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Over time, restaurant owners had improved their use of creative menus. However, recent years have seen an increase in the unpredictability of culinary trend waves. For restaurant owners and chefs who wish to control the innovation of their new menus, this is a huge challenge (Novak, 2010). In order to respond to the various trends in global consumer food tastes and acceptances that arise as globalization progresses into a borderless world, larger menu repertoires must be produced. It is impossible to overestimate or understate the value of a menu to a foodservice organization. The importance of this topic for those looking into the management of foodservice operations is highlighted by the fact that it is one of the book's first topics. This essay has been focused on the business and marketing creativity of Juniper Place Swansea. Current purchasing trends of Juniper Place Swansea and influence on menu card has been discussed.  The particular time a customer approaches the organization, the customer experience begins. Try to be friendly and welcoming to consumers as they enter the building. Waiters of Juniper Place Swansea guide them to their table, customers can ask them about their day or if there is a particular reason they are dining out.
Providing exceptional customer service requires the capacity to adjust to shifting consumer needs (Kaiser, 2017). Juniper Place Swansea can, try to accommodate a customer's request, whether it is to seat them in a separate booth, set up several tables for their family, or split the check in three. 
Being quick to respond to customers' needs is essential to providing outstanding customer service. As quickly as waiters of Juniper Place Swansea can, try to fulfill a customer's drink order.
The food and drinks that a restaurant sells are its products, thus having a thorough understanding of the menu items is a crucial component of providing excellent customer service (Inoue, 2013). Many customers find it difficult to decide what to eat and value the suggestions offered by their waitress. 
[bookmark: _GoBack]Excellent customer service includes regularly attending to consumers. Try to get in touch with Juniper Place Swansea’s clients on a regular basis to see if they need any drink refills, extra food contact surfaces or condiments, and to update them on the status of their orders. At Juniper Place, delicious beef medallion, risotto, and prawns are available on the menu. Customers can almost always taste the brownies, ice cream, and wonderful Yorkshire pudding that are this restaurant's specialty. Many visitors place delicious gin, beer, or Merlot orders
Breakfast items are available daily till noon. Children's Menu and the family-friendly restaurant Juniper Place offers dishes created especially for kids. Here is the dinner that Juniper Place provides to make children extremely happy. The Sunday roast is a ritual that unifies families throughout generations, builds a feeling of community, and, ultimately, encourages human connection in the manner that only excellent cuisine can, as all are aware here with Juniper Place. It is so much more than a meal. Lunch is offered every day (Gonzalez, 2019). Drinks Menus Because people understand how important it is to have a comprehensive drinks menu that caters to all tastes and flavors, Juniper Place offers a wide choice of drinks. Beef dish, soup dish, meat dish, seafood dish, steaks dish, pasta dish, cheese dish, grilled steak dish, Yorkshire pudding dish, fish dish, chicken dish, lamb dish, turkey dish, cheese cake dish, panna cotta dish, and pork dish with mushroom soup are some of the most popular dishes.
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To increase Juniper Place Swansea's profit margins in the restaurant industry, there are a number of tried-and-true and cutting-edge new tactics. Juniper Place Swansea should be able to increase sales by using the information in this post to better understand what they can do to attract new customers or persuade current ones to spend more or visit more frequently (Nalley, 2021). There are many evidence-based strategies Juniper Place Swansea can use to run a successful restaurant, such as renting out its space for private events or serving seasonal food.
Juniper Place Swansea can utilize a variety of low-cost marketing techniques for your company, but we'll focus on local tactics here. Whether you're spending money on billboards, digital ads, radio or television spots, or even internet ads, location is crucial. There is no purpose in spending money on advertisements that are viewed by people in distant states or countries because it is unlikely that they would ever come to Juniper Place Swansea place of business (McBride, 2004). In the app-driven society of today, convenience rules supreme. Consider working together with well-known neighborhood delivery companies like Seamless, Grub Hub, and Door Dash. Working with delivery companies is a great method for a restaurant to increase revenue. This can streamline Juniper Place Swansea's ordering process, entice new customers, and maintain its relationship with your customer interaction from the conveniences of their cellphones. The process of controlling the entire food supply chain, from either the procurement of raw materials ingredients through the delivery of the final product to the client, is known as food supply chain management (Kaye, 2019). The finest product quality is ensured by following the items from their own point of origin and during that food supply chain. By integrating food supply chain management, incidences involving food safety can be decreased, recalls can be targeted, food fraud can be stopped, and consumer confidence can be raised.
Environmental Uncertainty: Any circumstance that alters or requires a change in inventory control is referred to as change. Environmental uncertainty refers to those unusual external events that have an effect on the productivity (McBride, 2004). These environmental changes may cause an organization to underestimate possible improvements and fail to put them into action, which could lower the supply chain's overall performance. These alterations in the environment could result from shifting consumer preferences, technical developments, shifts in supply or demand, etc. Organizations must respond to such occurrences quickly and efficiently.
Efficient inventory management: Global marketplaces have made it necessary to input data at each stage of the supply chain (Nalley, 2021). A lot of data is available to decision-makers. Such information needs to be used as successfully as feasible in order to have efficient inventory control.
Supply chain relationships: In a collaborative system, there will be more accountability, and growth and innovation will be encouraged. It is asserted that the supplier is perhaps the most important part of the production process because it is through them that technological advancement take place (Gonzalez, 2019). Just as important as connections between some of the stakeholders is how the firm manages its personnel. These partnerships would help to strengthen accountability and confidence, optimize the supply chain, and enhance planning, budgeting, and product replacement.
Significant quantities of fresh water are needed for such a plentiful source of food and energy. Water is considered one of the most essential resources in both industries because it is used for a variety of processes, including irrigation, cooling, and processing. Population growth, economic growth, and possible decreases in water availability due to climate change will all likely result in a rise in the demand for natural resources during the ensuing decades (Osborne, 2010). Future competition for water resources may become more intense, especially in areas of the world where there is a water shortage. To produce nutrients and fuel, it is not required for water consumption to increase generally. Despite increasing population, less rainwater may be used due to food habits. The move toward more renewable energy sources and electric vehicles offers the opportunity to limit the energy sector's rising water consumption. 
Ingredient and food Shortages
The COVID-19 pandemic has had a substantial influence on the restaurant business, necessitating ongoing adjustments to meet client preferences and environmental regulations. Customers eagerly started dining out as restaurants opened, but the COVID-19-related supply chain disruptions and inflation-related pricing rises slowed down what we had all assumed would be a return to normalcy (Inoue, 2013). This year, a number of factors that first surfaced in 2020 led to problems with the supply chain, and annual inflation did in fact make matters worse. Due to things like rising client expectations, workforce shortages, industrial service outages, and delays at container terminals, the supply chain is currently oversaturated. When deciding how to react to a bad restaurant review, time is of the essence. If Juniper's staff takes too long to respond, the person who complained might lose interest in any solutions they have to give and decide not to return. Because Juniper depends on its customers for revenue, it is important to value their opinions. For instance, the kitchen should be consulted if a restaurant gets more than three complaints about the food being cold (Kaiser, 2017). There is absolutely nothing wrong with Juniper centering her responses on a framework when she is still learning how to respond to criticism. Personalize the template for each client rather than utilizing it precisely as is. This has to do with expressing regret. If anything Juniper did was specifically mentioned in the restaurant review, own up to it and take responsibility. The reviewer and any additional potential clients who read it would value it. 
Finally, Juniper want to change negative restaurant reviews, make the following requests. But the focus of this second chance is solely on Juniper.  Due to an excellent and thorough staff training and development program, Juniper has the ability to enhance the abilities that their current personnel have and to fill in any information gaps (Novak, 2010). All of Juniper's employees will improve their talents through an employee development program, enabling the team as a whole to pool their knowledge and skills. Such a scheme will reinforce Juniper's weak points and give its workers more evenly divided duties.  Offering employees, the chance to progress in their careers is one strategy companies may utilize to keep great talent (Dandotiya, 2022). Include strategy and implementation choices in employment agreements to promote an employee's sense of importance inside the organization, which fosters loyalty and ultimately promotes staff retention.
Regular training sessions will also aid in a reevaluation of the workforce, abilities, and procedures. Regular development initiatives will keep employees motivated. Leaders will be able to develop targeted training programs that effectively handle possible skill shortages by measuring the team's present skills and understanding.
[bookmark: _Toc118824543][bookmark: _Toc119169748]Conclusion
A taught skill, menu planning grows better with practice. A foodservice operation's factors and key to its financial stability are effective menus. It is impossible to overstate their significance to a successful foodservice company. The importance of this topic for those looking into the management of foodservice operations is highlighted by the fact that it is one of the book's first topics (Huffman, 2012). The process of controlling the entire food supply chain, from either the procurement of raw materials ingredients through the delivery of the final product to the client, is known as food supply chain management. This essay has been focused on the business and marketing creativity of Juniper Place Swansea. Current purchasing trends of Juniper Place Swansea and influence on menu card has been discussed.
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