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	 Service is the act of filling the guests' needs, wants, and desires. Service is what servers provide to meet the guests' expectations when they dine. (Sondra J. Dahmer). The service that we expect in restaurants is significant. Service in the restaurant is started when customers are coming in until they leave. To achieve excellent service is important to make customers feel comfortable and provide them with an excellent dining experience, which can result in loyalty to make customers to back. 
	Skills in restaurants are essential to improve service. To high standards, service skills need a lot of practice. Good communication and listening are crucial. Communication with customers can provide a piece of knowledge about their needs. However, communication with staff members is important to create a friendly atmosphere at the workplace. Time management is crucial in restaurants. Working under pressure and organising time is important to provide the best service. 
	Waitresses should have good product knowledge. They should provide details about what ingredients were used, what can be allergies and intolerance in the dish what is served. (Kate Butcher, 15 Oct 2018). They should answer any question that customers can have about the dish or drink which is served. 
	Managers should have problem-solving skills. They need to find a quick solution to all the problems and workplace conflicts. They need to make customers feel welcome take care of a service and have a good planning time. 
	Team training is essential because that can help people provide better service and can people help grow. Restaurant workers after training can improve their service, provide excellent dining experiences for a customer, and have more satisfaction from the job that they are doing. 
	In restaurants teamwork, punctuality, and working under pressure is essential. People can be learning from others in the workplace. Taking critical opinions and observing others can help with it. Is important that a restaurant will have a friendly atmosphere in which all the guests will feel welcomed. Providing training can improve this service. There are lots of forms of training. Can be online, or face to face individually or in groups. Is needed that staff need to know a menu and be educated about the dishes they serve to know about any allergies or intolerances to provide a good service. 
	On-the-job training is a good way to teach new staff. They can follow more experienced people and observe them to learn the service which is provided. That gives immediate feedback, so they know what needs to be changed or improved. 
	Training classes are another opportunity to improve staff skills. They can learn how to manage time or how to work in stressful situations. Employees are learning the same thing at the same time. It is an opportunity to teach employees at the same time and integrate the group.
	Online training allows training and improving skills in their own time in a comfortable place like at home. 
	When I was in a restaurant Bella in Poland, I didn’t have a very positive opinion. The waitress was unfriendly, and she didn’t know too much about the dish that was served. My child has milk intolerance and I needed to find myself what be good for him to eat. But on my last visit, I was given another chance at that restaurant. To my surprise waitress was knowledgeable about the menu. The atmosphere was completely different than during my first visit. I am sure I will be back there.	
I visited Olive Tree Restaurant in Cornwall. The dish that we received was cold and not tasty. I spoke with a restaurant manager, and he apologized for that situation and was making sure that another dish would be served properly. He solved the problem right away. 
	These days the biggest challenge is the cost of running a restaurant. Price rises on food, rent, and utilities can make it difficult for a business. Restaurants increase prices on a menu but that can be challenging to find new customers. Solutions for this can be an optimised menu and a careful increase in the price menu. The shorter menu can cost less for food and beverage purchases. Another challenge is an opinion. Negative reviews can make restaurants struggle to bring customers to restaurants. Is important that restaurants have good marketing and do not have a negative impact on customers.
To sum up, the service in the restaurant should always be at a high level. Table service, counter service, self-service, and buffet service should let customers feel welcome. Skill development like training staff is important to make service improvements. Communication and problem-solving should be at a high level. Staff that work in front of the house should have product knowledge, be friendly and make guests feel welcome. 
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