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Introduction
I choose to compare today the importance of service quality in the restaurant industry and how important is enhancing service for restaurant success and customer satisfaction between two types of different restaurants.
One of the restaurants I choose to write about is Gordon Ramsay Restaurant in London.
In 2001 gained 3 Michelin Star and has retained them ever since thru excellence, quality, and consistency.
Thru his destructive leadership as a chef Gordon Ramsay implemented in his restaurants excellent cooking standards and created for its customer an unforgettable experience.
The Restaurant is targeting customers with both social and psychological needs who are willing to pay more for an excellent experience or to go for socialize and meet new people. His service methods show us that his restaurant is specialised in excellent customer service.
On the other hand, Nando’s is a chain of fast-food restaurants, who is targeting customers with physiological, social, economic and convenience needs, because you can find them in every town, the food is rated being very good, the price is affordable and always can socialise and meet new people.
Nondo’s service methods are assisted service, one member of staff is greeting you, sit you to a table and from there you can order online by scanning the QR code, or a member of staff take your order.

Identification of key skills
Identification of key skills attributes of each restaurant type from the point of view of management and customers.
Nando’s is a restaurant chain who is focused mainly on young people, who loved going there to eat chicken and meet up with friends.
One of the key skills they have is the empathy towards their clients which is proven by their loyalty program, it contains in keeping their customers engaged and keep buying the product to get better deals, when the goal is reached. Their low prices make them affordable.
Nando’s is also known for being very time effective, and their service is very fast for dining in and have the option to have your food delivered to your doorstep, or even faster, have your food collected by yourself which makes them even more accessible and reliable.
Nando’s customer reviews over the food quality states that they have a wide range of products, and they are ready to accommodate any food allergy or intolerance.
However, what makes Gordon Ramsay special is mostly his knowledge about the art of cooking and how special the food is presented to their customers.
Dining in one of his restaurants brings culinary experience to a whole different level for customers, who are usually more interested in quality of the food rather than the quantity.
Gordon Ramsay love and strictness in the kitchen made him famous and opened new doors for him and his communication skills helped him grow his restaurants chain and made him have exceptional chiefs under his management.
To be able to keep his business at a certain standard, one of the key skills that he has is a strong conflict resolution.

Skills Development Strategies
For Nando’s to improve its overall customer experience, the waiting staff and floor restaurant workers can face difficulties because of their program in hiring unexperienced personnel.
One the other hand Gordon Ramsay restaurants constantly looking for experience and passionate people who have the necessary knowledge in hospitality industry.
In both cases, special training for the staff is required, constantly for keeping up to date with everything required and for improving customer services and rising the business ambitions.
Practical experience is very important when hiring people as it can be crucial for business itself.
Enhance skills as good leadership or good communication skills in Restaurant Industry is a must now a days, as the client’s standards are bigger day by day.

Real-Life Experience
As a real-life example in my point of view as a customer who has experienced both types of dining, I can tell that both of restaurants are constantly improving to be able to keep up with customer’s needs.
Nando’s is always improving its services by keeping up with this fast-moving environment and they made it easily accessible for a wide range of clients online and in restaurant.
Gordon Ramsay Restaurants takes pride in what is doing, and they constantly improve their range of products, the menu and even the quality of the services needs to be at a certain standard. To do so, a lot of training is required, and we can see that the business is blooming everyday thru his excellence, and they proudly keep their Michelin Star since 2021.
I’ve been to Gordon Ramsay Restaurant in Las Vegas and the waiters ask us for reviews, proof that they are always trying to improve their services.

Challenges and Solution
Because of Hospitality Industry is growing each day, challenges may occur, and one of them might be the competition.
To beat the competition and keep the business afloat must be willing to never compromised on customer service and quality of food and find ways to attract customers thru attractive deals or new ideas.

Conclusion
In my opinion both restaurants are good on their field, one of them offers affordable deals and fast cooked food and the other one is offering an experience based on food quality. Both aims to make their customers happy and considering both businesses are thriving I can tell that their objectives has been accomplished.
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