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1. Introduction
According to Ali et al. (2021), service quality is crucial for achieving success and ensuring client happiness in the restaurant industry. Outstanding service produces remarkable experiences, cultivates loyalty, and promotes favourable word-of-mouth. 
Differentiating a restaurant from its competitors, bolstering its reputation, and directly influencing its financial performance are the effects of this factor. In the age of online reviews and social media, it is essential to uphold excellent service to cultivate a strong brand image. Restaurants must prioritise enhancing service quality to succeed in this fiercely competitive sector. 
[bookmark: _Toc148521441]2. Identification of Key Skills
Effective communication is crucial in the restaurant industry to enable clear and accurate interactions with customers and team members. According to Petty (2023), most guests, specifically 88%, prefer restaurant workers that demonstrate strong communication skills. 
Empathy is an essential characteristic that allows restaurant workers to understand and resolve customer requests and issues. Based on a 2020 McKinsey analysis, a significant majority of 79% of restaurant customers in the UK place high importance on receiving compassionate care. 
Efficient time management is crucial for ensuring smooth restaurant operations. The UK Benchmarking Survey performed by UK Hospitality reveals that 92% of enterprises in the industry consider time management skills crucial for maintaining exceptional service standards (Ali et al., 2021). 
Dispute resolution is a vital skill that is applicable across various service industries. Chua et al., (2021) states that 75% of restaurant customers prioritise establishments that promptly and efficiently address conflicts and customer grievances. 
Furthermore, well-informed restaurant personnel can provide accurate suggestions and address client queries. Based on a survey conducted by OpenTable, it was shown that 82% of customers in the UK highly appreciate personnel that possess extensive knowledge about the products they offer (Naini et al., 2022). 
[bookmark: _Toc148521442]3. Skill Development Strategies
According to Biswal and Sahoo (2023), several essential abilities are needed to improve service in restaurants. Understanding and fulfilling client orders as well as ensuring smooth interaction between waitstaff and kitchen staff for prompt meal delivery depends on effective communication. 
Additionally, empathy is crucial since it enables servers to comprehend the wants of certain clients and offer a tailored service that encourages repeat business. For prompt service and effective administration of several tables in a hectic restaurant environment, time management is essential. To reduce waiting time, servers must efficiently manage their time.
To handle client complaints effectively and arrive at appropriate outcomes, conflict resolution abilities are also required. This as per Othlinghaus-Wulhorst and Hoppe (2020) keeps customers happy and avoids unfavourable online reviews. Last but not least, having a thorough comprehension of the menu and being able to respond to client inquiries regarding ingredients and preparation techniques requires servers to have product knowledge. Customers' whole eating experience is improved by making informed judgements due to being well-informed. 
Thus, the ability to effectively communicate, empathise, manage time, resolve conflicts, and have product knowledge are all critical abilities that help restaurants provide better service. Together, these abilities produce a favourable and effective environment that guarantees client satisfaction and promotes repeat business.
[bookmark: _Toc148521443]4. Real-Life Examples
An emphasis on core abilities can improve restaurant success and service quality. The Ledbury in London developed communication training that focused on teamwork and customer connection, and as a result, within six months, there was a 15% increase in income. This illustrates the benefits of funding staff development (www.theledbury.com, 2023). 
Similarly, Hawksmoor made an investment in dispute resolution training, which resulted in an astounding 10% decrease in customer complaints. Customers became more loyal because of this change since they valued the staff's quick responses (Hawksmoor | The greatest steakhouse, 2023). 
These instances demonstrate the advantageous effects of giving skill development a high priority in restaurants. In addition to raising service quality, improved communication and dispute resolution also promote success and growth.
[bookmark: _Toc148521444]5. Challenges and Solutions
Due to staff disinterest and resistance to change, implementing skill requirements in a restaurant context might be difficult (Duraku and Hoxha, 2020). Creating a positive workplace culture is essential for overcoming these challenges. Managers should support a culture of lifelong learning and offer resources for talent acquisition. Motivation can also be increased by rewards and acknowledgment for exemplary service. 
Regular workshops and training sessions fill in knowledge gaps and help staff improve their abilities. Involving employees in decision-making can increase their sense of value and commitment to improving service quality (De Brn and McAuliffe, 2020, p. 13). Restaurants can successfully train their workers in the appropriate abilities by addressing these issues and putting forth workable alternatives.
[bookmark: _Toc148521445]6. Conclusion
Thus, it can be concluded that the key to improving service in the restaurant sector is to strengthen employees’ skills. Restaurants may improve customers’ satisfaction, loyalty, time management, dispute resolution, and product knowledge, which will ultimately increase their success. 
Restaurants may overcome obstacles and foster a service-oriented culture by investing in formal training programs, relevant on-the-job training, and effective real-world examples.
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