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Introduction 
[bookmark: _Hlk129330042]What is the concept of marketing.  
This report will focus on marketing the function at Christos restaurant that links the consumer to the customer and the public to the marketer using information to identify problems and opportunities and to evaluate action planning to monitor performance and it defines as a method to collect data marketing concepts can be a set of strategies that the organization adopt to examine and analyse the customers’ needs resulting in increased sales.
The report has 3 sections the first section focusing on Christos target markets and who is the main audience how it was decided what material is used to capture the target market using examples how effective it is considering market segmentation how it is targeting the positioning of the restaurant the with followed by the second section outlining what managerial implications on Christos restaurant exist and the marketing strategies at Christos restaurant the last section is based on the managerial implications in section 2 providing recommendations as to how the marketing strategies at Christos restaurant could be adjusted and improved .      
The success stories of marketing activities for example.
of Midlands Greek and Cypriot Associations restaurant “Christos” the report identifying the marketing activities of the organisation. Creating a full account of the marketing activities of the Christo’s restaurant the activities of the organisation. The report will Provide recommendations and improvements on the existing marketing functions of the organisation.
According to researched reviews of the organisation it is used mainly as Greek restaurant and as a Greek community hub to engage the Greek society in Birmingham for Greek wedding receptions, but it has bad comments about the building being outdated and located under the motorway. 
Marketing success stories 
According to research brands are focusing more on digital marketing for example Ikea the furniture brand is a marketing success story with its advertising campaign creating an engaging campaign around its brand name by showing how a sofa is made to relax engaging the customers Ikea leveraged its advertising to using technology through You Tube videos and using blogs to post illustrations how you can use a small space to maximize your lifestyle.   
The concept and the importance of marketing 
[bookmark: _Hlk128692168]This section will be outlining what is the concept and the importance of marketing and what resources are invested in the concept of marketing the philosophy is to achieve the organization mission concentrating on the need of the seller to the consumer. For example, how the concept and the importance of marketing are invested by Christos restaurant and how they are being distributed towards marketing activities by the Christo’s restaurant located at the midland Greek Cypriot association ltd in Birmingham. 
Marketing 7ps model can set objectives and provide an understanding for the business objectives review key issues that can affect the product or service making up the marketing mix that a business must have to sell a service or product to be successful to survive the Christos what they are doing now focusing on the 7ps of the marketing mix for example,    
The Greek food products they are selling, for example is the product suitable for the market today is it as described. 
The evaluating, of the food they sell is the price right or could it do with a review to bring it up to date with today’s market. The Christos restaurant is it located in the right place for the market, the place for instance is where the product or service is sold is it satisfactory.
Christos restaurant how well are promotions, to demine the special offers the leaflets or the posters and the advertising. The Christos restaurant physical evidence, for instance what they are selling is it the food or the service. The Christos restaurants people, the culture of the people and the management. What are the processes of Christos restaurant, how the food is served and cooked. 



Section 1
Christos Target market
The main audience for Christos restaurant is it caters for Greek Cypriot community to feel at home with the food they serve for example Greek Cypriots moved to united kingdom after the second world war and missed the Greek atmosphere and the food culture so the association was founded in 1974 and moved to Erdington 1983 offering various facilities to support the Greek community in the midlands with the large premises with a church for weddings and restaurant which is run by the Christos family to cater for young and the older generation of Greek Cypriots the  material that the restaurant use is Facebook  to capture the target market. This is very much effective with the community to engage considering market segmentation, is based in Birmingham Erdington area targeting, the older generation and the younger people to the culture using to create differentiation marketing and positioning, and the marketing mix. Erdington had many Greek Cypriot people moved to the area in Birmingham with a big community today it is less because the Greek Cypriots have moved to different areas and now visit the Greek Cypriot association mainly for wedding party’s or for special occasions and use the restaurant less often that is the reason for the restaurant having fewer opening times.
Christos restaurant still has a brand to uphold that they sell good quality Greek food for example Christos restaurant has a full course menu from starters to desserts for example octopus kalamari on the grill a Greek delicacy, soupies barbounia, Souvlaki in Pitta Ofto kleftiko served with oven potatoes and salad in pitta. The mission has been to sell good quality Greek food however due to demand Cypriots restaurant sell chips, salads, fresh fruit salads and lamb chops to steaks. Desserts for example ice cream, yogurt, and honey. 
The restaurant advertises mainly on Facebook pages communicating with the audience thru Facebook blogs and pictures also on trip advisor and restaurant review sites for example Opentable, yelp, restaurant guru and bite squad.  
The internal, processes affecting Christos restaurant it is managed as a charity organization depending on donations the external environment of Christos is it had to close for business during covid-19 lock down periods the restaurant lost valuable customers Christos current position it is working for Christos and it has been influenced in the way it has worked for the last 10 years and the marketing strategy used at Christos restaurant has a lot of shortcomings in the current market it has not have a delivery service that has exposed the restaurant to the environmental needs of the customer.
[bookmark: _Hlk128768817] 
The key methods of communication is Facebook and twitter and the Selection of media that is used is the reviews in restaurant guides  the key channels methods of communication used for marketing on Facebook social media networking email search engine optimisation the methods are appropriate and have some been effective but for example for wider customers but not have been successful for local people from other cultures in the community for example they do not sell halal food or cosha food for jewish community. 
Measuring success how is the effectiveness of campaigns assessed; what are the measurement metrics If the marketing strategy is ineffective, how do they control marketing following this. 
The contributions if any of these marketing activities and its management to the overall organisation’s performance
Swot analysis to critically evaluating the marketing strategies at Christos restaurant.
Strengths  
Christos restaurant has strengths for example being in a geek dominated area in Birmingham. The restaurant is managed by the Christos family Christos has spent his life working in the catering industry and managed a Greek restaurant in Tamworth for 15 years he was the main chef in charge.  According to goodplaces.co.uk Christos restaurant is in the top 10 of Greek restaurants in Birmingham being number 8. 
Weaknesses
Some weaknesses that focus on Christos restaurant are it is mostly catering for the Greek community mainly Christos restaurant are not in line with being ethical in the form it does not cater for other cultures for example selling halal food or vegan only food. 
Opportunities
Christos restaurant has a lot of opportunities for instance the building it exists in is very large and can be used to cater for a full banqueting seating over 200 people. Other opportunities Christos can focus on is take away food or on home deliveries for example how a chines takeaway works. 
Threats 
Mostly the threats are the other restaurants offering home delivery other Greek restaurants located in Birmingham offering cheaper food that offer the same food delivered and are cheaper and other threats are the Greek community has been moving to other locations outside Birmingham area. 

Section 2
Gaps model of service quality
[bookmark: _Hlk129330166]The main purpose of this section is to explore and focus on GAP model of service quality to help Christos restaurant understand the customer satisfaction in the service they provide the blueprint of service quality which shows how the managers handle the customers’ expectations demonstrating the service quality gaps in the method Christos serve the customer needs. 
According to study the restaurant service quality is difficult to calculate for example evaluations are put together upon both the process of service delivery and the process of the service outcome and recommended that the quality of the food also physical, environment and service delivery are the foremost mechanisms of overall restaurant service quality (Dulen 1999; Susskind and Chan 2000; Ryu and Han 2010).
In addition to these characteristics, quality of the food is the most important than the delivery of the service quality dimensions.
the GAP model of service delivery tool focuses on helping organizations identify and address the gaps in the service delivery expected service by the customer, perceived service delivery, customer driven service delivery polices and understanding customer needs where they can make improvements in the service delivery. 
According to the view based by (RBV), suggested by Wernerfelt (1984), allocation and combination can become a competitive advantage of the organization this is the result of best possible resource management combination. Intended for fine-dining restaurants, in enhancement to providing fine cuisine. The additional attention is attached to service quality. However, it has on the other hand resulted in the input of service quality resources becoming more far than other low-cost restaurants. When restaurants have limited resources, fine-dining restaurants must look for the quality item with the biggest resources input effect, and as a result becoming service gaps. 
The gap model of service quality.
Gap 1, The knowledge gap.
The difference between the customers expected expectation to the expected service the management at Christos concentrates on actual perceptions between the managers’ perceptions of the customers’ expectations and the actual expectations of the customers between managers’ perceptions of a restaurants hotel’s service delivery and tourists’ actual service received. 
Gap 2, The standards gap.
In what way is the difference between the management perceptions of customer expectations and the transition focusing on the service procedures and what the customers at Christos expect. 
Gap 3, The service delivery gap.
The gap between the Christos restaurant service quality and the specifications on the perceived service delivery according to research Christos restaurant has had good reviews in restaurant guides being in the top 10 of Greek restaurants therefore there is not a lot of gaps in the service delivery.  
Gap 4, The communications gap.
The gap between external communication at Christos restaurant and the service delivery gap. There is a gap with the collection of data Christos could do more in the form of having surveys cards after the customers meal is served and ask for feedback when customers leave the restaurant.   
Gap 5, The customer gap. 
The gap between the experienced service and expected service at Christos restaurant. The customers are happy with the service they receive at Christos restaurant according to reviews of the restaurant.

Section 3 
[bookmark: _Hlk129330557]Recommendations based on the managerial implications.
[bookmark: _Hlk129300683]Recommendations based on the managerial implication outlined in section 2 the recommendations that Christos restaurant could do better with the marketing strategies is to focus on customers wanting to take out food to collect and take home. Focusing on delivery service for specification. According to online food delivery services for example Deliveroo provide online access for food outlets to sell food prepared away-from-home. Which can be or is based on the supplier’s location, customers can receive augmented information about food outlets that will deliver to them through reviews of restaurants online delivery service. For instance, customers select a food outlet and place their order through the online food delivery service platform the orders get delivered through uber eats or Deliveroo for example. Orders are to be forwarded to the food outlet through third party companies software applications where meals are prepared. When are prepared and packaged ready for delivery, meals are delivered by couriers who work for either the online food delivery service or independently for the food retailer. “In 2018, around one in six adults in the UK had used an online food delivery service in the previous week in 2018,these customers tended to have higher levels of education, were younger, male, or living with children.”(m.keeble, 2021) renovating the restaurant interior to remind the customer of Greece giving a more hospitable feeling focusing on authentic Greek décor which will be inviting the younger Greek people to the restaurant and concentrating more on renting the banqueting suit to its full potential to become more profitable according to (Wardono, P 2017)”.
To measure the needs of the trends of customers today needing places to satisfy pleasures through forms of experiential socialization. In most recent studies focusing on how for example colours, lighting and decor have effects on customers' do perceive social and emotional and behaviour intention is to dine on social occasions for example birthday celebrations, anniversaries. The experimental method is used and focusing on seniors to students gathering data involved for example the results show that the restaurant with monochromatic colour scheme, dim lighting and plain decor yields a statistically significant difference on the entire dependent on the variables with almost any other interior. “Conditions observed in romantic dining, as opposed to that in the case of casual dining. Further research on subtler and diverse dimensions of interior elements is suggested”.
According to research to examine the marketing Christos restaurant using data collected and analyse and the data to focus on if the marketing is seen to be working for Christos restaurant.
According to (Lee,m 2021)”Big data analytics allows researchers and industry practitioners to extract hidden patterns or discover new information and knowledge from big data. Although artificial intelligence (AI) is one of the emerging big data analytics techniques, hospitality and tourism literature has shown minimal efforts to process and analyse to examine big hospitality data through AI. This study aims to develop and compare prediction models for review helpfulness using machine learning (ML) systems to analyse big restaurant data”.  
Take out food has become a basic aspect of life which considering saving time, as well as being nourishment food is additionally an essential dimension of the culture and identity of various ethnic cultures and social groups and religious groups (CitationRiaz & Chaudry, 2004). However, some religions have their own food restrictions such as Muslims with halal food kosher food for Jewish people (CitationGutman,1999). Halal food is a unique Islamic concept for Muslim people. It does not just mean food; is fundamental to the Islamic way of life. According to research “This comprehensive Islamic term therefore encompasses not only matters of food and drink, but also all other matters of daily life. Halal means lawful, permitted, pure, wholesome, and recommended under Islamic law”(CitationDahalan,2008; CitationMohamed Nasir & Pereira, 2008).
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