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Restaurant industry is an integral part of hospitality sector where service quality has paramount importance to ensure a high quality guest service along with ensuring higher level of customer satisfaction. Quality of service in restaurant industry is not content that when it is achieved, it will remain the same to satisfy the customers and also maintain similar level of competitiveness. As a result, it is essential to enhance or improve the service in restaurants to meet the rapidly changing customer demand as well as to develop competitive edge in the market. On that occasion, the most important factor is to enhance the skills of service providers of professionals as to achieve customer satisfaction. 

Restaurant industry offers wide verities of jobs that demands ranges of skills and experiences to be demonstrated for better customer satisfaction. The common and most important skills are identified below-
Communication skill: This is one of the most important skills in restaurant industry for every professional working in a restaurant including the staffs working with chefs in the kitchen and the waiters attend the customers. Tanković et al. (2023) mentioned that restaurant professionals must have both verbal and non-verbal communication skills as to ensure excellent interaction with customers. 
Active listening: This skill is required for all professionals working in a restaurant and more specifically, the professionals interact with customers as to gather key information regarding their needs, demands and preferences. Nemeschansky (2019) mentioned that active listening can prevent misunderstanding and miscommunication that are two key hinderances in developing effective relationship with customers. 
Time management: This skill is required in restaurant industry to dela with the workload pressure as well as to ensure timely customer service where waiting time for customers is a key determinant of their satisfaction. 
Menu knowledge: This particular skill is required for majority of the professionals working in restaurants as to facilitate the communication while attending a customer to assist the customers in ordering their foods. 
Hygiene and food Safety: This skill is very important for every professional who are working in restaurants as to satisfy the customers with safety. Nyawo et al. (2021) mentioned that personal hygiene and appearance to customers by the service providers in restaurants defines the customer satisfaction while knowledge in food safety helps to ensure high quality of services.    

The identified skills can be developed both by training and on-the-job experiences. In terms of communication skills, it is essential to ensure that a minimum level of competency is available among professionals before joining a restaurant job where training can be provided to cope up a restaurant environment. According to Rutherford (2015), professional courses on communication skills can help to develop theoretical understanding and on-job training can help to improve the skills through practical application. On the other hand, active listening skills can be also improved by following similar strategies where one addition will be improving language skills. In terms of improving time management skill, the most effective strategy will be preparing and maintaining a routine that should be flexible to cope up with the changes (Arun and Srikumar, 2017). At the same time, it is necessary to have knowledge in task prioritization to cope up with ordering pressure during rush hour in restaurant. On the other hand, the skills about menu knowledge can be improved only by training as different types of restaurants apply different menus based on the type of restaurants. On-the-job training will be very effective to improve this skill. In terms of hygiene and food safety skills, intensive training is required along with some academic qualification.     

JKS Restaurant Ltd. is a leading restaurant in the UK that emphasized on improving skills and experiences of professionals and individuals who want to develop their career in restaurant industry. In this regard, this restaurant developed an apprenticeship program for the professionals and beginners including the employees of JKS Restaurant as well as external individuals to improve the fundamental skills. On that occasion, the apprenticeship program is designed to improve communication skills, time management, hygiene and food safety, and also the menu knowledge (JKS Restaurants Ltd., 2023). Due to this program, the restaurant retained the top position by generating revenue of $49.5 million and also improved employee growth by 31% (Growjo, 2023). The important factor to address is that better service quality attracted more customers and generated higher profit where employee growth provided the effectiveness of its apprenticeship program.     

Some challenges can be encountered by restaurant staffs while implementing the skills requirements such as the language differences. In terms of improving communication skills, staffs can face language barrier while serving customers from different cultural and language background. On that occasion, it is recommended to improve the non-verbal communication skills and employ empathetic approach to overcome the language barrier. On the other hand, staffs may find challenge to manage time to participate in external training program where flexible routine and collaboration with colleagues can help to handle the workload.  

It can be concluded that service quality in restaurant industry can be improved by improving the fundamental skills that includes communication, time management, and active listening skills where knowledge in menu and food and safety are required as well. It has also addressed that both on-the-job and external professional training and development facilities enhance those skills. 
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