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[bookmark: _Toc117438003]Introduction
Hospitality is a rising business industry in the local and global contexts. There are different sectors and functions of the industry. The restaurant is an essential part of the hospitality industry and the staffs work in different functions of the sector. The report has been completed based on reflective writing. 


[bookmark: _Toc117438004]Summary of the learning of restaurant roles and responsibility 
There are a lot of learning scopes in the workplace for individuals or groups of employees. In the context of the London Bridge Hotel, I have the experiences to work in its restaurant section (Anne, 2016).  In restaurants, there are different functions and service steps. So the employees perform based on their position and according to the demand of the organisation. As a server at the restaurant of the hospitality organisation, I had a lot of roles and responsibilities to play and I achieved different theoretical knowledge and skills that made me skilled and competent in the workplace. In a restaurant, the customers get direct services from the servers as they order the food and get it as soon as possible (Hayes et al., 2014). So the servers play a huge role to meet the requirement of the customers. I got the opportunity to play the roles and executed the skills and knowledge that I achieved in the workplace. London Bridge Hotel has a lot of reputation with the customers and so the customer expects quality food and hospitality services form the organisation. 
[bookmark: _Toc117419146][bookmark: _Toc117428646][bookmark: _Toc117438005]Personal reflection
The workplace is the best source of achieving and gathering knowledge on the particular service sector. As I am a part of the restaurant service industry, I have achieved a huge theoretical knowledge that are very essential to serve quality services (Budworth and Hashemi, 2014). I am going to explain the factors that I have achieved and learned through work place experiences using a specific reflection writing model.
Gibb’s reflecting writing cycle is very effective to explain the complete reflective experiences. Here are the six different stages of the model.
Description: As a server at a restaurant of restaurant, I got the opportunity to play different and impactful; roles and reasonability which had a lot of impacts on serving quality services and satisfying the customers who come to get quality food services (Cogni, 2019). I had taken the order from the customers with a positive attitude. I often engaged myself with the customers in a friendly. All these factors helped me to achieve theoretical experiences and knowledge.  
Feeling: As the hospitality organisation has a lot of reputation in the UK market, many employees work in the restaurant section and play different responsibilities. All of them supported me to perform as a new employee or staff (Kwansa and Parsa, 2014). This helped me to feel free to serve the customers. Since the sector provides direct services, the customers also provide instant feedback for the services. I was a little nervous as I was not ready to face the situation but gradually I learned how to deal with the customers. 
Evaluation: I had adequate knowledge of the food menu with the ability to suggestions which helped to convince the customers. I ensured that the customers can enjoy the tables and food menu (Legrand et al., 2017). And in this context, the positive attitude of the customers influenced me to serve with a lot of professionalism and positive intention. In the service process, I could be able to boost my confidence level.
Analysis: When I entered the workplace, I had not any practical knowledge to work as a server in a restaurant. But with the advancement of their performances, I could learn how to communicate with the customers and other staff in the workplace, I could learn how to handle the customers if there are any unexpected factors (Cogni, 2019). All of them were parts of my theoretical learning. 	
Conclusion: After gathering knowledge and skills on the specific factors, I can execute them in the workplace and they also help to achieve the positive attention of the customers (Kwansa and Parsa, 2014). At the same time, I still experience a lot of new and unique factors that are essential parts of theoretical factors. As a server, it is essential to adapt to the changing demand of the customers. 	
Action plan:  As a server at a restaurant, I hope I will get a further chance to achieve theoretical knowledge and thus I can be able to improve myself. This also can be effective to rich my knowledge and that will help m to survive in the organisation. 
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It is a key factor for an individual to achieve a high amount of skills and knowledge and execute them in the workplace. This can help to develop an individual and an organisation also. 
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