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[bookmark: _Toc148547881]Introduction
Quality in the services of restaurant chains helps in bringing the brand reputation of the business organisation by enhancing the performance of the business of hospitality of food and beverages. Boosting the quality of fooding and services for customers enables achieving success in the context of business while attaining maximisation in the achieving of business goals. The culture of restaurants is brought into context for providing eccentric food services to the people absconding them from the monotony of life (Cousins, 2020). Changes in the flavours with enhanced services in the restaurants ought to make businesses upsoar in the context of business development in the competitive market of the UK restaurant industry.
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[bookmark: _o6yu5m4j9ayc][bookmark: _Toc148547882]Identification of the Key Skills
There are a diversified number of skills that are required to be proficient in order to gain quality in the services of restaurant chains, however, the prominently five key skills are discussed below;
Excellency in communication skills- Active and clarity in the exchange of speech through communication creates a sense of belongingness among the employees as well as fosters a positive sensation among the consumers. Communication skills efficacy helps in building the employee-customer relationship within a fraction of a minute in a restaurant chain that involves guidance of menu and food tastes (Davis et al., 2018). 
Problem-solving skills for conflict management- Many issues arise while producing food and services in the hospitality industry of restaurant chains that need immediate resolution. The capacity to critically identify the need of the situation with a proper resolution for providing better services to the customer is helpful in maintaining the business of restaurants.
Attention to detail- Establishing budgets, table setting, and identifying those ingredients that have reached the dates of expiry within the kitchen are small however, important details. These details are what restaurant managers must focus their eyes on. However, sometimes it becomes challenging to keep track of all the knicks and corners, detailed attention is crucial for running a restaurant business.
Skills of Cultural Awareness- The footfall in a nation like the UK is often a range of customers from diversified cultural backgrounds. Employees as well as the management team must keep in their skills of promoting cultural awareness through bumble and resopopectful transactions with the customers from every background and culture. This enables building a reputation in the market for competition in a tourism-oriented nation like the UK (Johnston, 2012).
Positive attitude- opening a restaurant caters to dealing with new challenges and issues every day, the employees serving the customers should be trained in a manner to radiate as much vibes of optimism as possible. Having the soft skills of optimism helps foster positivity in the working environment while providing services to the customers while achieving maximised satisfaction from the customers. 
[bookmark: _yrifwnw5kqb8][bookmark: _Toc148547883]Development strategies for the required skills
Development of the above-mentioned skills can be skillfully strategised by the management of the restaurants with proper engagement of the employee through programmes of training. Building effective communication for the employees at the front office of any restaurant requires active engagement and participation of the workers in specific workshops (Motarjemi and Lelieveld, 2014). This participation aids in manifesting skills of effective communication for the betterment of the business. While efficacy in communication through on-job training can be achieved will directly impact the fostering of positive attitudes among the employees in situational adversity. Additionally, with an attitude of optimism can switch to critical thinking which is helpful in resolving conflicts while focusing on details and cultural awareness (Foskett et al., 2021).
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Inver, a restaurant located in Glasgow Scotland provides a unique experience to its customers by keeping their attention to the details owing to the preferences of the customers. This restaurant is admirable for operating from the remote and in choosing its list of foods which is detailed. Black Radish, an operational restaurant in the city of London provides services of foods which is delicious and accompany passion that caters to the positivity in attitude of the business.  The Dining Room in the City of Llŷn Peninsula serves a variety of dishes from all cultural backgrounds while highlighting the culture of Welsh through the start ingredients of Welsh culture.
[bookmark: _rvf30qp6rgcc][bookmark: _Toc148547885]Challenges and solutions in implementing the skills in employees along with solutions
Running a business in the genre of restaurants caters to the facing of multifarious challenges like the changes in the trends of fooding with the influence of social media. Changes in the market of competition are also a growing concern for the restaurant chains in the hospitality industry of the UK. thus, in order to promote sustainability in the hospitality business of food chains employees must adhere to effective communication skills that will enable customer retention through behavioural approaches (Zutshi, 2019). Moreover, providing eccentric services to the customers with relevance to adaptive changes with the customer trends and preferences with the changes in tastes and flavours of the people.

[bookmark: _nq3al9ofujfc][bookmark: _Toc148547886]Conclusion
Customers in the restaurant industry are to be served with maximised quality to gain customer satisfaction which affects sustainability and longevity in the businesses of restaurants. This essay has evaluated the significance of soft skills in the flourishing of business in hospitality that is directly based on the satisfaction of the customer. Moreover, the strategies of skill development have been explained focusing on the usage of these skills with relevant corporate examples. Additionally, the aforementioned task has also elucidated the challenges faced by the restaurants in successfully implementing the mentioned skills. 
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