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Introduction
In today’s highly competitive restaurant industry, attracting customers with quality food and service that can satisfy their needs and preferences is not only important but essential for the success of a business. It is because, quality service is considered a key factor in satisfying customers, boosting income, and increasing market share (Keshavarz, Jamshidi and Bakhtazma, 2016). The purpose of this essay is to explore and analyze the essential skills required to enhance the service quality in the restaurant industry. 

Identification of Key Skills
	There are multiple skills that restaurants typically need to improve their service. But a few of them, that are most essential, are given below:
Communication – effective communication with the customers as they sit is crucial to giving them a positive dining experience (Lahap, O'Mahony, and Dalrymple, 2016). 
Time Management – the restaurant staff needs to prioritize the orders efficiently and ensure that no customer has to wait excessively. 
Menu Knowledge – every server needs to have a keen knowledge of the menu including the ingredients of every item, the preparation method, and special dietary considerations. 
Teamwork – in a restaurant, for everything to work smoothly and in collaboration, it is important that the whole staff work cooperatively as a team (Nurhayati, Pramudito and Ermawati, 2018). 
Conflict Resolution – the skill of conflict resolution can help the restaurant change the possibly negative situations into positive ones. 
Cultural Sensitivity – restaurants should encourage the understanding of different cultural norms so that every customer can get inclusive and respectful service.
 


Skill Development Strategies
	Aspiring restaurant professionals can develop and enhance the above-identified skills through a combination of formal training programs and practical on-the-job experiences. 

Formal Training Programs – by enrolling themselves in a reputable culinary school, restaurant professionals can learn about the different aspects of restaurant service. They can also join internship or training programs offered by the culinary school to master the skills that restaurant professionals require to serve. By learning about compliance behaviors, basic etiquette, and the right attitude, a person can master all the skills that are essential to serving in the restaurant industry (Goel, 2020). 

Practical On-the-Job Experience – no matter how many training programs a person attends, without gaining practical on-the-job experience, he/she can still not excel in the restaurant market (Bernardino, 2023). By regularly assessing their performance, identifying the areas for improvement, and making changes accordingly, the skills of a person can be nurtured over time. 

Real-Life Examples
	Some restaurants that have successfully improved their service quality by focusing on the identified skills are given below:

Ynyshir
	Featured in the UK’s top five restaurants, Ynyshir is a great attraction for the tourists and VIPs who are keen about getting the luxury experience in the hospitality industry. With its well-established culinary prowess and stunning location, this restaurant has long maintained its reputation in the competitive market. The staff of Ynyshir is highly equipped with all the skills that are needed to impress the customers and excite the environment. It has two Michelin stars and the credit for that goes to its high-quality customer service and exclusive culinary experience (Ynyshir, n.d.). 

Grace & Savour
	Built into the historic Victorian walled garden, Grace & Savour is a newly developed restaurant that has received one Michelin star in less than a year after its opening. It offers a fifteen-course tasting menu from an open kitchen and gives a flavorful experience to its customers. Due to its convenient and high-quality customer service, this restaurant has been ranked among the UK’s top 100 restaurants (Grace & Savour, 2008). 

Challenges and Solutions
	Some challenges that restaurants can face while implementing the skill requirement, along with their solutions include:
Time Constraints – in the fast-paced restaurant industry, it can become difficult for the staff members to spare time for the training programs as they may have other commitments. As a solution, the restaurant can design specific time slots that can best meet the employee’s schedules (Samant, 2021). 
Higher Turnover Rate – some restaurants may face high turnover because of the lack of skilled workforce. As a solution to this, they can offer compensation pays and benefits to attract refined staff members (Umiten, 2023). 
Resistance to change – when different initiatives or strategies are introduced, some restaurants may experience resistance in their employees towards change. They can resolve this problem by explaining the benefits of the change, and by placing rewards and incentives for those who can offer the best customer service. 

Conclusion
	To conclude, every restaurant business needs to ensure that all the staff members working in it are both skilled and professional. This is only possible when they are properly trained through internship programs, mentorship, and practical experiences. A well-trained workforce not only saves time and money for a business but also helps in increasing its profitability. The restaurants can use also surveys or customer feedback to further ensure customer satisfaction and loyalty to their business. 
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