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Introduction
Service quality and providing enchantment services to the customers have a direct effect on the restaurant reputation and credibility. Creating positive experiences, demonstrating hospitality and respect along with being willing to take the extra mile in meeting the customer needs will establish a positive relation with the customer. Overolll a good service quality and implementation of enchantment services will lead to customer long-term loyalty. Successful and sustainable businesses are those that give priority to consumers and are able to meet their expectations. (Motarjemi 2014). 
Identification of Key Skills
According to Johnston (2012) Good service operations management which thinks both reactively and proactively should be able to help shape and develop the organisation’s future intent and develop skills and competencies that will support the development of the organisation.
Active listening 
Trying to understand the customer point of view and needs by using active listening skills. This helps a good service by empathizing with the customer and understanding his needs. The customer fells heard and respected. Active listening helps the communication between the employees as well.
Problem solving
The problem-solving skill can transform negative feedback into a positive experience for the customer. Acknowledge the issue, treat each issue with empathy and find suitable solutions.
Attention to details
Paying attention to small details is a desired skill in the restaurant industry. From proper serving, being aware of your surroundings, attention to reactions and needs of customers and staff, the attention to details skill will make the difference between service quality inside the establishment.
Multitasking
Restaurants are known for not being one-job facilities. Employees are juggling with many customer requests. Dedications to all of them and focusing on each are the keys to successful multitasking. The skill is supporting the efficiency and productivity inside the facility.
Teamwork
Teamwork skills creates a positive culture leading to the satisfaction of employees. Everyone input is welcomed.
Skill development strategies
One of the most important things to realize about the restaurant industry is that you can’t do it alone. (Walker.2021). Creating a training strategy is the best solution.
Prior any training analysing the needs and goals will lead to designing a training plan. Identifying the skill gaps by looking into the job role and employees’ abilities is the next step into planning development.
Prioritize the mandatory trainings. Not mandatory TRAINING that can be included into the long-term plan.
The training can be delivered by using internal or external resources. Internal resources can be used for on-site training are used when mentoring and shadowing the employees as well as face to face leader -employee training. The external resources such as formal seminars, online training, private trainers, videos are more expensive but are developed in a professional manner and usually have a guaranteed result. 
The delivery of the training can happen one to one or in group sessions, online or in person, on-site or of-site depending on the needs.
Once training was delivered, follow-ups and feedback are required in order to understand further needs.
Lastly changes take time and training is a long-term investment and the benefits are not visible immediately. However, the effort added by restaurant industry establishments into training their employees will reflect on their service quality and direct profit
Real-Life Examples
BiBi restaurant in London is working under Chet Sharma’s patronage. Delivering not only dishes, but also memories and culinary experiences. Their focus is on attention to details, teamwork as well as technical expertise. The teamwork has created a friendly although competitive environment among the employees, while the attention to details is one of the skills keeping the restaurant on top of the customer preferences.
Wendy’s franchise has been improving their services not only in restaurants, but also during digital ordering, being one step ahead of the game. Their moto is “Jobs and careers done well.” Their aim is to treat all employees fair and to offer development opportunities. By offering no zero hours contacts and investing into the teamwork, multitasking and problem-solving skills, Wendy’s is becoming one of the most popular brands in UK after McDonald’s and KFC.
Expressed by Delanoy and Kasztelnik (2020), customer service should be adaptable to various platforms and communication methods, integrating client information with a CRM system to simplify queries and accommodate diverse backgrounds and personalities. This is what the above businesses are aiming.
Challenges and Solutions
Changing behaviour takes time, patience, effort and empathy. (Zutshi.2019). The same will apply for delivering a good, efficient training to employees. 
In a fast-changing environment data must be updated more often. In many situations the employees are receiving an outdated training that are no longer suitable for their needs. The solution is to reevaluate the needs and dates periodically in order to meet expectations.
Another challenge is fining time for trainings. With lots of employees felling burned out at work adding a training program will only add to the level of stress. Taking a step forward and offering of-site training and trainings that are designed for the person needs is the solution for this challenge.
[bookmark: _Hlk148590278]Conclusion
Successful and sustainable businesses are those that give priority to consumers and are able to meet their expectations. (Motarjemi 2014). The quality service in the restaurant industry is directly impacted by the employee’s skills. Demonstrating soft skills along with the technical ones are making the difference on the customer satisfaction. Recognizing and employing employees, while creating a learning culture alongside a friendly working environment will lead to happy and satisfied employees ready to take the extra mile. Equip the team with knowledge and provide them the tools to develop. They will thank you by adding value to your business. 
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