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The topic of Choice: Restaurant Roles and Responsibilities 

Introduction
The journal entry emphasises discussing knowledge and learning experiences acquired during the lecture. 

Summary of Learning 
During the lecture, the main roles and responsibilities of restaurants were taught with significant emphasis on the food and beverage service sector. In this manner, the lecture contributed to my learning in terms of several types of food and beverage operations, among which I was only familiar with a few, including restaurants. However, most importantly, I learned about the role of restaurants in analysing customer needs. Nguyen et al. (2018) have stated that customers are usually looking for a comfortable and pleasant atmosphere with high-quality food. I have also come to know that customers’ needs can also be described as physiological, economic and social (Altinay et al., 2019). Therefore, restaurants have the responsibility to determine such needs so that further strategies can be developed for treating them accordingly. Restaurant marketing is another important concept that I learned during the lecture. Marketing and advertising serve as the building block attracting customers. However, at the same time, it is also crucial to determine the most suitable marketing strategies (Hussain et al., 2020). In this manner, I have also learned about the role of restaurants in using different marketing tactics, such as branding, online marketing, advertising, sales promotions and public relations. Furthermore, I also learned that the responsibilities of restaurants are not just restricted to customers but also to employees. For this reason, it is crucial to offer attractive benefits and compensation to ensure employee development and retention (Dashper, 2020).  

New Skills and Knowledge and their future application 
I also acquired new skills and knowledge during the lecture. The knowledge is particularly associated with types of food and beverage operations and, specifically role of restaurants in fulfilling customer needs. Furthermore, the responsibilities of restaurants towards employees also served as an important part of the knowledge acquired during the lectures. The financial performance of an organisation is greatly dependent on the extent to which it is ensuring employee satisfaction. Productive, loyal and satisfied staff further emphasise keeping customers satisfied (Filimonau et al., 2020). As far as skills are concerned, I have mainly learned about attention to detail and the importance of communication in the restaurant industry. Effective communication is useful in putting one's self in the customer's shoes (Adıgüzel, 2019). Furthermore, I also learned about digital skills based on the use of digital marketing tactics in the restaurant to attract customers. In future, I have decided to work in my own restaurant and, therefore, these skills will help and guide me in creating a better experience for those visiting. 

Personal reflections on the subject and its importance in the industry 
I found this lecture interesting based on the knowledge shared; however, I have also come to know the extent to which it is crucial for a restaurant to have differentiating features so as to ensure customer and employee satisfaction. Employees provided with high-quality support and training are satisfied, loyal and productive. Such employees emphasise fulfilling their roles and responsibilities effectively, further resulting in customer satisfaction and loyalty (Chen, 2020). On further conducting research regarding the role and responsibilities of restaurants, I have also learned that a leader needs to work on every single aspect, budget, marketing and development, to be successful. Besides this, on further analysing the industry, it is determined that consumers in the UK spent £240 billion on food, drinks and catering, while the sector contributed £116.2 billion to the GDP (UK government, 2022). The industry, however, has been greatly impacted due to the pandemic resulting in changing consumer preferences. Although restraints were already struggling; however, the pandemic brought uncertainties for some. The future of the industry is bright as people have started visiting restaurants while they also search for their favourite food online (Statista, 2022). On the other hand, the industry is facing some major issues with employee recruitment and retention, despite the fact that new jobs have been added (Wood, 2020). This indicates the necessity of working on the development of new strategies or tactics to ensure employee retention so that there could be no issues in keeping customers satisfied and loyal. For this reason, if I might be working with a restaurant in future or have my own, I will majorly emphasise the incorporation of an effective management style in order to keep employees and customers engaged. The industry is growing and can further be improved with the tactics of improving employee confidence and morale while considering the food preferences of customers.      
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