	Student Name: Ali Hasan Rayhan 
	Student Id: 2028441

	Programme: BA International Hotel Management
	Module: Food and Beverage Operations

	Module Code: BMIH4002
	Lecturer: Antoinette Milne, Ka Po Chong, Philippa Fitzgerald

	Word Count: 750
	

	
	

	
	




Skill Requirements for Service Improvement in Restaurant

Introduction:
A careful balance of culinary talent, ambiance, and service quality is the foundation of the restaurant sector. Service quality is the glue that keeps everything together in this fast-paced, fiercely competitive industry.
Any restaurant's soul is its service, which has an impact on how customers feel about their overall dining experience. Restaurants serve as more than just locations to eat; they are also settings for creating priceless memories. These memories, built by polite and knowledgeable staff, serve as the foundation for a restaurant's success and reputation.
 In the era of social media and immediate communication, a single negative dining experience may quickly damage a restaurant's reputation. On the other hand, outstanding customer service encourages client loyalty and positive word-of-mouth advertising. This journal emphasis the multimodal nature of this art as it examines the essential competencies needed to improve service quality. The restaurant sector can continue to thrill patrons, win their loyalty, and prosper in a time when providing outstanding service is a must by learning these abilities.

Identification of Key Skills and Skill development strategies 
The capacity of the restaurant sector to deliver not only outstanding food but also a memorable and pleasurable service experience is closely related to its success. It is crucial to recognize and develop the critical competencies that fuel excellence in restaurant service if it wants to improve your service. These talents are not only vital for assuring customer happiness but also for the general success and reputation of the establishment. Here, the Journal examines the fundamental competencies needed to improve service in restaurants: 
· Develop Staff's Customer Service: Excellent customer service is a crucial component of any restaurant's success. Owners of restaurants are accountable for providing their personnel with thorough training so that they can meet and surpass the expectations of their devoted patrons. Maintaining decent manners is essential to this endeavor. This entails providing drinks from the right and cleaning the table from the diner's left. When cleaning plates and presenting the bill, staff members should move quickly and efficiently. They should only gently interrupt when necessary. Additionally, employees need to receive training on how to adopt a customer-centric mindset and go above and beyond with their service. A thorough training document defining the expected service standards is essential to instilling clarity and consistency. Emphasize traits like empathy, patience, and good communication when hiring and training personnel. These requirements
· Encouraging effective communication between staff members: The lifeblood of every successful restaurant organization is efficient communication. The fast-paced, high-pressure environment and dynamic nature of the restaurant business make it essential for staff members to communicate effectively. It is crucial to have the capacity to communicate ideas, plan projects, and handle problems quickly and effectively. The following guiding concepts will help a restaurant crew communicate effectively:
1. Open and respectful environment
2. Clearly defined roles and responsibilities
3. Effective training
4. Regular Staff Meetings
5. Effective feedback

· Ensure Accurate Wait Timings: Delays are a major turnoff that contributes to subpar restaurant service. Time gaps can disrupt the customer experience, whether they occur when seating customers, presenting the menu, collecting orders, bringing in the meal, or bringing the bill. The wait times need to be precise for top-notch restaurant service. There can be some steps taken to reduce customer's inconvenience experience by taking some steps such as, informing customers of the wait time, keeping the customers busy in their wait time by offering them complementary bread, light snacks or putting sports or other entertainment channels on TV.

Real Life Example
In the UK, "Dishoom" is a well-known restaurant franchise that serves delectable Indian food. To give guests a better experience, the restaurant understood how critical it was to improve its service. This is how Dishoom enhanced its offerings:
 Staff Training: Dishoom made a significant investment in arduous employee training courses with a customer service emphasis. They emphasised the value of interacting with consumers, paying attention, and creating a welcome environment.
Waiting Times: Dishoom put methods in place to shorten wait times. They improved the efficiency of their kitchen operations, their reservation system, and personnel management.
Innovation: The eatery implemented cutting-edge service elements, like the "Calling for the Bill" system, to make it simpler for customers to settle their bills when they were ready to depart.

Challenges and Solutions
Challenges:
Implementing skill development in a restaurant can be very advantageous but can also provide a number of difficulties. Several of these difficulties include:
· High Turnover of Staffs
· Time and resource Constraints
· Language Barriers
· Consistency 
· Costs
· Resistance to change
· Lack of training Expertise 
· Measuring Effectiveness
Solutions:
· High turnover of staff: Create a positive workplace which will encourage staff retention.
· Time and resource constraints: To minimize disturbance, schedule training during off-peak times.
· Language Barriers: Assign bilingual mentors or trainers to help with the training.
· Consistency: Use regular team meetings to discuss any problems and to reinforce these standards.
· Costs: Online training can be a good option to tackle costs.
· Resistance to change: By showing good results from training, one can pursue to change their opinion.
·  Lack of training expertise: Spend money on management training to develop internal training competence.
· Measuring Effectiveness: Collecting feedback from customers and staff can give a good indication of the effectiveness of the training.

Conclusion
It is obvious that a dedication to quality and ongoing development has the capacity to completely change the dining experience and guarantee long-term success when it comes to the pursuit of service improvement in restaurants. This Journal briefly discussed the key steps on improving and delivering great service. The journal discussed strategies on how to improve it. It also discussed the challenges faced while trying to improve the service and gave the solutions to it.
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