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Introduction
Restaurants need to provide high-quality service, as customers evaluate their entire experience based on the food and the behaviour of the staff. Customer satisfaction, repeat business, and positive reviews are also developed through good service, whereas poor service directly affects revenue negatively. Restaurants operating in a competitive industry need to devise staff skills that enhance speed, accuracy, communication, and the comfort of the guests. This journal will discuss the most important skills that are needed, the development of these skills, real practice, and the difficulties that the restaurants experience in improving their service.

Identification of Key Skills
Effective Communication: The skill most needed is communication since employees should be able to listen attentively, convey proper messages, and not be confused with guests or other employees. Communication is also beneficial in the coordination of the kitchen.
Product & Allergen Knowledge: Knowledge of products is something that guarantees that staff members know about ingredients, allergens, cooking techniques, and serving portions. This develops customer confidence and minimizes errors.
Empathy & Emotional Intelligence: These can ensure that staff understand customer feelings and react in a polite manner, particularly when responding to complaints or special requests.
Time Management & Multitasking: It will be necessary during busy times. The employees should give priority to activities that direct customer satisfaction, like placing orders and serving food in a fast manner (Davis et al., 2018).
Collaborative Teamwork: Effort is needed to facilitate the work of teams. The support of other servers, hosts, runners, and the kitchen staff helps increase the speed and consistency of service.
Attention to Detail: Detail focus, such as cleaning tables, right bills, and refills on time, significantly influences the total experience of the guest (Cousins and Weekes, 2020).

Skills Development Strategies
Structured Induction: Induction organizational programs equip the new staff with fundamental information on menus, procedures of service, and health and safety (Zutshi, 2019).
Role-play & Simulation Training: Role-play sessions enable the staff to be exposed to real-life situations, e.g., how to respond to complaints, deal with allergies, or work during busier periods.
On-the-Job Coaching: On-the-job coaching is very effective. During breaks or after shifts, managers are able to monitor service and give short and focused feedback.
Shadowing & Mentoring: Shadowing and mentoring enable the less experienced staff to acquire knowledge from the professional staff. This is transmitted with useful habits and builds confidence.
Micro-learning Sessions: The micro-training sessions, which will not occupy too much time, will enable staff to be informed about new menu items or service procedures.
Operational Checklists & Quick Guides: Lastly, quick guides and checklists assist the personnel when the business is busy to remind them of allergens, service procedures, and daily specials (Johnston and Clark, 2012).

Real-Life Examples
Foodie Coaches had enhanced its service delivery by establishing a five-minute role-play every day before the rush time. Employees were trained to greet clients and tell them about allergens. A month later, the number of errors had reduced, and customer feedback was more positive (Coaches, 2023). Another example of Marriott Hotels is when a hotel restaurant started cross-training servers to be able to run food and help hosts (Yingling, 2023). This flexibility was able to decrease the waiting times and enhance the flow of guests during peak hours. These cases demonstrate that the most inexpensive training interventions can lead to observed improvements in service delivery.

Challenges and Solutions
High staff turnover is the most prevalent issue, and it is hard to keep the service standards constant. To deal with this, restaurants can employ short induction plans and allocate mentors to ensure that the new staff learn more quickly (Vargas-Hernández, 2016). The other weakness is short training budgets. This can be solved by restaurants through peer-led training, brief training sessions, and mere role-play as opposed to extensive formal training. Another way that resistance to change can take place is when the staff is accustomed to the way things used to be. Managers are advised to use employees in formulating new procedures and reward those who embrace them quickly (Andersen, Lelieveld and Motarjemi, 2023). Lastly, the high-pressure working times do not give much time to train. The answer lies in arranging the training process at the appropriate time, when things are quiet, as well as in the use of brief, on-shift coaching sessions.

Conclusion
Service improvement in restaurants is achieved through the design of good communication, product knowledge, empathy, time management, teamwork, and attention to detail. On-the-job coaching, role play, mentoring, and micro-sessions are some of the low-cost training methods that can be used to strengthen this. As real-life examples demonstrate, even a minor growth in the competency of the staff will increase customer satisfaction. The challenges of turnover, low budgets, and resistance to change can be defeated to enable restaurants to build a reliable and consistent service culture. If the skills are developed successfully, the outcome will be a happy customer, a good image, and long-term business success.
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