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The essay has been created with the aim to evaluate various skills required in the restaurant industry. Forest Side and Greyhound are the two restaurants that have been used to have a better understanding of the topic. There is a comparison between both the restaurants and the various skills that can be developed for better performance of the organisation.
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The “Forest Side” is one of the largest restaurants in the UK that serves a wide range of cuisines in luxurious and traditional environments to its costumes (The Forest Side Hotel, 2021). The company also provides luxury stays for its customers. The “Manager” is one of the important members of the organisation that is responsible for providing a luxurious customer experience. Similarly, the “Greyhound” is another biggest restaurant in the UK owned by the former staff of Gordon Ramsay (the world's most popular chef) that is popular for authentic and luxurious dining in the UK (deonpt, 2023). “Manager” is one of the most important job roles in organisations that are responsible for controlling the production area of the Restaurant.
Planning is the major skill which can provide the manager with the help to identify and design objectives and goals of the organisation. Learning this skill can also help managers to allocate the necessary resources and determine the budget needed for conducting various operational tasks within the organisation (Martínez-Navalón et al., 2019). For example, the managers of the Forest Side with the help of planning can identify the organisational goals and therefore can create strategies and schedule the tasks accordingly. Decision-making is another such skill that can be beneficial towards effective management in restaurants. A manager with better decision-making skills can help the organisation by taking correct decisions and avoiding failures as well as losses to the company (Zuheros et al., 2021). The better decision from the manager can result in better performance and growth of the organisation. For example, in conflicts between the employees of the organisation regarding any topic, the manager can address the issues and solve the problems with the help of effective decision-making. 
Another major skill which is important for the manager of a restaurant which can help to solve the various internal issues is Problem-Solving. A manager with the possession of such skills can highly contribute to the organisation by identifying and solving problems before they may lead to a bigger situation (Burak, 2020). In the restaurant industry, problem-solving is one of the main skills that can build customer retention. For example, a complaint from a customer regarding a lack of quality food and service can be addressed by the manager quickly with some complimentary offers during the time taken to solve the issues (Chou, 2019). 
The Forest Side is a restaurant chain in the UK that provides customer service in both food and lodging with the aim to provide better customer service. The restaurant needs to welcome a high amount of customers regarding dining as well as lodging in eco-friendly rooms of the restaurant. Adopting and learning effective communication skills can be beneficial as it can help to understand the customer and perform practices that can lead to better customer service (Masa'deh et al., 2019). The Forest Side is a restaurant chain where customer visits and spends their time for long periods. Therefore, conflict resolution is another skill which can help the employees of the Forest Side to solve the issues of the customer (Cho et al., 2021). The solution can be done with the help of effective solutions and apologising for the issues faced by the customers. 
Whereas, The Greyhound is a restaurant that aims to provide luxury dining options by implementing multiple cuisine options in that offering towards the customer. The majority of the customers of Greyhound come for dining stays for a short period of time. Active listening is one such skill that can help to listen and understand the customer's needs and act accordingly towards fulfilling their demands (Min et al., 2021). Another skill which can be developed by Greyhound is Adaptability as it can help to take on any challenges faced by the customers which can affect the overall experiences of the customer.
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The essay has concluded various key elements regarding the importance of various skills needed in the various job roles in the restaurant industry. The essay has informed how decision-making and problem-solving are some of the skills that can help towards better management in restaurants. Further, there has been discussion regarding how adopting a few skills such as communication and adaptability can help both the restaurant towards performance and customer satisfaction.
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