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Introduction: 
Customer service refers to the support and assistance provided to customers before, during, and after they purchase or use a product or service. It encompasses all interactions and experiences that customers have with a business, including communication, problem-solving, and assistance with inquiries or concerns. Excellent customer service aims to meet or exceed customer expectations, build positive relationships, and enhance customer satisfaction and loyalty (Morley, 2019).
Customer Service Skills: 
Working in a restaurant environment provides an excellent opportunity to develop and refine customer service skills. Here are some key skills that I have learned and hone while working in a Mumtaz restaurant:
Communication: Effective communication is essential in a restaurant setting. This includes both verbal and non-verbal communication with customers, colleagues, and managers. Clear and friendly communication helps to ensure orders are taken accurately, concerns are addressed promptly, and teamwork flows smoothly (Crickets, 2020). In Mumtaz by welcoming customer, answering calls to take order and bookings and taking order face to face I developed my communication skills.
Empathy and Patience: Dealing with a diverse range of customers means encountering various personalities and situations. Developing empathy helps in understanding and responding to customers' needs and concerns. Patience is also crucial when dealing with difficult customers or during busy periods (Iwuozor, 2023). By serving drunk customer, problem solving with customer orders help me to develop these skills at Mumtaz.
Problem-solving: Restaurant work often involves quick thinking and problem-solving on the spot. Whether it's resolving a customer complaint, managing unexpected issues in the kitchen, or adapting to changing circumstances, problem-solving skills are continuously put to the test (StaffAny Team, 2023). Any error with customer order like once we serve wrong curry to a customer, so I went to ask about food then customer told me they received wrong curry, so I quickly went kitchen and bring right curry with fresh rice and nan bread to make sure customer stay happy.
Time Management: Working efficiently within a fast-paced environment requires strong time management skills. Balancing multiple tasks such as taking orders, serving food, clearing tables, and handling payments demands effective prioritisation and organisation (Bird, 2018). Mainly Mumtaz Booking system helps me to develop time management.

Teamwork: Restaurants rely on effective teamwork to deliver quality service. Collaborating with colleagues to ensure smooth operations, assisting each other during busy periods, and communicating effectively to avoid errors are all essential aspects of teamwork in a restaurant setting (Bird, 2018).
Attention to Detail: Attention to detail is crucial in ensuring orders are accurate, food presentation meets standards, and customers receive a positive experience. From remembering specific dietary requirements to ensuring tables are properly set, every detail contributes to customer satisfaction (Cary Jon Cavitt, 2017).
Flexibility and Adaptability: Restaurants can be unpredictable environments, with factors such as fluctuating customer numbers, menu changes, and unexpected incidents. Being flexible and adaptable allows employees to handle these situations calmly and effectively, ensuring smooth operations even amidst challenges (Cary Jon Cavitt, 2017).
Product Knowledge: Having a good understanding of the menu items, ingredients, and preparation methods enables employees to make informed recommendations, answer customer queries, and provide a better overall dining experience (Kwansa and Parsa, 2014).
Cultural Sensitivity: Restaurants often serve customers from diverse backgrounds, requiring employees to be culturally sensitive and respectful. Understanding cultural differences in dining preferences, etiquette, and communication styles helps to ensure all customers feel welcome and valued (Kwansa and Parsa, 2014).
Conflict Resolution: Inevitably, conflicts may arise in a restaurant environment, whether it's between customers, colleagues, or with management. Learning how to de-escalate conflicts, find mutually beneficial solutions, and maintain professionalism is an important skill for ensuring a positive dining experience for all involved.
Overall, working in a restaurant provides valuable opportunities for individuals to develop and strengthen a wide range of customer service skills that are applicable in various professional settings (Cary Jon Cavitt, 2017).
Customer Service Experience and Feedback:
Customer service experience and feedback are vital components of any successful restaurant operation. Here's how they typically work together:
Customer Experience: The customer's experience encompasses every interaction they have with the restaurant; from the moment they enter until they leave. It includes factors such as the greeting they receive, the quality of service provided, the taste and presentation of the food, the cleanliness of the establishment, and the overall atmosphere. A positive customer experience is essential for building customer loyalty and encouraging repeat business (Thomas and Applegate, 2010).
Feedback Collection: Restaurants often collect feedback from customers through various channels, including comment cards, online surveys, social media, and direct interactions with staff. Feedback can provide valuable insights into what aspects of the customer experience are working well and where improvements may be needed. Collecting feedback also demonstrates to customers that their opinions are valued and helps to foster a sense of engagement and loyalty.
Analysis and Action: Once feedback is collected, it needs to be analysed to identify common themes, trends, and areas for improvement. This analysis may involve reviewing comments, ratings, and suggestions from customers and comparing them against internal quality standards. Based on this analysis, restaurants can take action to address any issues identified and make necessary improvements to enhance the customer experience.
Training and Development: Customer feedback can also inform training and development initiatives for restaurant staff. For example, if multiple customers provide feedback about slow service or unfriendly staff, it may indicate a need for additional training in areas such as time management, communication skills, or customer service etiquette. By addressing these training needs, restaurants can improve the overall quality of service provided to customers (Thomas and Applegate, 2010).
Continuous Improvement: Customer feedback should be viewed as an ongoing process rather than a one-time event. Restaurants should continuously solicit feedback from customers, monitor performance metrics, and adjust as needed to ensure that the customer experience remains consistently positive over time. This commitment to continuous improvement helps restaurants stay competitive in a dynamic and ever-changing industry.
Overall, customer service experience and feedback are interconnected aspects of restaurant management that play a crucial role in shaping the reputation and success of a restaurant. By prioritizing the customer experience and actively seeking feedback from customers, restaurants can identify areas for improvement, make necessary changes, and ultimately deliver a more satisfying dining experience for their patrons.
Personal Growth and Reflection:
Working in a restaurant setting can offer significant opportunities for personal growth and reflection. Here are some aspects of personal development and reflection that individuals often experience during a restaurant placement:
Communication Skills: Restaurant work requires constant interaction with customers, colleagues, and managers (Goud and Arkoff, 2009). Over time, individuals may find themselves becoming more adept at communicating effectively, whether it's taking orders, addressing customer concerns, or collaborating with team members. Reflecting on communication experiences can help identify areas for improvement and recognize achievements in effectively conveying messages and information.
Time Management and Prioritisation: Restaurants are fast-paced environments where multitasking is often necessary to meet customer needs efficiently. Through their placement, individuals learn to manage their time effectively, prioritize tasks, and work efficiently under pressure. Reflecting on time management skills can lead to strategies for optimizing productivity and balancing competing demands effectively.
Adaptability and Resilience: Restaurant work can be unpredictable, with busy rushes, unexpected issues, and changing circumstances. Individuals learn to adapt quickly to new situations, remain calm under pressure, and problem-solve on the spot. Reflecting on experiences of adapting to challenges can foster resilience and a positive mindset in facing future obstacles.
Customer Service and Empathy: Interacting with a diverse range of customers provides opportunities to develop empathy and understanding. Individuals learn to anticipate and respond to customer needs, handle complaints diplomatically, and create positive experiences for patrons. Reflecting on interactions with customers can deepen empathy and compassion, enhancing customer service skills and fostering a customer-centric mindset.
Teamwork and Collaboration: Restaurants rely on teamwork to deliver quality service and ensure smooth operations. Through their placement, individuals learn to collaborate effectively with colleagues, communicate openly, and support one another to achieve common goals. Reflecting on teamwork experiences can lead to insights into strengths, areas for growth, and strategies for fostering a cohesive team dynamic.
Self-awareness and Personal Growth: Reflecting on experiences in the restaurant setting can foster self-awareness and personal growth. Individuals may identify their strengths, weaknesses, and areas for development, as well as set goals for improvement. Reflective practice encourages continuous learning and self-improvement, ultimately contributing to personal and professional growth.
Overall, a restaurant placement offers rich opportunities for personal growth and reflection. By actively reflecting on their experiences, individuals can gain valuable insights, enhance their skills, and cultivate qualities such as resilience, empathy, and teamwork that are essential for success in both professional and personal endeavours.
Conclusion: 
Overall, customer service is about fostering positive interactions, resolving issues effectively, and building lasting relationships with customers. It plays a vital role in shaping the reputation of a business and influencing customer satisfaction, loyalty, and retention and lastly, I would like thanks to my placement Mumtaz Restaurant for their fantastic support and guide for learn this excellent customer service throughout my placement journey.
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