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Introduction 
 For this project I have chosen The Stone Crab on Saundersfoot harbor. To complete this project I will be visiting Saundersfoot, Walking around the area and eating at the restaurant, In order to have a full understanding of the way the restaurant works and its presence in the community. I will evaluate the history of the business, the operations, and the functional qualities of the restaurant, and classify the public’s opinion on the business from review sites such as Trip advisor. I will also discuss my high expectations about the presentation of food, quality and service provided. Lastly, I will evaluate the reason why I liked this restaurant and why I would recommend it to others.
History of the business 
The Stone Crab restaurant is located on the harbor front in Saundersfoot, West Wales. It is a standalone family run business that was owned by Mark Christopher Phillips and Susan Claire Philips. Both were appointed company directors in November 2014. However, Mark Christopher Phillips was dissolved from the business in July 2017 (Check, 2019), with Susan Claire Philips being dissolved from the business in June 2021 (Check, 2021). It’s now run by their daughter Lily Philips who has been the manager of the business and front of house operations since May 2017. 
The Stone Crab was originally located on The Strand, Saundersfoot and for a brief time at The Parsonage Inn, St Florence. This is described as a small Bed and Breakfast hotel and has been ranked as the number 1 best inn in Tenby. (Advisor, 2023).The Stone Crab were able to build themselves up here before opening their newest restaurant in Saundersfoot nearing 7 years ago (Davies, 2022). This shows me that they had established and created a name for themselves. This source is a credible article written by the well-known South Wales Argus newspaper on the 8th of December 2022.  It is up to date, giving reliable information that can be evaluated in greater detail. Lastly it is very relevant to the topic I am discussing.
Awards
Below are some awards won by The Stone Crab:
· Best Seafood Restaurant in Wales 2022 - The Welsh hospitality award 
· Best Restaurant in Saundersfoot- Restaurant Guru 2023 
· Travelers choice 2022
· Best hospitality award for best restaurant team – Awarded by Creative Academic 2018
· Number one eatery - Trip Advisor 
· Shortlisted for Food Awards Wales 2023.

The Restaurant
The Stone Crab offers 7 tables inside and 4 tables outside. It has limited seating which due to popularity gets booked up very quickly. I believe this affords more one-to-one involvement with customers, giving a better quality of service and a more memorable experience when dining. I would expect the quality of food to be of a very high standard as there is a limited volume of footfall. Concentration on food delivered should be at its highest. The taste of food should be spot on every time. Furthermore, the presentation of food should draw our eyes closer, making us buy and crave more. I would expect getting a table at the restaurant would fill you with excitement as you get a chance to eat at the restaurant that is booked out most of the time. I might even say it’s a destination restaurant. This means that people would book in advance and organize their days around getting the reservation. I would also expect staff to upsell their products, meaning customers will buy more to increase revenue generating the business. 
I believe the staff are well looked after at the restaurant. It was recorded in the news that the owner closed the business for 3 days during a period of high temperatures in the UK (Cathy Owen, 2021). They put their staff and their health considerations first. As a result, staff morale and motivation would be high as they are being looked after properly. Staff would have a better work ethic, provide better service to customers, and would work harder to drive in revenue.
The focal point of the menu is seafood. This would appeal to the pescatarian target market, meaning it appeals to customers who choose to only eat fish and shellfish. “Pescatarian” is derived from the Italian word “pesce” which means fish. In my opinion this restaurant is suitable for families, friends, and couples. (Jennings, 2023). There is a children’s menu, sharing platters and specialty board. It is a great venue for any social event or celebration(Phillips, n.d.).
The Stone Crab is primarily a seafood restaurant, however, there are meat options available to those who prefer.  It is also vegetarian friendly, and gluten free food is available for those with intolerances. Accommodating different tastes will drive in a bigger customer base, increasing loyalty and trust to the restaurant, which is a great benefit in my opinion.
Related factors
The seafood market in the UK has grown tremendously with more people increasingly concerned about sustainability and the environment. The Stone Crab found a gap in the market because more people in the UK are eating fish. In the UK today adults consume just under 8 million kg of fish with a daily average expenditure of £4,928 million. This market is predicted to grow to 9.23 million kg by 2030(Bedford, 2023). Also, approximately 2.4 million Britons are changing to a pescatarian diet in 2023(Edwards, 2023).
Being located by the harbor it allows for a fantastic dining experience. I would expect the aromas surrounding the restaurant to fill the room and add to the fresh taste of the food cooked. The décor follows a nautical theme including a crustacean piece of art made from bottle tops and shells. This adds to the scenery and interior of the business. These aspects add to the ambiance and create lasting memories for customers and keep them coming back for more. Again, increasing brand loyalty and driving in a bigger customer base.
The farm to table concept is used here meaning they use locally grown produce traveling only a short distance to the restaurant. This ensures the quality of food is up to standard for the customers with the added benefit of being environmentally sustainable (Tutor, 2023).
The Stone Crab uses the Welsh Seafood company of Milford Haven as their suppliers which is situated 43 minutes away from the business. The quality of food is of a high standard as testified by their Gold and Silver Awards for the True Taste Awards 2011 and 2012. However, there have not been any more awards won by the company (Welsh Seafoods Ltd, 2023). One wonders if the quality of produce has decreased in recent years. It has been reported that the Pembrokshire coast and offshore is currently in a very unfavorable condition due to pollutants such as agricultural sewerage and run-offs. This pollution can be carried forth into the bodies of fish and transferred onto our plates. This is being monitored closely by the government(Trust, 2020). If it was to worsen, then this would be a huge disadvantage to the business as less people will want to buy their produce due to health concerns, causing a loss in revenue and customers.
From my findings The Stone Crab has achieved a food hygiene rating of 5, the highest rating a business can achieve. This rating must be displayed on the entrance door, clearly visible to customers and is a legal requirement enforced in Wales by the local authority to ensure the food sold is safe for consumption. It creates trust and loyalty between customers and businesses. It drives in a bigger customer base as it indicates it is a good place to eat and that they are following all HACCP elements(Ratings, n.d.).
Their last inspection was on 14th January 2020 and the results were as follows
Achieved risk score of (the lower the better): 
· Hygiene (0) 
· Structural (0)
· Confidence in management (0)
 Recommendation and Conclusion 
There are several observations I would make to improve the business. The first is about their website. It could be more detailed including a history of the business. The menu on the website is easily accessible for customers to peruse prior to booking. However, it does not have an online booking system. This could make booking easier, allowing customers to see available dates rather than phoning. However, this does take away the aspect of personal interaction which helps with first impressions and loyalty between customers(Phillips, n.d.).
 In my opinion the 90-minute time limit on tables is unnecessary. I understood the concept during covid. However, I think this should now be stopped. It can cause stress and makes customers feel they must eat within an allotted time frame. The business may lose customer loyalty as a pressured experience is not a happy one. It is not a fast-food restaurant. The cost of a sharing platter for two is £85. This is an expensive meal and having to eat it in 90 minutes feels rushed. 
The Stone Crab has had many positive reviews on Trip Advisor. The latest review stated how excellent the food was and how well the staff service was. There are many customers who will return due to their memorable experiences. There are some negatives comments, however these are few and far between. They do respond to negative comments in a positive way, showing good public relations skills(B, 2023),
To conclude, I decided to choose this restaurant as it was something completely different, out of my comfort zone and something I had not experienced before. There is no seafood restaurant in the town where I live. I was intrigued and excited to experience something new. I have learnt a lot about the seafood industry and why this restaurant is such a success. The reviews are very positive and the social media images of their food are very enticing. Having booked a table, I really hope this restaurant lives up to my expectations and I am not disappointed by the execution of food or service.
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