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	Section 1
	Key skills of: Understanding the importance of maximising a positive customer experience, valuing the importance of the guests within the service experience.



	There are a few key skills that need to understand the importance of in order to maximise a positive customer experience. First and foremost, it is important to have empathy. This means that it should be able to understand where they are coming from and what their needs may be (Indeed, 2021). This knowledge may help me to resolve any complaints or issues that might arise. By understanding how customers are feeling and why they may be unhappy with my service, I can help to correct any issues as quickly as possible. Additionally, by taking into account what kind of interactions would make them happiest, I can ensure that every customer feels valued and appreciated. It is important to be creative in order to come up with new ideas or solutions for problems that customers may encounter. This can be applied when dealing with customers, as it gives the ability to empathize with them and understand their needs better. Additionally, creativity enables to problem solve efficiently, which can help resolve difficult customer issues quickly and effectively (Indeed, 2019). Ultimately, by using my creativity skills wisely, I can help businesses achieve one of their most important goals – making sure their customers are satisfied and happy. Communication skills are essential in making sure that customers feel understood and appreciated, which can lead to repeat business or even loyalty (GroHawk, 2020). Good communication will ensure that problems are identified and resolved as quickly as possible, while promoting feedback loop so that changes can be made based on customer input. In the future, I will be able to apply communication skills in order to understand the importance of maximising a positive customer experience. By doing this, I will be able to better identify and meet the needs of customers which can lead to increased sales and satisfaction levels. Skills are important to understand the importance of maximising a positive customer experience because they enable businesses to deliver what customers expect. With the right skills, they can anticipate their needs and cater to service accordingly. Additionally, good customer service ensures that all interactions with customers are pleasant and satisfying. This encourages repeat business and builds trust between businesses and their consumers.
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	Section 2
	Evaluate the range of service skills and the provision of these within the everchanging environment of service in restaurants and how to achieve service excellence 

	I have acquired the knowledge that a restaurant's service staff must be able to provide a wide range of services, which can include seating guests, taking food and drink orders, serving food and drinks, delivering meals or beverages to tables, clearing plates and glasses, and more (Lacaden, 2016). In order for the dining experience to be enjoyable for all parties involved- customers as well as employees- the staff should be capable of providing good customer service skills. These skills may include being pleasant and polite while on duty; being attentive to guests; keeping tables clean; refilling water glasses without asking; anticipating guest needs; resolving disputes gracefully; and more. It is also important that the kitchen staff are prepared with adequate supplies so that they can serve high-quality meals quickly with turnaround times without compromising quality or safety standards (StateFoodSafety, 2022).  It is important to continuously learn new things about serving customers so that they can provide them with the best possible experience. This includes staying up-to-date on trends in dining habits, food quality/safety concerns/issues, hospitality industry developments, etc. so that they can offer better recommendations or solve any problems encountered by guests quickly and efficiently. In order to achieve service excellence within this ever-changing environment, restaurants must focus on two key areas: customer service and employee training. Customer service is an essential part of achieving service excellence in the restaurant industry. Restaurants must ensure that their customers are satisfied with the service they receive and that their needs are met. To do this, I think that restaurants should focus on providing friendly and attentive service, as well as ensuring that customers’ orders are accurate and delivered in a timely manner. In addition to focusing on customer service, restaurants must also ensure that their employees are properly trained in order to achieve service excellence (The Restaurant Times, 2022). Employees should be trained in all aspects of the restaurant’s operations, including food preparation, customer service, and safety protocols. My personal reflections would be that it is important to have a clear understanding of guests' needs and wants. It is also essential to constantly learn and keep up with industry trends so that they can provide optimal customer experience. 
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	Section 3
	Organisational Issues: 
Service Skill Requirements and Operational Issues- Operational systems for resource co-ordination, specific service skills. Changing industry, consumer demands, training initiatives food hygiene, requirements, menu planning, legislation, cultural influences, performance measures, verification, and grading. Social media influences (TripAdvisor) and digital management responses.

	I have learned about a lot of organisational issues that need to be considered when it comes to preparing and serving food. Food safety is extremely important and employees should be well-trained in how to handle all aspects of the preparation and service process. Menu design is one of the many issues and challenges that food service providers face (Gloriafood, 2022). By implementing standardized and repeatable processes, a restaurant can better manage its resources, improve customer service, and reduce waste (Laube and Erickson, 2015). Additionally, specific service skills such as communication and teamwork are essential aspects of an effective operational system. This course has given me a deeper understanding of how these systems work and why they are important for success in any organization. By establishing an organized system for coordinating the use of resources, restaurant can ensure that their employees are providing quality services consistently. One way that I can apply my knowledge of organisational issues is to develop a service skill requirement list for the future. This will help me to identify which specific skills are needed in order to provide high-quality customer service. Additionally, it will help me to design an operating system for resource coordination that supports the delivery of those services. Finally, it may also be necessary to create procedures and standards for using those resources effectively. Additionally, it may be helpful to develop an understanding of future trends in the industry so that it can anticipate potential problems and address them before they become major issues. One of the most common problems is poor coordination between resources and services, which often leads to inefficient workflows and inadequate performance. One way to address this issue is to adopt an operating system framework. This can help in creating effective service procedures and identifying matching skills across different departments. Moreover, it's important to regularly assess operational systems in order to identify any weaknesses or areas where improvement may be necessary (Reciprocity, 2020). Doing so will not only improve employee efficiency but also ensure compliance with regulatory standards and best practices adopted by industry sector.
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	Section 4
	Introductory service skills, setting up table mise en place. In service table service, carrying plates, replacement of cutlery, condiment offer, check back. Clearing and re-lay.



	Table service is an important part of the dining experience. I have learned the knowledge that It is the responsibility of the server to ensure that the guests have a pleasant and enjoyable experience. When dining at a restaurant, table service typically refers to the practice of having a server lead the diner’s experience (Valensky, 2022). The first step in providing excellent table service is setting up the table mise en place. This includes setting the plates, cutlery, and glasses, and adding any decorative elements. Once the table mise en place is set up, it is time to serve the food. The server should be careful to carry the plates in a way that is safe and efficient. Replacing cutlery is another important part of table service. It is important to check that all cutlery is clean and in good condition before replacing it on the table to ensure safety (Mabait, 2022). It is also important to offer condiments to the guests. This includes salt, pepper, butter, and any other condiments that may be requested. It is important to ensure that all of these items are clean and presentable before they are served to the guests. Finally, it is important to check on the guests throughout their meals by asking if they need anything else, refilling drinks, ensuring that they are enjoying their meal (Indeed, 2021). There are a variety of ways in which I can apply my knowledge in the future. When working as a waiter or waitress, it is important to be on hand when my customers need help. This might include helping them choose their food from the menu, seating them at their table, and bringing them drinks and desserts. When it comes to setting up a table and providing an excellent guest experience, it is essential that staff has the proper skills. Setting up a beautiful dinner presentation takes time and patience, so make sure to assign someone in charge of this task who knows how to put together a stunning show. It's also important to keep things clean and organized on the night of the event by putting away any unused dishes promptly after dinner service is complete.
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