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Abstract

The world has undergone significant upheaval in recent years as a result of a concentrated era of numerous crises, including climate change, the COVID-19 epidemic, and the Russian-Ukrainian war. Although distinct, these recent crises have similar traits (such as systemic shocks and non-stationary nature) and effects (such as market and supply chain disruption), raising concerns about food safety, security, and sustainability. (MDPI,2023)


Thesis statement

This essay is placing under the magnifying glass the evolution of a company, part of the hospitality sector, through the multitude of changes and challenges of the last years.


	Introduction

	Inamo restaurants & bars are innovators. With restaurants in Soho and Covent Garden, they provide Japanese, Chinese, Thai, and Korean food, including fresh sushi prepared to share. 

	Since the launch of their first site in 2008, the ground-breaking technology of the World’s first interactive restaurant has entertained over a million visitors, won several awards, and been recognised worldwide.

Interactive projections can be used on the table surface to create the right atmosphere, learn about the neighbourhood, and amusement with old video games, a live broadcast from the kitchen, or even some tabletop graffiti.

Inamo it’s like a second family for its two branches’ employees. They all have a history within the company and have been together some drastic changes.

Before the Coronavirus Pandemic and Lockdown that took place for the most part of 2020, Inamo had three very successfull restaurants, one of them newly opened in Camden.

With the sad development of the Coronavirus, all the restrictions and forced closings, Inamo restaurants, as many other restaurants, have suffered huge losses.

The epidemic quickly developed into a catastrophe that brought about widespread illnesses, fatalities, harsh restrictions on one's personal and professional life, and a swift contraction of the world's economies.

The biggest loss that Inamo group had was their baby Camden restaurant, which was shut down in order to save the ones in Soho and Covent Garden. It was the toughest decision to make and to accept for executives and all the staff members.

	Lee Skinner, the CEO of the company managed the crisis situation in a very appreciated manner, keeping all the staff in furlough, for the period imposed by the government and prioritising everyone’s health and safety for the period being.

	When the time came for the restriction to start being lifted, the Soho and Covent Garden restaurants reopened and started coming back to life with small steps and lots of cautions.

	The way operations were happening was different with a lot of extra cautionary steps added, from disinfection to extra space and separation panels to masks wearing and personal data collection for health checks and alerts purposes.

	Respecting the health and safety rules and being extra cautious was the top priority of everyone working at Inamo or just visiting.

	The period right after the reopenings, was a difficult period in terms of space and time organising at Inamo because the distancing rule made it impossible to use all the available tables and seats, so in order to allow customers the required space, almost half of the dining area was blocked. 

Timewise was also difficult because Inamo operates with 90 minutes dining slots and few minutes for table resetting, but resetting the tables became a longer process with the extra disinfection so bigger gaps needed to be created in the schedule and that resulted in less customers being accommodated.

One of the things that represented a plus for Inamo during the distancing and no touching period was the technology. The fact that customers were able to order through the projected system, on the table, with no server needed, was a big help through the distancing phase.

The innovative concept of the restaurant made it less unusual for people to be in the restaurant on that uncertain period. 

Another aspect that represented a plus for Inamo restaurant post-Covid period, was the fact that they had their menu available online for delivery through the most popular delivery apps. Even though, the space and time slots were limited inside the restaurants, the amazing Inamo food was made available for everyone online.

The company and its shareholders adapted quickly to all the changes, and they all contributed to keeping the business going both during lockdown and after.

One example would be the way all the staff kept a strong bond during lockdown, sharing culinary isolation experiences and recipes with their long-missed costumers. It was hard for everyone to accommodate to the new normality at the time, but they have all kept the hope that things will go back as they used to be and they will return to hosting all their favourites customers and serving all the amazing dishes that just Inamo Chefs knew how to prepare. 

Online presence was important and kept everyone together through the evolution of the pandemic. It was the way to entertain and keep close the loyal customers and also the way to attract the interest of new potential customers.

Every member of the team had its input by sharing thoughts, activities, recipes, and ideas.
The same media and online channel has been used in order to keep everyone updated and to finally communicate the most waited day, that was the reopening of the Inamo restaurants.

Adaptation was the key aspect in facing the catastrophe that Covid represented for the hospitality industry. 

It’s been an exceptional situation, like no other any of us have encounter and the solutions were all new and constantly changing, trying different ways to keep up with the events.

Inamo used the online available space as its virtual temporary site and created content on every account from Facebook, to Instagram, and their website and blog.

Ratten (2020) acknowledges that businesses need to have a strong entrepreneurial orientation in order to handle the issues brought on by this transition. The term "entrepreneurial orientation" describes the firm-level behavioural traits of market innovation, encouraging innovation, and being enterprising.

According to research, encouraging an entrepreneurial perspective is essential to managing the COVID-19 dilemma because people's lifestyles, cultures, and social relationships have changed. Entrepreneurs had to respond to the COVID-19 situation swiftly by becoming more used to its effects.

Doern (2016) emphasises that crisis management should prioritise both prevention and reactions to significant developments.

Numerous challenges plagued restaurant owners, including stress, a lack of workers, financial losses, liquidity troubles, closures and reopenings, and a hard time adjusting to change. Entrepreneurs had to exhibit resiliency, ingenuity, and smart management to overcome this catastrophe. (Science Direct, 2022)


Conclusion

We discover that the effects of the crisis might be either positive or detrimental. Financial consequences include declining revenues and earnings, a recession, and funding issues are examples of negative effects. The epidemic has social and psychological effects on individuals. 

Entrepreneurs had resource challenges, job losses, revenue problems, and particularly government constraints to deal with at the managerial level. Many business owners pick up the skills necessary to run their companies strategically and swiftly adjust to change. Indeed, we discovered that the crisis brought on by Coronavirus enabled restaurant operators to diversify their service offerings, foster client loyalty, and capture new market groups.
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