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The restaurant industry is the most successful business in the UK because it promotes the hospitality sector; there are various customers who prefer to go to restaurants and hotels for their personal purposes because they want a luxury lifestyle for a few days, so hotel management is responsible for satisfying their customers and attracting them towards their facilities in order to gain their attention, trust, and loyalty (Davis et al., 2018). 
	I worked at two different restaurants: one is a regular hotel named The Ledbury (The Ledbury, 2023), and the other is a fine dining restaurant that is high class and named The Wildebeest (The Wildebeest, 2023). 
In this research, I am sharing different experiences because, in both restaurants, I worked as a restaurant manager, where I dealt with various employees with different perceptions, visions, intentions, and views. I observed the quality services of both restaurants, which was different because of the business size. I observed at both places that skills are required to deal with employees and customers, and skill development is also necessary for employees so they can deal with the customers and guests in the most effective and efficient manner in order to attract them towards the products and services of the restaurants which is possible with the help of skill development (Cousins et al., 2014). I evaluated that key Skills are of two types, including soft and hard skills, and both these are taught in the universities by the instructors and lecturers to the students so that they can groom. Skill development in the students also results in better effectiveness and efficiency of the students in both their personal and professional lives when they enter jobs or in any sort of startup business as an entrepreneur. Core skills that are selected in this research are communication, time management, decision-making, conflict resolution, and problem-solving. 
There are various approaches and strategies that can adopted to develop the skills of the employees of the restaurant. I learned all the above-mentioned skills from the university, and when I started my first job as a manager in The Ledbury restaurant, I observed that its employees wanted more improvement because they did not know skills as it is just a regular restaurant and the quality of its services was not that much excellent. I gave training to the employees where I provided them with proper guidance, direction, and training and development by combining them on a single platform so they could share all their ideas and information related. When I started my job at a fine dining restaurant, The Wildebeest, I observed that their employees and the restaurant staff were skilled, experienced, and talented because of the business size as this restaurant provides better quality services and facilities to attract their customers along with safety and gain their attention along with the trust and loyalty in order to make those progress and the performance of the restaurant more competitive in the global market (Lelieveld et al.,  2013). I, as a manager, provide training to the employees for better development and for training purposes. I usually arranged in-house and online meetings via Zoom, Google Meets, and other platforms. 




I also used different technological advancements for better productivity and effective performance, as we are living in a modern world where scientific inventions are increasing rapidly. I taught employees and the restaurant staff all these skills through training, workshops, seminars, tutorials, and technologies because these are the most sustainable and innovative ways to make the restaurant more productive. I observed that skills development in the L’Ortolan (2023) restaurant in the UK leads the company towards success and promotion with increased sales, assets, and greater revenue generation. I also observed from Perilla (2023) that their skill development procedure is most effective and productive because they are able to increase their financial growth along with the development of economic growth, which results in profit maximization. This successful promotion is possible with the support of employees, and employees are productive with the help of skill development (Zutshi et al., 2019). The challenge I faced in the restaurants was the coordination with the employees because they belong to multicultural backgrounds, multilingualism, and lack of skills, which was improved by the training and development which I gave them in order to tackle the challenges and issues.  
Restaurant management is responsible for providing service quality and good quality services and products to the guests and customers who visit the restaurant and hotel. Various local and international customers and guests visit restaurants who belong to multicultural backgrounds and are multilingual, so it is difficult for the employees and the hotel staff to deal with this challenging situation to cope with the skill development of the employees and these skills are discussed in the previous section of this research.
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