



The single most essential factor that determines a restaurant's success is the caliber of its customer service. It is not just about the food, but the overall experience. Intangibles that contribute to a restaurant's reputation include a warm greeting, prompt service, and an immaculate atmosphere that makes customers feel at home. In the competitive world of fine cuisine, success, and customer satisfaction are directly proportional to service quality (Aziz & Samad, 2016). 
While working as a receptionist at Andromeda Restaurant and KFC, I realized the importance of having a variety of skills in order to provide outstanding customer service. My responsibilities as the company's receptionist were to create a good first impression, so it was essential to make every guest feel welcome and special as soon as they entered. Secondly, my profession requires the ability to multitask, communicate effectively, and maintain composure under duress. It was essential for me to keep note of available tables and reservation times. Assisting customers, resolving issues, and collaborating with the kitchen staff to serve food promptly, were also my job roles. Keeping the register updated was also my responsibility. Moreover, I ensured that communication between the kitchen and the rest of the house continued, which facilitated meal preparation (Fening, Pesakovic, & Amaria, 2008). Particularly during peak hours, I should be adaptable and composed. I was able to better serve my guests by anticipating their requirements and adjusting my service accordingly, whether for a specific event or a dietary restriction.
As a former receptionist at Andromeda Restaurant and KFC, I witnessed firsthand the value of continuing education in the food service industry. I benefited initially from formal coaching programs. Through my customer service and communication training, I learned how to interact with others and resolve conflicts (Chen & Hsieh, 2006). Fine dining at Andromeda has taught me the importance of empathizing with each visitor and providing individualized service. Working at KFC has helped me become more time-efficient due to the rapid tempo of the industry. 

In high-pressure situations, efficacy, and adaptability are crucial. KFC needs to improve in these areas through a combination of mentorship and coaching. With respect to Andromeda Restaurant, requires problem-solving and leadership abilities to improve in both specialized training and more hands-on team exercises. This voyage emphasizes the importance of combining formal education with practical experience for total professional development in the hospitality industry (Gordon, 2016).
I once faced a difficult position when the guest arrived with a confirmed reservation for a window table to commemorate a special event. As a result of an unanticipated problem with the restaurant's layout, the table was situated in a noisy and crowded area. I was anxious and concerned about the reservation because I was aware of the guest's importance. Professionally, I would have informed the guest that I had verified the table location twice prior to confirming the reservation. The restaurant's layout gave me pause, and I anticipated service requests to be difficult. Providing objectives and options was essential (Dakare, 2015). Because of what transpired, I tried to improve my relationship with the restaurant's staff. In conclusion, I reseated the guest in a more appropriate location, and they thanked us for our efforts to enhance the quality of their special occasion. This experience taught me the value of adaptability and fast thinking in adverse circumstances.
To prevent this from happening again, I will confirm all reservation information, focusing on dietary restrictions and food allergies, and coordinate with the restaurant employees (Darvish & Norozi, 2011). In addition, I intended to improve my conflict resolution skills so that I would be better equipped to manage similar situations in the future.
When I was working as a receptionist at KFC, a consumer informed me they had received the incorrect order. They requested a specific supper but were served something else. I felt incapable in the face of the customer's rage, but I knew I had to find a solution (Dessler, 2017).  This incident highlighted the significance of cautious order processing and quality control. In addition, it emphasized the significance of maintaining decorum and sensitivity in response to customer complaints. I believed that miscommunications or misunderstandings in the kitchen would lead to perplexity over who was responsible for bringing what to dinner. After apologizing to the client, we corrected the order as soon as possible. The client was pleased with our prompt response and handling of the circumstances. To make my customers happier, I worked harder on their orders and attempted to resolve any problems as quickly and courteously as feasible (Chaturvedi, 2008).
When these factors are present in a restaurant, customers feel welcomed, valued, and cared for. A well-trained receptionist can increase business by making a favorable first impression on potential consumers. They contributed to the restaurant's success, and I enjoyed my job more because of the impression they left on patrons.
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