



In the modern era, it is essential in the hotel industry to provide exceptional service. Both cuisine and service influence our dining experiences. A restaurant's service includes the friendliness of its hosts, the promptness of its servers, the quality of its cuisine, and the ambience. It illustrates the restaurant's commitment to customer satisfaction (Joarder, Sharif, & Ahmed, 2011). The service quality should be enhanced for several reasons. The single most essential determinant of whether a customer will leave satisfied and loyal or disappointed and never return. In the competitive restaurant industry, service can determine whether a client returns.
As an assistant manager at Greggs and Pizza Hut, I realized the importance of developing customer service skills.  My first obligation was that I was involved in restaurant management. Staff had to be trained, a schedule had to be created, and the supply room had to be stocked. To maintain an outstanding level of service, training, and development were necessary. As a mentor and coach, I informed the team of industry trends and best practices. Another duty was to ensure and maintain client satisfaction. Responding to customer complaints, remembering their preferences, and commemorating customer milestones all contributed to the development of customer loyalty. My final obligation was to ensure the food's quality (Neeraj, 2014). This requires collaboration with the culinary staff and an eye for aesthetics, taste, and quantity. 
Skill development Strategies:
Also as an Assistant Restaurant Manager at Greggs and Pizza Hut, I realized the value of a multifaceted approach to developing these skills. I believe that Greggs' renowned hospitality has benefited me from these connections with individuals from various backgrounds. Training in management and customer service was made available for the employees. Following industry trends enabled me to assist Greggs with menu planning and culinary quality. I participated in Pizza Hut's professional development program to gain knowledge of menu innovation and product enhancement. I frequently solicit input from Pizza Hut's clients and employees regarding service enhancements (Obeidat, Sweis, Zyod, & Alshurideh, 2012). Through constructive criticism and introspection, I improved my abilities.
In contrast to other fast food restaurants, Greggs offers baked goods such as pastries, sandwiches, and stews. Their priorities are quality-baked products and prompt service, which requires good preservation techniques, and fast service. Pizza Hut is known for its pizzas, pasta, and other Italian-American staples. Preparing pizza dough, garnishes, and pasta takes more time. Frequently, cooking is more difficult and requires Italian culinary techniques. Greggs serves a significant number of customers daily, especially for breakfast and lunch. Workers must maintain their pace while business is thriving (Ololube, ya, iah, & ube, 2016). The dine-in aspect complicates the work, especially on weekends and evenings when Pizza Hut's high consumer demand requires the management of larger parties and reservations.
At Greggs, I oversaw a bustling quick-service bakery. The establishment was packed upon opening for breakfast. The high demand for fresh pastries, sandwiches, and warming beverages resulted in lengthy lines of impatient customers. As the lines grew longer and the customers grew harsher, I became more anxious and hurried. It was difficult to maintain product quality and meet delivery deadlines. This occurrence illustrated Greggs’ need for prompt and effective service. The baked goods had to be consistent, the oven had to operate correctly, and employees had to maintain their composure. This incident taught me the importance of preparation, instruction, and communication (Phin, 2015). It emphasized the importance of forecasting peak hours and managing inventory to ensure customer satisfaction. Everyone was accommodated, but it served as a reminder to be cautious during peak periods.
One evening, a family rented a Pizza Hut table for a gathering. As Assistant Manager, it was my responsibility to ensure that the table was set, the wait staff were ready to serve, and that the family enjoyed their meal. I was concerned about nourishing my family because of a new stressor. Despite the relaxed atmosphere, providing exceptional service with a personal touch was always a top priority. This incident highlighted the importance of reservations and the Assistant Manager's obligation to accommodate visitors' needs (Popa, Dobrin, Popescu, & M, 2011). Also emphasized was making the family feel welcome and appreciated. At Pizza Hut, the emphasis shifts from quick service to a reasonable dinner. The job entails table administration, individualized service, and the fulfillment of special requests. Service excellence at a sit-down restaurant extends beyond faster supper delivery to a remarkable customer experience.

Developing and enhancing these abilities requires on-the-job, and self-directed instruction. These skills helped me advance in my position as Assistant Restaurant Manager. These integrative strategies help aspiring restaurant managers become successful, well-rounded individuals. New menu items, operations, employee training, client relationships, and cuisine quality determine a restaurant's success (Reji, 2011). By engaging in a blend of structured and unstructured learning, establishing mentorship connections, acquiring practical experience, and embracing valuable feedback, I am confident in my ability to acquire the essential competencies required for triumph in the restaurant sector. 
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