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This Essay focuses on understanding the significance of my service quality in the restaurant industry. Food and service quality is the main product for the customers and the customers ’ expectations must be met with the services offered by the restaurant. Good customer service is important in the restaurant industry and results in contributing to having a successful career in the restaurant business (Ali et al., 2021). In this report, my skills are identified that can help me as a hospitality professional to offer quality services and plan strategies for the development of the required skills to achieve high growth (Stevens and Cooper, 2023). The essay also included my experience as real-life examples. The challenges I faced and identifying solutions to overcome them helped me to grow as a professional and have a bright career ahead.
Various skills help me to grow in future and have strong service quality. The required skill set includes communication, I need to possess strong communication skills to ensure the satisfaction of the customer and offer them clear communication so that they gain extraordinary experience and feel highly satisfied. The next skill is problem-solving skills as the hospitality industry is customer-centric and staff needs to deal with multiple types of people and needs to solve a variety of questions daily having strong problem-solving skills helped me to solve the problem of customers and make customers happy (Nunkoo et al., 2020). The next essential skill is to possess leadership qualities as these skills are useful to grab a higher position in the hospitality industry with strong leadership qualities and skills I can motivate employees, guide them and direct them to achieve the goals of the restaurant. To make the service effective and successful I need to work in coordination and have a strong teamwork spirit (Nadda et al., 2022). The last skill that I find crucial in the restaurant industry is to meet high standards and seek continuous improvement as this will help me to make my services more excellent and satisfying. Paying attention to the details helps me to improve the loopholes and set benchmarks. 
After identifying the skills, a strategic plan needs to be developed that can help me to develop my area of weakness and the skills on which I need to work for excellence. First is communication skills, I need to learn multiple languages. I need to possess strong leadership skills to lead a team handle new responsibilities and achieve heights in my career (Chu et al., 2021). I also work on paying attention to the details as this will help me to learn and improve continuously and add value to my personality. I need to identify useful sources that can help me learn the skills in an effective manner and within the timespan of two years to achieve a valuable position. 
I have dedicatedly put lots of effort into learning strong problem-solving and teamwork skills as I learned these skills by working in the practical working environment of Northcote which is a brilliant hotel restaurant and I have worked there as a service supervisor. I also attend offline workshops that can help me gain knowledge on how I can solve the day-to-day problems faced in restaurants to achieve quality services. I also work as a Service supervisor in Furna which is Brighton’s most notable dining restaurant, I have learned teamwork and trust-building skills while working in Furna (Bassot, 2023). I practised problem-solving skills and teamwork with the help of on-the-job training I obtained in both restaurants. With continuous learning and seeking improvement, I will learn the skills that I have identified and develop a strategic plan for. This helped me to obtain excellence in my job role.  
The challenge that I faced during my training was to become flexible and adaptive to working in a new city and dealing with people who speak different languages, I needed to learn multiple languages to grow consistently in my career (Torres, 2023). Time management is one of the biggest problems that I faced as it affects the management of the restaurant and hampers the service quality of the restaurant. To find the solution I have planned to develop my skills by constantly putting effort into learning and improving (Hussain et al., 2023). To grow in the field of hospitality and restaurant industry, professional needs to work on their skills, improve managerial skills and focus on improving their weaknesses. I need to accept changes, make appropriate plans, and identify skills that need to be learned or improved by taking appropriate actions that help me to perform better and grow immensely. 
The essay aims to understand the skills that I require to make my service quality strong enough to achieve success. The essay meets the aims of the assignment and I cover all the requirements (Stevens and Cooper, 2023). The essay includes the skills I required to be an efficient hospitality professional, the strategic plan that helped me to improve my skills, and my real-life experience as examples of the challenges I have faced and how I overcame them to be an excellent professional in my field. 
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