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[bookmark: _uwtzf3jwwhji][bookmark: _6rbcoenrhk54]The following journal will contain all the crucial elements of enhancing the service quality in the restaurant business. Besides, the major skills for enhancing services will be identified in this report along with the ways of development. Moreover, this write-up will highlight the obstacles to implementing the skills along with adequate solutions. 

[bookmark: _67c72jyujnck]The ultimate quality of the service in the restaurant industry is very important in the context of customer satisfaction. Concerning that, customers who visit the restaurants expect an inclusive and pleasant service which can enhance the satisfaction level of the customers. Apart from that, providing inclusive service to the customers can create an impressive brand image for the restaurant that can lead the business to optimum success as well. Moreover, maintaining a good and pleasant service quality is one of the key factors to enhance the base of loyal customers (Cousins, 2020

[bookmark: _5ert1mndqk65][bookmark: _Toc148387369]Key skills identification
Empathy
Being empathetic is one of the essential skills in the restaurant industry which is involved in the enhancement of the overall service. Besides, this promotes effective interaction between customers and employees within the restaurants which helps create rapport with customers. 
Effective communication
Employees in the restaurant industry should have the ability to communicate with customers and other staff effectively. This is one of the key factors that facilitate the service quality of the restaurants and enhance the satisfaction level of the customers as well (Davis et al., 2018).
Time management 
The ability to manage time in an effective way is another significant skill that all staff must have within the restaurant industry. With the help of this skill, the employees of the restaurants can become able to enhance productivity, streamline the business operations and create a positive brand impression as well. 
Product knowledge
Having appropriate and intensive knowledge about all types of products is essential for improving the overall service within the restaurant industry. Employees with proper product knowledge can easily describe the menu to the customers as well as provide suggestions that can increase sales. 
Conflict resolution
[bookmark: _b07y2t9v882x][bookmark: _a1325kgdww4l]Effective conflict resolution skills among the employees are one of the key abilities that can help restaurants enhance customer satisfaction levels and increase the customer retention rate as well (Johnston, 2012). 

Strategies to enhance empathy
Employees of the restaurants should listen to the customers actively by showing adequate body language to comprehend what they actually want to say. Besides, asking for feedback and attaching to the words of customers emotionally is a very effective way to enhance empathy (Min and Joireman, 2021). 
Strategies to enhance communication
Speaking with customers with clear and concise words can help employees to enhance their communication skills in the restaurant industry. Apart from that, employees should emphasise the practice of active listening to nurture the skill as well. 
Strategies to enhance time management skills
The staff associated with the food and beverage industry should make a proper schedule for the entire day and plan all the activities in an organised way. This will help them to manage their time effectively without any kinds of distractions. 
Strategies to enhance product knowledge
The management of the food and beverage organisation should be concerned about providing consistent training to the employees on the existing products and their evolution as well. Besides, the staff need to be provided with the opportunities to practice more in real life. 
Strategies to enhance the ability of conflict resolution 
[bookmark: _vyc5eghtith3]The employees of the restaurants need to understand the primary reason for the conflict and based on that provide the required solution with enough patience. Additionally, equality should be maintained while resolving conflicts as well (Santy and Atika, 2020).

[bookmark: _fdi2bicdytf6][bookmark: _Toc148387371]Real-life examples
Core by Clare Smyth
One of the most popular and well-known restaurants is Core by Clare Smyth in the United Kingdom which provides inclusive customer service by offering modern and mouth-watering dishes. In this context, the employees of the restaurants deliver food and beverages to customers with extensive product knowledge through which the service quality of the restaurant has been increased. Besides, they maintain polite behaviour for communicating with the customers to enhance their satisfaction level and strengthen the brand image (Corebyclaresmyth, 2023).  
The Ledbury 
[bookmark: _tb9j8k1i2sff]The management and employees of The Ledbury have taken numerous effective initiatives for resolving customers’ problems to enhance the customer experience. Concerning that, the queries and concerns of the customers are heard by the employees properly based on that the customers are provided with proper resolution. This has helped the restaurant to enhance its overall service. Apart from that, the employees deliver food within very less time which also contributed to the enhancement of the restaurant’s service. 

[bookmark: _bxc17060qryr][bookmark: _Toc148387372]Challenges with solutions
Dealing with different kinds of customers
The employees of the restaurants face various types of customers who can be rude, demanding or impatient. This is one of the significant challenges that are faced by employees throughout their working schedules. Concerning that, the power of patience needs to be enhanced among the employees to handle diverse customers in an effective way (Huddle, 2023). 
Not having proper product knowledge
[bookmark: _c1bkh2f69q0q][bookmark: _2ayeuzvzvn9k]Sometimes the workers within the restaurants are not able to suggest proper food and beverages to the customers and cannot brief the menu due to not having adequate product knowledge. In his context, the employees should be provided with continuous training on the products and develop the skills as well. 

The success of the restaurant industry involves various aspects including maintaining good service quality and customer satisfaction. Besides, the above concise write-up has provided a brief concept of the service quality along with its importance in the context of the restaurant industry. Concerning that, understanding the primary skills of enhancing the quality of the services is another significant aspect of his journal. Apart from that, this student journal has discussed the measures to nurture the skills using real-life experience. Furthermore, the potential challenges of employees while executing the skills have been identified along with useful solutions. 
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