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Executive summary
In the below context all the facts and importance of customer satisfaction irrespective to the restaurant is explained. All the barriers that can arise while constructing a business unit in the field of food and hospitality is all demonstrated in the assignment. In addition to explain more the role of customer satisfaction model and innovation is accentuated in the below context. Thus, all the points are explained in an accurate manner which will lead to clear all the intrinsic facts about restaurant and customer satisfaction. 
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[bookmark: _Toc7277360]Introduction
Digital skills are the new and systematic method of skill that can be used to enhance the working in an organization. Technological advancement will always provide the opportunity of new ways of working. However, in case of restaurant business unit these kinds of changes are crucially important. Restaurants that embrace those changes in their business unit will derive the advantages of highly delighted workforce. Enhancing the digital skills in a restaurant business will improve the overall productivity of the company. Moreover, it helps in developing competitive edges, helps to increase scale of revenue and build a trust and loyal relationship with the customers. 
[bookmark: _Toc7277361]Concept of customer satisfaction
In today's field of business, service sectors are highly dominating compare to other business. Service industries are growing in a large business area in the developing countries (Hill and Brierley, 2017). Customer satisfaction is one of the major parts of attention in the field of restaurant. This sector requires enhancement of its services on a regular and continuous basis that will lead to the greater customer satisfactions and ultimately increase the rate of profitability. There are various strategies that can be adopted by the restaurants in order to attract more of the potential customers which will enable them to achieve sustained competitive advantage. Thus, one of the service oriented business unit is considered as the services provided in restaurant. There are four crucial factors that are considered to check the effectiveness of customer satisfaction of the restaurant. Employee performance, price of the foods, physical environment and quality of the food are some of the factors that are noted in order to measure the efficiency of the restaurant (Hill and Alexander, 2017). 
Restaurant is an ideal place for the customers where they can eat, sit and drink in a most comfortable manner. Therefore, it must be the aim of the restaurant how they can improve the quality of their service and foods in order to provide the utmost satisfaction to its customers. 
[bookmark: _Toc7277362]Contribution of technology towards customer satisfaction
The importance of technologies become more crucial when it comes to customer satisfactions becomes the aim and target for all the employees. Customers always want to seeks something new to experience in their dining. Some of the recent innovations that are mainly used by the restaurant service providers are discussed below:
· Mobile ordering
This is one of the mostly used technologies in every sector of food industries. Customers can order their foods by giving all the required details to the restaurant. This enables the customers to reach their respective restaurant and order the meal only by calling them. It enables to build a good trust and loyalty between the customs and restaurant. 
· Tabletop e-waiter and checkout
Customers hate when the waiters take their credit cards always from them to make the payment as it the major trick adopted by frauds. E la Carte Presto tablet is one of the solutions that enable the customers to do tableside self checkout. Moreover, this enables the customers to order extra item they demand. The services that are provided by the restaurant become faster and hence it becomes a source of ultimate customer satisfaction. 
· Online coupons  
This is the contribution of technology that enables the company to promote its business in the market. La Dolce Vita uses digital coupon strategies to attract the huge volume of customers. 
Thus, it can be described that technologies have a huge contributions in the field of restaurant industries (Oh and Kim, 2017). These technologies can be used to increase the productivity of the company, enhance the level of services that are provided to the customs and ultimately leads to satisfy the needs of the customers. 
[bookmark: _Toc7277363]Barriers to effective customer services
In order to provide the effective customer services there arises lots of barriers that are discussed below:
· Poor teamwork
Restaurant is the sectors that are based on providing services to its customers. Therefore, it is crucial to maintain a proper teamwork to enhance the economic growth of the restaurant. Lack of teamwork will lead to barrier in the restaurant. 
· Scripted communication 
Customers demands for the authenticity rather than scripted services. Many of the restaurants follow these methods as they are not sure about the effectiveness of their employee that they can handle the unpredicted situations (Qiu et al., 2015). In order to break this barrier employees are needed to be trusted and let them innovate and create something of their own. 
· Poor quality 
The poor of quality of food is the utmost barrier that will lead to fall the overall position of the restaurant in the market. The food and its quality are the intrinsic resources why restaurants are established. Thus, it is mandatory to maintain a level of quality of food in restaurant (Arendt et al., 2015). 
[bookmark: _Toc7277364]Strategies to improvise customer satisfaction services
La Dolce Vita is the restaurant whose main object is to enhance its level of customer satisfaction and expands its business in the restaurant business. Thus, in order to achieve its objective La Dolce Vita, UK has been adopted several strategies to enhance its customer satisfaction in the field of restaurant. 
· Treating every customer as VIP
Customers are the ultimate reason of commencement of the business. Every customer is equal from the perspective of the business and must be treated equally. Thus, La Dolce Vita pays extra attentions towards its customer in order to satisfy their demands (Sharma and Srivastava, 2018). This will lead to remove the barrier of inattention in order to gain the customer satisfaction.
· Continuous measuring of customer satisfaction 
It is important to hear what your customer’s feelings about the products and services that are offered by the restaurant. Thus, a company is required to ask their customer a genuine feedback in relation to the products and services that they offer (Secchi et al., 2015). This feedbacks can includes quality of food and services, things that are required to modify and so on. This will overcome the barriers of poor quality and teamwork in a restaurant. 
· Know the right way to treat your customer
Services play a crucial role in this sector of business unit. At first the services are noticed by the customers then the orders are placed (Purba and Tan, 2016). Thus, by the time of attending the customers the employees should be humble and polite and reply to all the queries that are asked by the customer while placing their order. This will lead to over the barriers of delayed response and scripted communication. 
· Keep an eye on what your customer says
For the expansion of the business in the market it is important to keep an eye on what potential customer’s demands and require.  A proper research on the market demand will lead to overcome all the hurdles and achieve the target of the organization (Giebelhausen et al., 2016). 
[bookmark: _Toc7277365]Customer satisfaction model
The customer satisfaction model is suggested by the Zeithaml, it is the model that will affect the emotions of the customers either in a positive manner or in a negative manner (Engler et al., 2015). This model consists of certain factors that include service quality, price situation, personal factors and product quality. This model accentuates to first measure the emotions of the customers irrespective to vivid differentiation factors that contributes to the customer satisfactions, more specifically when the customer are directly involved at the time of providing services. Thus, this model is curiously followed by the La Dolce Vita, in order to achieve its objective of customer satisfaction. 
[bookmark: _Toc7277366][bookmark: _GoBack]Linear model of innovation
Linear model is the earliest model that is introduces to understand the relationship of technology and science that starts from the basic research to the economy. The model accentuate that the innovation can be done only after the vast research. It starts by applying development and research and ends at diffusion and production. Thus, this is the model that is followed by the La Dolce Vita with respect to achieve its target (Bain and Kleinknecht, 2016). These models leads to plan a proper strategies that can be used in the restaurant based industries. As per the above mentioned, it is important to analyse the demand and requirement of the market and potential customer and then start the production on the basis of that. The La Dolce Vita is an Italian restaurant which is very much popular because of the quality of the foods in the locality.  Moreover, this restaurant enjoys good position in the market because of its innovative measures that they adopts in order to satisfy their customers and expands their market (Antikainen and Valkokari, 2016). 
While planning out for lunch and dinner customer demands something innovative and authentic to be done with the foods, hence La Dolce Vita is very much particular with these facts and entertains its customer in every possible aspect. 

[bookmark: _Toc7277367]Questionnaires:
Q.1 Does the services of La Dolce Vita meet the needs of the customers?
	
	Respondents 
	Total no of respondents 
	% of respondents 

	Yes
	37
	50
	74

	No
	13
	50
	26


Table 2: Whether the Services of La Dolce Vita meet the needs of customers
(Source: Created by the learner)

Figure 2: Whether the Services of La Dolce Vita meet the needs of customers
(Source: Created by the learner)
Analysis
The purpose of the research was to identify the credential of the services offered by the company called La Dolce Vita to meet the needs of customers. In any form of business unit, the level of services offered to the customers play a vital role in identifying the reputation of it. The customers have natural inclination to test the level of services through visual experience or from getting knowledge about the same from the person who have experienced earlier. It is thus recommended that service should be offered with humbleness. Best attempts should be made for clearing the doubts in the minds of customers. Customers place orders while they feel satisfied with the records and experience in dealing with the representatives of the company.
The survey was done through a random sampling of respondents who have previous ideas about the services offered by La Dolce Vita. These persons were asked about their experience in detail. Some of them have expressed their sorry experience though the experience with the rest was fairly good. The study was carried with 50 people, of which, 37, a fair percentage of 74 have expressed their satisfaction with the services offered by the company. 

Q.2 Are the services of La Dolce Vita worth for the money?
	Options 
	Respondents 
	Total no of respondents 
	% of respondents 

	Yes
	30
	50
	60

	No
	20
	50
	40


Table 3: Are the services worth for money
(Source: Created by the learner)



Figure 3: Whether the Services of La Dolce Vita worth for money
(Source: Created by the learner)
Analysis
The basic purpose of conducting the service is to check whether the customers think that they have made the right investment decision. In order to make such assessment, an average customer puts heed over the quality of the product. It is checked whether the product behaviour synchronizes with the description. The service details are mentioned in the website of the company and customers tally those promises with the experience after purchasing.
In order to minimize the dissatisfaction of the customers, the staffs have been instructed to listen to the customer comments. Stringent measures are adopted to check that no customer has to detained due to lack of communication or do not leave the centre before his appetite is satisfied.
In order to carry out the survey, the group has chosen 50 respondents through random sampling from those who have previous experience in attending La Dolce Vita. While asked about their satisfaction level from being there, 60 percent have expressed their overall content about the services. There was negative response from 40 percent of respondents. 
Q.3 According to you, what further improvements are required to facilitate customer satisfaction?
	Options 
	Respondents 
	Total no of respondents 
	% of respondents 

	Offering multi-cuisine food
	9
	50
	18

	Making provisions for custom-made food and drinks
	18
	50
	36

	Offering for special discounts to the loyal customers
	12
	50
	24

	Allowing the customers to give their feedback for further improvement of services
	11
	50
	22


Table 4: Desired improvements enhancing customer satisfaction
(Source: Created by the Learner)


Figure 4: Desired improvements enhancing customer satisfaction
(Source: Created by the learner)

Analysis 
According to the above survey, it has been found that 36% of the customers of La Dolce Vita wants the restaurant to arrange for more custom-made foods and drinks for them excluding the regular items listed in the menu. These personalized items vary depending on the demands of the loyal customers. More premium customers try to take advantage of this facility, as these are not available in the other luxurious restaurants. The high profile customers get bored with the usual monotonous cuisine due to which they make new improvisations in the dishes they generally have. When the premium customers arrive with their families, there can be members of the family who do not like the available dishes. In that case, the restaurant will not have to lose those customers, as they will be provides the option of personalizing the dishes according to their own preferences. This causes the brand recognition of La Dolce Vita to expand. 
Next the aspect of offering for special discounts to the loyal customers was voted to about 24%. The discounts provision of the restaurant enhances their customer retention level and boosts their productivity as compared to the competitive brands. The other brands do not give such an extent of discounts due to which they lose their existing customers as well as the new ones. Approximately 22% of the regular customers suggested asking for feedbacks for further improvements in their service provisions. These customer feedbacks would help the restaurant to incorporate new features in their cuisine and thus integrate more market research in their operational strategies. In addition, 18% of the customers preferred that the restaurant must go ahead with their multi-cuisine food services.
Q4. How far do you agree to the fact that there is necessity for incorporation of innovative systems into the services delivered by La Dolce Vita, for satisfying the customers?
	Options 
	Respondents 
	Total no of respondents 
	% of respondents 

	Strongly Agree
	18
	50
	36

	Agree
	24
	50
	48

	Neutral
	1
	50
	2

	Disagree
	5
	50
	10

	Strongly Disagree
	2
	50
	4


Table 5: Necessity for incorporating innovative systems for customer satisfaction
(Source:  Created by the learner)
 
Figure 5: Necessity for incorporating innovative systems for customer satisfaction
(Source: Created by the learner)
In the table above, it has been found that 36% of the respondents strongly agreed and 48% agreed for implementing innovative features in the services to enhance customer satisfaction. While improving customer satisfaction, La Dolce Vita ensures retaining more customers who visit their restaurant on a regular basis. Further, more customers would get to know about this company and hence the brand awareness will reach to a new height. These innovations include improving the ambience of the restaurants, adding new variety of cuisines in the menu and upgrading the customer service factor. 2% of the respondents were neutral in the survey implying that they are happy with the current available services and will also be fine if new innovations are added into the present conditions. 10% disagreed with 4% strongly disagreed about implementing new changes into the organization’s facilities. The company has minimal risk of losing these 14% of the customers who did not give approval in making innovations in the company’s functioning policies. However, since majority of the respondents voted in favour of the innovations, it is recommended that the company should start implementing new changes in its services. 
Conclusion 
The present context provides a vivid descriptions and importance of customer satisfaction in the field of restaurant. With the reference of La Dolce Vita one of the restaurant in UK all the essentials factors that are required in the foods sectors are all explained. Moreover, the contribution of technology in order to expand the business unit and its barriers are all demonstrated in the above assignment. However, all the important facts that can be applied in order to improvise the services provided to the customers are accentuated in the context. Thus, the entire study will lead to understand all the intrinsic factors related to the restaurant. 
[bookmark: _Toc7277368]Recommendations 
There are many modifications that can be done by La Dolce Vita in order to expands its business in the targeted market and eliminate its competitors. Delfino restaurant is one of the competitors of La dolce Vita that uses touch screen terminal in their restaurant. It has been mentioned that the customer looks for something authentic every time. This increases the effectiveness order taking process and lead to save time of the customers. Another factor that should be implemented in La Dolce Vita is the kitchen display screen which will let its customer have a continuous record on the order that they placed. This method maintains the customer focus and the speed and effective working activities of the staffs can be measured. Moreover, the organization can introduce pole display, handheld server tablet, and self order kiosk and so on to enhance the working ability of its organizations. 
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