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As discussed by Bruwer and Cohen (2022) the restaurant, it is the sector which is usually consumer-centric and makes the strategies in order to provide their customers with the best services. Providing customers with excellent services is mainly the focus of restaurants as it helps them enhance customer satisfaction, which can result in an increased average order value and will help in increasing the overall sales of a restaurant. Customers are more likely to revisit and repurchase from the restaurant frequently, which provides them with quality service as compared to other restaurants, which can drive up sales, which will add to the total profits (Tuncer et al., 2021). It not only helps in enhancing consumer satisfaction and improving revenue streams but also helps in creating a better work environment for the employees and guests as well. 
The key skills that have been analyzed and assessed as important skills within the hospitality industry are strong communication, management and administration skills, time management, problem-solving, conflict resolution within a team, interpersonal and team working skills that can further lead to effective organizational performance within the hospitality industry. as the hospitality industry is consumer-centric and the job role within the industry needs strong communication skills as the employees have to deal with consumers on a daily basis. The employee's position in the hospitality sector is mainly people-focused, so it is important that the employee should have excellent communication skills. Strong communication skills will enable the employees to convey the message or important information to guests and further help in resolving the issues faced by the guests. As a manager in the hospitality industry, the job role includes making sure that the staff have clarity regarding the job role and understands the values of the organization. The other skill that is most important in the hospitality sector is problem-solving skills (Santalova et al., 2021). As an employee, individuals have to deal daily with the guests in the hospitality sector and have to ensure to resolve any issues or problems that are faced by the guests. As a manager, individuals need to address the conflicts with the team and have to navigate the team to resolve those conflicts.

One of the ways to enhance and improve communication skills is to focus on listening and understanding what the other person to whom the individual is communicating is trying to convey. If one listens carefully and understands the situation, then only one will be able to address the issue and problem going on. One way to enhance communication within the team is to convey and address the relevant issues to the relevant persons, and in return, individuals can learn from the managers (Kanchan and Varshney 2015). Moreover, problem-solving skills are learned over time when managers work in a professional environment. However, In the university course, individuals can identify the problems faced by other managers in the restaurant and can further asses and explore the solutions to the challenges, but how the problems are solved in the real business environment, individuals can only learn that after working in the professional environment. Practical On-the-job training is more effective than formal training programs as it provides a real view of the work environment and helps in learning and developing the skills that are necessary to work within the hospitality industry. These skills can be improved with time by identifying the skills an individual lacks and needs to analyze the areas that need focus and further improvement (Dachner et al., 2021).  
The initiative taken by Marriott for creating the environment and platform for the employees that empowers the employees is take care of, which was founded on the three pillars of purpose, community and opportunities for the employees. This program enhances the communication skills of the employees as it enables the employees to create a global team from the HR functions and includes other areas of business as well to provide central planning and development opportunities for empowering the employees (Khalimova 2020). Thousands of employees volunteer to be part of the team and take care of champions to plan and organize internal teambuilding, which helps the employees to indulge with people from different cultures and make them learn how to effectively communicate with other people and within the team as well as the planning and organizing and indulging into activities with others will make them learn how to solve problems and conflicts within the team and how to work effectively within a team. 
The fact is that a fast-paced working environment can result in a stressful work environment for many employees. The job role includes daily involvement and interaction with the guests; one can get easily exhausted by working long hours in the restaurant job. Employees are likely to face conflict at some point within the team. Learning to properly manage the conflict can help in preparing the individuals for the job role in the restaurants (Ding 2021). It is recommended to the managers to asses the factor that can have an impact on the employee performance within the restaurants. So, the overall productivity is not impacted (Koc and Yazici 2022).
This essay discusses the Skill Requirements for Service Improvement in Restaurants in detail and further includes the discussion on the skills that are necessary to have as an employee or manager working within the restaurant. And analyze the ways to learn these skills and which form of learning is better, either learning through lectures or a work-based learning environment. It also includes strategies and recommendations to develop the skills that are necessary to have while working in the hospitality sector. Lastly, with real-life examples, this essay describes the challenges faced by staff within the restaurant in learning the skills. 
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