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Introduction
The analysis focuses on the requirement of skills for service improvement in restaurants. The assignment is used to improve the service quality in the restaurant industry. As most of the professionals in the field of service and the hospitality sector and service management. It will be tasked with the identification and discussion of the key skills which are vital for improving customer service in the restaurants. In this analysis, there are four elements which are needed to be selected. In the first segment, the identification of the key skills needs to be discussed. In the second part, the skill development strategies are also needed to be discussed. In the third segment, Some real-life examples are also needed to be analysed. In the final part, the challenges and the solutions need to be provided.

Identification of key skills
Communication
The process of communication is helping the company in building better bonding by allowing sand to share the demand and the experiences which helps them in making a more powerful connection. This is an essential tool for expressing feelings and details passing (Cipp, 2023).
Empathy
It is a known ability for making another understand the feelings of another person and putting themselves in. It is mainly focused on evaluating various perspectives and having compassion for another candidate. Empathy can be very helpful in every restaurant training program (Gillespie, 2023).
compassion
In the hospitality sector compassion represents the feeling of pain of another person and demands for taking steps to help and relieve the suffering. It is also defined as the feeling which being confronted with the sufferings of another (Greater good, 2023).
Conflict resolution
In hospitality management conflict resolution is a major skill for the hospitality industry. In this scenario, they have to deal with many stakeholders like employees, suppliers, customers and competitors (Ku, 2023). It is mainly two or more parties for gaining a peaceful solution in a disagreement between them.
Product knowledge
In the hospitality industry, the knowledge of the product is a major element of service. It is mainly a skill where the employee is communicating effectively about the product (Emma, 2023).
Skill development strategies: Formal training program
This training program is used for the employed workforce in the hospitality sector. This process has been encompassing establishments like restaurants and hotels which have been dealing in food and beverages and lodging systems. This also includes travel and the tourism industry like travel agencies and airline companies (Paige et al. 2020). Some of the recreational activities like spas in the resorts also fall under this section. The employee training program is tailoring the education programs in focusing the industry skills and how is need to be used for offering the best service to the customers and upholding a hospitality culture (Proprofstraining, 2023).
Practical on-the-job experience
The job training process in the hospitality management sector has been serving the purpose of improving the practical skills, competencies and knowledge towards the candidates (Chan, 2021). This method also enables it to apply a theory-based concept in the real-world working environment. It involves each of the tasks and the materials which been associated with managing the hospitality sector (Typeset, 2023).
Real-life examples
Marriot is experimenting with cutting-edge technology at hotels in China. It reduces the check-in period to one minute (Morgan, 2). The majority of theme parks, like Disney World and Great Wocarryave technology thcarrytors considerably prefer. Visitors are required to wear wristbands with information about their credit cards, rooms, and tickets in order to enter their rooms and other locationsand make simple payments.
Challenges and solutions
Restaurant staff face certain challenges in implementing the skills of communication, empathy, time management, conflict and acute product knowledge.
Communication skill
The restaurants are a busy place. When every person is yelling it is much more challenging to
make proper communication (Petty, 2023).
Making noise reduction policies can help properly.
Time management
Various types of distraction, procrastination and poor prioritisation skills are some of the bigger issues for the time management challenges. This lowers the self discipline which is one of the most formidable issues to conquer.
Making some proper scheduling and following it properly can make it much more possible for the process (Connolly, 2023).
Product knowledge
A lower-rated product knowledge carries a knock-on effect on the revenue as the team is not able to upsell when it takes orders. This can be a demotivational term for the team.
Empowering knowledge can benefit the system in the hospitality sector (Mapal, 2023).
Conclusion
In the first segment, the identification of the key skills was discussed. In the second part, the skill development strategies are also discussed properly. In the third segment, Some real-life examples are also analysed. In the final part, the challenges and the solutions also were provided.
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