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Restaurant roles and responsibilities 



When taking responsibility for working in a restaurant, not only as a chef but as a waiter, assistant or manager, the roles and responsibilities are equally important for everybody.

The food and beverage are very important in the restaurant highlighting how the mechanism which includes food selection, preparation, presentation, and preservation has its steps and procedures that must be followed to achieve the best and high-quality results. All foods require tests, quality, and nutrition information for all people.

A career as a food and beverage server has its benefits, but it is also tough. This job requires the ability to multitask, be on your feet for hours, carry heavy items, and manage many requests at once.  This type of job assignment requires a very high communication ability because you are required to talk and socialise with different types of people that change their minds and have different behavioural actions regarding different situations. This type of job role requires a lot of interaction with people which needs a lot of focus on the different needs of people.

A head chef’s job description identifies the work that must be done in that position as well as their duties. He must be skilled in the culinary arts as well as managing the kitchen personnel and creating cyclical menus.
The head chef is responsible for coordinating the work of the staff, managing, and overseeing, and making sure the food is within the universities budget. The chef de partie is responsible for several hands-on tasks as well as the production of certain meals.
A prep chef helps the chef with stewarding duties, setting up for lunch or dinner and basic food preparation such as chopping vegetables and fruits.

A restaurant manager's job is to offer service, food, and drink to the public at a price they are willing to pay, and this sounds simpler than it is. It requires many different skills, a strong ability to adjust to change and excellent problem-solving skills. The manager is responsible for all functions and operation tasks in the department and must have customer service skills, selling skills, leadership skills, communication skills, and resource management skills. Food and beverage managers maintain food stocks, purchase in-demand foods and train employees.

Food and beverage managers work with vendors to maintain food stocks and collaborate with chefs to ensure safe food storage and cost-effective usage. Managers influence the hiring and training of food service staff. They also supervise catering at special events. They attend gourmet food shows and wine tastings to stay on top of new food and wine trends. 

Counter assistants take orders from customers, stock the counter, and serve or portion food for customers. They may also cook call order items. A la carte menu is prepared on one board or a page and is used in many places. Table d'hôte is a predefined menu which does not require orders from customers and only has a few choices to give to the customers.
The Competency Framework for local authority and port health authority officers sets out the competencies required for undertaking official food controls, other official activities and other activities related to these. It also sets out the process for assessing local authority and port health authority officer competency. The framework will aim to provide flexibility in what an individual can do, improve consistency, facilitate the transfer of individuals across the public and private sectors, and increase transparency by establishing a clear and accessible framework to demonstrate the competency required for individuals carrying out these activities.

Restaurants are responsible for providing delicious food and cosy hospitality to their guests, as well as coordinating strong communication between the kitchen and the wait staff for effective service. Along with serving good food, restaurants also must be able to provide high-quality service to their customers. This means being courteous to visiting patrons, making sure food arrives in a reasonable amount of time, being fast and clean, and having seamless communication between the front and back offices.

A restaurant's safety protocol includes watching out for food allergies, maintaining a sanitary kitchen, and keeping the fire safe. Lots of people have a dream of opening a restaurant, but they need more than just a great menu to stay in business.
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