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INTRODUCTION
	Managing human resources in any project is very crucial since it’s only through a reliable human resource that a project comes to its actualization. A human management plan refers to a tool which helps the management of the project to manage human resources on the project from the beginning to the end of the project. When human resources are well managed and organized they become very productive in delivering any project. The plan of human management plan includes:
The roles and responsibilities to be played by team members in the entire project.
Charts for project organization
 Management plan on staffing, which includes:
Acquisition of resources
Timeline for resources sets
Training aimed at skills development
How performance reviews  will be conducted
Recognition and reward system.
Human resources management plan is aimed at achieving the success of the project by making sure that the acquisition of human resources is appropriate with all skills that are necessary, in case of any weakness, resources are trained to fill the gap, strategies of team building are defined with clarity and management of team activities is done effectively. 


ROLES AND RESPONSIBILITIES
In establishing a restaurant, well stipulated roles and responsibilities of team members are very crucial to the success of the project. For smooth and effective performance, all team member must be fully aware of their roles as well responsibility. For a small restaurant the following are the roles and responsibilities of the project team.
General Manager (GM) 1 Position: He or she is responsible for the general success of the project. The progress of the restaurant will be determined by its management.  All expenditures must be authorized and approved by the GM. It is the role of GM to approve if the work done in the restaurant is up to the standard and in case there is need for improvement he is the one to give relevant directions to that effect. He is will be responsible for giving report on the business as stated in the management plan. He will evaluate the work done by every team member and give the report to the Assistant Managers. Together with the functional managers, the GM will hire human resources for the project. Among the qualities that a GM must possess include; leadership or management, scheduling, budgeting as well as effective communication skills.
Assistant Manager (AM) 1 POSITION: He is the second in command but not less important. They assist managers in duties such as training, decision making and fill their space in case they are off. Skill wise they should be excellent in handling customers, cool under pressure and may require a 2 years degree or experience in catering and hospitality.
Cashier 1 position: The work of a cashier is to collect all money from the sold items in the restaurant. He or she must be good in record keeping and a professional in accounting. A cashier should be able to take instructions from senior managers. A cashier is answerable to the project manager.
Cooks 4 positions: These are members of the team who will take part in any kind of cooking in the restaurant. They should be highly trained and skilled in cooking several types of food. They must be healthy to avoid spread of infections from the food they cook. 
Dishwashers 2 positions: They are very crucial in every restaurant. Their responsibility is to keep utensils clean, wash the kitchen and clear garbage. They should exhibit skills such as working well with others and ability to be quick and efficient in their work.
Waiters 6 positions: The major role of waiters is to serve food to the customers. They should be very keen and attentive so as to serve customer to their expectation. They should be polite in speech for the sake of the customer. They must me gloomed well always since customers are attracted to smart and tidy restaurants.
PROJECT ORGANIZATIONAL CHARTS
The following RACI chart shows the roles team members in a restaurant.  Any proposed changes to project responsibilities must be reviewed and approved by the General Manager. Changes will be proposed in accordance with the project’s change control process.  As changes are made all project documents will be updated and redistributed accordingly.





	
	General Manager
	Assistant Manager
	Cashier 
	Cooks
	Dishwashers 
	Waiters 

	Requirements Gathering
	A
	R
	R
	C
	C
	I

	Building/Business Design
	A
	R
	C
	
	C
	I

	Building/Business Inputs
	A
	R
	
	
	
	

	Testing
	A
	R
	C
	
	I
	I

	Site/location Preparation
	A
	C
	R
	
	I
	I

	Certificate of Occupancy/Opening Day
	A
	C
	R
	C
	C
	C

	Conduct Training
	A
	
	
	R
	C
	C




Key: 
R – Responsible for completing the work
A – Accountable for ensuring task completion/sign off
C – Consulted before any decisions are made
I – Informed of when an action/decision has been made

STAFFING MANAGEMENT
Staff Acquisition:
For this Project the restaurant staff may be drawn form a General Contractor, or you may outsource the parts yourself.  The General Manager will negotiate with Assistant Manager in order to identify and assign resources in accordance with the project organizational structure.  All resources must be approved by the General Manager before the resource may begin any project work. Those to be acquired must meet all qualifications in order to be allowed to be part of the team.
Resource Calendars:  
This Project will last for not more than 9 months.  All resources are required before the project can begin.  Workers are required to perform 40 hours per week per week. The training lead will be required to perform 15 hours of work in the first week and a full 40 hours of training during the closing week. The training is meant to equip workers to be more productive in their area of specialization and to make them work toward the vision and mission of the restaurant.
Training:
For now there is no training scheduled for the workers but in case of any it will be communicated to the relevant parties. After which the management will avail resources meant for the training.
Performance Reviews:  
The General Manager will review each team member’s assigned work activities at the beginning of the project and communicate all expectations of work to be performed.  The Assistant Manager will then evaluate each team member throughout the project to evaluate their performance and how effectively they are completing their assigned work.  Prior to releasing project resources, the General Manager will meet with the Assistant Manager and give feedback on project performance of every employee.  The functional managers will then perform a formal performance review on each team member.
Recognition and Rewards:
An appraisal program will be carried out by the assistant manager among all team members to determine who performs best in the duties they have been allocated. Once identified, they will be rewarded by the management. This is to ensure that workers put all efforts in their work so that they can emerge the best and be awarded. This will keep the restaurant progressing and growing in achieving its mission and vision.
A general day will be set apart for the workers to celebrate in a party so that they can feel appreciated. They will be allowed to invite their family members in the party.
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