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1.Introduction
Service quality refers to the ability of organisations to meet and fulfil the expectations of customers (Waqanimaravu and Arasanmi, 2020). Gaining success within the restaurant business is directly linked with the high quality of services that are provided by business entities. High quality of services is essential as it has a positive impact on the satisfaction levels and loyalty of the customers. It is imperative for restaurants to continuously work towards the enhancement of their services so that the needs and requirements of customers are fulfilled and create loyal customers. 
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It is imperative for all restaurant professionals to carry out their tasks and responsibilities with quality so that better services can be offered to customers on a regular basis. Communication skills are incredibly significant in terms of understanding the requirements of different people as well as improving them (Zhang, Balaji and Jiang, 2022). Regardless of the job title and position within a restaurant, it is crucial for the hotel staff to have communication ability with each other as well as customers. Conflict resolution skills are additionally important as they provide insights to the other restaurant staff as well as customers regarding how well a professional can resolve any sort of conflict. 
Time management is significant for prioritising tasks and ensuring timely offers of services to the customers. This skill is closely related to organisation skills in which the professionals are required to be highly organised in every task to be undertaken (Wang, Yang and Yang, 2019). Increased organisational skills help in the improvement of services in restaurants. Having a detailed knowledge of the product is also an imperative skill that helps in the betterment of service quality to the customers. This is because product knowledge helps build trust with the customers, which leads to customer satisfaction.    
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Aspiring restaurant professionals can enhance their skills through both training sessions as well as through on-the-job experience. Communication skills can be developed by engaging with other aspiring professionals in training sessions. Gaining expertise in this competency is a vital requirement for aspiring professionals in the restaurant sector (Zutshi, 2019). Practising listening to all sides of stories can be an effective method for developing this skill. 
Maintaining and following a to-do list for the completion of tasks can prove effective in improving time management skills (Brown, TotalBoox and TBX, 2013). On-the-job experience offers aspiring restaurant professionals the opportunity to refine time management skills by prioritizing customer needs and collaborating with team members. Organizational skills improve with the maintenance of a monthly schedule, facilitating seamless adjustments. Product knowledge is honed through diverse information sources.
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Restaurants continuously focus on the improvement of their services to offer better services to the customers, which leads to higher satisfaction levels and a positive increase in their overall reputation. A continuous concentration on the improvement of the quality of services guarantees valuable publicity through word-of-mouth (Wood, 2013). There are several examples of restaurants in the UK that have constantly aimed to develop their services to guarantee better satisfaction to the customers. 
Lizzie's Cucina is a UK-based Italian restaurant which has continuously evolved its dining services to ensure that the customers feel welcomed and enjoy their time. The restaurant staff, as waiters, is being provided special communication training to ensure that the demands of the customers are always prioritised. The manager of Steak and Lobster Marble Arch implemented the strategy of training the waiters to product knowledge of its wide range of seafood. This has helped the restaurant to provide better services to the customers and enhance its service quality to a remarkable extent.    
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Shift in consumer demand can be a significant challenge that can reduce the effectiveness of the skills of the restaurant staff (Walker, 2017). Instability of customer loyalty is also another challenge that can negatively impact the skills implementation of the team in the restaurant industry. 
The restaurant manager and other executives can use technological tools such as AI to recognise the change in demands in advance and make appropriate changes so that the effectiveness of the services can be intact (Foskett, et al. 2021). It would also be effective for the hotel staff to offer a personalised experience to the customers so that customer loyalty can be improved.  
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In the end, it can be concluded that a continuous focus on skills development is imperative for gaining success in the business and, at the same time, improving the performance of restaurants in the market. A continuous focus on the improvement of service quality can ensure better customer satisfaction and increase the chances of word-of-mouth publicity. It can be concluded that communication, time management and organisation skills are some of the critical skills that are needed by aspiring restaurant professionals. Shifts in consumer demand and unstable customer loyalty have been identified as potential challenges to the effective implementation of these skills.   
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