Name: Irimia Roxana Tincuta
Student Number: 2424013
Module Code and Title: LCLM 4004 – Problem Solving and Decision Making
Lecturer’s Name: Rebecca Stewart
Assignment Title: Component 2 Report – Business Problem Analysis and Decision Implementation


1. Introduction: Business Problem Overview
Olive Tree Bistro, a Mediterranean-style restaurant, is experiencing a noticeable decline in customer traffic and profitability. This issue is primarily driven by a mix of internal inefficiencies and external pressures. Rising competition, ineffective marketing, outdated menu offerings, inconsistent service quality, and the absence of digital engagement have collectively impacted customer retention and operational performance. Additionally, external challenges such as inflation, evolving dietary preferences, and increasing compliance costs have further complicated the business landscape.
2. Alternative Solutions and Evaluation
Solution 1: Revamp Digital Marketing and Online Presence
This solution includes:
- Creating a strong social media marketing strategy.
- Introducing online ordering and reservation features.
- Optimising Google/Yelp reviews.
- Running targeted promotions.

Solution 2: Operational Overhaul and Menu Innovation
This solution involves:
- Retraining staff and improving service speed.
- Revising the menu to include trending dietary options (e.g., vegan, gluten-free).
- Implementing better inventory control systems to reduce waste.
- Introducing a loyalty program.
Evaluation Using PMI (Plus, Minus, Interesting)
	Solution A -  Digital Marketing & Online Presence


	Plus
	Minus
	Interesting

	Increases visibility  +3
	May not address service quality - 5
	Potential for viral growtn +5

	
fast to implement +4
	
	Distracting for the staff -5

	, enhances engagement
+3
	
	

	

	
	

	
TOTAL: +10
	
TOTAL: -5
	
TOTAL: 0

	Total=+10-5-0=+5




Plus:, 
Minus: or in-person experience
Interesting: h or influencer partnerships

	Solution A -  Operational Overhaul & Menu Innovation


	Plus
	Minus
	Interesting

	Improves customer satisfaction +5
	Requires training time -1
	Opportunity to rebrand +5

	encourages repeat business +4

	higher upfront cost -1
	

	
addresses root operational issues +3
	longer implementation -1
	

	

	
	

	
TOTAL: +12
	
TOTAL: -3
	
TOTAL: +5

	Total = +12 -3 +5 = +14 




Plus:, , 
Minus, , 
Interesting: and reposition as a health-forward eatery
3. Recommended Solution and Justification
Chosen Solution: Operational Overhaul and Menu Innovation

Justification:
While digital marketing can boost visibility, it does not resolve core issues like slow service, outdated menu, or food quality inconsistencies. A comprehensive operational upgrade, combined with menu innovation, directly addresses root causes of customer dissatisfaction and enhances overall experience. This will not only attract new customers but also retain existing ones, making it a more sustainable long-term strategy.
4. Basic Risk Analysis of the Selected Solution
	Risk  
	Likelihood
	Impact
	Mitigation Strategy

	Resistance from staff
	Medium
	High
	Provide incentives and involve them in planning

	Increased short-term costs
	High
	Medium
	Phase implementation and monitor budget closely

	Menu changes not appealing to all
	Medium
	Medium
	Conduct surveys and pilot-test new items first

	Disruption during retraining period
	Low
	High
	Schedule training during off-peak hours



5. Action Plan for Implementation
Phase | Action | Timeline | Responsible
Planning | Conduct customer feedback and competitor research | Week 1 | Management
Staff Development | Schedule training sessions for kitchen and floor staff | Weeks 2–3 | HR & Operations Lead
Menu Innovation | Redesign menu and pilot new items | Weeks 3–5 | Chef & Marketing
Tech & Process Upgrade | Introduce POS and inventory software | Week 5 | IT Support
Launch & Promotion | Roll out new menu and launch loyalty program | Week 6 | Marketing Team
Ongoing Monitoring | Collect customer feedback and performance data | Weeks 7–12 | All Departments
6. Measuring Effectiveness of the Solution
To ensure the implemented strategy delivers results, the following key performance indicators (KPIs) will be monitored:
- Customer Satisfaction Scores (CSAT)
- Table Turnover Rate
- Repeat Customer Rate
- Average Order Value
- Employee Performance Metrics

Monthly reports will be generated, and mid-quarter evaluations will inform further adjustments to strategies.
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