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Balancing the standard for providing the services or the facilities within the business of the hotel industry is the most important strategy that is used to enhance customer satisfaction and their level of comfort within the facilities of the restaurant (Hyasat et al., 2022). Considering better customer experience and satisfaction added more important values to the hotel sectors which helps the hotel industry to move forward and enhance the opportunity of sales and profitability of the hotel industry. Customers who are likely to come again for a meal at the hotel attain the best experience of customers from the hotel which increases the value of the hotel (Lucas, 2022).
I observed the important parameters in the field of service and hospitality management that should be incorporated to improve the facilities of the restaurant industry. Strong communication skills are identified within the hospitality industry which enables the staff of the restaurant to deal with different types of people (Insfran-Rivarola et al., 2020). I can suggest that the problem-solving approach is the most essential skill that is widely used in the sector of the hotel industry. This approach helps the hotel to create a fair trial between the parties in solving their conflicts. The staff of the hotel make efforts to maintain positive behavior with the customers which helps them to reach the satisfaction level of the consumers (Kim and Qu, 2020). I think that the sector of the hotel industry is the one professional business where the demand for food and beverages by the customers is attained to reach the target goal of the hotel industry. Developing the roles of giving main attention to every detail of identifying the values of the ingredients in the foods and setting the budgets required the opportunity to increase the facilities of the hotel sector (McFarland et al., 2019). Lastly, I believe that team spirit among the hotel staff is a very important aspect of constituting the effective services of the hotel industry.
As a future professional in the field of hotel and service management, I have a perception that achieving effective strong skills requires the valuable measures of explaining clear objectives and purposes of the hotel industry to the staff. Each day different types of customers come and appear at the hotel and it’s the responsibility of the manager and staff to deal with them properly. The experiences of the manager should be incorporated with the staff which helps the staff to deliver effective communication skills to their customers (Mulyani et al., 2020). Problem-solving skills can be able to manage the productivity loss of the hotel by balancing the situation of customers in better condition if they having any difficulty. Training sessions are introduced to give training to the trainers for assessing the improvement in the services of the hotel industry (Olimovich et al., 2020). I learned this aspect that to become professional in achieving customer satisfaction positive attitude must be important in tackling any kind of situation faced by the staff in the hotels. It is considered important for me and for other people who might become professionals in the services of the hotel industry that training in examining every detail of the hotel industry gives the confidence to the person to pay detail attention to everything. Training is given to the trainers to obtain team spirit which becomes helpful in dealing with the customer's situation (Wang et al., 2020).
Subway is a famous restaurant that provides sandwiches around the world. The restaurant organized the strategy of Subway My Way Rewards in the year of 2018 which provides the aspects of loyalty in their taste to the customers. Another one is Starbucks is the favorite place of many people. Starbucks also introduced a loyalty program which achieves the majority of satisfaction of the customers with their services (Lucas, 2022). I worked as a waiter in both restaurants where I respected customer perception by taking their valuable feedback in improving the service quality of the restaurant.
While assessing the skills that are identified within the hotel sector, I think that the staff of the hotel might face the situation of dealing the people who are difficult to handle because of their behavior. The manager of the hotel should be an experienced person to guide their staff and introduce the concept of an awareness program to give them training on to how handle the difficult behavior of this kind of customer (Hyasat et al., 2022).
The assessment concludes the essential skills required to achieve the quality of the services within the hotel sector. To achieve customer satisfaction, the hotel industry needs valuable skills. The hotel industry can make efforts for their services by managing the skills for customer satisfaction.
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