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Executive Summary 
[bookmark: _GoBack]This consultancy report is an investigation into the question; ‘Is there a market for Boo’s Kitchen to extend their working hours?’. Boo’s Kitchen is a small café located in Mumbles, an equally small seaside village that is very popular with tourists and holidaymakers. The primary research used in this report contains qualitative and quantitative research. Both methods of primary research were constructed in the form of questionnaires that were handed out to the general public and visitors of Boo’s Kitchen in the Mumbles area. The secondary research for this report consisted of researching reading about other café’s that have undergone the same project that Boo’s Kitchen have: extending working hours and plant based cafes. The results of both the primary and secondary research demonstrate similar conclusions. The primary research demonstrates that the extending of café hours and opening in the evening to serve food and drinks is a popular trend that many are following around the country. Each offering many different options in terms of food and choice of cuisine drink options, entertainment, events and so on. There is an ever-growing demand for coffee and its ‘coffee culture’; the results reveal that the demand for trendy cafes and light bites instead of a three course meal in a five star restaurant is increasing. The questionnaire gave a lot of insight and information on the cafes current customer base and how they currently sit in the Mumbles area. Due to the cafes unique selling point of being a plant based café, the previous questionnaire didn’t collect enough data on how the customers felt about that aspect of the café. Due to the lack of knowledge on the people in that area’s feeling towards plant based diets and if it would be something that they would be interested in, another shorter questionnaire that consisted of only four questions was given to people and offered more plant based questions to answer. It is clear to see by looking at the results of the first questionnaire that there is definitely a market for the café to extend their working hours. 95% out of the 25 that were asked said that they would visit Boo’s Kitchen if they opened in the evenings, which is just 5% short of being everyone who was asked. The result demonstrate that there is definitely a demand for the plant based menu that Boo’s Kitchen provides, with 62% of the people that were asked voting Yes to eating at a plant based venue. There was a slight divide between the overall results of the questionnaire, with the majority of respondents answering positively towards the idea of a plant based diet but only by a comment or two. To conclude there is a definite market for Boo’s Kitchen to extend their working hours, and also there is a demand for plant based venues.
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1. Introduction
This consultancy report is an investigation into the question; ‘Is there a market for Boo’s Kitchen to extend their working hours?’. Boo’s Kitchen is a small café located in Mumbles, an equally small seaside village that is very popular with tourists and holidaymakers. Boo’s Kitchen opened its doors on the 7th of May in 2018. Its unique selling point as a café is that it has a plant based and eco-friendly passion to provide health, well balanced meals in an eco-friendly, minimal waste environment. Boo’s Kitchen has been very successful since opening their doors in 2018, but they are looking to increase their revenue and extend their working hours to be open in the evening. Their goal is to remain a small café during the day offering plates of food serving breakfasts and lunches, a range of coffee’s and healthy drinks as well as cakes and sweet treats whilst also offering more of a bar themed evening venue that offers small plates for example tapas, and coffee based cocktails. This report will provide data that has been collected by the general public of Mumbles that will be analysed and discussed, a detailed conclusion and finished with recommendations. 

2. Research Methods Summary 
2.2 Primary Research 
The primary research used in this report contains qualitative and quantitative research. Both methods of primary research were constructed in the form of questionnaires that were handed out to the general public and visitors of Boo’s Kitchen in the Mumbles area. The primary research demonstrated the different visitors that Boo’s Kitchen attracts and ultimately if there was a market for the extension of their opening hours. The observation aspect of the research changed slightly from the PID, in the fact that the observation was not completed in person at other café’s in Mumbles, but was completed instead online on the café’s websites. The option of online observation proved more time effective and offered more information. 
Secondary Research 
The secondary research for this report consisted of researching reading about other café’s that have undergone the same or a similar project that Boo’s Kitchen have: extending working hours and plant based cafes. The results were found in newspaper articles and journals about other cafes in the UK doing a similar thing to Boo’s Kitchen such as extending their working hours. 

3. Findings and Data
3.1 Primary Research Findings
3.2 Questionnaires
The secondary research for this report was obtained through questionnaires that were answered on an ipad in the Mumbles area and in the Boo’s Kitchen café. Twenty five questionnaires overall were completed by the general public the Mumbles area and within the café which concluded the following results. When asked what type of food they look for when eating out, ‘tapas’ was the most popular with a 30% voting, followed by ‘grill’ with 25%, ‘Panini’s and sandwiches’ came next with 20%, ‘French’ and ‘three courses’ joint second from last with 10% and ‘Italian’ being the least popular option at 5%. 
When asked what they look for in an evening venue the three most popular answers all with 55% are ‘quiet and cosy’, ‘a family atmosphere’ and ‘a bar setting’, followed by ‘live music’ with 50%, ‘casual’ at 40%, ‘smart’ at 35% and ‘fine dining’ coming last with 25%. 
The next question asked what influences peoples decision when choosing somewhere to eat and drink, four options were offered to select; price, dietary needs, selection of choice and location. ‘Selection of choice’ was the most popular option with a 35% voting, ‘price’ came next with 30%, in third with a 20% voting was ‘dietary needs’ and coming last and being the least popular option was ‘location’ with 15%. 
When asked if they had visited Boo’s Kitchen as if so would they recommend, the most popular answer with a 70% voting was ‘Yes, I would recommend’, followed by ‘No, I have not visited’ with a 25% voting and lastly ‘No I would not recommend’ with 5%. An option for a comment was given to the above question, a respondent that answered ‘No I would not recommend’ commented “No meat options”. A respondent that voted for ‘Yes I would recommend’ answered “Nice atmosphere” and another commented “great food”. Another question asked ‘How frequently do you visit Boo’s Kitchen?’ and 0% of people voted for ‘Once a week’, 15% voted for ‘A few times a week’, 20% of people chose ‘Once a month’, and 65% of people voted ‘Less than once a month’. 
When asked what time of the day people are  most likely to visit Boo’s Kitchen, the majority answered ‘Afternoon/Lunch’ at 55%, followed by 35% of people voting for ‘Evening/Dinner’ and 10% of people answering ‘Morning’. When asked this question, many respondents that voted ‘Afternoon/Lunch’ commented on the fact that the café wasn’t open during the evenings for dinner and that’s why they chose that option. 
The next question demonstrates that 95% of the people asked voted ‘Yes’ to visiting Boo’s Café if it was to extend its working hours and open in the evenings, with 5% of people answering ‘No’. Many people who voted ‘Yes’ also left comments such as; “Love eating out in the evening”, “prefer to eat out dinner time” and “I love their food and their shabby chic décor”. 55% of people said that they would visit Boo’s Kitchen in ‘a couple’, with 35% of people visiting ‘in a group’ and 10% of people ‘visiting alone’.
 Out of the people asked 0% accounted for under 18, 30% of them were aged 18-35, with 35-50 and 50-65 being the most popular ages at 35% each. 
Another questionnaire was created consisting of four questions and had sixteen responses. When being asked if they had tried plant based food/drink, 56% of respondents chose Yes whilst only 43% voted No.
Another question asked if the respondent would eat at a completely plant based venue and received a 62% for the answer Yes and 37% for the answer No.
The third question offered a comment box instead of a tick box of options and asked what people’s thoughts were on plant based food and drink, the responses were completely divided with positive reactions to a plant based diet being slightly more popular.
The fourth question was rather basic and was asked to receive an understanding of what people like to eat when they are out, the responses were completely random ranging from “Curry/Indian food” (respondent #2) to “a rice dish” (respondent #5) and “mixed grill or carvery” (respondent #4). 
3.3 Observation
[image: ]The observation for this project was conducted online, by visiting surrounding cafes and eateries websites in order to establish Boo’s Kitchen’s competition and what they offer. There are a number of cafes and restaurants in Mumbles, due to it being such a hotspot for tourism, the eateries range from cafes to five star restaurants. The research for this project focused mainly on similar eateries to Boo’s Kitchen such as cafes and small restaurants that are open in the evening. The observation was done on 11 websites;
The results were put into an excel sheet to be analysed easier and more effectively. 

3.4 Secondary Research Findings
The secondary research demonstrates that café’s opening in the evening and extending their working hours is very popular. In late 2018, a café in Cardiff city centre, a café opened as a ‘late night coffee and dessert bar’. The ‘late night’ café-bar Bru Coffee is open until 11pm on weekdays and midnight on Fridays and Saturdays. It offers freshly made traditional Italian gelato ice creams and specially crafted coffees as well as a range of waffles, milkshakes, sundaes and cookie dough. The owner of Bru Coffee said “As a coffee lover and Cardiff resident, I felt there was lack of places I could go late at night and have a good coffee and dessert” (https://www.walesonline.co.uk/whats-on/food-drink-news/late-night-coffee-dessert-bar-15023855). They offer also several options of Brazilian, Venezuelan and Indian coffees and teas, freshly made sandwiches and toasties, and breakfast options. The owner also said “it’s important to utilise local suppliers”. 
Another article announced that also in 2018 a new café opened in Bath called The Western, which is an eco-themed café, bistro and bar. During the day, the café offers a range of breakfast and lunch options such as cheese boards, risottos, soups and sandwiches, and offers a menu especially for vegan and vegetarian options. During the evening and into the night the café becomes a bar, offering special cocktails, local beers and gins. The café hosts a number of events throughout the year, for example cheese and wine nights. The owner James Dean says “The two main things we concentrate on is making sure our food is sourced locally or Fair Trade” (https://www.bathchronicle.co.uk/whats-on/food-drink/new-caf-opened-heart-weston-1336445). 
Café Marzano in Llanelli is another café that went from being open during the day to extending their working hours into the evening and as late at 11:30pm. Café Marzano is a five star café bar that is owned by an Italian man Toni Marzano and his son Andrew Marzano. The café offers traditional Italian coffees as well as a selection of wines and beers. A range of different breakfasts such as eggs benedict, bagels, toasted tea cakes and full English breakfasts can be ordered, as well as an extensive lunchtime menu offering chicken skewers, “bucket meals”, fish, scampi, Indian bhajis, pakora, soups, Mexican tapas, Spanish and Italian dishes, Nan breads and chutneys. They also offer prosecco afternoon teas. During the evening, they sometimes will host events and live music along with a menu special, such as tapas and live entertainment night (Llanelli Star, 2016). 

4. Discussion and Analysis 
The results of both the primary and secondary research demonstrate similar conclusions. The primary research demonstrates that the extending of café hours and opening in the evening to serve food and drinks is a popular trend that many are following around the country. Each offering many different options in terms of food and choice of cuisine, drink options, entertainment, events and so on. There is an ever-growing demand for coffee and its ‘coffee culture’; the results reveal that the demand for trendy cafes and light bites instead of a three course meal in a five star restaurant is increasing. The primary research of this project helped create the questionnaires for the secondary research, in terms of the questions being asked. 

[image: ]The secondary research for this report being the questionnaires resulted in a similar outcome. The answers given by the respondents portray the same desire for Boo’s Kitchen to extend their working hours. For the first question of the survey, the respondents were asking what type of food they look for when they are eating out, and the response demonstrated that tapas was the most popular answer. The second most popular answer was grill, followed by Panini’s and sandwiches. Out of the three most voted answers, two of them are what Boo’s Kitchen serve. They offer a range of Panini’s and sandwiches and also are looking into adding tapas to the menu if they do decide to extend their hours. The three least popular answers were French, Three Courses and Italian. 
[image: ]The next question of the questionnaire asked the voters to rank the list of Mumbles eateries in order of their personal preference. The most popular resulted in being cafes that offer a similar menu to Boo’s Kitchen, for example The Kitchen Table and The Front Room both offering Vegetarian and Vegan options in their menu. The bigger, more expensive eateries were voted least preferred by the public, perhaps due to the prices of the food served, options or due to dietary needs. 

[image: ] The third question in the questionnaire asked what people looked for in an evening venue. The top three answers are quiet and cosy, live music, and a bar setting. Boo’s Kitchen offers a ‘shabby chic’, rustic feel in terms of their décor and style which can be translated into being a cosy setting. Boo’s Kitchen is also a rather small venue, only fitting 7-10 tables at most which also creates a cosy, intimate atmosphere and minimizes the opportunity of it getting too loud. Boo’s Kitchen doesn’t currently offer live music or any sort of live entertainment and doesn’t intend to if the extension of hours is successful. The least favoured by the public was fine dining and smart, which mirrors the answers to the last question. 
The answers to the fourth question portrayed that selection of choice was the main influence when deciding where to eat/drink, followed by price and then dietary needs. Location seemed to be the least important factor when deciding where to eat. Boo’s Kitchen offers a reasonable sized menu, consisting of different options that vary depending on the season, and always has a selection of daily specials available. The pricing at Boo’s Kitchen is relatively normal for the area; it is considered a slightly pricey area due to its location and popularity with tourists, so their pricing is normal and consistent with surrounding establishments. Boo’s kitchen is uniquely attractive due to its vegan and vegetarian options and also offer gluten free options. 
[image: ]
[image: ]The majority of people who had visited Boo’s Kitchen said that they would recommend to a friend, which portrays the cafes popularity and loyal customer base. This loyalty is very promising for a new up and running café in the area amongst other popular cafes that have established a loyal customer base already, because it ensures a degree of gossip and free publicity. Only 25% of voters had said that they had never visited the café with only a 5% saying that they would not recommend to a friend. Respondent #16 commented that there were “no meant options” and that is why they would not recommend to a friend, this is because the café only offers plant based options, was not suiting to them and their diet. 
[image: ]The seventh question of the questionnaire demonstrated that people are most likely to visit Boo’s Kitchen during lunch time, when asked why respondent #9 commented that the café “isn’t open in the evening”. Another respondent #10 said “not open for evening meal” which implies that if the café were to be open later in the evening, it would be as popular if not more popular than lunchtime. The café is relatively quiet in the mornings for breakfast, but makes up for it during lunchtime and in the afternoon.
[image: ]Question eight asked the public if they would visit Boo’s Kitchen if they opened in the evenings, the majority of people (95%) voted Yes, while only leaving 5% to have answered No. Respondent #8 commented that they “prefer to eat out at dinner time”. Another two respondents who voted Yes also commented “I enjoy an evening meal” (respondent #9) and “I love eating out in the evening” (respondent #10). This highlights the demand for evening eating in the Mumbles area; it is clearly a preferred time of the day to eat out. 
[image: ]The last but one question asks the public how they are likely to visit Boo’s Kitchen, the most common answer was as a couple, followed by in a group and lastly alone. This demonstrates that their most common customers are couples and groups of people rather than individuals. 

[image: ]The last question asks the age of the respondent, the  two tied most common asnwers were 35-50 and 50-65 leaving the least most common two answer to be 18-35 and 65+. No under 18 year olds agreed to complete the questionnaire. The 65+ cateogory of people were also a difficult group to target with the questionnaires, not many were willing to stop and fill out the questionnaire.

This questionnaire gave a lot of insight and information on the cafes current customer base and how they currently sit in the Mumbles area. Due to the cafes unique selling point of being a plant based café, the previous questionnaire didn’t collect enough data on how the customers felt about that aspect of the café. Due to the lack of knowledge on the people in that area’s feeling towards plant based diets and if it would be something that they would be interested in, another shorter questionnaire that consisted of only four questions was given to people and offered more plant based questions to answer, these were the results. Both questionnaires were conducted in the same location to ensure a fair outcome. 
[image: ]The first question of the second questionnaire asks if the respondent has tried plant based food/drink before, the result demonstrates that plant based eating is a popular trend in today’s society. 56% of the respondents answered Yes to having tried plant based foods. This is a good sign for establishments like Boo’s Kitchen, because it portrays a definite rise on plant based diets and their popularity. 
[image: ]The second question asked if they would eat at a venue that offered plant based food/drink and the most popular answer with 62% was Yes, with only 37% saying No. As said on the previous question, a plant based diet is becoming more and more popular, and more people are adopting this way of eating. Whilst the result shows there is a clear divide, and many people saying no, the majority did vote yes to eating at a plant based venue which crucial for Boo’s Kitchen to continue operating. 
[image: ]Instead of using a multi choice of answers for question three, it had a comment box instead. There was a mix of both positive responses and negative for example a few positives; 
· “good for the environment, healthy lifestyle, makes me feel good!” (respondent #15)
· “seems a popular trend” (respondent #11)
· “good for health” (respondent #7)
· “popular and trendy” (respondent #6)
· “good for the environment” (respondent #3)
Trend is a reocurring answer in a lot of the comments made, which supports the previous point made about a plant based diet becoming more popular. Celebrities and influencers are becoming plant based, which in turn is making it a trendy lifestyle to adopt. The environment also seems to play a large part in the ever growing trend of plant based diets, it has been discovered that eating a plant based diet is better for the environment; “Switching from a meat-based diet to a diet based on whole grains, fruits and vegetables reduces water and land use, lowers pollution, slows deforestation and reduces destruction of topsoil, among other benefits” (Thomas White 2000). A few of the negative comments included;
· “not healthy” (respondent #16)
· “just a trend” (respondent #13)
· “a fad” (respondent #8)
· “not enough options for it to be a sustainable diet” (respondent #2)
· “bland and boring” (respondent #4)
Trend appears in the negative comments also, alongside the idea of a plant based diet not being healthy or susiatnable, and being boring and bland. There were seven negative comments and eight positive, the results for this question were very close. 
[image: ]The fourth and final question of the second questionnaire was much like the third in terms that there were no options for the respondent to pick from, it was instead a comment box. It asked the respondents to name their ideal choice of food when eating out of an evening, and resulted in a mix of responses; 
· “chinese” (respondent #16)
· “pizza” (respondent #15)
· “carvery” (respondent #13)
· “grill” (respondent #9)
· “veggie burger” (respondent #3)
Whereas the other questionnaire portrayed a number of people wanting small plates and tapas when they eat out, which is what Boo’s Kitchen plan to introduce to their menu if they extend their working hours, none of the respondents openly answered that they would want tapas when eating out, ahtough this does not mean that tapas is not a popular choice, because we can see that is not the case from the first quesionnaire.
This questionnaire offered answeres a lot more tailored to the unique selling point of the café; promoting a plant based diet. This gave a lot more insight on the general public’s view points on plant based diets and their feeling towards it. 
The observation aspect of the research demonstrated that most of the eateries and cafes in Mumbles offer vegetarian and/or vegan options. The results show that there are plenty of already established evening eateries already situated in Mumbles, demonstrating Boo’s Kitchen’s local competition. All eateries that were used for the projects research were open in the evenings and served an evening menu. The results demonstrated that light bites and tapas is a popular serving option for most eateries in the area, only three out of the twelve didn’t offer any sort of tapas or light bites. This portrays the demand for this type of eating, Boo’s are planning on adding tapas to their menu if they do extend their hours and this observation demonstrates that there is definitely a market for them to do so. House specials were also a common theme and can be found in ten of the twelve eateries in Mumbles. Pasta and pizza offered a mix of results, with six out of the twelve offering pasta and pizza. Salads seemed a popular menu choice with only one eatery not offering it, whilst desserts and sweet treats were served by every eatery in the research as well as alcohol and cocktails. Burgers and grills seemed rather unpopular amongst the venues, with only six serving burgers and four serving grills. There was also a slight divide between the meat dishes, with only seven serving them. Most of the menu options offered by the eateries were completely random, although there were four eateries out of the twelve that based their menu’s solely on their specific selling point; Café Valance serves Spanish foods, Verdi’s and Castellamare serves Italian, and Bistro Pierre serving French. All eateries also served vegetarian and/or vegan options in their venues, which is a clear indicator that there is a demand for the options of vegetarian and vegan diets. 

SWOT Analysis
The cafes main strength is their unique selling point, it is increasingly becoming more popular and ‘trendy’ to follow a plant based diet or do adopt a vegetarian/vegan diet. Their menu offers various plant based options alongside a very few non plant based options. The café prides itself on being a minimal waste company. They only use local suppliers and produce to reduce the effect they have on the environment, as well as doing this the café also only has their milk delivered in glass bottles rather than plastic, and offer plastic free ‘take-away’ boxes and cutlery. Their goal is to become a completely zero waste café. 
While their biggest strength is being plant based, it can also be a big weakness. Even though a plant based diet is becoming more and more popular, there are also many people that will refuse to eat somewhere that does not serve meat and limited animal produce options such as milk, eggs and cheese. Their location is also a slight weakness, they are located just off the main road within a housing estate in Mumbles; a very busy, well-populated town. Although they do have signs around the Mumbles area, many people will miss their café due to it being out of sight along the main road. Parking is also an issue with the café, due to it being surrounded by a housing estate; the parking is very limited which can put many people off visiting. 
The opportunity of extending their working hours to be open in the evening is a big opportunity for Boo’s Kitchen. It would increase their revenue, whilst raising awareness and promoting a healthy plant based lifestyle. It would also help them attract more customers and become a more popular café. 
There is a possible threat that people wouldn’t visit the café if it did extend their working hours, after analysing the questionnaire results it seems many people dislike eating out in  the evenings, and prefer to eat out during lunchtime. Whilst this was a small percentage of people, it still counts. 

5. Conclusions 
The overall aim of this report was to find out if there was a market for Boo’s Kitchen to extend their working hours and to open in the evenings. It is clear to see by looking at the results of the first questionnaire that there is definitely a market for the café to extend their working hours. 95% out of the 25 that were asked said that they would visit Boo’s Kitchen if they opened in the evenings, which is just 5% short of being everyone who was asked. This is a huge statistic and demonstrates that people are obviously very fond of Boo’s Kitchen and what it has to offer. Another contributing factor to that 95% vote is that many of the people answering the questionnaires only said they would visit Boo’s during lunch time was because it wasn’t open in the evening, the results demonstrate that eating out in the evenings is almost more popular than eating out of a lunch time. More people are likely to eat out in the evenings with their families or in couples than they are in the mornings and afternoon. Because the research showed an obvious answer; that there is a market for Boo’s Kitchen to extend their working hours, it was then a question of what those people wanted. The original objectives were to;
· Establish a current customer base 
· Develop knowledge of their current competition
· And make reasonable assessments of the cost and implications of extending their working hours
The current customer base was established in the first questionnaire, demonstrating that they have plenty of regular customers as well as tourists and out of town visitors, the ages of those visitors ranged between 18 and 65+ which portrays the wide market they are reaching and how they appeal to all ages. 
Boo’s Kitchen pride themselves on being plant based eco-friendly it is their unique selling point as a small business, but how many people are interested in that side of their business? The second questionnaire was created to find out just that. The second questionnaire resulted in a mixture of answers, either being for a plant based diet or against. The result demonstrate that there is definitely a demand for the plant based menu that Boo’s Kitchen provides, with 62% of the people that were asked voting Yes to eating at a plant based venue. There was a slight divide between the overall results of the questionnaire, with the majority of respondents answering positively towards the idea of a plant based diet but only by a comment or two. The majority of negative answers and comments made in the questionnaire had a common theme, the plant based diet was referred to over and over as a trend which for some is the reason they like it and for others it’s the reason they are against it. Also a few answers were linked to health and whether or not adopting a plant based diet was healthy, this sort of answer divided the respondents with some claiming it is not sustainable nor healthy whilst others believed it to make them feel good, and good for the environment. The results of the questionnaire demonstrate a clear divide between those for a plant based diet and those against, and with the environment becoming an ever-growing concern it is believed that more and more people will start to adopt a plant based diet, not just for health reasons but for environmental. 
The results of the observation also demonstrated a clear idea of the café’s competition in the Mumbles area. I also portrayed the demand for vegan and vegetarian options on café and restaurant menus, with all twelve of the eateries offering these options. The observation also showed that there is a need for venues like Boo’s Kitchen because of their unique selling point; plant based. Not one other eatery in the Mumbles area offered only plant based options, and only four out of the twelve venues offered a specific theme at their café/restaurant, whilst the others just offered every day, common options. Tapas also were a popular outcome of the observation also, much like it was in the first questionnaire. There is a definite market for light bite eating and tapas, which are a goal of Boo’s to add to their menu if they do extend their hours. 
This report demonstrates the strong customer base that Boo’s currently has, and that they clearly have an appropriate income and revenue. In respect to the third objective, the results show that the extension of their working hours would only allow more keen customers to visit, therefore creating more revenue and a larger customer base. Therefore to conclude this consultancy report, there is a definite market for Boo’s Kitchen to extend their working hours, and also there is a demand and need for plant based venues. 

6. Recommendations
After concluding the research that was made for Boo’s Kitchen, a few recommendations have been made;
· Offer more of a variety of foods on their evening menu, not just tapas – It is clear that Boo’s Kitchen are wanting to create a ‘tapas bar’ in their venue if they extend their working hours, although this is a great idea and will be popular with the public it is also important for them to ensure they are reaching a wider audience. Perhaps adding burgers and main dishes would boost their popularity, by offering more options but still maintaining that ‘bar’ theme. 
· Providing live music/entertainment - The first questionnaire demonstrated very clearly that there is a demand for live music and entertainment when eating out, especially of an evening. Boo’s Kitchen could incorporate this in their extended hours, providing an extra reason why people would want to visit. Due to there also being a demand for quiet and cosy venues also, Boo’s Kitchen could have live music and entertainment on certain nights whilst leaving others with quiet background music, this would ensure keeping all customers happy. 
· Providing parking for customers – The last recommendation given to Boo’s Kitchen is for them to look into the feasibility of extending their parking in order to give more visitors the opportunity to park outside the café. The parking outside the café is currently very limited, so by extending their parking could perhaps attract more visitors. 


7. [image: ]Appendices
Blank version of questionnaire #1.
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Blank version of questionnaire #2;
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Open in Evenings Light Bites/Tapas House Favourites/SpecialsPatsa Pizza Salads Desserts/Sweet TreatsAlcohol/CocktailsBurgers Grills Meat/Fish DishesSpecific Cuisine (French, Itlanian etc.)Vegan/Vegetarian

Café Valance √ √ √ √ √ √ √ √ N/A N/A N/A √ (Spanish) √

The Kitchen Table√ √ √ N/A N/A √ √ √ N/A N/A N/A N/A √

Beach Hut Café  √ N/A √ N/A √ √ √ √ √ N/A √ N/A √

Verdi's √ N/A N/A √ √ √ √ √ N/A N/A √ √ (Italian) √

The Front Room √ √ √ N/A N/A √ √ √ √ N/A N/A N/A √

Café Ninety Three√ √ N/A √ √ √ √ √ √ N/A N/A N/A √

Croeso Lounge  √ √ √ N/A N/A √ √ √ √ N/A √ N/A √

The Mermaid √ √ √ √ √ N/A √ √ √ √ √ N/A √

Castellamare √ N/A √ √ √ √ √ √ N/A √ √ √ (Italian) √

Bistro Pierre √ √ √ √ N/A √ √ √ √ √ √ √ (French) √

Patricks  √ √ √ N/A N/A √ √ √ N/A √ √ N/A √


