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Restaurants are outlets that provide food and beverage services (Cousins, 2020). The quality of service in restaurants is an essential element because it serves as a strategy to increase customer retention as well as loyalty. In order to understand the service types and skills required the essay will explore two different restaurants namely Wimpy a fast food restaurant with counter and drive-through service and Beefeater a casual dining restaurant with a bar that provides full service. Improving service quality is important because it helps capture a large market share and it also ensures the survival of restaurants in the marketplace.

There are various skills which are required to improve the services in restaurants which include communication, teamwork, task management, personal skills and time management skills. Employees need to interact with their customers while taking orders and serving. Having good etiquette helps to enhance verbality which allows customers to feel comfortable while interacting with employees (Business.gov.au, 2023). Teamwork skills improve staff coordination, which boosts employee productivity and restaurant performance. Better task management helps staff spread burden. This ability helps prioritise critical activities and define workplace objectives, including managing dish-preparation supplies (Davis et al., 2018). Personal qualities like problem-solving help workers collaborate better. This competence assists with health and safety, which might cost a restaurant its brand image if not followed (Motarjemi and Lelieveld, 2014). Time management skills help staff be more timely, which helps restaurants prepare food and fulfil orders on time (Johnston, 2012).

There are various strategies accessible to develop the above-identified skills. Time management skills can be improved with the help of avoiding multitasking and minimising distractions. Communication skills can be improved with the help of practices which involve activities such as effective listening, speaking and reading (Manpowergroup.com, 2023). Secondly, personal skills comprise various skills ranging from communication to teamwork and are also considered soft skills which can be developed by adding more reading materials and adding more skills. Teamwork skill is another essential skill required for working in a restaurant and it can be developed by diverting focus mainly on the team’s goal, interacting accurately and helping teammates in case of issues. Lastly, task management skills can be improved with the help of a master schedule and focusing on one task at a time. The training programmes are very effective for developing skills. For instance, training programmes carry out activities like interactive workshops, mentoring opportunities and will also educate individuals about food safety managements and other operations (Zutshi, 2019). On-the-job training is considered as most practical strategy because individuals learn while doing their job along with the help of their seniors. It helps employees adapt faster to their job roles.

The company Wimpy has started implementing better communication skills in the workplace which has helped its customers to have better and clearer interaction with their employees. This also helped their employees to coordinate better with each other which has improved the efficiency of the restaurants which also helps in attending customers on time. Employees of Wimpy have improved their teamwork skills which has helped employees manage their workload evenly which resulted in smooth functioning and also increased productivity in the restaurants which has impacted their revenue. The Beefeater restaurant has improved its task management skills which led to the company making better schedules and prioritising their tasks which has helped the company to address urgent tasks which include customer orders and maintaining required materials for preparing dishes (Boussard, 2021). This also helped Beefeater restaurant implement problem-solving skills in their workplace which has helped in avoiding conflict situations among their employees.

Employees need to overcome various challenges while implementing the required skills because of the atmosphere within the restaurant. Restaurants involve stressful environments with lots of distractions due to rapid orders from various customers and orders from managers and colleagues. The restaurants are also noisy which sometimes hinders communication skills. However, these issues can be mitigated with the help of implementing certain strategies such as minimising noise levels in the dining area which will help employees to note down the orders as well as comply with the instructions provided by seniors. Identifying the sources of distraction and constructing strategies to minimise.

To conclude, the report included a discussion of major key skills which are required for restaurant companies to improve their service quality. This includes communication, time management and many more which could improve the productivity and service of restaurant companies. The report also analysed the strategies which help in developing those skills by the restaurant companies in order to increase their quality of service. They were various life examples of Wimply and Beefeater who have improved their services by advancing their skills. The report included the challenges and solutions which the restaurant companies had to face while advancing the required skills.
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