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[bookmark: _Toc150533219]INTRODUCTION 
In the present era, it is important for the restaurants to provide highest quality services to its customers in order to run effectively within the competitive market. the restaurant who is committed to highest quality services can gain more competitive advantages which help them in staying ahead of other competitors (Kim and et.al., 2020). The aim of this report is to analyze and understand various different factors related to maintaining highest quality services within the restaurant along with skills development strategies, real life examples, challenges as well as solutions. In order to understand the topic more accurately there are examples of different business organization. Moreover, the report also includes the menu design for the restaurant. 
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[bookmark: _Toc150533222]Identification of key skills 
It is pivotal for the restaurants to put strong emphasis on improving their services. In order to do so, it is required for the restaurants to provide adequate training to its employees in context of the required skills (Cho and et.al., 2019). For instance, Premier Inn hotel is one of the well-known hotel, they provide training to its employees so that they can work with their full potential in order to increase customer satisfaction. Some of the key skills have been discussed below: - 
· Communication – Through communicating effectively with the customers. The restaurant can provide excellent services to the customers. 
· Product knowledge – A great knowledge about the products to the employees allows them to serve more accurately. 
· Conflict resolution – It is important for the employees to have a great conflict resolution skill. As it will allow them to manage the conflict situation easily and simply. 
· Time management – Proper time management within the organization allows the employees to provide adequate services to customers timely without any delays. 
· Active listening – Employees must have active listening skills. It will allow them to serve the customers according to their needs and requirements. 
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It is crucial for every business organization to influence its employees to work on developing their skills and knowledge. It will help them to enhance the quality of services. The restaurant business organization must focus on both practical on the job experience as well as formal training programs (Xu and Zhang, 2021). For instance, Hilton hotel conducts formal training program for its employees where they can nurture their skills, knowledge and experiences. In addition, with that, the company also provides great workplace environment to the employees where they can gain practical experience where they can enhance their skills and knowledge. 
So it is important for the for the restaurant organizations to provides best possible workplace environment so that it employees where there is a strong and positive relationship is maintaining among employees. In terms of results it will allow them to enhance their skills and develop new ones which ultimately results in allowing them to provide the best possible services to the customers. Further, a great experience with the company will influence customers to visit again in the future or to choose their organization over other in the future which significantly contributes in the growth and success of the organization. 
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In the recent time, all the restaurants related organizations puts strong emphasis on enhancing the service quality. One of the best example is Hyatt hotel, the company takes relevant and actionable measures in order to improve their service quality. The company focuses on improving their time management which allows them to serve as soon as possible that impact the customers experience in a positive way. In addition, with that the company also focus on active listening. It helps the company in gaining in depth understanding about the customers’ needs and expectations and allows them to serve accordingly which ultimately results in providing excellent services to customers. In order to do so, the company provides formal training program to its employees which help them in enhancing and developing their skills. In terms of results it also helps employees in working with their full potential. 
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The staff members of the resultants face several problems while implementing these required skills (Nghia, 2019). One of the key challenge is lack of confidence which may affect their performance and implementation process. 
	So in context of this, it is suggested to the business organization to provide friendly and positive workplace to the employees where they can feel safe and positive. It will allow them to confidently implement the skills they have learned. 
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[bookmark: _Toc150533227]Part 1- Restaurant Concept 
Trinity Hotel group is one of the well-known hotel chain which operate seamlessly within the competitive market. It was led by Mary Daly and they have over 20 years’ experience. The chain operates in Ireland, Europe, US, UK and beyond.  In this chain a new hotel is going to be established named as Diona Hotel. The restaurant will be located in the one of the well-known place of UK that is London. The Diona Hotel will provide organic and plant based food and beverages to its customers which is going to be made up of natural and plant based ingredients. All the ingredients within the menu of Diona Hotel will be organic based. The reason behind choosing this is that, now a days after pandemic the choices and preferences of many customers is changed. In the present era, people prefer organic food which will not harm their body and health (Rana and Paul, 2020). In addition with that, organic food has several health benefits and it is tasty as well. Through providing this type of menu the company can gain the attraction of wider base of audience which significantly contributes in the growth and success of the company. The another reason for choosing this organic menu is that it is also safe for the environment. Through providing this menu the Diona Hotel can stand effectively within the competitive market as well as can stay ahead of other competitors. In terms of results it will help the company in enhancing their sales, improving brand value, increasing revenue, boost profitability and many more. 
As Diona Hotel will provide organic and plant based several food and beverages options so the target market of the company is the audience who are more health conscious and wants to consume health food options. In addition with that, the company also targets those individuals who are looking for healthier lifestyle as well as alternative ways to consume more organic food and beverages (Chou and et.al., 2020).  In addition, with that, in order to make target audience aware about the business and its products and services it is pivotal for the company to promote and advertise as much as possible through using different tools and techniques. It will help the company in building strong customers base which significantly contributes in the growth and success of the company.  In addition with that, it also helps the company in increasing their brand value as well as brand awareness which allows them to effectively stand out within the competitive market.
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Diona Hotel


Food
Items                                                                                                           Price
Gluten Free Pizza                                                                                          $8
(gluten free flours and starches like almond flour, 
Rice floor, potato starch, and tapioca starch)
Spicy Black Bean Burger                                                                              $10
(Chilli pepper, Bean patty, little cumin, onion)
Vegetable Sandwich                                                                                      $8
(Green chutney spread, tomatoes, onions, 
cucumber, potato and spice mix)
Vegan Lasagna                                                                                              $10
(onion, mushrooms, carrots and squash)
Soup                                                                                                               $6
(Different vegetables and spices)
Salad                                                                                                               $7
(Different vegetables and spices)
Vegan Toast                                                                                                    $8
(Almond milk, mashed banana, honey and cornstarch)
Fruit Salad                                                                                                       $7
(Different fruits and spice mix) 
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Items                                                                                                           Price
Smoothie                                                                                                       $6
(Almond milk, banana, frozen fruit, coconut oil, chia seeds)
Fruit shakes                                                                                                   $7
(Mango, Apple, Melon, Cherries, Berries, Banana, Peaches, 
Pineapple and many more)
Fruit Juices                                                                                                    $8
(Mango, Apple, Melon, Cherries, Berries, Banana, Peaches, 
Pineapple and many more)
Herbs Juices                                                                                                   $6
(Carrot, Beetroot, mix and many more)


Diona Hotel
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The above report went into detail regarding improving the services of the restaurants which plays a crucial role in the employee’s experience and the success of the company. It has been analyzed from the above report the the company must help the employees in developing required skills they that they can work accordingly. it is also observed that the company must provide adequate training to the employees in context of enhancing and developing employee’s skills which significantly contributes in the growth and success of the company. At the end, the report consists of restaurant’s menu design. 
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