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In order to identify the skills required for improving service in restaurants, we need to start by looking at the business as a whole and refer to the service quality. High service quality will always result in customer satisfaction, retention of customers as well as attraction of new ones and business growth. Enhancing service, being aware of customers needs and preferences can make the difference between a successful and a failing business.  
Real life examples
The chosen restaurants for the current study are “Ask Italian” and “Five Guys”. “Ask Italian” is a casual dinning restaurant using waiter service while “Five Guys” is fast-casual restaurant using counter service method. The job role for research will be shift manager (manager on-duty – description for “Ask Italian”). A shift manger in a restaurant is required to supervise the staff performance and ensure the delivery of services at an optimal quality. However: The employee portfolio within the hospitality sector is diverse in nature and requires engagement from distinct levels, (Cousins, 2020).
Identification of Key Skills for the role
As opined by Johnston, (2012), the service manager's skill portfolio demonstrates the way they vary with the type of service provided by the restaurant. Regardless of the type of service provided communication, time management and product knowledge are key skills for a manager. Other skills required are problem solving, and leadership.
Product knowledge is a key skill for a shift manager role regardless of the type of service offered by the restaurant. It demonstrates professionalism to the clients and will be used as training for new staff members. 
Effective communication is another skill required regardless of the type of service. While “5 Guys” shift managers will get involved at the same level in customer and staff communication, “Ask Italian” shift manager communication will be done mainly with the crew team.
Time management skill is required not only for self-management, but also for the crew time manage. “5 Guys” shift manager is trained to perform all of the duties performed by the Crew Members and “Ask Italian” involvement is given by training and supporting the team.
Problem solving skills, decision making, fast thinking is required at “Ask Italian” during interactions with staff and customers. “5 Guys” shift manager will need to apply same skill for the restaurant maintenance as well.
Leadership skills are required by both restaurants and “lead by example” is a must for each role.
Skill development strategies
Prior moving to development strategies the training needs must be identified and followed. The importance and understanding of the development need must be shared with individuals and the skill development must be aligned to the goals and objectives of the business.
Once the needs were identified the next step is preparing training materials that are suitable for different learning styles. On-line trainings, videos, handbooks should be available for the trainee.
During delivering the training mentoring and shadowing along with face to face and self-learning timings will lead to a successful understanding. Timing of the training, cost and accessibility should be taken into consideration during delivery of training. Feedback and continuity through one to one meeting, surveys will provide the opportunity of knowledge check. 
The business involvement into trainings for skill development will create a supportive environment leading to innovation and collaboration. In a fast peace industry being innovative is critical. Collaboration is key for a positive working environment and is building an effective team.
Challenges and Solutions 
The business can face challenges while trying to provide the needed training for skills development.
The most common challenge is the resistance of staff, the resistance to unknown. A clear communication of the objective and need will reduce the resistance and decrease the level of stress.
Lack of specific training tools can limit the ability to develop skills. Providing the correct training tools and deep diving into preparing needed useful tools prior developing training would be the solution.
Learning distractions and having a hard time finding a suitable learning environment is another challenge that staff may face. In order to avoid distractions, training must be conducted inside working hours off-task in a safe, comfortable area. 
Conclusion
Success is about nurturing and develop skills. Service managers are required to depict the use of prevalent skills in accordance with their inherent skills, (Motarjemi and Lelieveld, 2014). The restaurant managers need to have the knowledge and skills to deliver a good service to the customers. New skills and developed skills will lead to improved performance and increased confidence. For the worker the main gain will be job satisfaction while the business will see a growth due to improved customer service
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