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Before my hospitality career, I thought service quality was important in restaurants since it directly affected profitability and customer pleasure, and improving service directly affected the eating experience so, I found it interesting that (Zeng & Gerritsen, 2017) stated that excellent service increases the likelihood of customers having a positive perception of the restaurant and becoming repeat customers, as well as recommending the restaurant to others, potentially increasing revenue and business so, restaurants must understand and improve their service to succeed in a competitive sector.                               As (Jones, 2017) stated, waitstaff must have a variety of essential skills to improve restaurant service quality, but they must also have strong communication skills to take orders, answer questions, and resolve issues and from my perspective, this involves active listening to understand client needs and make suitable solutions.      Communication in my opinion is vital not only with the clients but also between departments to keep things organized and professional, making it easier to find resolutions in case of an occurred problem. As (Brown & Johnson, 2018) noted, efficient time management is essential in a fast-paced restaurant environment, so waitstaff must be able to prioritize multiple tasks, such as receiving and processing orders, delivering meals, and managing financial transactions while remaining efficient and punctual and thus aptitude requires multitasking and organization. I should also add that once the restaurant staff is organized, then the number of critical situations such as delays will decrease, and this will also improve customer satisfaction. 
I agree with Smith (2019) that waiters need strong interpersonal skills to interact with customers and create a pleasant dining experience, including friendliness, accessibility, sensitivity to consumer needs, and collaborative teamwork-solving skills are essential for managing difficult situations, such as dissatisfied customers.                                                            I learned as a waiter that a combination of formal training programs and on-the-job experiences is best for developing and strengthening skills, while structured educational programs can teach basic skills like effective communication, time management, and problem-solving (Lee & Harris, 2016).
I believe that waiters can learn these skills by monitoring and analyzing the interactions between experienced colleagues and customers (Young & Johnson, 2019) also noted that servers can ask their supervisors for feedback and incorporate it into their service improvement efforts. They also noted that exposure to a variety of customer situations fosters adaptability and critical thinking. Waiters can keep up with industry trends, learn new skills, and learn from subject matter experts by attending workshops, seminars, and professional conferences (Anderson, 2020). I agree with the following facts since aggressively seeking cross-training in other restaurant positions can increase their skill set and improve their grasp of the restaurant's functioning.
As noted in (Lee & Harris, 2016), Duck & Waffle waiters received extensive training in communication and courtesy and participated in role-playing exercises to improve their interpersonal and problem-solving skills and employees received extensive menu training to ensure they understood the items and could make informed recommendations, which increased customer satisfaction and positive restaurant reviews. I believe this is why customers are praising the attentive and knowledgeable service. According to Walker & Jones (2019), the Sketch restaurant valued time management and collaboration, so waiters rotated between sections to gain experience and improve their multitasking skills. Sketch used weekly team-building exercises to improve employee collaboration and service efficiency, reducing customer wait times and this program increased communication, coordination, and service consistency. 

I think setting restaurant employee skill criteria is difficult. Funding or scheduling constraints may hinder formal training programs and restaurants can solve this difficulty by offering shorter training sessions or online self-paced learning, according to Roberts & Green (2019). The industry's high turnover can impair skill development.   Restaurants can solve this issue by supporting employee growth and retention, promoting continual learning, and providing frequent training but also, language and cultural obstacles between workers and clients may inhibit communication.   Restaurants may teach language and cultural sensitivity to improve communication and regular feedback and performance reviews can help identify improvement areas and provide targeted support.
In conclusion, I consider that to enhance restaurant service, the work of a waiter requires a variety of essential skills. Focus on effective communication, time management, interpersonal skills, problem-solving, and knowledge of menu items. Using a combination of formal training programs and on-the-job experiences, waiters can gain knowledge and enhance their skills over time. On the other hand, (Taylor & Smith, 2018) said that despite potential constraints such as limited resources and high employee attrition, practical solutions such as condensed training, continuous learning, and cultural sensitivity training can help to overcome these obstacles.  
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