


From my research I found out that service quality is a standard to which the restaurants meet or exceed the customer expectations and demands (Brown,.2007). By maintaining excellent services, we help the restaurant industry to reduce costs, to generate increased revenues, to create loyalty and acquire new customers (Nguyen, et al.,2018). I will focus on waiter position in a 4-star restaurant name Asador 44 in Cardiff, a Spanish grill and wine house (Asador 44 website) and one in Pizza Hut, fast food pizza place. (South Wales Echo, 2019)
In my opinion an important quality service skill is to be patient and keep a positive attitude. Being listened and treated with a nice smile and engaged with a continuous eye contact builds a respectful and comfortable way path in gaining the customer trust. (Johnston, et al. 2021) 
Working in a restaurant for 10 years make me believe that being willing to learn is another important skill and is the base for growing professional abilities. All companies have training programs in place for deliver excellent quality service, but being willing to embrace them is an essential skill for an employee. (Namin, 2017) 
Before I go to a restaurant, I always check first the reviews and websites. Using tills and delivery tablets, as in fast food restaurants, require an essential skill: technological knowledge. Hospitality services are dependable of internet and electronics. (Gilbert et all, 2004) Website and online platforms are now the principal resource for the customer to know everything about a restaurant and to share their experiences within it.
Working in hospitality bigger part of my life I expanded my ability to work in a team and as a team, gaining a great service skill. Working together front and back houses in all types of restaurants is helping the employees to work more effectively, (Panwar, 2016) to meet all customer expectations and solve easily all their issues.
Things do not always go as expected, there will be strange requests and complaints, angry customers, and technical problems. I think that adaptability is a significant skill for guest services. (Mendocilla et all, 2021) 
The skills that I mentioned previously are soft skills that people are born with it. Restaurants are based on guest services and chose employee with well-developed set of aptitude. For a better customer experience, the restaurant professionals are looking to grow and implement those skills with online courses or videos that demonstrate that being positive and patient the reviews outcome from the customer is positive. Losing patience with customers is a risk to damage company’s reputation, lose sales, or maybe getting fired. (Bhatnagar et all, 2007) Willing to learn is personal, but can be nurtured with clear guidance and celebrating every small win for the employee to gain more confidence in his abilities. 
Teamwork and adaptability are essential in every company, especial in customer service. (Namin, 2017) By treating everyone the same, give regular recognition, show, and appreciate the whole team results, builds a solid relations ship between the colleagues, and improve the teamwork. Giving liberty and the possibility of taking ownership for their actions makes them able to adapt to these unexpected problems and develop new solutions on the spot. (Panwar, 2016)
As examples for these skills, I will do a parallel between the 2 waiter roles I presented earlier. In both restaurants as in any hospitality business, being positive and patient is crucial. Handling all different kind of customers with unique state of spirit demands, waiters or till persons need to listen attentively and treat them with the right attitude leads to an exceptional service. (Kinni, 2011) Willingness to learn, Asador44 waiters are advised to be a guest in the restaurants so they can learn actively how the service is seen through their eyes (Boussard ,2021), giving them the opportunity to enjoy a nice meal and open to learn. For Pizza Hut waiters feedback from customers is the main reason for them to keep learning for a better service. Technical knowledge in fine dining is essential for a good communication and easier service while fast food is based on it because of the way of service tills, kiosks, and delivery (Asador 44 website). Teamwork and adaptability work hand in hand. Both services depend on it. Asador 44 has a special connectivity, by a host, between front and back house that makes work more comfortable and fluid. For Pizza Hut teamwork is essential due the small amount of time required for service. 
I think that the biggest challenge are people involved, but can be overcome by lots of trainings, constructive feedback, small rewards and thank you notes. Respect the guests and each other is essential and the most important way of overcoming any challenges. Nothing is impossible and every obstacle part of learning. Stepping back and assisting the situation will lead to success. 
All skills are important in guest services and by exercise them generates perfection. Being able to understand the needs of a customer, to deliver them accordingly, to have the patience to deal with their problems and exceed their expectations that is what makes a service to become an exceptional guest experience.
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