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A restaurant business is involved in food and beverage service providing activities and its aim is to gain maximum customer satisfaction (Sutherland, 2022). To perform all the restaurant activities in an efficient way as well as accomplish its goals, different skilled and prudent staff are needed for different positions and they perform large scare responsibilities. In this segment their roles and responsibilities will be discussed briefly: 
· Restaurant Manager: It is the most vital position in the business. He is involved in different operational parts. He coordinates and observes the overall performance of the restaurant. He also focuses on arranging different training sessions for the staff, hiring and firing employees, etc. (Pickworth and Fletcher, 2022). He needs a variety of skills like effective communication skills, organizational skills, problem-solving skills, etc. The success of a restaurant depends on its experience and excellency. 
· Food and Beverage Manager: F & B manager especially responsible for the inventory management for both the kitchen and bar. He is also responsible for determining the menu, monitoring quality, and other working processes (Bezares, Fretes and Martinez, 2021). 
· Executive Chef: He is responsible for all the tasks from food preparation to serving. An experienced executive chef can help the restaurants in many ways including improvement in food quality and customer satisfaction (Wan, Hsu, Wong and Liu, 2022). Increasing and improving the food menu and also can play a vital role in ensuring service quality. 
· Server or Waiter: The person is concerned about receiving orders from the customer and providing the ordered item at the table on time. Good communication skill, smart physical appearance, convincing skill, and good behaviour is highly essential for this role (Umbreit, 2021). 
· Production Manager: He focuses on estimating and ensuring needed resources. Preparing and planning production schedules and ensuring the health and safety regulations are fulfilled. Moreover, monitoring the entire production activities. 
· Kitchen manager: The person is also called the general manager of the kitchen. He is responsible to hire an experienced cook for preparing certain food and also monitor the overall process of cooking and ensure health and safety. All people in the kitchen segment work as a team to acquire high customer satisfaction. 
· Bartender: It is an essential part of the restaurant. Bartender deals with soft and other beverage items (Montes, 2021). It is an important item after food. These times, for these particular items, restaurant sales turnover can highly increase. 
[bookmark: _Toc117007480][image: ]Standards food safety measures 
To run the restaurant business, it is highly important to maintain all the standards of food safety. Most modern scientific methods should be adopted for the preparation, handling, and storage so that customers can get the best quality foods. Moreover, health safety, a hygienic environment in the kitchen, and other necessary rules should be maintained in the kitchen (Kotsanopoulos and Arvanitoyannis, 2022). To prevent health hazards or diseases food should be cleaned and cooked properly, storing the food in a safe temperature, using fresh water and raw materials. 
[bookmark: _Toc117007481]Managerial Practice
An appropriate management style should be adopted by the authority in order to produce the maximum output. An efficient management body can help the organization use all the elements in the right and efficient way. It will increase work efficiency and will improve the quality of service as well as a reduction in the total expenditure (Pantelidis, 2022). 
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To run the restaurant different resources are needed to accomplish the tasks. These resources can be human resources, raw materials or inventories, financials, etc. To each and every department proper resources should be allocated in order to run smooth operational activities. 
[bookmark: _Toc117007483]Marketing 
All the business has been digitalized in the recent period. Digital marketing should be adopted in order to attract more customers (Elliott, Truman and Aponte-Hao, 2022). It will improve the organization’s image and huge promotion will cost the least amount of money. Moreover, different strategies can be easily implementable by collecting the data through digital platforms. Data can be collected in different forms like surveys or questionnaires etc. to know the customer demand and wants. An appropriate strategy can be taken by analysing the collected data that will help to increase customer satisfaction levels. 
[bookmark: _Toc117007484]Supply Chain Management
It is the most important and complex one for all kinds of business. It is the process of moving the raw materials from the producer to the ultimate consumer. The stronger the supply chain, the more the company can acquire profit. In the food supply chain, it is the combination of five different stages such as planning for supply, planning for production, planning for inventory management, capacity planning, and planning for distribution (Kumar and Ostor, 2021). It is directly involved with the company’s efficiency, productivity as well as profitability. 
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