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[bookmark: _Toc147766771]Introduction 
The restaurant industry depends on service quality which helps to influence customer satisfaction and overall success (Cusins, 2020). Customer satisfaction helps to grow the business in the restaurant industry and there need to apply communication skills, empathy, time management skills, conflict resolution, and product knowledge of staff. There needs to focus on the priority of the employees for providing essential services which helps to maintain customer satisfaction. 


[bookmark: _Toc147766772]Identification of the key skills 
The key skills are essential for starting a business in the restaurant sector. This is why there needs to improve the skills according to the market demand of this business (Davis et al. 2018). There are 5 most common skills needed for improvement in the business sector such as communication skills, empathy, time management, conflict resolution, and product knowledge. 


Communication skills: Communication skill is essential for restaurant service improvement for achieving the goals and objectives. It helps to make clear, pleasant, and effective conversations with the customers and improve motivation for receiving services from the organization. Warming and welcoming communication sets a positive tone in the business sector. 


Empathy: It is another essential skill in the restaurant industry that allows staff to understand customer needs and concerns (Johnston et al. 2012). It helps improve the personal level of the customers and makes them feel to understand their career goals. 

Time management: Time management is another effective skill for increasing services in the restaurant industry. It helps in improving the reputation of a restaurant by juggling multiple tables, ensuring order, and maintaining overall efficiency. 

Conflict resolution: There may be conflict between customers to customers, customers to employees, customers to managers, etc. on service, care, food authenticity, etc. There needs to be effective solutions during this time which can be possible through conflict resolution. 

Product knowledge: Product knowledge is another effective skill for employees to provide the desired service to the customers (Motarjemi et al. 2014). Without product knowledge, the employees cannot provide effective information to the employees. 

[bookmark: _Toc147766773]Skills development strategies 
Skills development strategies help to improve knowledge and skills for developing services and sales in the restaurant business (Zutshi, 2019). This is why there needs to focus on improving skills and knowledge for achieving the goals. 

Communication and empathy: Those skills are functional in the restaurant business sector for achieving the goals and objectives of the organization. And those skills can be improved by improving effective communication techniques, active listening, and understanding customers. This is why there needs formal training to improve those skills. 

Time management: It is essential for providing service and efficient restaurant operations for potential customers. And time management skills can be improved by providing priority to the customers by maintaining punctuality (Brown, 2013). To improve the time management skills of employees, there needs a lot of training and programs. There needs to set time according to the operational goals and provide services following the times in this why time management skills can be improved. 

Conflict resolution skills: Conflict resolution skills can improved by focusing on training initiatives and practical exercises (Foskett et al. 2021). Improving skills related to conflict management in restaurant services in practical life. 

Product knowledge: There needs training and programs for improving product knowledge. The Customers may have a demand for various products. This is why the staff needs to test the regular menu of the restaurant to provide effective information about products. 
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“Fine Dine Excellence” improved their service quality by using communication and empathy skills to provide essential service according to the customer’s demand (Boussard et al. 2021). On the other hand, “Delightful Bites” improved conflict resolution skills for managing the organization following goals among the staff and customers for providing smooth service to the customers. “Culinary Haven” improved product knowledge among the staff by managing effective training, enhancing recommendations, and upselling knowledge. In this way, the organization improves knowledge and experience for providing service to the customers. 

[bookmark: _Toc147766775]Challenges and solutions 
There may be a lot of challenges in the restaurant business such as limited resources, limited financial support, staff turnover, limited stakeholders, etc. (Walker, 2017). This is why there need to be effective solutions for achieving goals and objectives such as continuous learning improvement, quality management of products and services, problem-solving skills improvement, improvement training and programs for staff, stakeholder management for reducing financial problems, etc. solution needs to apply (Wood, 2013). 
[bookmark: _Toc147766776]Conclusion 
The restaurant industry depends on customer satisfaction. This is why there needs to be a priority to the customers for improving satisfaction among the customers. This is why there needs to be improved communication skills, empathy, time management skills, conflict resolution, and product knowledge for providing essential services and care for the customers which helps to maintain customer satisfaction to achieve the goals. 
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