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The importance of service quality within the restaurant industry is deep and complex. There are many different service types. The fact remains the same whether you are dinning with for a fine dining experience or midscale service, standards for the quality of service are expected and if they are not up to the grade then it will affect your business for the worst. Enhancing your customers experience by providing an excellent service will self-promote your restaurant by word of mouth. ‘One method in doing this is to train your staff to be accommodating first but also firm with the restaurants and customers best interests at heart.’
Next, we will identify key skills a server will need to ensure they comply with the restaurant's standards and provide a quality service for customers. We will begin to look at two different establishments that both offer food and drinks, but the service is different, Toby Carvey is a pub/restaurant which provides a midscale dining experience. Staff are friendly and accommodating and the level of service is good. The second restaurant we will delve into is HIDE which is in London and offers bespoke fine dining experience, the restaurant offers different rooms, which have varied sizes and cater to the wealthy. Key skills which are essential to a server are communication skills, which will help customers make decisions about what to eat and drink, following on from this they will also need an extensive knowledge regarding the menu list. Time management is necessary for the functionality of the restaurant. Conflict resolution is also one of the principal skills required to work successfully within the restaurant industry. When all these skills are married together the server is exceptionally valuable to the restaurant as they are the first point of contact and the first to gain a connection with the customer. They are the ambassadors of the restaurant. 
To enhance a server skill, they are many options available to management. A lot of upscale restaurants offer in house training to their staff and are encouraged to update or rather up train their current skills to move with the flow and ever-changing environment of a restaurant. To further add I would personally take tips from the likes of The Ritz and would also implement the 3 steps to services accompanied by a the moto ‘We are ladies and gentlemen, serving ladies and gentlemen” Some restaurants may feel their staff would need a more hands on approach and maybe bonding time with new staff members, they are companies such as, ‘Sam Hospitaliaty Training Academy is number 1 training provider for Fine Dining Restaurants’, in South Africa. This company offers 5-star training at their sites. If you are wanting to open a fine dining restaurant, the cost of training the staff would be added into the business plan. 
We will now examine restaurants that have previously failed and have turned that around. I have struggled to find examples of restaurants turning it around, on further research a television show called Kitchen Nightmares, which is hosted by Gordan Ramsey a Michelin star restaurant owner and chef, their research shows, ‘closure rate stands at 81% and the success rate stands at 19%’ This statement provides all the evidence needed, it is extremely difficult to turn a restaurant from failing to successful, even with a world renown chef at the hem. The main reason restaurants fail is due to lack of management skills coupled with a lousy chef and it is a recipe for a train wreck. Also, from further exploring into the show, it is found that when people are related to each other it makes the running of a restaurant although this stands for all types of businesses. ‘Mixing business with pleasure, never has a good ending.’
There are many challenges and solutions restaurants face when opening. The main reason businesses fail is due to poor management, poor chefs, and servers. One solution to these issues is to offer exceptionally good training from the start, enrol all employees into short courses so they understand the standards you want your restaurant to be held too. When issues arise have conflict resolution methods in place to ensure, issues are dealt with quickly and respectfully. 
Now in conclusion I have found that whether your establishment is fine dining or casual dining a level of respect is expected from both establishments. Servers or waiters are the first point of call unless you offer a more upper scale restaurant. The servers are the ambassadors for your product. The main objective for yourself when a customer comes to enjoy a meal is to provide an excellent service and try to exceed expectations. This will create a buzz for your customer and the best way to build a business is through word of mouth. Give your staff the trust and responsibility to be able to deal with the customer's needs themselves. As they will feel trusted and will work harder. 

References
www.Linkedin.com 
What Is the Best Training for Fine Dining Restaurant Staff by Samkeliso Nkwanyane 30/08/21
www.gloriafood.com 
The 13 Worst Restaurant Problems and Solutions to Each of Them 12/12/22
www.realitytvrevisited.com
Kitchen Nightmare Open or Closed (accessed 10/10/23)


