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Within the restaurant service industry, maintaining service quality is the key strategy; it not only helps in making the customer satisfied but also enhances their loyalty. When a restaurant fails to satisfy customers and maintain good service quality, then it is obvious that the restaurant survives in the industry and market. The main focus of this log is to discuss my necessary skills for the enhancement of service quality within the restaurant industry. It is obvious that the main focus of customers nowadays is towards the services they get from restaurants. For this purpose, the log will shed light on the skill development strategies that improve skills and services for me while working at the restaurant. For the purpose, two restaurants are selected, one is fancy and other is regular restaurant in the UK; Gordon Ramsay's Restaurant and The Standard Restaurant. 
The development of a few key skills is directly linked to better service quality in the restaurant industry. I believe that servers who are knowledgeable about their goods are better equipped to explain the menu options to customers, give recommendations, and answer questions (Bandara and Ranathunga, 2023). In order for a restaurant to be successful, its competent staff must assist customers in making selections they will be delighted with. In a crowded restaurant like Gordon Ramsay where I worked as a waiter, effective time management is crucial. I personally experienced that to prevent customer dissatisfaction by managing several tasks well, giving requests priority, and offering quick service are important. During my job in both the restaurants, I perceived that Leadership qualities are equally crucial since they set the bar for everyone on the team. A strong leader can inspire and guide their team to accomplish organizational objectives and provide exceptional customer service. With strong leadership skill, I have the ability to think quickly, maintain order, and provide clients with effective problem-solving. The outstanding service of a restaurant depends on employees and customers keeping lines of communication open. With staff members, I easily communicate freely and pleasantly with one another, with which customer satisfaction increases, orders are taken more accurately, and the atmosphere in the restaurant is improved (Vilas-Boas et al., 2023). It is essential to have the capacity to settle disputes and address customer complaints gracefully.
To attain their full potential, future restaurant industry professionals benefit from a combination of classroom teaching and on-the-job training. In particular, it is important to have some type of formal education that provides a firm foundation in administration, the culinary arts, and customer service (Stokes et al., 2022). Accredited culinary schools and hospitality courses offer a variety of subjects in-depth, including food safety, wine pairing, and professional kitchen training. Both education and work experience are significant. During job at fancy hotel, I have a great chance to learn the ropes and get vital experience by starting their careers in the hospitality sector as line cooks, waiters or hosts (Kim et al., 2022). In The Standard Restaurant with Michelin stars or other accolades, working under more experienced colleagues is a terrific opportunity for me to learn about industry standards and best practices. Continuous learning is necessary. Professionals can stay up to date on the most recent advancements in their area by attending seminars and consulting more experienced chefs and managers. Success in the hospitality industry often depends on the capacity of a person for effective leadership, problem-solving, and communication (Hwang et al., 2022). Growing requires both absorbing and using criticism. Finding skill gaps can be aided by regular assessments and feedback from supervisors, colleagues, and customers. Making contacts in the business world is essential. 
Premium hospitality provider Six Senses Resorts & Spas is renowned for its commitment to educating and developing its staff to provide great service. They invest a lot of money in training programs that include emotional intelligence and empathy. Employees are instructed to provide customers with unique, outstanding service. Through the GEM (Guest Experience Makers) curriculum, staff members learn how to build meaningful connections with consumers (Stokes, 2012). Six Senses has consistently been named among the greatest luxury hotel chains, given its excellent levels of customer satisfaction and loyalty. Likewise, Holiday Inn, a division of InterContinental Hotels Group (IHG), has also made investments in training and development to improve the quality of its services (Brown et al., 2013). They started a campaign called Stay Real that promoted free dialogue between workers and clients. Staff members are ready to hear guest issues and respond to them, resulting in a more personalized experience. Modern technology is used to speed up check-in and enhance communication (Boussard, 2021). These initiatives are directly responsible for increases in both new and returning visitors. 
Time limits for training, worker turnover, and opposition to change are all obstacles that I faced while working as a waiter in restaurants. When combined with a healthy work environment, competitive pay and benefits help reduce employee turnover rates (Ghani et al., 2022). Effective communication, including workers in decision-making, and highlighting success stories of people who have benefitted from skill development are all ways to overcome resistance to change. Restaurants foster a culture of growth and skill development by anticipatorily addressing these issues.
It has been concluded that consistently high service standards are essential in the restaurant industry if restaurants want to keep customers coming back. Among the essential skills required are product expertise, time management, leadership, communication, and dispute resolution. Effective skill development strategies prioritise lifelong learning, the absorption of constructive criticism, and professional networking and include education and work experience as vital components. 
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