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Introduction

Service quality in the restaurant industry has a direct impact on customer satisfaction and is dictated by the customer expectation. In a fast-changing world, the customer expectation has increased, therefore the service quality must stay aligned to the request and enhancing service will improve retention of clients and the restaurant profitability. The quality service in restaurant industry is not only about delivery and quality of the meal, is about the experience and happiness of the customer.
Identification of Key Skills
The skills and knowledge of food and beverage service, and therefore careers, are transferable between establishments, sectors and through the world (Cousins,John and Suzzane Weekes;2020)
Communication skills
Effective communication skills are required for restaurant industry employees during their interaction with customers and co-workers. Active listening as well as using body language during communication are part of customer service satisfaction improvement.
Time management skills
Time matters in restaurant industry. Extra stamina is required in a fast-paced environment. From order taking to final delivery, the customer expectation is to enjoy a good, timely served food.
Multitasking skills
In order to meet customer needs, restaurant employees find themselves multitasking in multiple occasions. Serving one table while delivering the check to another is one of the multiple occasions.
Teamwork skills
Being part of a lager team means being able to work together towards the business goals and customer satisfaction. Positive teamwork is also building a strong collective and brings work satisfaction.
Product Knowledge skills
In order to be able to advise and offer suggestions to the customers, the restaurant employees must show a good knowledge of the menu list. Correct mode of serving along with food-safety knowledge are also part of the knowledge and will improve customer satisfaction. 
Skill development strategies
It is very important for people to feel confident of their own ability to do a job well. (Robert T. Gordon, Mark H. Brezinski · 2016). Learning is an ongoing event. Training for the restaurant employees should be continuous and give the employees regular opportunities to learn in order to progress in their roles.
Mentoring and shadowing are largely used in the restaurant industry as training strategies for new and existing employees. Communication skills, teamwork skills, time management skills and multitasking can benefit enchantment from this strategy. It is however insufficient as different individuals have different learning abilities. 
For the product knowledge skill an up to date restaurant handbook, including specific dishes and ingredients and anything else employees should know about the restaurant, changes and goals will be an addition to mentoring and shadowing strategy.
Having a clear learning program, offering role specific skill development plan and adopting a multi-phase learning approach can improve the staff development. Blending the learning will allow employees to learn at their one pace, will accommodate more learning styles and will create a learning culture.
By designing a comprehensive ongoing training program that grows employee skills and motivation the restaurant customer satisfaction will improve. This will also add to the success of the restaurant.
Real-Life Examples
McDonald’s chain “People are not only at the heart of our Company, but they are also critical to the long-term success of our business”. Most of the McDonald’s employees are students at the beginning of their career. By implementing a culture of learning and progress the franchise is offering not only on-job training, but also offers development opportunities.
Ynyshir restaurants are another example of focus on continuous training. Efficient communication is a base skill requirement in the restaurant along with plain language. Accommodating baristas inside of the business was an enchantment added as well.    
Challenges and Solutions
Although skill development is the ideal, it is difficult to offer the training. 
The restaurant industry employees are working unfriendly hours in a fast-peace environment, therefore training and developing skills are one time happening most of the times. The solution is arranging off-site on work trainings for employees allowing them to be at work and receive the training without the stress of the daily tasks.
Insufficient of out of scope training materials shared are another challenge faced by the employees during training. Specific materials for the job role are the solution.     
 Training information being shared with no follow-up. It is one of the sector realities. In order for the development to happen, training must be continuous with the full involvement of the trainer.
Conclusion
Communication, time management, multitasking, teamwork, product knowledge is just a few of the skills required while working in the restaurant industry. The links between skills and success are evident.
Successful and sustainable businesses are those that give priority to consumers and are able to meet their expectations. (Motarjemi 2014). Through learning and development restaurant employees will develop not only as individuals but also as a collective. 
The process itself can be seen as business strategy. Creating the desired work environment by providing the desired skills to employees will result in customer satisfaction, increased retention of employees, enchained service and recognition of the restaurant. 
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