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Questionnaire- Questions Created and designed by Aron 
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Was the price competitive? 
As there would not be any business without any customers there is extremely important to have a honest answer from customers which would help you know whether the price set for the food in the restaurant is something customers can afford to spend on food or not. The price can be a big influencer and can make the difference of whether your restaurant is something that people can afford for special occasions or on a daily basis. 

In order to have a competitive price your restaurant should be a slidely cheaper than other restaurants in your area but which would have similar kind of food or the price would be equal with similar restaurants in your area but food quality is better in your restaurant. Having this answer honest from customers, the management team has the chance to better the business sales by reducing the prices a little bit in case more participants to the feedback have voted ``No``
In case the majority have voted ``Yes`` there is nothing the management has to implement but to maintain.
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Please rate the following regarding the ambiance of our restaurant:
 Comfort-Music-Lightning-Cleanliness.
Excellent-Good-Average-Below Average-Poor. 
As mentioned previously having customers is the only way that decides whether the restaurant is a success or not. And for this we need to ensure the kind of customers we have are 100% satisfied not just with the food but with the environment in the restaurant as well.  Feeling comfortable in a restaurant where decent music is played at a decent volume so that people dining here can clearly hear each other while speaking and also the lightning which should not be too strong but not to low can have an impact on people comfortability.
In United Kingdom is a requirement every single restaurant to have a hygiene rating displayed so that people know the level of hygiene present in the restaurant. A lot of times restaurants have absolutely delicious food but the hygiene standards are very low, and this can have an extreme impact on the sales of the restaurant. 





Website – Home Page created by Aron Popoiu
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You never get the second chance to make the first impression. And that is why I have decided to welcome everyone when they open the restaurant`s page. The picture I chose is because is related to the food that we do and it has very welcoming colours that shows freshness and deliciousness. 	

[image: ]

Having the Social media Icons is important as for example the more people following the restaurant this have the more people would be interested in coming and checking it out- popular. 
Timetable is good to have it online as no one wants a customer to come from home all the way to the restaurant to find out at these hours restaurant is closed. Upset customer- lower sales. 
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Sometimes Maps can be very inaccurate. To ensure we will not have any problems with customers not being able to find us we have decided to advice customers to contact us for directions. Happy customer, happy sales. 
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A lot of times customer are not feeling comfortable once they have had a seat by the table to come at the counter and place the order. We have decided to create an app. This way anyone can place the order from their smartphones. 
To ensure no customer has any barriers we are offering facilities like baby change room, Private secure car park and also disabled accessibility. 
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Was the Selection of Beverages Sufficient?

QO Yes
O No
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How would you best describe the variety of food and offer?

O Excellent
QO Very good
O Good
QO Fair
QO Poor
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Please rate your visit on value for the money.

O Excellent
QO Very good
O Good
QO Fair
QO Poor
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Was the prices competitive?

QO Yes
O No
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Please write below if you have any comments:

Your answe

SUBMIT

Never submit passwords through Google Forms.
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Please rate the following regarding the ambiance of our

restaurant.

Confort

Music

Lighting

Cleanliness

Excellent
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IF YOU HAVE ANY DIFFICULTIES IN
FINDING US GIVE US A CALL AND ) ‘
WE WILL DIRECT YOU. g
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E. NOW TABLE SERVICE AVAILABLE
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The Black Pearl

A ourcustomer,your piions re very aluabe 10 us Please tke a fow minutes and answer the
ollowing questons. Trark you.

How often do you dine with us?
O oaiy

O Weekly

O Monthy

O Frsttime

O other:
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How do you like our sea food restaurant only

QO rminlove with it.
O Nothing special.

O T'vehad better.

QO other:
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What is your favourite plate ?

O Fish platter
O shrimps salad

O calamari




