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   “Happy employees create great service experience, which leads to happy customers and improved financial performance” (Hesket 1997). A good service quality is important, because it absolutely affects the impact on customer satisfaction and the need or expectations of the guests. The importance of trained staff is crucial in a restaurant business, because longevity of a restaurant usually depend on good customer service, and good working environment. Many benefits can be achieved by service quality in the restaurant industry, such as determining customer satisfaction, contributing to business image, establishing customer fidelity, and providing a competitive advantage to a business. 
   
   To achieve good customer service reviews, and to ensure the success of the restaurant business, is extremely important to have a team of skilled professionals. In two different types of restaurants, such as cafeteria and fine dining restaurant the server should greet the customers with energetic voice and soft tone while smile to them, this will make guests feel special, and their first impression of the restaurant will be remarkable. In cafeteria and in the fine dining restaurants good communication skills and increased vocabulary with impressive words are necessary. But in fine dining restaurants servers have more responsibilities. 
   I think in restaurant industry, is also necessary to have trained staff with sommelier skills. Specially in fine dining restaurants if the server has sommelier skills, this knowledge of wines, vineyards, and the ability to create harmonious food and wine pairings, will make the restaurant to stand out when compared with other restaurants. Being a good team worker, is extremely important to maintain a working relationship across all departments in the restaurant industry. “A common approach to time management is the “time and motivation” philosophy which involves looking in detail at how time is normally spent by an individual within the work environment”. (Thompson ed.2 2002)
   There are lots of skills that can be learned and developed through practice and experience. All employees need to ensure that all together meet company’s high standards.
   Developing skills in the restaurants industry is an ongoing process that requires daily practice. Servers must organise the day-to-day duties of their working place and make sure customers are happy with the food and service they receive. In my opinion a strong point in a server’s career is to have a sommelier course. A sommelier may use their expertise in wines, in educating and providing training programs for the other staff, by giving more information about wines, how to help customers to choose the right wine, how to serve the wine. This can help to position the restaurant at high levels of standards and will make the guests feel special. 
   Training programs can improve quality of work, increase productivity and boost staff motivation. A good strategy for the employees to develop the skills that they have, is to have on-the-job trainings, this will help them to learn, and to practice at the same time. 

   Being personable and organised, this can help to perform the job to high standards. For example, at the restaurant The Angus Barn, the wine cellar is overseen by Henk Schuitemaker, who started his career in 1985 as a server. Being motivated to grow up, he used all his skills and became sommelier at this restaurant for more than 30 years. A real example how important is to develop your skills and became from server a professional sommelier. 
   Based on the skills listed above, another good example can be, Cabotte Wine Bar and Restaurant. Founded by two sommeliers with comprehensive London restaurant experience. They showed how important is that we continue to learn, to develop, and to keep up to date with changes. 

   Restaurant staff always interact with a wide range of customers, and not all of them are easy to deal with. Customers can be rude or impatient, leaving workers feeling stressed. A good restaurant manager should provide on-the-job trainings for employees to help them to improve knowledge and skills. But anyway, the staff should be ready to deal with all difficult situations promptly. 
   As a recommendation, to overcome these challenges and to help staff to work in a friendly environment, I would suggest that manager to have short meetings with every employee in the restaurant, to discuss all the issues and to listen to all recommendations that employees have. This will make the company work as a family.

   “Continuous professional development is an essential element of modern management, based on principles of human resource management”. (Beardwell and Holden, 1994), which can see the staff of a restaurant business as its most important resource. Training helps employees to develop and became good professionals, helping to increase the company’s performance and boost results in the workplace. A restaurant manager should provide opportunities for the staff to learn new skills and to develop new abilities, this will make employees feel valued and motivated to work for prosperous business. 
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