants could employ personnel in banking, promotion, human
resources, and other areas. To combat this, those in management positions in
restaurants must clearly define duties and responsibilities, set expectations, monitor
operations, manage changes in approach, and make sure everyone is consistently
moving in the same direction (Williams and Simmonds, 2010).

Understand job expectations and restaurant policies.

Making ensuring that all job descriptions and restaurant regulations are made plain to
employees from the start is another crucial component of excellent restaurant
management, in addition to treating them properly. A substantial portion of material will

be addressed during new hire orientation (Tromp, 2010).

Employees ought to be aware of their responsibilities within the organization and who to

contact with inquiries or concerns. Even for a tiny restaurant, having an employee




handbook is an excellent idea. The regulations in the restaurant should all be outlined in
this handbook, including those pertaining to handwashing, conversing with customers,

handling complaints, where and when employees may take breaks, and more.
Qualities to be a good manager:

Service zeal
Excellent communication
Organizing abilities

Leadership
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Strategic thinking
Latest trends and technology in restaurant:

Professionals in restaurant management must always have their finger on the pulse of
emerging technologies. After all, digital solutions may help restaurants improve the
customer experience, gain a competitive edge, make life simpler for staff, and fulfil

goals (Law et al., 2013).
Conclusion:

Some restaurants really made the nicest impressions! Hosts are kind, the food is good,
the presentation is gorgeous, the wine list is extensive, and the dessert is delicious. |
would suggest it to everyone to visit different restaurant! | really love to visit the place
again which attracted me. My own experience says that if a management have excellent

skills, then any business can reach the heights of success.
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