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Restaurant roles and Responsibilities 





There are many roles and responsibilities in a restaurant such as head chef, manager, waiter, bartender, sous chef and the host.
A responsibility of a good chef is to make top quality food and to come up with new ideas to upgrade the menu. The best chef will modify the food concept to meet the requirements of the restaurant. The head chef also takes care of all cooking processes for example he will handle all aspects of the cuisine from preparation to presentation. They are two types of managers one is a general manager and the other one is an Assistant manager. The general manager has the most crucial role when it comes to the operational side of the firm. General managers prioritise personnel hiring and firing, training initiatives, PR and marketing campaigns, they also process improvement, these are all priorities for a general manager and the Assistant managers job is to assist the general manager helping with the execution of his tasks, they are also responsible for dealing with paperwork, handling the training plans, participating in group discussions. The assistant manager can over when the general manager takes a day off. The bartenders should be a sociable and should be able to serve and mix drinks and is determined to satisfy customers. Keeping in mind that the person hired for the position won’t stay isolated from the public by sitting behind the bar, making sure they will be receiving orders and interacting with customers. Because of this customer will be satisfied with the service. A sous chef is the second chef in the kitchen they are assistant to the main chef if the main chef takes a day off the sous chef can take charge of the kitchen. A sous chef needs to be experienced and have the same skills as the main chef. The first impression a customer has of the restaurant and service is up to the host or hostess. If you want to attract more customers, you will need to select a cheerful person. The host or   hostess welcomes your guests and takes them to their table then they offer menus and help with any additional information, the person hired for this position is also in charge for scheduling reservations and answering phone calls. (Mora, 2022). A waiter’s responsibilities are to welcome and serve customers, they need to explain the menu in detail handling multiple tasks at once. They should have the ability function well in a hectic setting, be kind to the customer and make sure they are satisfied with their meals. They also need to ensure that the orders are accurate and delivered on time. (Kourmentza, 2022).

From this I have learnt that there are many roles in the hotel restaurant industry. The most important roles are the manager and executive chef. Without a good chef the restaurant will not gain attraction from customers due to the food not being good as this is what brings in the customers. The restaurant managers handle various roles such as menu planning, laws and regulations, recruitment etc. The role of a manager is important as he handles the most important things in the restaurant industry for example health and safety, risk management, which is important for every industry. Also, a manager’s responsibility is to check the license for alcohol if the premise has license granted under the 2003 Licensing Act before selling alcohol, this came into force in 2005. Once this is confirmed that the restaurant has license, they can offer alcohol, entertainment and late-night refreshments. There’s also a Designated Premise Supervisor who is the person that has the responsibility day to day for running the business and organisation like selling and supplying alcohol. Most of the premises have a designated supervisor. (Brown, 2019). In my opinion, a restaurant needs a good manager who is in charge of everything. This includes checking service tables to make sure that everything was prepared properly before serving and cleaning. (Cousins and Weekes, 2020). Customer satisfaction is the industry's dignity from beginning to end. The things I've learned will help me understand what my position and obligation is in a hotel restaurant management, as well as how to deal with new customers, complaints, and suppliers and other businesses, when I start my placement. Additionally, I gained knowledge about health and safety, which is crucial while working with clients.
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