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Skill Requirements for Service Improvement in Restaurants
-Student Journal-

[bookmark: _Toc150461048]Introduction
Dining out is a rare treat for a student on a tight budget and I recently had a great experience that highlighted the critical importance of service excellence in the restaurant sector. It was a charming little town about which I had heard nothing but good things while the meal was appealing, but the outstanding service made the evening truly unforgettable. The waitstaff was responsive, friendly, and knowledgeable and their recommendations were accurate, and their responsiveness to our needs was exceptional. This taught me that it's not only the food that matters, but the overall experience and for a student like myself, it's worth paying a little more for outstanding service that ensures satisfaction and produces lasting memories. Improving restaurant service quality is a precondition for success and client happiness.

[bookmark: _Toc150461049]Key Skills
My recent dining experience in the hectic restaurant business underlined the critical abilities needed to improve service and communication skills are essential first and foremost. It entails attentively listening to customers' needs, explaining menu selections, and acknowledging unique requests and I believe that communication ensures the accuracy of orders, avoiding irritation when it comes to satisfy the consumers needs in a restaurant. 

Another important skill is empathy as it is claimed by (Zeithaml et al., 2018) as sensitive to customer sentiments and making them feel valued can elevate an ordinary dinner to something special. In my opinion, a  warm expression and demeanor go a long way towards creating a welcoming workplace.

Time management is critical to the restaurant's efficiency and I should say that staff must balance numerous responsibilities, such as taking orders and providing food on time. (Bitner et al., 2018) claims in addition that maintaining  punctuality is critical in order to avoid long wait times and keep clients delighted.

When problems develop, conflict resolution abilities are called upon as wether s a faulty order or a disappointed customer, effectively resolving disagreements can save the dining experience and maintain consumer loyalty. Once when I was dining out with some friends, a problem occurred and the staff was very helpful, immediately offering us solutions and maintain our attention on the solution rather on the problem, so our night was not ruined. 

Finally, product knowledge is essential and I consider that order to answer queries and give recommendations, servers must have a thorough understanding of the menu, ingredients, and cooking procedures. This understanding instills confidence in customers, boosting their likelihood of returning.

These qualities, in my opinion, collectively create the dining experience, making a basic supper memorable and encouraging consumers like me to return.


[bookmark: _Toc150461050]Skill Development Strategies 
As an aspiring restaurant professional, I recognize the importance of honing the skills necessary for success in the industry and I have taken an active role in cultivating and enhancing these abilities. With practice, communication abilities can be enhanced and for this reason, I frequently interact with guests, listening to their feedback and discovering new methods to present myself in a straightforward and courteous manner. Listening to and observing more seasoned coworkers is an educational and important lesson and reflect upon as (Lovelock & Wirtz, 2017) claims. 

I practice empathy by placing myself in the diner's surroundings as understanding their perspectives and needs enables me to anticipate and provide superior service while (Gronroos, 2017)) said that experience is necessary for effective time management. I labour diligently to be efficient, juggling multiple responsibilities while ensuring nothing is overlooked. Furthermore, (Fisk et al., 2018)) sustain that setting time objectives and prioritizing work have proven to be effective techniques.

(Schneider & White, 2022) said that maintaining composure under duress is crucial for conflict resolution and I agree because I have  learned to acknowledge my mistakes, deal with issues efficiently, and offer solutions as also, this promotes confidence and mitigates potentially detrimental situations.

To expand my product knowledge, I study ingredients, culinary techniques, and the chef's inventiveness and changes to the menu and interactions with culinary staff provide valuable information while (Gronroos, 2014) said that the keys to success, in my opinion, are continuous self-evaluation and the acquisition of knowledge from more seasoned colleagues.

[bookmark: _Toc150461051]Real Life Examples
 The neighborhood restaurant "Fine Dining Elegance," which recently upgraded its service, is an excellent example and the priority number one was training stewards to have meaningful conversations with visitors. The increase in visitor satisfaction was directly attributable to their attentive listening and personalized suggestions. (Zeithaml et al., 2018)

"Harmony Grill" aided in the reduction of tension and improvement of teamwork by providing staff members with the necessary instruments for conflict resolution and after implementing this policy, both the number of complaints and the number of returning consumers decreased. (Johnston & Clark, 2018)

[bookmark: _Toc150461052]Challenges and Solutions

(Parasuraman et al., 2015) said that The implementation of necessary abilities for restaurant staff can be challenging and I agree as misunderstandings could arise if communication is hampered by a language barrier. The use of multilingual staff or translation software could help with this problem. Empathy can be tough to summon while dealing with difficult customers or hectic schedules and I also consider that employees might be provided with tools to cultivate empathy through ongoing training sessions.

Time management issues are common in stressful work contexts says (Gronroos, 2017)) as workflow improvements, shift scheduling, and delegating authority can all help. Conflict resolution is challenging when emotions are running high and I consider that employees should be taught to remain calm under pressure, pay close attention to consumers, and provide viable answers when they are upset.


[bookmark: _Toc150461053]Conclusion 
It can be challenging to stay up-to-date on product knowledge if menu items are often changed and employees can be kept up-to-date with regular briefings, educational materials, and tasting sessions. These preventative measures enable workers to better handle challenges and provide constant high-quality service.
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Menu concept
[bookmark: _Toc150461055]Skyline Sushi Lounge

[bookmark: _Toc150461056]Concept
Skyline Sushi Lounge is located in the bustling central business district and offers a unique dining experience that combines the vibrant atmosphere of the city with the precision and beauty of Japanese sushi and this proposal demonstrates the effortless combination of traditional components and contemporary sensibility.   Upon entering the visually appealing and refined restaurant, customers are guided through a wine-focused journey that goes beyond the ordinary, offering a sophisticated yet approachable experience that mirrors the lively energy of the cityscape. 

[bookmark: _Toc150461057]Target Audience
The main goal of Skyline Sushi Lounge is to cater to a wealthy audience seeking an extraordinary dining experience while the primary target audience for the product consists of sushi connoisseurs who appreciate the artistry of traditional Japanese sushi and are also intrigued by innovative adaptations.  Moreover, the establishment's ambiance and culinary options are carefully selected to attract urban professionals, couples seeking a refined yet intimate setting, and individuals with a penchant for gastronomic adventure while both locals and visitors gather at Skyline Sushi Lounge to celebrate the combination of culinary expertise and cultural influences. 

    
[bookmark: _Toc150461058]Food Choices
The Skyline Sushi Lounge seamlessly merges the contemporary vibrancy of the urban setting with the precise craftsmanship inherent in traditional Japanese sushi and enthusiastically fusing traditional techniques with innovative flare, the sushi collection elevates the dining experience with its sophisticated fusion.   To exemplify this approach, the Sakura Blossom Rolls amalgamate recently harvested salmon, avocado, and cucumber, adorning the composition with consumable blossoms that symbolise the transient allure of cherry blossoms while the  Urban Fusion Sashimi Tacos, which are presented in crisp taco casings and complemented by a zesty citrus ponzu dressing, are a modern interpretation of conventional sashimi. They encapsulate the dynamic ambiance of urban environments while also, the unique appetiser option offered by Skyline Edamame Hummus is the integration of edamame into conventional hummus, thereby showcasing the product's versatility.   Cultural diversity is celebrated at Tempura City Bites through the presentation of an assortment of tempura-battered vegetables and prawns accompanied by three distinct dipping condiments and each available option showcases the unwavering commitment to sushi as a platform for creative exploration, wherein conventional and avant-garde components converge to deliver a captivating and indelible gastronomic encounter.

Skyline Sushi Lounge goes beyond being just a restaurant and captures the vibrant atmosphere of the city through a whole experience and by carefully choosing menu items, we invite our customers to appreciate the skill and artistry of traditional sushi while also enjoying the excitement of culinary innovatio as this ensures a memorable and unique eating experience.
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APPETIZERS



Sakura Blossom Rolls                        18£



Urban Fusion Sashimi Tacos          16£



Skyline Edamame Hummus            20£



Tempura City Bites                           15£



MAIN COURSE 



Tokyo Tower Sushi Platter                            25 £



Miso Glazed Salmon Rolls                             33 £



Sesame Seared Tuna Tataki Bowl 30 £



Dragon Roll Extravaganza.                            45 £



Matcha Infused Sushi Burrito                       35 £



Black Garlic Shrimp Tempura Udon 40 £



Spicy Tuna Tartare Tower                            50 £



Yuzu Teriyaki Beef Bento Box                    55 £



SIDE DISHES



Wasabi Edamame Beans                                    7 £



Seaweed Salad with Sesame Dressing          10 £



Miso Soup with Tofu and Wakame.             10 £



Crispy Nori Chips with Sea Salt.                    8 £



DESSERTS
Green Tea Matcha Cheesecake            15 £
Mochi Ice Cream Trio                           19 £
Sakura Blossom Panna Cotta             12 £
Yuzu Citrus Sorbet                                14 £
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BEVERAGES



Wine (Bottle)



Sauvignon Blanc                   70 £



Pinot Noir                              65 £



Riesling                                  90 £



Alcoholic Cocktails 



Sakura Blossom Sake Martini                           20 £



Mizuwari Highball                                                17 £



Plum Wine Spritzer.                                             15 £



Tokyo Mule (with Japanese Whisky).             25 £



Non-Alcoholic 



Matcha Mint Sparkler                            10 £



Sakura Blossom Iced Tea                      8 £



Yuzu Ginger Fizz.                                  12 £



Green Tea Lavender Lemonade.      7 £



Fresh Juice (Orange & Grapefruit)  8 £
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