


The Restaurant - Operation, and Function


Within the essay will be analysed Truffle restaurant and its history, awards and how they can improve their operations. 
Truffle was founded by John Wildman on 17Th November 2010 (Gov.uk). Brian Tudor Evans took control of the business on 18th November 2010 and runs as a director of the business till 2nd March 2017. From the same day new owners are Ms Jodie Louise Barlow-Haynes and Mr Jonathan Cox. The restaurant is still working under their management, as family business. 

Jodie and Jonathan have been running the famous Brynmill restaurant for the past twelve years. The three-course set menu and "bring your own" policy for alcohol will be maintained by the two of them at Truffle. The kitchen will be overseen by Jonathan, a chef with over 20 years of experience, who will be preparing the Mediterranean food, while Jodie is in charge of the front of the house. The unwavering appeal of Truffle to both residents and visitors can be attributed to their mutual love of cuisine and friendliness. Upholding the restaurant's reputation for beautiful meals and warm, inviting service is Jodie and Jonathan's top priority, thanks to their significant expertise and dedication to offering a great dining experience.
According to Isabel Godman, in 2019 Truffle was named ‘Best Restaurant’ at that year’s Swansea Life Awards (Goodman, 2019). One of the many strengths of winning the award is service.
When talking about what restaurant service is, cannot ignore the many kinds of service that are available. Customers may experience a variety of service methods, depending on the restaurant they decide to patronise. Each form of service comes with its own set of advantages, and selecting the appropriate one may make the dining experience more enjoyable as a whole.
For example, some restaurants offer table service, where waitstaff take orders and serve food directly to the customers at their tables. This type of service allows for a more personalised and attentive experience. On the other hand, there are also self-service restaurants where customers can choose and collect their own food from a buffet or counter. This option provides a greater sense of independence and flexibility for diners. Ultimately, understanding the different types of restaurant service can help individuals make informed choices based on their preferences and expectations. 
Truffle is using table service. Customers are seated at a table throughout this form of service, and a waiter or waitress is responsible for serving them. During meals, servers are responsible for taking orders from customers, ensuring that food is served, and providing help to customers. This style of service is typically utilised at a restaurant that is considered to be formal or premium, with the primary goal of delivering a dining experience that is pleasurable. The waiter or waitress is accountable for ensuring that the requirements of the patrons are satisfied and that they have a nice eating experience because of this responsibility. It is also possible that they are informed about the menu and are able to provide suggestions that would enhance the meal that the consumers are having. In the interview for Wales Online, Ms. Jodie said ‘’ There’s three key things I think to making this a success. The food is excellent, the service is excellent - we have a really, really friendly team made up of 13 staff - and the price point. People like to know how much they are going to pay beforehand. We have a licence in place for when people want to buy wine or if they want a liqueur coffee after their meal, but people are also welcome to bring their own drinks” (Harries, 2023). Ms. Jodie emphasized that the success of the establishment relies on three crucial factors: excellent food, exceptional service provided by friendly team members, and a reasonable price point. Additionally, she mentioned that while they have a license for selling wine and liqueur coffee, customers are also welcome to bring their own drinks.
The menu is focused on contemporary cuisine and is vegetarian friendly. There are also gluten-free options and vegan options. Sometimes the menu design reflects seasonal changes. The restaurant takes pride in sourcing fresh, locally sourced ingredients to create innovative and flavourful dishes. The menu is carefully curated to cater to diverse dietary preferences, ensuring that there is something for everyone, including those with gluten sensitivities or following a vegan lifestyle. Additionally, the seasonal menu changes allow customers to experience new and exciting flavours throughout the year.  
Colours, lighting, and décor are some of the common major elements of services cape that were explored to understand how they support people's dining intentions with a friend or a special friend. This exploration led to questions about how these elements contribute to the overall dining experience. Which of these elements plays the most significant role in encouraging sociability? It is assumed that participants would be more satisfied if their positive responses are higher. Based on the user's assumption, they propose two hypotheses as follows: Hypothesis 1: The change of variable of interior elements will have a significant effect on the subjects' psychological responses on dining with a friend/hypothesis 2: The change of variable of interior elements will have a significant effect on the subjects' psychological responses on dining with a special friend. Hypothesis 1 suggests that by changing the interior elements, such as lighting or decor, participants' psychological responses to dining with a friend or friends will be positively influenced. The hypothesis implies that creating a pleasant and inviting atmosphere can enhance sociability and overall satisfaction during the dining experience. Building upon this, Hypothesis 2 focuses specifically on dining with a special friend, suggesting that the impact of interior element changes on psychological responses may be even more pronounced in this context. 
According to Trip Advisor reviews +, Truffle restaurant is one of the best in town. ‘’ Well-crafted, inventive, and fresh-tasting dishes. Great value set menu and an unbelievably generous BYOB policy (they have their own wine and beer list but charge no corkage if you BYO). Delightful young service staff for whom service charge is left up to the diner’s discretion rather than being automatically added to the bill. All in all, a near-perfect local restaurant.’’ (Review) 
The restaurant's menu features a variety of options, catering to different dietary preferences and restrictions. Additionally, the cosy ambiance and attention to detail in the presentation of each dish enhance the overall dining experience. 
‘’The quality of the food was superb, and the value for money was exceptional.’’ (Review)
The restaurant also offers a selection of delicious desserts and a well-curated wine list to complement the meals. Moreover, the knowledgeable and friendly staff are always ready to provide recommendations and ensure that every guest has a memorable dining experience. 
 
In recommendation section, they could improve operations and maintain a good reputation by working 7 days a week, not only 3 days a week. In future they can win a Michelene Star by listening to the consumers. Delays are a big turnoff that can lead to bad service in a restaurant. Time delays can ruin the customer experience, whether it's taking too long to seat them, bring them the menu, take their order, bring the food, or give them the bill. If you want great service at a place, the wait times should be correct. This means that customers shouldn't have to wait too long to be served, and as soon as they are, the order should be given to them. The staff should also be able to take orders quickly and make sure the food is given on time.
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