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Maintenance of service quality in the United Kingdom is significant for providing satisfaction to the customers as well as maintenance of loyalty levels (Cousins, 2020). Improvement of service quality in the restaurant industry also allows the restaurant business to survive and stay competitive in the industry. High-quality service also helps restaurants cut client acquisition expenses (Davis et al., 2018). Engagement of the restaurant company to improve service promotes customer happiness and commercial success (Johnston, 2012). Two of the chosen restaurants with different services are “The Clove Club” dealing with seasonal tasting menus and “Greggs” dealing with numerous restaurant services.
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An important skill that is essential for the improvement of service quality within the restaurant industry is time management. The time of meal service in restaurants is crucial to customer pleasure. Customer demands must be met within limited timeframes (Cousins et al., 2011). Another important skill necessary to improve customer service in the restaurant business is communication. The employees of restaurant businesses need to have strong communication skills as it assists in interacting with the customers about their needs and preferences which is vital for improved customer service (Walker, 2017). Attention to detail is also an important skill needed for improving customer service in restaurants like “The Clove Club and Greggs. It allows the employees to keep track of the customers’ orders and provide them with their needs safely (Zutshi, 2019). Product knowledge is another essential skill in the restaurant business and enables the employees to be confident. The knowledge of the product allows the employees to provide accurate information leading to an improvement in the level of service that is to be provided to the customers. Empathy is also an important skill that is essential for improving customer service in restaurants as it allows employees to disseminate potentially difficult situations and mitigate their escalation.

[bookmark: _po9snbwosdsw][bookmark: _Toc148486553]Skill Development Strategies
Developing skills is necessary for restaurant professionals to improve the level of customer service and satisfaction. The skills of communication is the primary skill identified which can be developed through active listening as well as asking for feedback from the seniors in the restaurant business. Further, time management skills must also be developed by hotel professionals to improve customer service as well as make career growth (Wood, 2013). Delegating undesirable duties and avoiding multitasking and distractions may help hotel personnel improve time management. Attention to detail is the third hotel professional ability. Focus is key to developing attention to detail (Brown et al., 2013). Following a regimen also improves attention. Product knowledge is another crucial ability for restaurant workers. It may be improved by attending training and asking seniors about the product at work (Boussard, 2021). The final essential restaurant skill is empathy, which may be cultivated in numerous ways. Avoiding rudeness and building customer rapport improves empathy.
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One of the restaurant businesses that has experienced the quality of service through skills like product knowledge is “The Clove Club”. The business also provides delicious food to its customers leading to living long in their memories of succeeding in the market. The initiatives implemented by the business in terms of service quality with a focus on product knowledge skill is the development of menus wherein the tasting menu of the business costs 195 Pounds while their short tasting menu is 155 Pounds (Thecloveclub.com, 2023). The business with improved product knowledge has been involved in creating a better experience of dining for its customers which has enabled both the surprise in senses and excitement. Greggs, which serves clients anytime, wherever, and whatever they want, has focused on time management (Greggs, 2023). The idea has helped them build a loyal client base and maximise UK restaurant profitability.
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While trying to implement skills like communication, the primary difficulty employees in the restaurant industry might face is language differences. In addition to that, implementing time management skills can also be difficult due to the need for multitasking. Further, the skills of empathy can also be difficult to implement due to the factors like attitude and perceptions of the employees (Zutshi, 2019). Attention to detail and product knowledge can be difficult to implement due to challenges like distractions. Potential solutions for mitigating the challenges of skill implementation are developing problem-solving abilities, choosing a mentor to develop knowledge and most importantly focusing on the satisfaction of the guests.
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The primary discussion in the study is regarding the necessary skills needed within restaurant businesses. The skills highlighted that are necessary in the restaurant industry for better customer service are time management, communication, empathy, attention to detail, and product knowledge. Further measures to develop the identified skills have been outlined. It has also elaborated the real-life examples of hotels implementing the skills for the improved customer services and the hotels analysed are Greggs and The Clove Club. The research concludes with a list of obstacles staff may experience while applying skills and ways to overcome them.
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