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[bookmark: _Toc148317831]Introduction 
	Service quality is critical in the restaurant industry for various reasons. A gratifying dining experience that includes polite, accommodating personnel, prompt service, and well-prepared food encourages repeat business and positive word of mouth (Walker, 2017). It helps restaurants stand out in a congested market. A restaurant may differentiate itself from the competition and attract return customers with consistently great service. The quality of service has an influence on sales since satisfied customers are more likely to make further purchases and leave large tips. It improves the entire reputation and image of the brand (Foskett, 2021). 

[bookmark: _Toc148317832]Identification of Key Skills 
Communication Skills - Customers' ability to communicate effectively is essential for restaurant service. The personnel must be able to accept orders, explain menu options effectively, and pay attention to client preferences (Brown et al., 2013). 
Empathy Skills - Empathetic personnel may interact with clients on a more intimate basis. This talent allows individual to understand and address the expectations, concerns, and specific wants of customers.
Time Management Skills - Time management abilities are vital at a restaurant where business moves swiftly (Jalilvand et al., 2017). The workers must maintain track of many tables and tasks simultaneously to ensure that all customers' demands are met swiftly. 
Conflict Resolution Skills - Restaurant employees must occasionally deal with disgruntled customers or errors. Employees who are adept at resolving conflicts may help to defuse tough circumstances, discover competent solutions to problems, and convert negative experiences into positive ones. 
Product Knowledge Skills - It is critical to understand the components, how to prepare them, and which wines pair well with each component of the meal. Employees who are informed about the goods may help consumers by answering questions, giving recommendations, and improving their dining experience (Zutshi, 2019).

[bookmark: _Toc148317833]Skills Development Strategies 
Communication Skills – According to Gao et al. (2018), formal training may include classes on effective communication with others, careful listening, and role-playing various client scenarios to experience interacting with real customers. Staff may learn how to communicate effectively on the job through gaining feedback, performing the task yourself, and observing more experienced colleagues.
Empathy Skills - Formal customer service training emphasizes the need to understand the client's point of view, which may help students develop empathy (Motarjem and Lelieveld, 2014). Professionals with substantial hands-on experience may comprehend and consider the objectives and sentiments of a diverse spectrum of individuals.
Time Management Skills - Formal time management training may teach skills and methods for effectively completing jobs. People refine their time management skills on the job by learning how to manage many tables and create priorities while working under time constraints.
Conflict Resolution Skills - Formal training programs may include conflict resolution seminars that educate individuals on how to deal with dissatisfied consumers (Foskett, 2021). It is difficult to learn how to keep cool under pressure and recover from adversity without real experience.
Product Knowledge Skills - Formal schooling often involves training on how to pair wines with food and menus. Staff may learn about items while working by attending product-sampling events, researching new ingredients, and keeping an eye on menu changes (Motarjem and Lelieveld, 2014).

[bookmark: _Toc148317834]Real-Life Examples 
A famous restaurant in London called The Ivy wants to enhance its service by focusing on a few crucial abilities. They put in place intensive employee training programs that placed an emphasis on understanding, effective communication, and product expertise (Johnston, 2012). The waiter staff was instructed to build relationships with customers, learn about their preferences, and then provide suggestions based on this knowledge. As a result, The Ivy's customer satisfaction greatly rose, as seen by favourable reviews and recurring business.
The Ritz in London may also want to improve its service by focusing on a few crucial abilities, and they made a concerted effort to raise the quality of their service by educating their staff. Their waiters were skilled at managing their time, showing sympathy, and knowing what was on the menu (Davis, 2018). They developed their interpersonal skills through engaging with a range of clientele, and they discovered polite ways to address problems. 

[bookmark: _Toc148317835]Challenges and Solution 
High Turnover Rates - Restaurants have a high labour turnover rate, making it difficult to apply and keep key service skills on a regular basis.
Solution - Set up recurring training and refresher sessions to prevent employees from leaving (Cousins, 2020). Provide retention incentives to appreciate and reward employees for their commitment to providing outstanding service.
Time Constraint -  Working at a crowded restaurant, particularly during peak hours, leaves little time for skill development.
Solution - Set up certain hours or days for skill development so that employees may concentrate on improving without interfering with normal company operations (Brown et al., 2013). Use technology to assist mobile learning, such as smartphone applications and e-learning courses.

[bookmark: _Toc148317836]Conclusion 
	In conclusion, Patrons must be able to communicate properly in order for restaurant service to be successful. Formal customer service training emphasizes the need to see things through the consumer's eyes. This might help students develop empathy. The Ivy, a prominent London restaurant, seeks to enhance its service by emphasizing a few key qualities. They give extensive training to their employees, emphasizing learning, strong communication, and product knowledge. The high turnover rate in restaurants makes it difficult to hire and maintain critical service talents. If the restaurant wants to show its employees that it appreciates their efforts and devotion to providing excellent service, provide retention incentives.
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