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                                           THE RESTAURANT - OPERATION, AND FUNCTION.

This essay is about TGI Fridays. In this essay you will find information about the business history and the food offering, what the menu is based on. You will also find out if the restaurant is meeting some dietary requirements or if it meets religious needs. It will include an overall summary about observations I have made. Finally, it will include some honest recommendations on different assets of the restaurant that could help or maintain a good reputation.

TGI Friday opened its first location in 1965.It was the first American chain restaurant to open a location in Moscow Russia.it used to be a single bar. They talk about ‘It's hard to imagine any single 20-something today getting dolled up for a night on the town at… TGI Fridays. But half a century ago, that was the place to practice your pickup lines and find someone to spend the night — or longer — with.’ (INSIDER 2021) 
It's unbelievable how such a restaurant with such a past to become so visited and well seen in nowadays, in the 21st century.
It had a very bad reputation back in the days and now its verry well known and recommended by many diners. It is impressive how it overcame those times. They are known for its fast casual eats, from burgers and sandwiches to steaks and seafood. When it opened in 1965, the US was on the precipice of a sexual revolution: A birth-control pill had just been approved, Helen Gurley Brown published "Sex and the Single Girl," and women were protesting to be allowed into men-only bars. 


TGI Friday’s is part of a franchise who owns the business. (TGI Friday’s Franchise).it is an American restaurant. There are currently 86 stores open all over the Uk. There are 73 stores, which is about 85% of all TGI Fridays stores in the Uk. 
TGI Fridays was one of the first American casual dining chains to expand overseas. (let's look again ,2013)
TGI Friday is vegetarian and vegan friendly restaurant. They are offering a big range of foods. It is currently an American restaurant chain focusing on American cuisine and casual dining. Erin Elizabeth (2nd March 2023) talks about their menu and their appetisers and what she recommends. TGI Friday does meet some dietary requirements. Their official website has a specific section of what their food contains that people need to be aware of (dietary needs) TGI Friday official website.

Their signature meals have left a mark on its Dinners. They have recommendations, if you are a new customer, in case you don’t know or if you can't decide. Their menu has extended to the smallest details such as calories. Next to every meal you will see the number of calories. Witch I think it’s a step up from other restaurants' many people it is very significantly important what they put in their body and the amount they put.

Their website looks very presentable. It is very easy to navigate through the website. As soon as you open the home page, they have their deals and promotions. This encourages the diners to want to dine in. All the deals they have are written in bold big writing. They have colourful backgrounds, good looking images of the food appetisers or drinks. It's very eye catching as well as grabbing the audience's attention by using words such as ‘FREE’. Very clever tactic that they have, makes you want to check out the deal try their food. Everyone wants free things and take advantage of good deals.

Even their titles of the deals are written in a way to make the costumers feel like that they are directly addressed to TGI Friday website ‘GIVE IN TO TEMPTATION’
The design of the restaurant and its theme does enhance the menu. TGI Friday stands for ‘THANKS GOD ITS FRIDAY’ (Daniel Piper June 30, 2020) so they incorporated the design of the menu theme and the restaurant in to a welcoming, but all connected to make sense with one and other. Overall, the theme and design of the menu and restaurant are well aligned to look good.

The reviews I looked at are not good about the restaurant. It clearly does not meet its dinners assets. (Ducan 6th March 2023) costumers are very unhappy. Looking at more reviews looks like many people are unhappy with the food.’ horrible pasta dish which manager accepted and refunded. tacos were soggy and yukk’ clearly diners are not happy with what they are served.

Most of the bad reviews that were made were stating that customer service was very poorly or that the food was either too cold or uneatable.’ Service at the front of house is terrible I would like to be contacted by the area manger some serious training needed !!!’ and there are many more like this review.
I think the restaurant can improve operations by keeping the staff up to the restaurants standards when it comes to customer service. I recommend getting the staff trained to speak and act respectfully and appropriately towards customers. I think that customer service is one of the first and main factors of creating an image for a restaurant. If everyone is going to be unhappy with the way are treated and spoken to in a restaurant they are not going to return. Although they have a good reputation when it comes to the food the bad customer service will ruin the image of the restaurant.









