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Hospitality is the largest industry with many segments : lodging, restaurants and event structures (Walker, 2017). The Food and beverage services contribute to the profitability of the hospitality industry. Indeed those are key part of the branding in hospitality businesses. It is important to note that the hospitality industry offers many careers. There are different positions through which anyone can progress during their careers 
This document is a journal which the topic is : Restaurant roles and responsibilities. The writing will discuss why the topic is important in the hospitality industry. How restaurant operates? What are skills required to work in restaurant? How can I apply the theorical knowledge in industry? Some personal reflections will be made.
Restaurant management required different staff and roles. The purpose is to satisfy the needs of customers. For an establishment that has to be in constant operation the personnel required are administrative staff, kitchen staff or Back of the House (BOH) and Front of House (FOH) (Delgadillo, 2021). The Front Of House represents the team serving the customers on the other hand the Back Of House are those behind the scenes. Truly effective restaurant management involves so many operations such as the kitchen and service staff, marketing, finances and menu. Especially in the food and beverage service, there are so many operations need to be done to get the approval of the consumer. Davis, Lockwood, Alcott and Panteledis (2018) suggest that workers of food and beverage market should put into consideration the quality in food and customer need ( physiological, economic, social, or for convenience). In order to provide great service to the satisfaction of the guest, the employees must develop hard skills such as to cook, to design an amazing menu. Either the front of house or the back of house have to work as a team, to collaborate so that they can meet organisational and market requirements (Brown, 2019). 
Furthermore hard skills are learned in training courses. Foskett et al (2021) discuss the importance of training of the staff in food and beverage operations so they can generate additional revenue by providing a great service to the customers. Professionals of food and beverage are trained to understand the needs of customers and satisfy them. The satisfaction of the customer as an impact in the growth of business. A satisfied customer will most likely come back to the establishment, this customer can easily be a brand ambassador. Many elements have to take into consideration in order to satisfy the customer. Both the FOH and BOH have to consider those are dining in. More there is customer loyalty more profit the establishment makes. In the other hand if there is no customer loyalty , it can be a risk for the business. That is why it is very important to get the staff trained and engaged in their different roles to avoid the business collapsing.. 
In addition the competition in food and beverage is huge (Cousins et al, 2011), indeed there are many types of services in food and beverage sector. So to remain competitive food and beverage establishments put on effort to wow the customers. Customers give value to trustworthy organisations. That means every food and beverage company has to provide quality food at reasonable price. Also workers in food and beverage sector have to embed food safety compliance (Zutshi, 2019) in order to avoid hazard. The team must play safe by putting checklist concerning hygiene, safety and allergens.
From my experience, I always look at reviews before choosing where to dine. For the future in hospitality field I look forward to achieving great service to customer. Communication is one the essential skill in food and beverage market. In addition interpersonal skills are important as well and being detail oriented helps to achieve a great work customer . First of all understanding the need of the customer and provide for those needs. This can be accomplished through displaying hard and soft skills.
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