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                       The Table of Taste Questionnaire Analysis 

Created a questionnaire for a market research in order to collect information about what people want to find in a restaurant. To do this asked a variety of questions in which thinks would be useful when opening a restaurant and is also helping to decide the target audience.
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The first question on the questionnaire we asked to a variety of different age group was’ What is your age’.
[bookmark: _Hlk43297237]As you can see the majority of the people that completed the survey are aged between 25 – 34. The second most popular choice was 35-44 category in which 3 participants selected. 2 participants fitted into the 45-54 category. 
These results will specifically help to choose the target audience for restaurant. The distribution of result will help to choose whether we have a reasonably wide age range or a narrowing. However, being as there is such a large variety of potential customer, I would have to produce marketing strategies for each range.
Marketing to diverse age groups is a result of a changing society, so products also need to grow their approaches and demographic classifications instead of depending on bored stereotypes.
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The second question in my survey was to ask the audience about their gender. By this we were allowed to specify what gender is more likely to visit the restaurant. As we can see from the online results there is more male characters than female (54% male and 46% female). We obtained similar results in our paper questionnaire which showed that there was more male respondent than female. The difference in number was not significantly dominant by male respondents, meaning that both genders can visit the restaurant. Besides, from that this will allow us to gather wider range of audience, making our restaurant more appealing and engaging. However, because it’s only a slight difference it will not have a big impact. This does not really suggest the target audience of restaurant.



[image: ]Our next question involved finding out if the restaurant has sufficient selection of healthy choice food. Eight of people (62%) who completed the questionnaire decided that restaurant ‘The Table of Taste’ has sufficient healthy foods and only 38% from people answer with maybe. Gouging from our costumers whether ‘The Table of Taste’ offers a varied sufficient selection of healthy dishes will let to make an informed decision on any changes needed to the restaurant’s healthy eating menu. With a massive importance being positioned on healthy eating, it is important restaurants offer option to meet this increasing demand.
According to Namkung and Jang, (2007) one of the most crucial aspects of the entire dining experience is the food value. In add-on, Namkung and Jang (2007) asses the cooking quality by the menu item selection, presentation, healthy options, originality, sense of taste and temperature. 
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Another essential aspect which we would like to ask our respondents is if the food come out quick enough. As you can see the majority of the persons that finished the survey response that the food come quickly enough. Nobody wants to wait an unnecessary extended time for their food in a restaurant, especially if is not a fast food restaurant. In fact, speed of service makes a huge influence on client retention rate.
Finding an idea of client sentiments and opinions on speed of service will provide an understanding of whether or not improvement need to be made to the speed your restaurant clients receive their order. A good qualified team in the restaurant will result in better client happiness and in the end, help increase profit. 
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Another essential aspect which we wanted to ask our respondents about restaurant family-friendly environment. This graph results have been filtered in order to find if the restaurant has a friendly family environment. A family-friendly product or service is one that is considered to be appropriate for all members of a normal family. Family-friendly restaurants are ones that offer service to families that have little children.
Family-friendly dining environments improves families connect by offering them a location to relax and share a meal. Keeping children happy is a massive part of the dinings out family experience. Dependent on the outcome of this query restaurant will know whether we should create more family-friendly elements. Such features may contain putting crayons and colouring books or electric gaming device in the restaurant to keep kids entertained. 





Summary 
To summarise, the vast majority of the results I’ve collected have been extremely useful in allowing me to not only gain a great understanding of my audience, but also to understand how I can provide for the various demographics, and what considerations I will need to make before undergoing the production of my campaign. This is one of the many findings that will aid my campaign greatly. 
Even though the survey was on social media where both female and male can access it over half on the people that filled the questionnaire were male. This shows that male is more interesting in the subject.
The people that finished the survey were aged between 25 – 34. These results will definitely help to decide the target audience for restaurant. In addition, in my questionnaire results I discovered that most of the people, (who took part in the questionnaire) was visited for the first time the restaurant. 
Over the time, service quality has become an essential element in the restaurant business. It provides an association competitive benefit to stand ahead from the rest of the rivals. Nalini and Samuel (2011) indicated that one of the most vital features that take a business in helping its customer get competed enjoyment in the service providing. 
By analysing data trends, I have been able to see clear correlations between different members of my audience, which will allow me to really gain a good understanding of people’s attitudes towards restaurant survey.
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8. Does the restaurant have a sufficient selection of healthy choice?
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