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The roles and responsibilities of restaurants comprise their duty and dedication towards the presentation of menus to customers, provision of quality service to customers, management of inventory and stock, ensuring safety standards are observed, taking food orders, and processing transactions as well as corporate social responsibility. Restaurants are responsible for handling food and serving it to the customers. In the delivery of services to customers and presentation of the menu, the restaurant bears the responsibility of ensuring the menu is in line with the target customers in meeting their expectations. The aspect of the personal value construct constitutes the main component in service delivery that is the foundation of decisions that customers make which makes it a valuable consideration for restaurants in exercising their roles (Kim, 2020). This could be done by analysing the common meal enjoyed by residents and incorporating it into the menu of a restaurant. 
The menu of restaurants plays an imperative role in ensuring restaurants are serving people and allowing for inclusivity. Menus stipulate the food that restaurants are offering in their services. It is the responsibility of restaurants to ensure that calories are disclosed on menus to improve the healthcare of customers (Gov. UK, 2021). This would be incorporated by making it a practice to measure the calories of food items in the food and indicating the same in the menu to give customers a chance to make informed decisions regarding their meals in the calorie intake they would consume. 
Restaurants are responsible for ensuring that food safety procedures are complied with to protect the staff and consumers. In enforcing food safety, the staffs are key participants and their behaviour towards compliance with the safety procedures influences compliance (Mahasuweerachai, 2022). I would incorporate food safety standards in practising food hygiene regulations and engage in training on food safety at the restaurant (SFFBB, 2020). Under the regulations on food safety, n the Food Standards Act, 1999 (Food Standards Agency, 2022) it is required that restaurants ought to be able to show the process involved in the preparation of food and the sale thereof in demonstrating that it is safe to eat. According to (Harris, et al., 2020), the behaviour of staff to comply with the food standards and practice food hygiene is intrinsic and they are more likely to seamlessly incorporate food safety standards when they believe they are beneficial, which is a key aspect that has influenced adherence. In the restaurant sphere, I have observed that most restaurants that carry out regular training that helps staff to understand the need to comply with food hygiene and safety have attained outstanding outcomes with exceptional standards of hygiene maintained. 
Corporate Social Responsibility (CSR) is an imperative role in the restaurant industry, especially because of the environmental and societal impacts that they cause due to their operations. Over the years, customers have become aware of a need for businesses, in general, to include CSR in their core duties. In the restaurant sector, waste products contribute to the development of landfills which presents a need to be addressed by restaurants (Kaur, et al., 2022). Inclusivity of CSR initiatives by restaurants influences their brand as well as enhancing customer satisfaction in associating sustainability and thus having positive attitudes towards it (Lee, et al., 2020). Ethics in the sourcing process in obtaining food items constitutes CSR prospects for the restaurant industry and ethical treatment of staff (The Caterer, 2006). 
The role and responsibilities of restaurants are important to hospitality because they delineate the basic standards required and maintain operations in a dignified and ethical manner. Without the prerequisite requirements provided in the advancement of the menu, quality service standards required, and standards in food safety, it would be chaotic to ensure that the stakeholders in the hospitality industry are protected and catered to. Restaurants provide their culinary services to customers, that is the most imperative duty of restaurants which is the core aspect of hospitality. 
Through the roles and responsibilities of restaurants, inclusivity in the aspect of menu curation is attained and other cultural communities would be considered as the roles stipulate for the provision of services to customers and in the desire to attain customer satisfaction, curation of a menu that includes the needs of the customers is one way that restaurants contribute to hospitality. The roles and responsibilities take up the role of oversight in implementing safety requirements in the preparation of food and service of the same. The roles and responsibilities of restaurants in hospitality highlight challenges that are encountered in the waste products that are produced in the food service industry. An example is waste that is produced by Chinese-based cuisine restaurants in the UK market which highlights a need for mitigation and improvement in ethical modes of disposal (Filimonau, et al., 2021)incorporated in the hospitality industry. 
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