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[bookmark: _Toc164132635]1. Introduction 
[bookmark: _Toc164132636]1.1 Background 
The development of restaurant analysis through analysis of critical success factors has become essential for organisations to get their desired outcomes linked with their progress (Dora et al., 2022). The global food industry has focused on providing a variety of foods to their customers according to their tastes, culture and preferences. For this reason, the restaurant industry of the UK relies on providing quality food to their customers along with dine-in and takeaway services depending on their choice. In the restaurant industry of the UK, there are various types of restaurants available which provide an attractive environment and tasteful food to their customers. It includes family restaurants, cafes, cafeterias and pubs. Restaurant industry can also act as a part of the hospitality industry as it serves its customers according to their food choices and preferences. In the UK, the restaurant industry is one of the most well-developed and profitable industry in the country as it provided a profit rate of 19.9 billion US dollars in 2023 (Orji et al., 2020). 
[bookmark: _Toc164132637]1.2 Research Rationale 
The existing research will provide a meaningful analysis of critical success factors impacting the restaurant industry of the UK as it will allow the researcher to develop a better understanding related to the development of the industry. Further, the study will identify the gap of ineffective performance of employees in the restaurant industry of the UK by identifying the various factors of customers which they can attract towards the restaurant industry. The reason for choosing this particular research topic is that it will guide the researcher to critically analyse the overall performance of the UK restaurant industry through different perspectives of UK restaurant managers.  This approach can add value to the research in terms of getting insight and knowledge related to the research topic. 
[bookmark: _Toc164132638]1.3 Research aim and objectives 
[bookmark: _Toc164132639]1.3.1 Aim of the Research 
The research aims to examine critical success factors impacting the UK restaurant industry by getting insights from UK restaurant managers. 
[bookmark: _Toc164132640]1.3.2 Objectives of the Study 
· To analyse critical success factors impacting the performance of the UK restaurant industry.
· To analyse critical barriers associated with the development of the UK restaurant industry.
· To examine different strategies used by UK restaurant managers to get a competitive advantage in the restaurant industry.
[bookmark: _Toc164132641]1.4 Research Questions 
· What are the critical success factors impacting the performance of the UK restaurant industry according to different perspectives of UK restaurant managers?
[bookmark: _Toc164132642]1.5 Research Significance 
There are various studies have been conducted related to the identification of critical factors related to the development of the restaurant industry although, the current study will focus on the UK restaurant industry by getting the perspectives of UK restaurant managers (Debnath et al., 2023). The existing study will provide meaningful insight related to the analysis of various barriers associated with the development of the UK restaurant industry. Further, the existing research will focus on examining different strategies used by UK restaurant managers in terms of getting a competitive advantage in the local restaurant industry. Along with that, the study will highlight the importance of effective managers as by this approach owners of restaurants can focus on hiring experienced and talented staff to achieve quick success in the industry.
[bookmark: _Toc164132643]2. Literature Review 
[bookmark: _Toc164132644]2.1 Introduction to the restaurant industry and critical success factors 
Putra & Law (2023), identified that the restaurant industry deals with the offering of a variety of foods to their customers according to their preferences and choices in the shape of cafes, bars and family restaurants along with dine-in and takeaway facilities. Due to the importance of the restaurant industry, there are various critical factors linked with the development of this particular industry which is a factor of location which mainly affects the selling of food items. Yontar (2023), stated that for introducing a profitable restaurant selection of an appropriate location is supposed to be one of the major critical factors as an attractive location in well well-reputed area can allow the restaurant to attract more customers towards the business. Along with that, there is another factor in providing quality food and services besides an operative location taste and quality of food play an important role regarding the progress of the restaurant industry. Moktadir et al. (2020), highlighted that in the UK restaurant industry, people are likely to be attracted towards restaurants that possess attractive locations along with tasty food along variety. 
Further, for the development of the restaurant industry, there is another critical success factor of operative marketing and branding as by effective marketing strategy, it can become convenient for restaurant managers to reach out to their desired customers. Although, Donner et al. (2021), stated that besides the critical factor of effective marketing and branding of restaurants, there is another element of operational efficiency which plays a critical role in the development of the restaurant industry. It is observed that for operative restaurant operations, efficient inventory management and a streamlined supply of food ingredients allow the restaurants to provide timely and quality food to their customers. Consequently, there is another critical success factor of getting a positive customer experience which is supposed to be one of the effective and important aspect linked with the development of the restaurant industry. 
[bookmark: _Toc164132645]2.2 Impact critical factors on the performance of the restaurant industry
Kwon et al. (2021), identified that various critical factors are available related to the development of the restaurant industry which includes operational efficiency, effective marketing, positive customer experiences, employee engagement and motivation along with adopting innovations. These factors play a vital role in the advancement of the restaurant industry as obtaining positive experiences from customers has become essential for the progress restaurant industry. Kim et al. (2020), stated that regarding the progress of the restaurant industry positive customer experiences have become essential in terms of financial development as customers with positive feedback can attract more clients towards the business. Further, operational efficiency is supposed to be another critical factor linked with the success of the restaurant industry in which by effective inventory management and timely supply of food ingredients restaurants can provide timely and quality food to their customers. With this approach, it can become convenient for them to develop a positive reputation to get a competitive advantage over competitors. 
Although, Paciarotti & Torregiani (2021), highlighted that the success factor of employee engagement and motivation has a significant impact on the overall performance of restaurant industry as motivated and trained employees of restaurants can provide better experiences to their customers during their visits to restaurants. Due to this reason, motivated staff can allow restaurants to provide an attractive environment along with quality services and food which become an important element associated with the progress of the restaurant industry. Gomez et al. (2020), reflected that in UK restaurants, there is a critical success factor of adopting advancements and the latest technologies have a vital impact on their performance in which initiative of online food ordering systems have enhanced the overall efficiency of their local restaurants. Effective utilisation of this particular digital advancement attracts more local and international customers towards the services and quality food provided by the restaurant industry.
[bookmark: _Toc164132646]2.3 Theoretical framework
[bookmark: _Toc164132647]2.3.1 Resource Based View (RBV)
Resource-based view (RBV) deals with the identification and examination of strategic resources required for attaining sustainable competitive advantage, it allows organisations to control their assets related to the development (Lubis, 2022). Regarding the development of the restaurant industry, RBV can guide restaurants to critically identify strategic resources required for the advancement of the business. The particular theoretical concepts highlight various strategic resources including quality food ingredients, a talented and experienced workforce, an attractive location and the utilisation of modern-day technologies. These resources have become essential for the development restaurant industry which allows them to provide meaningful experiences to their customers. 
[bookmark: _Toc164132648]2.3.2 Consumer Behaviour Theory 
Consumer Behaviour theory deals with the analysis of how people develop and make their decisions related to purchasing and market capitalisation further, the theory provides predictions related to the consumer behaviour towards purchasing (Manuere et al., 2022). By operative implication of consumer behaviour theory, it can become convenient for the researcher to critically examine the expectations and behaviour of customers in the restaurant industry towards the selection of food. Further, the theoretical concept can become helpful in analysing critical aspects observed by the customer regarding the selection of a restaurant based on their particular criteria. 
[bookmark: _Toc164132649]2.4 Literature Gap
The study possesses the gap of lack of focusing on customer’s perspectives in terms of selection of food and restaurant type as by this approach, researcher can integrate meaningful insight and knowledge to the research topic. Further, the literature has the gap of lack of identification of strategic factors linked with the effective performance of the UK restaurant industry which is supposed to be one of the major gap of the literature. 
[bookmark: _Toc164132650]3. Methodology 
[bookmark: _Toc164132651]3.1 Research Philosophy and Approach
The existing study will focus on adopting the interpretivism research philosophy which deals with the beliefs and values linked with the analysis of collected information gathered through different resources (Curry, 2020). The reason for selecting the interpretivism research philosophy is that it will allow the researcher to effectively analyse critical factors linked with the development of the UK restaurant industry. Further, the research will adopt an inductive research approach which relies on a down-top approach regarding the development of hypothesis and theories linked with the study. Through inductive research approach, the researcher can develop meaningful theoretical concepts related to the opportunities and challenges associated with the progress of UK restaurant industry. 
[bookmark: _Toc164132652]3.2 Research design 
The current research will adopt qualitative research which relies on the collection of qualitative information in terms of valuable data associated with the research. The rationale for selecting qualitative research design is that it will integrate authentic and well-researched qualitative data related to the advancement of the UK restaurant industry. Further, the selected qualitative research design will allow the researcher to develop meaningful theoretical information related to the different strategies used by UK restaurant managers (Enworo, 2023). With this particular research design, it can become convenient for the study to critically explore effective resources and aspects linked with the advancement of UK restaurant industry. 
[bookmark: _Toc164132653]3.3 Sampling size and technique 
The existing study will focus primary qualitative research method for this purpose, the researcher depend on the sampling size of 10 to 15 UK restaurant managers. By this approach, the researcher can integrate meaningful insight and knowledge through their experience to identify strategies in the UK restaurant industry. The research participants will belong to the UK restaurant industry and have managerial posts which includes both males and females. Along with that, there will be purposive sampling technique used by the researcher as the study and sample size are based on specific UK restaurant managers (Zickar et al., 2023). By meaningful implication of sampling strategy, the researcher can specifically focus on the statements of UK restaurant managers according to the research objectives and questions. 
[bookmark: _Toc164132654]3.4 Data Collection Method 
The current study will adopt the method of conducting interviews of UK restaurant managers as by this data collection method, it can become convenient for the researcher to get the experiences of managers. This particular approach can integrate authentic information into the study in the shape of diversified knowledge of UK restaurant managers. Further, the method of conducting interviews can allow the researcher to integrate the first-hand experience of managers which becomes source of examining strategies linked with the development of UK restaurants (Wallwey & Kajfez, 2023). The interviews will be qualitative in which there will be open-ended questions for this purpose, the participants can ask 10 to 12 questions depending on their experiences.
[bookmark: _Toc164132655]3.5 Data Analysis 
The existing research will focus on thematic analysis for evaluation of collected information gathered through conducting interviews with UK restaurant managers. By thematic analysis, it can become convenient for the researcher to evaluate the collected information through different perspectives in the shape of themes based on the research objectives (Braun & Clarke, 2023). Further, thematic analysis will allow the researcher to critically analyse the responses and statements of UK restaurant managers which can integrate meaningful insight and knowledge into the study. 
[bookmark: _Toc164132656]3.6 Ethical Considerations 
For conducting ethical and professional study, the researcher will provide informed consent to research participants in which they provide the purpose of the study before involving them in the research process. Further, the information of participants will kept confidential in terms of ensuring ethics and professionalism throughout the study. Along with that, the researcher will provide the right of withdrawal to participants in which they have the right to withdraw themselves from the research at any stage (Ivey, 2023). During data collection and interviews, research participants will not be harmed by the researcher.  
[bookmark: _Toc164132657]3.7 Research Timeline 
	Research activities
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	Data collection in which participants will ask questions related to the study
	
	
	
	
	
	

	Data analysis
	
	
	
	
	
	

	Discussion on collected and analysed data
	
	
	
	
	
	

	Concluding, getting feedback from the tutor and final submission
	
	
	
	
	
	



[bookmark: _Toc164132658]Chapter 4 (Findings and Discussion)
[bookmark: _Toc164132659]4.1 Introduction 
This particular section of the study is supposed to be one of the important elements which are used to critically analyse the collected information through the diversified perspectives of research participants (Braun & Clarke, 2023). Further, the chapter will be based on conducting a thematic analysis in which gathered data is analysed by making concise and constructive themes according to the research objectives. Along with that, the chapter of the study depends on making several themes in terms of answering research questions by critically evaluating the information collected through qualitative interviews of research participants. The structure of the current chapter is given below. 
[bookmark: _Toc164132660]4.2 Findings (Thematic Analysis)
The section on findings will be executed by making constructive themes of the given research objectives upon which research participants submit their valuable responses. Those responses will be evaluated by comparing them with multiple studies in terms of providing academic support to the findings. By this approach, it will become convenient for the researcher to integrate well-researched and authentic information which can add value to the study. Themes are given below.
[bookmark: _Toc164132661]4.2.1. Theme 1:  Analysing critical success factors impacting the performance of the UK restaurant industry.

[bookmark: _Toc164132662]4.2.2. Theme 2: Analysing critical barriers associated with the development of the UK restaurant industry.
[bookmark: _Toc164132663]4.2.3. Theme 3: Examining different strategies used by UK restaurant managers to get a competitive advantage in the restaurant industry
[bookmark: _Toc164132664]4.3 Discussion 
In this section of the chapter, the researcher will provide findings from each objective and theme of the research along with the similar and different viewpoints of various researchers in terms of providing supporting evidence. This section of the chapter will provide summarised information on the overall research in the shape of discussing various key points and objectives of the study.
[bookmark: _Toc164132665]5. Chapter 5 (Conclusion)
[bookmark: _Toc164132666]5.1 Introduction
In this section of the conclusion chapter, there will be a discussion of the overall findings of the study in which the researcher focused on providing key points of the entire study in a summarised manner. Further, the summary of findings will focus on highlighting key contributions of the research to society along with key outcomes of the research. Along with that, the chapter will include a section on research limitations in which the researcher identifies key limitations associated with the study. It will provide insight and knowledge related to the gaps within the existing study. In addition, the chapter conclusion will focus on the section on implications and recommendations in which the researcher provides recommendations for better research on the given topic in future.
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