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INTRODUCTION 

In this highly competitive business environment of hospitality industry, it becomes important for the organizations to maintain good quality of services to compete and gain competitive advantage. A good quality of services in restaurants helps organizations boost sales through satisfying customer’s needs and encouraging repeat sales (Padma, and Ahn, 2020). Business is focusing on marinating good quality of services in order to reduce the shifting cost of customers and carrying business for longer duration. In this report, there will be discussion about identification of key skills for enhancing services in restaurants and skill development strategies. Along with this, there will be discussion about real life examples of restaurants and key challenges faced while marinating service quality. 
MAIN BODY 

TASK
Identification of key skills 

There are core five skills which are important for improving services in restaurants such as communication, conflict resolutions, time management, product knowledge and empathy. Time management skills allow the restaurants human capital to management the multiple tasks within limited period and fulfill needs and demands of the multiple guests within allotted time period(Aliu, and Aigbavboa, 2023). Communication skills provide ability to communicate with customers properly while taking orders, solving their problems and informing them about restaurants new products and services (Jagadheeswari, Priya, and Gayathri, 2019) . A good conflict resolution skill is important as it helps in marinating positive and comfortable atmospheres for all employees as well as guests by which work can be carry in proper manner. In addition to this, product knowledge skill helps in informing the customers about the specific product and attracts them towards the product by which the customer base of the brand increases. In last, the empathy skill plays major role as it helps staff of restaurants to show empathy towards their guests and builds ability to show them that staff understand where the guests are communing from and what their demand is increases their satisfaction and loyalty. 
Skill development strategies 

There are different types of strategies which is use by superiors in restaurants to improve and develop the skills of the staff members to get better inputs from towards the business goals. Practical on the job experience and formal training program are the two core strategies which are used for skills development. 
Formal training program helps in developing key skills among the staff members as it educates the people about daily tasks efficiently, develop efficiency in their job and restrict violations of regulations and laws. In addition to this, training helps individuals to focus on the strengths and weakness by which they able to improve the quality of their work.
Practical on the job experience involve interaction with different individuals by which communication skills of the staff improved. Also performing different multiple tasks within organization builds their ability to learn about the different products and services, perform multiple tasks within short time by which time management skills enhanced (DiPietro, Martin, and Pratt, 2019). In addition, interaction with customer helps in developing empathy skills in them and conflict resolution skills. 
Real- life example

Staff members in restraints makes use of different skills while performing business functionalities by which they able to perform well in the market. For example- Greggs Plc restaurant staff members have a good communications and product knowledge skill which helps them to inform their targeted guests about their brand’s products. Also the brand use different communication channels in order to stay connected with their customers and meeting their demands. Another example is Chez Bruce restaurant of UK which involves highly skilled employees who have good time management, communication, empathy and conflict resolve skills by which they able to perform their business functionalities in proper manner. 
Challenges and solution 

There are several challenges which are associated with implementation of time management, empathy, communication, and conflict resolve and empathy skills. The challenges are diversity, different communication styles, behavioral styles, business management techniques and many others. To overcome with such challenges, it is important for managers and superiors of the restaurants to focus on using respecting diversity among members, should educate people about the strategies to deal with customers and their demands. Also, proper training and development sessions must be organized for teaching staff members about such type of key skills so that they can carry their functions properly. 
CONCLUSION

From the above report, it has been concluded that there are several different skills such as communication, time management, empathy, conflict resolve and product knowledge must be present in the individual while carrying their practices in hospitality sector. Superiors of the hospitality organization must educate the staff members about such skills by adopting effective ways such as practical on the job experience and training sessions. In the end of the report, it has been discussed that different challenges which is associated with such type of skills and key recommendations have been provided in order to deal with key challenges. 

INTRODUCTION 

Menu planning is the procedure of deciding what the individual will eat for each meal which include main dishes, side dishes and desserts. It also entail knowing how many meals to plan for and when to serve them. Menu planning is important because it saves the time and help in terms of making it healthier as well. 
MAIN BODY 
Menu Design 

For the designing of menu, there is requirement of certain kind of skills such as planning skill, time management skill, presentation skill, writing skill as well. The target market for menu planning are those people who are working professionals, students, adults, youngsters and children as well (Aspiyani and et.al., 2021). The cost of items of menu has been designed in such a manner that it can be affordable by every type of customer into result-oriented manner with right kind of approach. The price has been also set in such a way that it also considers the cost of ingredient as well and also include equipment needs as well (Crowe and et.al., 2022). While designing the menu, the font size which has been used is around 12 point and Times New Roman font style has been used in it. The background of menu colour is blue has been decided due to which it gives soothing effect to the eyes and also it is helpful in terms of reading it into appropriate terms.  For the designing of menu, French menu has been taken into consideration which can be briefly explained into following manner: 
	Menu
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Potage/Soup        £ 4

Oeuf/Egg             £10
(Ouellette espagnole, Ouellette aux tomatoes, Monette aux champignons) 
Farinaceous/Farineaux/ Pasta or Rice        £ 7
(Spaghetti napolitana – spaghetti in a tomato- and garlic- flavored sauce, Ravioli, Gnocchi romaine) 
Poisson/Fish                                            £ 10  
(Sole meuniere: - Sole shallow fried in butter)                                        

Entree                                                         £ 7
(Poulet saute chasseur: - saute chicken in a rich brown sauce flavoured with tomatoes and mushroom)
Sorbet                                                         £ 12

(Champagne Sorbet, Calvados Sorbet)
Releve/Joints                                              £ 4
(Lamb (Agneau) Chicken (Poulet))
Roti/Roast                                                   £ 5
(Roast chicken, Roast quail, Braised duck)
                                                               10,99 £
	 Legumes/Vegetables                                  £ 4
(Champignons grilles grilled mushrooms, Choufleur mornay: -cauliflower with a cheese sauce)
Salades/Salad                                              £ 4
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Buffet Froid/Cold Buffet                            £ 10

Entremets/Sweets                                       £ 12

Savoureux/ Savory                                       £ 7

Fromage/Cheese                                           £ 15

[image: image3.jpg]


Dessert/ Cut fruits and nuts                            £ 5

Boissons/Beverage                                       £ 12



In this manner, menu has been designed where different items has been included in this French menu (Detopoulou and et.al., 2022). The menu has been designed in the category of starter, main course, and dessert as well. The items which have been included in the menu are not very high in terms of calorie but also taken care of every aspect of health as well. The name of items is so simple that everyone can understand it into effective terms and need not feel any difficulty while reading it as well.  The detailing of every item has also presented in the menu in order to make it attractive and simple to read as well. That's why the menu looks interesting and attractive as well. In context to Trinity hotel, it has been observed that the menu has been designed in such a manner that it maintains the brand image of the hotel in the eyes of their customers. When hotel design the menu in accordance to the current interest of customers then they have higher chances to attract customers on a larger scale with right kind of approach. 


At the organisational level of hotel, it has been observed that menu is the central point for retaining customers in their hotel for longer period (Renzulli., 2023). In this manner, the hotel can earn the revenue on a larger scale with their potential customers. The hotel can also target businesspeople who frequently visit the hotel for purpose of business meetings. In this manner, the hotel can understand the value of menu planning through which they can attract attention of lots of people (Segredo and et.al., 2020). So in the overall terms it is very important that menu should be of this quality that customers don't have complaint from it on a larger scale. Without planning it is very difficult to run the hotel into easier terms so it’s very important to have best quality of menu. 
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