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Introduction 
Customer satisfaction is an integral part of service management in the hospitality industry and increasing customer satisfaction can improve the range of loyalty (Tourky et al., 2020). Managing service quality in the restaurant industry is based on certain factors such as time management, business communication, addressing customers’ complaints and focusing on the factor of hygiene. Customer satisfaction is important in the hospitality industry because happy customers tend to return to the restaurant repeatedly. It plays a crucial role in the success of the restaurant business and improves customers’ satisfaction. The study aims to identify key skills required in the industry and the process to develop them. There are multiple challenges observed in terms of quality management in the restaurant industry creating scope for increasing customer satisfaction and these will be discussed here. 
Key skill identification 
There are certain key skills which can provide scope for success in the restaurant business by improving service quality. 
Communication and time management- To streamline business operations successfully, boosting productivity can become possible by communicating ideas among members of the team (Finlay et al., 2022). Along with that time management increases work quality due to the increase in terms of work-life balance. 
Product knowledge to resolve conflict- Conflict between customers and team is a reason for concern so complete product knowledge can improve the quality of services and customer relationships (Beacom et al., 2021). 
Team-oriented multitasking approach- In the context of restaurant service teamwork is required for multitasking such as menu designing, food preparation, serving, billing and customer support. This skill creates the opportunity to contribute the best in optimising the quality of support. 
Commercial awareness along with profitable thinking-  Commercial awareness helps an individual to remain updated regarding customers’ needs and it gives rise to profitable thinking. From time to time restaurants need to opt for change so they can service customers’ needs with good quality (Nam et al., 2018). 
Brainstorming with innovative menu design- The skill of brainstorming with innovative ideas can increase the scope of menu design. In the case of the restaurant business, the inclusion of uniqueness in the bucket list can increase the attraction of customers. 
Skill Development Strategies 
The skills identified can be improved by the formal training programme that comes under The CPD Certification of Hospitality in the UK. On the other hand, Hotel Chain Trinity offers an internship programme to learn from on-the-job experience. 
Leveraging face-to-face communication, proper eye contact, positive body language, active listening, making listeners involved and understanding the needs of the audience can increase opportunities to improve communication skills. On the other hand, understanding prioritises, balance in multitasking, dealing with distractions, and breakdown down tasks based on their importance can improve time management skills. Willingness to compromise, collaborate with others, manage calm notes, avoid gossip and increase emotional intelligence can provide opportunities to develop the skill of conflict resolution.  Inclusion of diversity, being clear about roles and responsibilities, encouraging others, and giving autonomy in decision-making provide opportunities to build teamwork skills. 
Staying updated with the existing trends of the industry, creating commercial awareness about the brand, and reaching out to multiple entities in the same professional sector can increase the skill of commercial awareness and profitable thinking. Identifying the best sellers, deciding the right price, and harnessing the power of hygiene can increase the opportunity to develop the skill of innovative menu design. Quality of service is a key component and integral part of business development in the restaurant industry. There are multiple layers of challenges faced by restaurants to explore success in the development of the mentioned skills (Long et al., 2018). 
Real-life examples 
Restaurant service quality improvement is the most crucial factor in business success and customer retention. Wright Brothers' famous UK-based restaurant has prioritised the health and safety of customers thus the focus is to manage the balance in the use of ingredients. Another restaurant Grace & Savour a major area of focus is to make continuous additions to innovative menus to become a center of industry attraction (Bivona and Cruz 2021). The Clove Club has focused on increasing the list of organic food elements on the bucket list and getting the opportunity for customer base expansion. 
Challenges and Solutions 
In the course of implementing communication skills restaurants face challenges because of the diverse backgrounds of the team and it gives rise to conflict. As a medium of conflict management, regular meetings can be arranged so that psychological barriers can be resolved.  It is recommended to use a common language to make understanding easier. Being aware of jargon and accessing information from multiple sources increases the scope of dealing with the communication gaps. In the process of innovative menu design, the difficulty is observed in the skill of the cook and budget issues. In the guidelines of the CPD Certification Programme process of this skill development is highlighted (Al-Dmour et al., 2020). To deal with the issue of time management roles and responsibilities need to be divided among team members with proper deadlines.  Thus it is suggested to improve the training of team members so they can adapt to the changing patterns and preferences of customers (Finlay et al., 2022). Estimation of track of sales with the use of software can increase the opportunity to manage the budget. After that, making changes in the sales cover cost can reduce pressure upon financial management as the resource generation potential from a particular unit gets increased. 
Conclusion 
From the above discussion, it can be concluded that the inclusion of innovative approaches in menu design provides the opportunity for business growth in the hospitality industry. At the same time improving the quality of services in the restaurant business is based upon teamwork and collaborative communication in the team. In this study, multiple skills have been identified along with the evaluation of challenges that can be observed while developing them. The motto here is to ensure service improvement and ensure optimisation of the business goal. 
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