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 The service quality in the restaurants is important to increase the customer base in the business. The impression of a restaurant depends on numerous different factors and service quality is one of them. Pleasant service positively affects the customer's experience in the restaurant and the quantity of loyal customers is increased effectively.  Enhancing the service quality in the restaurant not only attracts more customers to the restaurant but also the brand image of the restaurant. The ways the staff of the restaurant behave with their customers determine the satisfaction of the customers alongside the success of the restaurant.
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 The key skills related to the service include communication, time management, conflict resolution, empathy, product knowledge and many more. The application of these skills enhances the service quality of the staff in the restaurant(Cousins, 2020). However, effective communication boots customers’ positive experience by ensuring that the customers are heard and valued while getting service. The employees of a restaurant have to be aware of their verbal and non-verbal communication while understanding the requirements of the customers actively. Another way to enhance service quality is to have empathetic conversations with the customers. Empathetically understanding the needs of the Customers helps service agents to provide emotional support to their customers and crave the way of conflict resolution effectively. Additionally, the role of time management is crucial as unnecessary delays hamper customers’ expectations. Effective managing time is essential to serve customers promptly and on time. Along with these, knowledge regarding the features and price of the products is expected from the service agents of a restaurant. Customers may choose their preferred foods and beverages from the menu alongside the staff. The combination of these skills helps to grow another skill, the ability of conflict resolution to satisfy the customers managing conflict and disputes regarding service or product.
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 The above-mentioned skills are crucial for providing quality service to customers effectively. Hence, aspiring restaurant professionals are required to develop and enhance their skills to attract more customers. Effective communication can be enhanced by empathetic listening and balancing the tone (Motarjemi et al., 2014). Paying attention to the customers and trying to understand the necessities of the customers helps to improve communication ability. Additionally, providing solutions politely with clarity is another way to enhance communication power. The understanding of the process in the restaurant alongside the knowledge regarding products and price help service agents in their communications (Davis, et al. 2018). However, time management skills can be developed by delegating tasks and working in schedules. Digital calendars and time-tracking applications can be used for efficient time management. Additionally, setting limitations for a specific task can be beneficial and work experience boots the time management capability. Additionally, for conflict resolution, restaurant professionals can avoid annoyed and disputed subjects and try to empathetically understand the queries of the customers. Along with these, knowledge regarding quality services and restaurants can be improved by joining a course. Moreover, responding respectfully and trying to understand the emotions of customers is required for empathetic behaviour.


[bookmark: _Toc148386086]Real-Life Examples 
 
 There are various companies that have improved their service quality by improving the mentioned skills. Frankie and Benny along with Chiquito have been successful in enhancing their customer satisfaction by enhancing their service quality. Additionally, Pizza Hut has concentrated on their timely services by ensuring time management skills in their employees and the customer's response to their service is appreciable. Along with this, KFC has also enhanced the quality of their services by boosting their skills. Most of the customers of KFC expressed that the quality of their services has reliability, empathy and responsiveness. The tangible service quality of KFC alongside its menu attracts customers (Statista, 2023). Additionally, KFC is active in solving and amending any product-related issues. The tagline of KFC, “Finger Licking Good” is a striking instance of effective communication. All these companies have enhanced their service quality in various ways. Taking advantage of communication through efficient and attractive taglines, and proper conflict resolution alongside having prompt service and developing time management skills, these companies have brought a massive change in the customer experience. Additionally, the empathetic behaviour of the employees has helped the companies to understand the issues of the customers regarding their service and products.
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 The implementation of these skills is challenging for restaurants for various reasons. Most of the restaurants cannot fulfil the huge demand of the customers and fail to manage their time. Customers come from various backgrounds alongside the staff, hence culture and language become barriers for effective communication and conflict resolution. Delegating responsibilities and developing an effective technology-based system in restaurants can be beneficial for effectively managing time and enhancing customer experience (Johnston, 2012). The employees of a restaurant can be trained to improve their time management and communication skills. Additionally, the culture of the restaurants can be enhanced through collaboration that has an impact on customers' experience (Zutshi, 2019).
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 The journal has showcased the importance of service quality in restaurants and the reasons to improve the quality of service. The key skills to enhance service quality have been identified and their significance in developing quality service has been discussed. Strategies to boost communication skill and time management skill has been demonstrated alongside discovering ways to improve empathetic behaviour, conflict resolution and product knowledge. Additionally, real-life instances such as KFC, and Pizza Hut’s service quality has been showcased. Lastly, potential challenges to implementing these skills have been identified along with effective solutions.
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