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Introduction
[bookmark: _GoBack]In restaurant businesses service quality consists of the quality of food, physical environment, good manner of the staff, and price of the products, etc. To gain competitive advantages in the restaurant industry, one needs to ensure service quality because service quality pushes to maintain customer satisfaction and customer loyalty in the restaurant businesses which are the critical factors for a service organization to achieve success and a competitive position in the market (Johnston, 2012). Through enhancing service in a restaurant may be possible to provide excellent customer service where they will be happy and often come back as well as suggest the restaurant to family and friends which helps to create a long-lasting impression on customers about the restaurant which can lead to the business to be more profitable and success.
Key skills for improving service in restaurants
To provide professional and exceptional customer service there are need to improve some skills in restaurants and some of them are explained below:
Good communication skill is a great way to serve a customer in a restaurant whereas good communication involves actively listening and understanding the customers' need and after that responding politely in an efficient manner regarding their need these communication skills improve the service in the restaurant (Svitlana, 2021).
Empathy denotes the capacity to realize and to be part of the feelings of others. Here, in the restaurant industry, it is important because restaurant staff need the capacity to provide value to the customer’s emotions and needs and be ready to handle the guest’s complaints with patience as well as to prioritize customer satisfaction which is needed for the success of the restaurant industry.
Time management is one kind of soft skill for restaurant employees that defines the ability to use time efficiently and effectively. Here they often need to do multiple tasks at once like taking orders, serving drinks, preparing food, cleaning up, etc. and here they can do these tasks properly with good time management skills (Cousins, 2020). 
Conflict resolution skill implies the process of finding a peaceful solution to a dispute between two or more parties in any issue. In the restaurant industry, this skill is needed for employees to show respect, and priority to the customers for their satisfaction which impacts on business success.
The restaurant business involves food and drinks whereas having thorough knowledge about the food is a key skill for the restaurant employees. Through this skill, employees can help the customer for choosing their food items (Foskett, 2021).
Skill development strategies
Restaurant professionals can develop the above skills among employees through arranging formal training like onboarding and orientation training as well as on-the-job training (Kanchan, 2015). Onboarding and orientation training help to learn how to well received a customer by providing excellent service to them as well as also help to shape their behavior for cordial relationships with staff for good management of the restaurant. On-the-job training for the restaurant employees offers practical learning sessions about preparing food, safety of food, compliance, and technical skills, serving food, cleaning & sanitation, and quality customer service practices, etc. During on-the-job training, employees get immediate feedback and find any error they easily can take rectifying steps and these continuous practices help to restaurant industry to ensure quality service.
Real-life examples
Recently a customer came into the restaurant and after seeing the food menu could not decide whether to take fried fish or chicken Alfredo that’s why called the waiter and wanted to know information about the two menus and what will be great for himself. Then the waiter said if he preferred to take a more creamy and savory taste he should take pasta but in this restaurant most of the people choose fish and finally he ordered fried fish. From this real-life example, it is stated that product knowledge in a restaurant helps to provide excellent customer service.
Challenges and solutions 
The main challenge for implementing these skills in the restaurant is dealing with difficult customers and maintaining their complaints when customers feel dissatisfied with service and this situation restaurant professionals need to keep calm and actively listen and understand the customer’s needs and should take necessary steps for resolving the issues as quickly as possible (Dossena, 2021). Poor capacities of staff also challenge the implementation of those skills in restaurants and to resolve this issue authority should hire capable candidates.
Conclusion
This article concluded that some major skills like communication, empathy, time management, conflict resolution, and knowledge about products are essential for every restaurant industry to improve their service quality for getting customer satisfaction to gaining competitive advantages in the market. These skills can be obtained by formal training like onboarding and orientation and on-the-job experiences. Although challenges are faced while implementing these skills practically restaurant professionals should calmly maintain the situation to gain customer loyalty as well as success.
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