[image: ]


Student name: Adriana-Elena Chiriac 

Student ID number: 2239155

Programme: BA International Hotel Management

Module: Food & Beverage Operations

Module code: BMIH4002 

Assignment Title: Skill Requirements for Service Improvement in Restaurants 

Assignment Type: Student Journal

Lecturer name: Ka Po Chong 





















Introduction (100w)

When it comes to the context of the restaurant sector, it is important to be mentioned that service quality is absolute relevant for a business's success or failure as it is offering a great dining experience being not just about the food but also in the context of the service (Davis et.al 2018). Therefore, as per this it is important to make the service goes beyond making customers happy—creating therefore strong  loyalty, spreads positive recommendations, and also being able to offer  a competitive edge. In today's time, one online review can actually have a lot of positie influence public opinion, so it's very essential assuring in some measure success (Davis et al., 2018).Restaurants need to work hard to improve their service and make sure every interaction with customers is valuable. This will create a culture of excellence that customers will remember even after they leave.


Identification of Key Skills(200)

Skills that increase service quality are crucial for restaurant success. The following:
Good service requires communication. It goes beyond accepting orders and answering queries. It requires attentive listening, precise communication, and body language to demonstrate consumers you care (Davis et al., 2018). A busy restaurant requires good front-to-back communication. This keeps everything running smoothly and reduces errors.To understand and connect with our consumers' emotions and experiences, empathy is crucial. Customers are happy when staff that care about them make eating experiences more personal. Emotional intelligence reveals hidden needs, shows concern, and values consumers (Tarannum and Bhuivan, 2016).Good service requires time management. Staff must keep calm and professional when servicing clients, taking orders, and inspecting food. Good time management reduces wait times and enhances dining (Dittmer and Keefe, 2011).

Conflict resolution: People do fight. Restaurant issues might include bad cuisine and excessive waits. Good conflict resolution employees can resolve these issues swiftly. They can satisfy consumers and maintain the restaurant's image (Davis et al., 2018)/
Menu knowledge is crucial. Know the components, cooking method, and allergies. Staff that are knowledgeable about goods assist clients choose, accommodate dietary restrictions, answer inquiries confidently, and provide tailored ideas. This enhances meals (Taylor, 2017).Excellent restaurant service requires these qualities. They enhance service and eating.

Skill Development Strategies (200)
Those interest in being good within this field they  must study and work in a restaurant to be good at it. Different methods can help aspirants build relevant knowledge and engage within the skill development and getting relevant strategies. Some schools and courses teach communication, conflict resolution, and time management. These courses educate restaurant skills through theory and simulation (Witts,2016a).
On-the-job training: Work-based learning it is absolute relevant also.. Restaurants provide new hires considerations from seasoned workers. Interacting  all the time directly with clients, handling their demands in real time, and of course having all the time the  supervisor feedback helps those that are interest to learn quicker (Davis et al., 2018).
An experienced industry mentor can bring insights that formal schooling may not. Mentors can offer tailored customer service advice based on their experiences.Restaurants are continually evolving, therefore continuous learning is also relevant in this aspect. Pros must follow trends and consumer demands(Witts,2016b). Those enagage here might therefore may self-learn about service innovation by reading industry literature, attending seminars, or attending webinars. In this context of the improvement, it is important to be mentioned that it is also relevant self evaluation as it is improving the overall performance and therefore those engage with it may learn about their strengths and weaknesses by reflecting on their customer interactions and service experiences. everyday journaling helps us develop by reflecting on our everyday experiences and lessons.Feedback and action are also relevantto professional progress (Davis et al., 2018). Openness to input from colleagues, superiors, and customers may help you develop and flourish. Learning is reinforced by purposeful behaviour or strategy modifications based on feedback.Service sector hopefuls may enhance their restaurant abilities utilising several methods. This will boost business and consumer satisfaction (Dittmer and Keefe, 2011).

Real-Life Examples (200)
When it comes to offering examples related to service quality with a great focus on skill enhancement in their staff that have business success and of course strong customer loyalty relevant examples has been considered:
Danny Meyer’s Union Square Hospitality Group: Renowned for exceptional service, Meyer’s considerations, like Gramercy Tavern, thrive on the "hospitality included" model. Staff are trained extensively in empathy and communication, promoting therefore all the time  a 'guest-first' mindset. This way has led to a strong customer loyalty and an industry-wide rethinking of service considerations (Davis et.al 2017).
Chick-fil-A: Despite being a fast-food chain, Chick-fil-A stands out for its  great commitment to service excellence, this is why this company often  attributed to its strong  employee training. The outline therefore in the context  on product knowledge, courtesy, and conflict resolution skills has get  reputation for friendly, efficient service, reflected in its consistent high ranking in customer satisfaction surveys (Davis et al., 2018).
Ritz-Carlton: This is also a good example being  luxury restaurant and hotel chain is widely known  for its exceptional customer service, all because  the company workers empowerment. Staff at all levels are equipped with skills in decision-making and problem-solving, allowing them to address  relevant guest concerns immediately. This strategy, coupled with consistent skill development programs, has make this restaurant to be one of the best (Davis et al., 2018).

Challenges and Solutions (100)
Techniques for making better the restaurant abilities are tough to implement. Change might be difficult for those in the context of the  senior workers who are used to doing things a certain way. We must modify our society to fix this. Team-building exercises and shared decision-making can help. All staff members will feel valued and involved in developments. Fast speed might make training inconsistent. Online training and flexible scheduling allow learning without disrupting everyday activities (Taylor, 2017).

Conclusion:
In conclusion, good restaurant service  are demanding therefore all the time  personnel training and development. This academic paper has tried  to stress the importance of communication, empathy, time management, dispute resolution, and product expertise in making better dining beyond delicious cuisine in the context of offering high quality service.. Dedicated skill-improvement tactics lead to success in real life. However, executing this is difficult, therefore we need imaginative and inclusive strategies to foster brilliance. These talents will help restaurants lead the industry as it transforms. They will convert casual consumers into devoted ones and provide outstanding taste, emotional, and lasting experiences.
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