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     One of the most important reasons that a restaurant can be successful is the quality of the services that the restaurant has to offer. Even if the services in the restaurant industry are define as” the supply of foods or beverages prepared for immediate consumption” (Lawinsider, 2013) it is important to go beyond the guests expectation and offer them an unique experience so they will wish to come back and recommend the restaurant to friends and family and in this way ensuring a good reputation and increase in profit.
     Even if two different restaurants may seem completely opposite, if we put into perspective we actually realize that both of then requires almost the same set of skills from their employees. (John Cousins, 2014-2017)
     Mc Donald’s is an fast food chain focus more on serving fast food by a single point of service, having as key customers people that are looking for a quick meal on the go. (Mcdonalds)
     On the other hand, the fine dining Sat Bains is based on table service and is focus more on giving the guests an experience rather than just a meal. (Restaurant Sat Bains, 2012)
     Taking as example a cashier and a waiter from each respective location we can start to compare some hard skills that I believe are important for both restaurants.
     Speaking multiple languages is an important skill as the communication between charier/water and customer will be much easier and also the costumer will be more comfortable spiking in his native language. (Grubhub for restaurants, 2022)
     Tech skills as that can make the work much more fluid and fast. Mc Donald’s is using a system that is almost 100% based on technology in most of their locations compared with Sat Bains that still has a traditional way of taking orders that leaves space for mistakes. (McGarry, 2023)
     Another hard skill is product knowledge if this is learn by a training offered by the company  and is helpful in cases the customers are asking questions about the menus or if the customers has any allergies or intolerances. (Ready Training Online, 2023)
   
     Another way skills can be learned is at work and that are known such as soft skills.
     Although time management is important in both restaurants, it can be easier to see the efficiency of this skill in a fast food and in a fine dining may seams unnecessary skill. This skill ensures the productivity and efficiency for the restaurant and the guest will be much happier with the services. (Skills you need, 2011)
     The adaptability of a worker is based on his ability to cope with different circumstances that happen suddenly and have a major impact on restaurant reputation. This the most important skill in hospitality industry. (Hcareers, 2021)
      Also empathy as 61% of the guests change to the competitor due to them providing better services and taking better care of their needs. (Kaizo, 2023)
     Nowadays most of the restaurants are offering on-the-job training (Mc Donald’s) for the employs because they know in this way they can shape their abilities and skills in a way that fits with the company standards and believes. A plus of this method is that is cost effective and the new employee can get hands on experience. On the other hand if all employees are getting training by a program this will ensure that they all have the same level of training so in theory they all should be equal. (Open Table, 2023)
     As a customer I witness firsthand the benefit of having employees with those skills. In my town there is a small Italian restaurant run by a couple. Although the restaurant is small we always feel welcome as the staff is incredibly polite and knows all their products extremely well, also they are very fast in deliver the food. (Amore Italian Restaurant, 2023)
     Their strategy is to make all employees and customers feel as part of a big happy family that meets together to dine. In this case we can see that a proper training and encouraging the staff to focus on customers’ needs they manage to develop one of the most well known restaurants in town. (Fairchild, 2022)
     Due to the fact that the team is quite small when a new employee comes along can be difficult to reorganize the team in the same time that the new person is learning the requires of the job and also the menu.
     To combat these possible challenges a plan has to be set up and the new employee to get one-to-one training to ensure that he understands all the future tasks that he will have to undertake and also to know the restaurants believes. (Penfold, 2022)
     In conclusion, is important for a restaurant to build a team with practical set of skills rather than just focusing on the degree a person has. To ensure a restaurant has a good reputation and also that a large sum of money is not spend unnecessary as the training of new staff is with 20% more expensive than keeping the existing staff. (Bernard Davis, 2018)
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