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The service quality of a restaurant is considered the most important aspect of a business’s success. As described by Motarjemi and Lelieveld (2014), the upliftment of service quality is mandatory as it helps to attract new customers to enhance the profitability of a restaurant. The following learning log describes all the key skills that are required to boost the service quality of a restaurant. Different strategies that can be incorporated to enhance the needed skills are elaborated on this learning log to guide all future experts in the restaurant industry. Moreover, some real-life examples are provided to support the previous answers and emphasise the skills development process. The challenges that may be encountered are included with effective solution methods.     
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Communication skills- This skill can help a restaurant staff to interact with a diverse customer base freely. Effective communication skills can also assist in increasing service quality as the management can understand what their customers are demanding from them.
Time management- Time management is essential to satisfy customers by valuing their precious moments. When a restaurant delivers the food or other services on time it creates a good impact on customers and retains their potential customers. 
Conflict resolution- Resolving conflicts with the customers is a part of service in the restaurant industry. It can be seen many times that customers cannot get the products properly so the order goes wrong. Proper conflict management can help to make customers aware of the item or its ingredients.    
Critical thinking- If a customer refuses a particular item then the staff of a restaurant has to offer some other items that can mitigate their demands (Cousins, 2020). It increases the quality of service drastically. 
Active listening- During taking orders from customers active listening helps to get the detailed demands of customers so the item can be served properly.     
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The skill development strategies aid in increasing the skills that are mentioned earlier to uplift the quality of services remarkably. Both the formal and informal ways can be useful for increasing the skills of a restaurant staff. For example, active listening can be enhanced by dealing with more customers and getting constant feedback from them. During the order-taking process from a lot of customers at the same time it is essential to listen to the detailed instructions of customers and remember them to pass to the cooking unit. Additionally, communication skills and time management skills can also be increased by practising them more and more in daily life. On the other hand, critical thinking ability and conflict resolution skills should be enhanced by getting formal training from seniors. As these skills are necessary to provide better services to customers, a future restaurant staff has to increase all these skills to prosper in a professional career.         
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Some renowned restaurants in London are getting enormous benefits after uplifting their customer service quality remarkably. Earlier many customers had a complaint that the restaurant offers poor customer service in their dining place. After receiving so many complaints the board of directors of Brunswick House decided to provide training to their employees to get better customer service quality (Brunswickgroup.com, 2023). The management mainly focused on communication skills and critical thinking ability and got an overwhelming response from their business. The rate of customer retention automatically increased in the form of satisfied customers.   
Hide is another restaurant that enjoys a huge customer base after upskilling its employees in their workplace (Hide.co.uk, 2023). The restaurant collaborated with a professional body to provide effective training to their new staff so that they can match the efficiency level of their seniors. It benefitted the restaurant by increasing its customer acquisition and revenue.   
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The restaurant staff have to go through several odds and issues to increase these skills so they can contribute their level best to the business growth. The challenges that may arise are ineffective training that cannot show expected outcomes to the staff. Along with this, the mental hazards for seniors regarding job security. As mentioned by Davis et al. (2018), it is also an effective challenge that can hamper the skills development process. For the ineffective training session, the management should provide a pivotal role and ensure that the training is adequate to perform their jobs and develop skills. Further, the staff have to contact higher management if they receive any kind of threat during the process.      
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In conclusion, the learning log can be summarised as a useful piece of information that includes different skills for restaurant staff to improve customer service quality. The effectiveness of communication skills, conflict resolution and critical thinking ability have been demonstrated to showcase the importance of these skills. Several strategies such as formal training and on-the-job training can be followed to increase these skills in restaurant staff. Two different names of famous restaurants from London have been mentioned that faced a drastic change in their profitability after upskilling their employees. Further, the challenges that the staff may confront during the skill development process have been described followed by effective solution methods in this learning log. 
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