Task 3- Weekday Group 1
What is the management structure of your startup enterprise?
Design of organizational chart of my startup:
1 Owner/Founder (CEO)
Role: Strategic leader and overall decision-maker,
Responsibilities: Defines restaurant concept, vision and goals,
Manages funding, investment and business planning
Oversees financial and operational performance
Builds partnerships and branding opportunities 
2 General Manager
Role: Oversees all daily restaurant operations
Responsibilities: Supervises all departments (Kitchen, service and admin)
Ensures customer satisfaction and smooth operations
Manage budgets, schedules and staff performance
Reports to the owner
3 Head Chef (Executive Chef)
Role: Leads the kitchen and menu development
Responsibilities: Design and updates menus
Oversees food preparation, quality and presentation 
Manages kitchen staff and inventory
Ensures hygiene and food safety compliance
4 Sous Chef
Role: Supports the Head Chef and manages kitchen operations in the absence.
Responsibilities: Prepares meals according to recipes and quality standards
Supervises kitchen line cooks and help with training
Manages ingredient stock and daily prep
Ensure cleanliness and organization in the kitchen
5 Restaurant Manager:
Role: Manages all customer- facing operations.
Responsibilities: Supervises waiters, hosts, and bar staff
Ensures excellent service and customer satisfaction
Handles reservations abd guest issues
Coordinate with kitchen and general manager
6 Waitstaff (Servers)
Role: Provide direct service to the guests.
Responsibilities: Takes orders and serves foods and drinks
Ensure guest satisfaction and comfort
Handles payments and communicates guest feedback
Maintains table cleanliness and restaurant ambiance
7 Head Bartender/ Barista
Role: Oversees the beverage section (bar or coffee).
Responsibilities: Prepares and serves drinks
Manage beverage inventory
Design new cocktails or beverage specials
Trains bar staff and ensure quality service
8 Kitchen Assistants / Line Cooks
Role: Support meal preparation and maintain kitchen efficiency.
Responsibilities: Prepares ingredients and assists chefs
Keeps kitchen stations organized
Ensures food hygiene and safety standards
Handles cleaning and equipment maintenance
9 Cashier / Receptionist
Role: Handles payment and first customer contact.
Responsibilities: Welcomes guests and manages reservations
Processes customer payment and receipts
Coordinate take-away and delivery orders
Supports the front-of-house team
10 Cleaner / Dishwater
Role: Maintains restaurant cleanliness and sanitation.
Responsibilities: Clean tables , kitchen areas, and restrooms
Washes dishes and cooking equipment
Follow hygiene and safety standards
Supports kitchen and floor operations
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