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1. Introduction
The modern business trend struggles with survival within the competitive restaurant sector. The majority of business strategies strive to draw in more consumers with devoted services and exceptional cuisine, which will ultimately foster customer loyalty and raise customer satisfaction by enhancing the quality of the service (Gilbert et al., 2004). A restaurant that provides better service will have more satisfied customers, make more money, draw in more patrons, and foster patron loyalty (Ha & Jang, 2010)
2. Key Skills
The key to improving service quality is to strike the perfect balance between mouthwatering food and first-rate service, which will keep customers returning for more.
Empathy
Empathy is the capacity to comprehend, become aware of, and experience the psychological circumstances or experiences of others from their point of view(Seth et al., 2005). Empathy has been emphasized as being crucial to improving a variety of hospitality outcomes, including customer-oriented service (such as satisfaction or loyalty) and employees' emotional labor (such as psychological fatigue, effective communication, and satisfaction with their work) (Chu et al., 2012).
Communication
The foundation of excellent service is clear communication. Restaurant personnel must accurately communicate facts to customers while also paying close attention to their requirements and preferences. Order issues or customer discontent may result from miscommunication. (Svitlana, 2021)
Time Management
Restaurants rely on accuracy and timeliness to succeed. It is crucial to have timely meal delivery, swift service, and quick table turnover. To create a smooth eating experience, staff must effectively manage their time. (Berger & Merritt, 1998)
Conflict Resolution
Conflicts inevitably occur in the service sector. Professionals in the restaurant industry must possess conflict resolution abilities to politely handle client complaints and difficulties. A peaceful resolution of issues can convert dissatisfied clients into devoted ones.(Kay & Russette, 2000)
 Product Information
It is essential to have a thorough understanding of the menu, including the ingredients and cooking techniques. It enables personnel to give knowledgeable advice, respond to inquiries, and improve the entire dining experience. (Cho et al., 2019)
3. Skill Development Strategies
The following actions can be taken by aspiring restaurant professionals to build and improve these critical skills:
Formal Training Programs: Enroll in courses in hospitality and service management, which frequently feature modules on customer service, conflict resolution, and communication. These courses offer a solid foundation in fundamental skills. (Cho et al., 2019)
 Training on the Job: Participating in restaurants is a priceless way to acquire real-world experience. The opportunity to apply and improve abilities in practical situations while learning from both triumphs and failures is provided by on-the-job training. (Tracey et al., 1995)
Feedback and mentoring: Look for mentors or seasoned coworkers who can offer advice and criticism. People who receive constructive criticism may improve in areas that might require it. (Tews & Tracey, 2008)
Role-playing: Put these abilities to use in situations when they are crucial. Role-playing games can imitate actual circumstances and help people improve their communication, empathy, and ability to resolve conflicts.(Liberman et al., 1986)
4. Real Life Example
Tata Starbucks is a renowned coffee chain in the Indian subcontinent, supported by the Starbucks Corporation's global reputation as a high-end coffee manufacturer. Although it began with much anticipation as a partnership between Seattle-based Starbucks and Tata Global Beverage, it wasn't able to turn a profit until 2018. It has created a strategic action plan to achieve break-even and then secure profit. It has been determined to take different pronged approach to make it profitable. Opening additional stores in prominent locations has sparked an aggressive growth strategy, and improving services and performance was also being prioritized. Due to the presence of Quick-Service-Restaurants (QSR) like McDonald's and Pizza Hut and renowned coffee chain stores such as Café Coffee Day, among others, the industry is extremely competitive. Tata Starbucks has sharply decreased its cost-to-sales ratio and net loss.(Seth et al., 2005)
5. Challenges and Solutions
A competitive market where all restaurants strive to retain and preserve their services in the market is the key problem for the food service industry (Seth et al., 2005). Implementing skill demands in a restaurant context may encounter challenges such as opposition to change, worker turnover, and resource limits (Alonso, 2011). To address these, foster an environment of continuous development and offer continual training. Offering competitive pay and a nice work environment helps increase employee retention. By prioritizing development of skills in financial terms and utilizing affordable training techniques like online courses, resource restrictions can be reduced (Cairncross et al., 2008).
6. Conclusion
 It is impossible to stress the importance of skill development for enhancing customer service in the restaurant sector. Effective dining requires a variety of abilities, including those related to interpersonal relationships, compassion, time management, resolving disputes, and product knowledge. Despite obstacles, a dedication to skill growth through mentoring, training, and a learning culture can result in outstanding service, delighted patrons, and the long-term success of restaurants. Future hospitality and management of services professionals can have a good and long-lasting influence on the food and beverage restaurant industry by developing these skills.
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