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The ability to interact well with customers is essential in the hospitality industry. My training as a chef and my time spent working in restaurants have given me a solid foundation in customer service, allowing me to quickly and easily connect with customers.
I have worked hard to develop my communication skills, which are essential to providing excellent customer service. It is crucial to have excellent communication skills while taking orders, discussing menu items, and interacting with clients. I have shown this skill by listening carefully, asking clarifying questions, and responding to customers' requests with clear, helpful information. The key to my success in satisfying my customers' needs and surpassing their expectations is clear and simple communication (Kim et al, 2022).
Being patient is also very important. In the food service industry, customers often have urgent concerns or unusual requests that must be met immediately. There have been tough moments, but I've always been able to hold out till things got better. Maintaining composure is crucial whether dealing with difficult customers, monitoring long wait times, or addressing customer concerns. Maintaining my composure and thinking outside the box have always allowed me to keep my consumers satisfied. Customer service representatives in the restaurant industry need to be adaptable. Customers are unique people with a wide range of preferences. Because of my adaptability, I am able to accommodate the unique needs of each of my customers. By accommodating consumers with dietary restrictions or those who just have different preferences, I have shown adaptability and versatility. Because of this feature, guests now have a more pleasant and relaxing time during the event (Huang et al, 2019).
Finally, I have gained valuable experience in customer service, a skill that is essential in the restaurant industry. Communicative, patient, adaptable, and problem-solving employees have been crucial to providing excellent customer service and creating memorable experiences for customers. My experience has given me the tools to tackle difficult problems and provide solutions that prioritise the client's wants and requirements. As a chef, I know how important it is to please my patrons, therefore I always strive to enhance my customer service skills (Rahimian et al, 2021).
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Working in a restaurant has taught me a lot about how to treat customers. When I worked at a high-end restaurant, I met both regulars and new people who were there for special occasions. As a server, I was responsible for a variety of tasks, including greeting and seating guests, taking their orders, bringing out their food, and checking in to make sure they enjoyed it. Working directly with customers in this role allowed me to have a thorough understanding of their unique requirements and preferences (Awan et al, 2021).
It was challenging to meet the needs of customers during busy periods. There were long lines of customers waiting to be seated, and the service was often interrupted. However, because to my effective communication and dogged determination, I was able to triumph over these challenges. In order to keep them at ease as they waited, I would often check in with them, keep them apprised of their wait periods, and provide them refreshments and bread baskets at no cost. Because of my upbeat attitude and dedication to fulfilling my customers' demands, their problems were mitigated and their experiences were improved (Awan et al, 2021).
 Working together with my teammates was essential to provide first-rate service. We helped one another out and made sure everything ran well even at our busiest moments. Good coordination and communication were necessary to ensure that orders would be delivered correctly and on schedule. To ensure that our visitors had a nice dining experience, I would coordinate with the kitchen staff, bartenders, and other wait staff. The company's success and elevated levels of customer satisfaction may be directly attributed to the team's collaborative efforts (Bonfanti et al, 2021).
There were a couple opportunities for me to go above and above in customer service that I missed out on. Perhaps I should have waited for a visitor to inquire before aggressively refilling their water glass or making recommendations about complementary menu items based on their preferences. In the future, I want to hone my customer service skills to the point that I can anticipate my customers' needs and provide helpful ideas to enhance their dining experience (Kabadayi et al, 2019).
In conclusion, my experience in customer service in the hospitality business has prepared me to effectively communicate with a broad range of customers, adapt to novel circumstances, and collaborate with a diverse group of coworkers. I attribute my communication skills, patience, and adaptability in customer service, to the success of my company and the satisfaction of my clients. Although I wasn't always the most attentive hostess, I've learned from my past errors and am now committed to giving each and every one of my guests the kind of stellar service and memorable meal they deserve (Kabadayi et al, 2019).
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The feedback from my customers has taught me a lot about how to better serve my customers in the hospitality industry. Customers have shared their thoughts and ideas with me throughout my career as a chef through formal surveys, online ratings, and in-person discussions. This criticism has made me a better customer service representative and enabled me to provide better service to my customers. Getting such kind feedback has been a huge boost (Carlisle et al, 2021). 
As a result, I'm more motivated than ever to provide my customers nothing less than exceptional service. I appreciate the time and effort visitors who leave comments put into praises. To further improve my service, I read the feedback I get from my users and aim to meet their needs. The compliments I've gotten have boosted my confidence and strengthened my resolve to continue to provide the best service possible to my customers so that they have a pleasant dining experience (Limna et al, 2022).
Although it's never pleasant to be the recipient of negative feedback, I've learned a lot and improved my customer service skills as a result of constructive criticism. I've learned that constructive criticism is not an attack on me but an opportunity to improve. If a visitor complains, I make an effort to resolve the issue immediately by communicating with them, learning about their situation, and providing them with options. In light of their feedback, I've been able to assess my own performance and consider how I may improve. I've learned a lot and improved my skills as a customer care representative thanks to the comments I've received (Godovykh et al, 2020).
Positive feedback from patrons has shown the significance of customer service in the hospitality industry. It showed me that providing great service is much more than simply delivering delicious food; it also necessitates a warm and welcoming atmosphere, efficient and clear communication, and special touches. I've put this information to use by making it my mission to satisfy customers beyond their expectations in the job. This includes learning about their preferences so I can better cater to them and thinking ahead to prevent issues before they develop. Their feedback has been invaluable to me as I strive to perfect my service and exceed my customers' expectations (Buehring et al, 2019).
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At the Viva with my placement teacher, I was able to go more into the three areas of my portfolio and the abilities I had honed throughout my time there. There was extensive discussion on my placement's successes and failures, as well as my own personal growth and development.
My Viva was a very in-depth discussion with my instructor on my portfolio. I shared specific instances of how I learned to better serve customers throughout my time working in the restaurant industry. The teacher complimented my ability to communicate with customers, my adaptability, and my ability to solve problems to ensure their satisfaction. Moreover, we discussed the challenges I had, such as working under intense time constraints during peak hours, and the strategies I utilised to successfully overcome them (Huang et al 2021).
My experience with the company's customer service was the subject of the conversation's second half. I went into great depth about my time working as a server and the wide range of customers I saw, from regulars to tourists to one-time event-goers. I explained how important it is to work together as a team to provide outstanding service and provided scenarios in which everyone must be on the same page. My teacher said I performed well in class since I was able to solve problems and work well with others (Kushwaha et al, 2021).
Last but not least, I considered how feedback from customers affected my understanding of customer service. I shared how both positive and negative feedback had altered my viewpoint, and I emphasised the need of gratitude and proactivity as responses. We spoke about how I've used previous customers' feedback to boost both my service and the quality of my work for new ones (Guan et al, 2021).
Overall, by taking part in the Viva, I was able to showcase the hands-on knowledge I gained during my internship and demonstrate my grasp of the significance of customer service in the hospitality industry. My internship mentor evaluated my overall performance, abilities, and knowledge in this way. All in all, it was a stimulating discussion that provided food for thought as well as practical advice for making changes for the better. After working at the Viva, I felt like I had achieved a lot and was motivated to keep improving my cooking skills (Guan et al, 2021).
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