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In the bustling culinary world, the significance of service quality stands paramount. Beyond the realm of delectable dishes, it is the standard of service that often dictates a diner's overall experience (Cheong and Law, 2022). I also inspected from Cheong and Law (2022) that, a restaurant's ability to ensure exemplary service stretches beyond mere interaction; it encapsulates the entirety of a guest's journey from entrance to exit. Excellence in this domain ensures not only immediate patron satisfaction but also carves pathways for enduring loyalty, where every satisfied customer becomes a potential brand promoter. Embedding high-quality service in a restaurant's ethics is imperative for both immediate recognition and long-term success (Mezni, Benslimane and Bellatreche, 2022). So, I developed this student journal focusing on restaurant service key skills and their achievement purposes.

Among the most imperative is active listening, not only confined to auditory processing, but this skill dives into the realm of understanding subtle nuances in customers' expressions and words (Min, Jung and Ryu, 2021). Also, empathy rooted deeply in human interactions, allows service providers to don the shoes of the diner, leading to intuitive service that addresses both spoken and unspoken needs (Sibila and Johnson, 2020). Uzir et al. (2021) indicate that efficient time management ensures prompt service and gives professionals the bandwidth to handle unforeseen challenges without compromising the diner's experience. According to Uzir et al. (2021), Time Management optimises every moment to enhance the customer's journey. Nadda (2022) posits that ket skill adaptability is not just reacting to situations but proactively adjusting to them, be it an unexpected surge in diners or adapting to unique customer requests. Regarding Nadda (2022), Teamwork that stitches a well-synchronised team, serves as the restaurant's backbone, ensuring each diner's experience is a harmonious blend of multiple expertise areas, making their journey memorable. Harnessing these skills, from Active Listening to Teamwork, offers me a blueprint to elevate the standard of service I can provide. 

Formal Training offers a base, instilling foundational principles that define the essence of hospitality. But, theory is only the starting point (Viterouli et al., 2023). On-the-job training is invaluable. Serving in different restaurant settings provides direct exposure to varied customer expectations and preferences (Rashid, Hamzah and Ramli, 2020). Mentorship remains equally critical. Learning from seasoned industry experts allows for a nuanced understanding of delicate situations, from managing difficult customers to ensuring the highest standards of service delivery. According to Henry and Maric (2023), focused workshops on areas like teamwork or adaptability offer intensive training sessions with practical demonstrations. Finally, the process of learning never truly ceases in this dynamic sector. Regular feedback sessions with peers, seniors, and even customers can help service professionals understand areas of improvement, ensuring they always stay ahead of the curve (Henry and Maric, 2023). By intertwining formal instruction with practical experiences and continuous feedback, I not only elevate my craft but also ensure I remain agile and responsive in an ever-changing culinary landscape.

The world-renowned hotel chain, Fairmont Hotels & Resorts, is a shining example of service excellence (Miller, 2023). Their dedicated training programmes, especially in the realm of active listening and adaptability, have set industry standards (Miller, 2023). Pret A Manger, a UK-based international sandwich shop chain, is renowned for its emphasis on teamwork (Mcguinness, 2023). The brand believes in hiring for attitude and training for skill, ensuring that their teams operate harmoniously to deliver a consistent, high-quality experience. Similarly, Wagamama, with its unique open-kitchen concept, showcases the epitome of teamwork, where each member works in synchronisation, enhancing the dining experience (Rahimi, 2020).

As Tamunomiebi and John-Eke (2020) point out, with team members hailing from varied cultural and experiential realms, crafting a cohesive training framework is challenging. To address this, I see the value in Modular Training Programmes tailored for varying expertise levels (Beaumont et al., 2021). I've also noted the importance of ensuring consistent service quality across branches. Implementing Centralised Training Modules and regular refresher courses could be the solution (Tamunomiebi and John-Eke, 2020). Additionally, the dynamic shifts in customer tastes, moulded by global influences and tech, demand a Proactive Approach. Regularly updating training and keeping abreast of global trends is imperative. These insights and strategies undoubtedly shape my future professional journey, ensuring I remain adept and proactive.
In the intensely competitive realm of the restaurant industry, service quality is more than just a benchmark; it is an essential commitment I recognise. Skills like active listening, empathy, time management, adaptability, and teamwork are not merely words but principles I firmly believe constitute the cornerstone of superior service. While my foundation was built upon formal education, it is the real-world experiences, guidance from mentors, targeted workshops, and unending feedback that continue to mould me into a seasoned professional, ready to face the ever-evolving challenges of this sector. I have internalised that to etch a distinct mark and ensure lasting success in this field, an unwavering dedication to service quality, anchored by consistent skill development, is paramount.
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