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According to Tuncer et al. (2021), service quality is defined as the measures of the organization's understanding of the customer's needs and further providing quality services to fulfil the guest's expectations. According to Bruwer and Cohen (2022), the hospitality sector is consumer-centric, and usually, the strategies that are made are also consumer-centric. Maintaining the service quality within the restaurants is very important as it helps to retain loyal customers and attract potential customers within the sector. Usually, the guests also go for the restaurants that are providing quality. Service quality ensures that the services provided to customers are the best, as the customers are the utmost priority for the service sector. 
The hotels within the restaurant sector are of various types, usually high-end five-star hotels and budget-friendly restaurants providing services at reasonable rates. The Ledbury is one of the five-star hotels in the UK, And Mr Bao Restaurants is one hotel within the UK providing affordable food options to customers. The role of the front desk office is important in both sectors. Skills are very important and play an important role in effectively completing the front desk officer's assigned task. For the restaurant sector, the employees need to have the soft as well as the hard skills. According to Bavik and Kuo (2022), some of the basic and important skills that are required within the restaurant sector are communication, attention to detail, conflict resolution management, time management and problem-solving, which help the employees complete their jobs effectively. Communication enables the employees to communicate effectively with the customers, so there is no chance of miscommunication (Patiar et al., 2021).
 As the front desk officer directly communicates with the customers, it is very important to have effective communication skills. Attention to detail will help the employees pay attention to every detail and ensure everything goes according to the panning. Time management will help the employees to prioritize each task assigned and complete all the tasks in a timely. Problem-solving skills will enable the front desk officer to solve the issues faced by the customers timely. 

As employees are directly involved in the guest's operations and duties, it is very important to have problem-solving skills to resolve problems and queries promptly for the front desk officer. I was working within the restaurant, which was providing food options under budget as the front desk officer, and I realized that I needed to enhance my skill set. I am weak in communication, so I need to learn communication skills in order to perform my job effectively. The duties of the front desk officer include good communication skills, a charming personality, know-how about how to welcome guests, etc. If the front desk officer doesn’t have good communication skills, he is likely to perform the job duties ineffectively and will also leave a bad impact on the guests if the front desk officer is unable to communicate effectively (Makhmudovna 2022). Moreover, it is very important to have good cognitive and problem-solving skills for me in order to resolve the guest's problems. 
The skills employees possess impact their overall job performance within restaurants, and it is very important for the sector to enhance the employees' skills if they are lacking in any skills required (Kanchan and Varshney 2015). The restaurant sector needs to assess the employee's skills from time to time in order to see if there is any need for a skills enhancement workshop (Dachner et al., 2021). The formal training ways include classroom training sessions and on-the-job training. Both ways are effective, but the most used way within the restaurant sector is on-the-job training, as it provides employees with an overview of the professional environment and prepares them for future events and challenges. However, in the classroom training session, employees can understand the general problems faced within the restaurant sector and how to resolve those guest's issues to provide the guests with quality service. 
Within the fast-paced working environment where employees' needs and preferences are changing daily, the employees need to stay updated with the changing technology and enhance their skills accordingly to provide quality service (Majid et al., 2019). 
The challenges that are faced by the employees in learning the skills are usually the employees are provided with fewer skills enhancement opportunities, and if they are provided with any skills development opportunity, it is very difficult for them to follow up the learned things in the professional working environment.
 It is recommended that the restaurant sector provide the employees with more and more skills development opportunities as the skills are necessary to perform the job duties effectively in today's competitive working environment. 
The student journal includes the importance of service quality within the restaurant sector. It further includes a discussion on the skills of employees that are necessary to have within the restaurant sector. It asses the skill development opportunities and challenges the employees face while enhancing the skills set. The skills development strategies are also discussed in order to provide the restaurant sector with the recommendation to increase the skill development opportunities within the sector.
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