



SKILL REQUIREMENTS FOR SERVICE IMPROVEMENTS IN RESTAURANTS
Word Count: 823 words



Student Name: Georgiana Pangonis

Student ID: 2245303




Table of Contents
Introduction	3
Identification of key skills	3
Skill development strategies	4
Real-life examples	4
Challenges and solutions	5
Conclusion	5
Reference List	6




[bookmark: _Toc148524806]Introduction
It is important for the business firms that are operating in the restaurant or hospitality industry to improve their quality of service provision for various reasons. First, enhancing the quality of service provision can be beneficial for the restaurant to increase customer’s experience and meeting their demand. This is crucial for retaining potential customers from the competitive market which is essential for both revenue generation and obtaining competitive advantages. Since improved customer satisfaction is important for increasing brand reputation, this can contribute to the business growth and customer base expansion of the restaurants since, retaining more customers are beneficial for developing the financial health of the business. 
[bookmark: _Toc148524807]Identification of key skills
The 5 skill-sets which are required to be developed among the restaurant professionals for enhancing the service quality are mentioned as follows-
Empathy
Developing the characteristics of empathy is crucial for the employees working with a restaurant business for establishing a strong and long-term relationship with their customers (Suhairom et al. 2019). 
Communication
Enhancing effective communication skills are crucial in the requirement of build trust and loyalty among the customers which also improves the relationship between the business and its clients which is important for business growth (Davis et al. 2018).
Conflict resolution
Efficient conflict resolution skills can be advantageous for the restaurant business in the requirement of improving employee retention and satisfaction, which is beneficial for business productivity and enhanced service quality (Dashper, 2019).
Product knowledge
Having a deep knowledge about the product is important for offering adequate information about the services and products to the customers which is beneficial for enhancing the customer satisfaction and quality of service provision (Zutshi, 2019).


Time management
Skill-sets for effective time-management can be beneficial for restaurants for controlling cost, keeping the employees happy and reducing employee turn-over rate which are the crucial component for increasing the quality of service provision and experience business growth. 
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Through obtaining proper training and gathering on-job experience can help the restaurant professionals to improve the aforementioned skill sets with a credible manner. For enhancing communication skills, it is important for the employees to maintain eye contact, develop their professional body language, utilizing sophisticated and friendly approach, and increasing their active listening skills while listening to others (Bonfanti et al. 2021). On the other hand, it is important for them to examine their point of views, showing respect to others, open-to-feedbacks, stepping out of the comfort zone in terms of developing the characteristics traits such as empathy (Cousins, 2020). In this manner, for boosting the knowledge about the product details, the restaurant professionals need to focus on their microlearning, and employ both creative and conventional sources of information that are related to the organizational services (Kaushal and Srivastava, 2021). However, setting a strict schedule for clock-in or clock-out, performing multiple tasks, and also implementing Pomodoro techniques can be beneficial for enhancing the skills of time management (Köseoglu et al. 2020). Through developing active listening, and boosting open communication, establishing a friendly and inclusive working environment, and recognizing the roots of conflicts plays a critical role in the area of conflict resolution in the hotel business which is good for both enhancing the quality of service provision and customer satisfaction. 
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As an illustration, The Ledbury, which is one of the most popular restaurants across the UK has managed to enhance their service provision quality by enhancing the aforementioned skill-sets among its respective employees and managers (Garrido-Moreno et al. 2021). For enhancing the communication skill-sets they organize a scheduled group discussion, and offline seminars for training to its employees and this offers a great insight about the challenges that are faced by the employees in the workplace. Ledbury management team therefore, implement suitable changes in the area of need in terms of mitigating the problems experienced by its employees. This also benefits for better conflict management, and also establish an efficient working environment for the employees which leads to better employee morale, and collaboration (Smart et al. 2021). For conflict resolution, Ledbury serves its employees equality and offer them career growth opportunities through giving promotion, recognition and financial or no-financial incentives. For effective time-management on the other hand, this business firm has implemented working shifts and roster for controlling the working hour and employee satisfaction both at the same time.  
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It can be difficult to maintain open channels for communicating with colleagues and customers in a busy or hectic schedule. In addition, keeping track of time might be challenging due to the constant demands of serving a large number of clients (García-Rodríguez et al. 2020). High-stress situations and tight schedules might hinder an employee from reaching his or her full potential, but with proper training and support, these challenges can be mitigated. The provision of continual education and assistance in the form of lectures, seminars, and mentorships by restaurants may contribute to the reduction of these issues.
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From the overall study, this can be concluded that enhancing the aforementioned skill-sets can help a restaurant business to improve its service provision quality and also increase the customer satisfaction. As an effect to the business can achieve a competitive success through enhancing loyalty and trust with their customers which is also helpful for retaining regular and potential consumers from the market which is crucial for financial growth of a restaurant business. 
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