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RESTAURANTS ROLES AND RESPONSIBILITIES
In the hospitality business, roles and responsibilities are main pillars. First, let me start off by exploring my experience that everyone in restaurants is an important part of a team. Rather, we are all employed toward an important goal: to make unforgettable knowledge for guests coming to restaurants. The guest experience should be the first priority of every restaurant. Similarly, as a team, everyone is required to accomplish that goal regarding good management of the restaurant (Ding, 2022). It is true for roles and responsibilities of restaurants.
Organising, preparing and delivering reliable food is no easy task. In terms of roles and responsibilities, transactions for the same period of the previous year give a good indication of the normal volume and breakdown of the number of transactions per menu item (Yoo and Suh, 2022). As shown earlier, the query and get were previously performed for the daily creation plan. The kitchen format roles are set according to the business plan as well as the menu plan. Most full-service restaurants play a comparative role and are responsible for their own management. The format includes a reception area, a checkpoint, a cold store, a dry tank, a preparation line, a self-service counter, a preparation line, a forwarder, a dessert station, a service bar area (Filimonau et al., 2020). Rather, it can consist of an oven, a serving area, a fry station, a salad station, a sauté station and a pizzeria - just a few complex parts that go into the layout of the back of the house. The role of menus in restaurants is to determine the equipment needed as well as the level of experience of the chefs (García et al., 2022).
After doing a little research on the roles and responsibilities of restaurants, I have concluded that waiters in some San Francisco restaurants play off various service components such as welcoming and accommodating customers, interesting sales, proper service strategies, and customer relationships to ensure a positive dining experience (Wu et al., 2021). As I understand it, for the most part one thing: the restaurant is nothing without its group of representatives, and the group is nothing without its leader. Restaurant managers play an important role in both front-of-house (FOH) and back-of-house (BOH) management, either way, they achieve something other than that (PILLAY, 2018). 
Managers have many responsibilities that affect the course of a business, so if a person is hoping to expand the group by adding a restaurant manager, people need to be specific. Using the perfect person for the job can speed up development, while hiring the wrong person can lead to failure. Also, speaking of my involvement in this area, it's actually a key part of my responsibility to conduct performance surveys. Restaurant managers have a role to play and are responsible for evaluating how well employees do what they are hired to do. They should be able to praise colleagues for excellent work and highlight regions for development. They cannot refuse frank discussions (Prayag et al., 2019).
When negotiating invitations, managers spend most of their time overseeing restaurant funds. They draw up and control financial plans, maintain schedules and manage the financial cycle. I have found that the restaurant manager plays an important role in setting the goals of the deal in order to generate enough income to pay sales reps and suppliers. I think detailing how to run a business for a restaurant owner is another one of the many duties and responsibilities of a restaurant manager. They should also keep an eye on learning experiences such as diversification or expansion and share them with the owner (Rahman et al., 2021).
As I expected, using my experience, checking with the visitor and making sure that he was offered the highest quality food. Expert resolution of customer claims. Ensuring consumer loyalty to each of the services provided to them, respectively planning daily reports and submitting them to higher management (Tuomi et al., 2020).
In conclusion, those who work in the hospitality business must be well-versed in the topic of roles and responsibilities. Hotel and restaurant profits come from providing a service to guests. To thrive in this industry, management of restaurants must provide excellent customer service which is also their responsibility. Therefore, hotels and restaurants should serve their customers with the utmost care and prudence. Since unfavourable feedback about responsibilities spreads faster than positive, it can have a significant effect on the bottom line of restaurants. In the future, I hope to work in this industry I have much more idea in management of restaurants, where providing excellent service and care to customers by adhering to all applicable policies and procedures would allow me to advance in my chosen field, expand my experience and establish myself as a reliable and trustworthy member of the community.
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