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Introduction 
The restaurant and hotel industry highly depends on customers and their preferences. Maintaining proper customer service and ensuring perfect quality is one of the strategies they use to satisfy customers and increase customer retention. High-quality service attracts new customers and also reduces the marketing costs that are needed for acquiring new customers. Therefore, the following journal will demonstrate the key skills acquired by restaurant professionals in order to increase the quality of the restaurant service. Moreover, the journal will also discuss the skill development strategies along with the challenges that the restaurant staff face while working and their respective solutions will be highlighted too. 



Identification of Key Skills 
Communication, customer relationship management, multi-tasking, empathy, conflict management and time management are some essential skills that are needed to acquire in order to provide a perfect restaurant service. Every day restaurant staff need to deal with people who are from different cultures, races, ages and nationalities. That is why strong communication skills can help me understand the customers' perspective and their demands. Customer relationship management is highly necessary to provide personalised service to the guests through collecting, storing, and managing the guest's data easily and effectively (Cousins, 2020).  Multi-tasking skill helps the restaurant to do several tasks at the same time. These works also required time management skills as these works needed to be completed in time to not make any customers wait. Empathy helps to understand guests’ feelings regarding any issue making it easier to solve more compassionately. Conflict management skill is essential in the restaurant business as customers and staff often have miscommunication that need to be solved calmly and patiently. Hence, I need to develop these skills to become skilled and expert in this sector (Davis et al., 2018).


Skill Development Strategies
I have implemented some strategies to develop those identified skills that will help in my professional sector.Practical job experiences can also help me to boost my communication skills and customer relationship management skills. Only on-the-job experiences can help me to get the knowledge of the way personalised services can be done. I can  start combining different works and set goals to complete them in order to improve my multitasking skills (Motarjemi and Lelieveld, 2014). I can be an open-minded person and active listener to hear others' words which will help me to be calm and patient and I will be able to complete conflicts in my workplace. I will identify the root cause of any conflict and solve the issue while keeping in mind the customers. Along with that, I will set goals on a day-to-day basis to improve my time management skills by solving every work in the needed time. Moreover, I will self-reflect myself and cultivate my inner curiosity to understand the guest’s point of view and it will help me to be more empathetic towards others (Johnston, 2012).


Real-Life Examples 
The hotels and restaurant sector has implemented these skills to ensure their customer retention and increase their market share. According to my research, the Torridon is a boutique resort that has been established in the beautiful highlands of Scotland. I have investigated that they have not only improved their customer relationship management but also implemented effective conflict management and time management skills. The staff are extremely attentive and helpful towards the guests. The staff are well-informed and understanding with their outstanding services as per my research (Thetorridon, 2023). They are empathetic to the guests and responsive to any demands or issues. I have also found through research that Inver is also an amazing restaurant in the UK that offers excellent customer service skills. The staff are responsive, empathetic and have the best communication skill that has attracted the customers (Inverrestaurant, 2023).


Challenges and Solutions
One of the main challenges that I think a typical restaurant staff faces is the digitalisation of the workplace. The lack of new and loyal customers is a significant problem that needs to be dealt with. Lack of motivation can also be seen among the staff which disrupts their communication that led to degraded services. An open forum can help the staff to share their problems and this will motivate them to work as their well-being is looked after. In addition to that, I suggest employing a customer relationship manager and overlooking the treatment of the guests can also help attract new customers (Zutshi, 2019).


Conclusion 
The above journal has discussed the different skills that are required to be mastered to become professionals in restaurant services. Communication, customer relationship management, multi-tasking, empathy, conflict management and time management are some fundamental skills that are needed to develop in order to deliver an immaculate restaurant service that has been analysed in this journal. Further, the journal has portrayed that technical skills and open forums have helped in fighting many challenges such as lack of motivation and lack of digital methods in the workplace.
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