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Introduction
The growth of food industry is playing an important role in the world economy. The importance of service quality in restaurant industry is also important as this is part of the main business sector of the food service industry (Cousins, 2020). Moreover, enhancing service quality is crucial for making the customers happy and insists them to revisit the restaurant. Service quality and customer satisfaction are vital for any restaurant as its profit and revenue are dependent upon customer satisfaction (Junaid Aftab, 2017). The success of it will be based on food and beverage service as well as staff knowledge because all of these play an important role in customer satisfaction. 

Identification of Key Skills 
Successful and sustainable businesses know that the one of the most important things is to identify the key skills that are crucial for improving service in restaurants as presented in Chapter 12 of Food and beverage service: 
1. Decision making
This is one of the most important skills for improving the service in restaurants as they should know when a decision has to be made, or the best action is to do nothing. Moreover, a business should evaluate the pros and cons, examine the consequences, and then make the decision (Cousins, 2020). 
2. Time Management
Time management is also vital for any business as time needs to be allocated for tasks (thinking and planning) and actions which should be taken. A good organisation should manage the time and consider potential problems that can be anticipated (Cousins, 2020). 
3. Communication 
Communication is essential for any business as any information, suggestions, commands, decisions, and so on should be clear. A good communication can lead to a successful business (Cousins, 2020).
4. Employing and developing team 
These can be a challenge for restaurants as developing a good team is not easy as many employees are required to work during weekends and busy holiday periods (Cousins, 2020).

5. Team leadership 
Working in a team environment is essential for restaurants as it is mandatory to plan effectively and utilise all members of the team. It is vital to define clear responsibilities and structures and set high standards and clear objectives (Cousins, 2020). 

Skill Development Strategies 
In order to develop and enhance the above skills, it is important to identify training needs as it can improve the knowledge, skills and attitudes of employees to achieve the results the job requires. Training may increase the quality and quantity of output by improving employee skills. It also can make the operation more profitable by reducing the amount of equipment and material required (Cousins, 2020). Moreover, the staff’s experiences are important to understand the needs of the business and improve the customer service. Staff will feel more confident about selling if they understand the products they sell. They should know about the full description of what item is (food, drinks) and the explanation of how it is served as well as where the produce comes from, etc (Cousins, 2020). All these skills can be nurtured and improved over the time by understanding the business’ needs. 
Real-Life Examples 
The restaurants ‘a la carte’ have successfully improvement in their services as they are focussing on the employees’ trainings to help them to develop their knowledge and skills for excellent customer service. They also take into consideration that the communication is a key for any business success. 



Challenges and Solutions 
Restaurant staff may face challenges when they try to implement the above skills such as not having strategic plans and rules, taking inappropriate decision in business management, handling difficult customers, etc. It would be recommended that these challenges to be overcome by thinking twice when it is needed and trying to find sustainable solutions to avoid future challenges. However, all these challenges will come with lesson learnt that can be useful in the future. 

Conclusion 
Overall, there are lots of great strategies to improve the restaurant service through few things that can be taken into account by the business such as train their employees for excellent customer service, encourage effective communication between staff members, ensure accurate wait timing, deal with customer’s complaints and concerns, use technology for better customer service, maintain hygiene and cleanliness in the restaurant as well as appreciate and reward loyalty of customers. Moreover, service standards are vital in the restaurant industry as they set expectations for the level of service quality they provide to their customers.  
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