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1. Introduction
The Olive Tree Bistro is casual dining establishment with a group of chained restaurant opened around country. It was founded with simple vision to create a place with good food and put community together. They are inspired by Mediterranean way of life where meals are the ways to connect and slowdown. Bistro takes name from olive tree, timeless symbol of peace, longevity and nourishment. However in past years Bistro has faced couple financial difficulties and negative customer experience which threatens their viability. A 25 % in a drop of revenue, increased customers complaints, bad reviews, and service delays have seriously impacted the business. Besides strong competition from large chains and inflation have impacted Bistros revenue. This issues are also compounded by rising supply costs due to inflation and lack of digital service option and strong marketing by large chains. For the owner Sofia Moretti recognising challenges and implementing are the way forward not only to keep the customers but also to protect Bistro identity. 
2. Business Problem and Analysis
The Olive tree Bistro struggles come from mix of internal shortcomings and external pressure. 
 Bistro has experiences rising service delays and food waiting time. This has led to big customer dissatisfaction and negative feedback. These issues suggest underlying inefficiency, such as outdated work flows, inconsistent scheduling and insufficient staff training. The Olive Tree Bistro faces competition from the other food chains with a shorter distance in the area. Those competitors seems to have faster service, attractive pricing and user friendly digital features.  Unlike Bistro, they leverage technology to stream operations and attract wider market. Additionally, inflation has raised supply cost which has narrowed margins and pricing flexibility. Customers are extremely sensitive to pricing and without technological convenience or cost competitiveness, The Olive Tree Bistro could possibly lose it place on the market. Besides, also changing customer’s preferences especially among younger demographics, prioritise the speed service, and digital convenience over sustainable alone. To stay competitive Bistro must address both internal inefficiencies and external market trends while continuing to stain ethical values.  

3. Solutions one 
In first solution I shall be using Grid analysis to resolve the issue.
Potentially from the list of options is to invest in upgrading operational system and its efficiency. This would involve stream lining workflow process, improving staff training, rescheduling staff during busy hours, implementing new order system and training employees for the customer service. By introducing those strategies it would significantly reduce customer waiting time and improve service quality.
Advantages of this approach include a direct improvement in customer satisfaction due to quicker service, better staff allocation during busy hours. Over time, these changes could also lead to lower labour costs per transaction and a stronger reputation for quality service. Moreover it can improve profitability and effective operation. This way improves customers experience without compromising on its ethical standards.
Disadvantages involves upfront investment in training and technology, potentially facing challenges during transition period. The transition itself can disrupt day to day operation if not managed properly. Stuff can object to new procedure if not managed properly. This approach does not directly tackle the pricing or digital convenience that the competitive offer. However focusing on internal operations, Bistro strengthen foundations aspects of the services – something that competitors cannot that easily replicate. In the long run better operational efficiency supports Bistro sustainability mission by reducing waste and optimising resources. Boosting efficiency tackles the root issues and helps Bistro build long term resilience. This strategy allows Bistro to preserve its ethical indenty while enhancing quality of service in a meaningful way.


	 
	increase staff
	recruitment
	training
	technology
	food menu
	advertising 
	total
	 

	weighting
	4
	3
	2
	5
	5
	3
	 
	 

	upgrade
	3      12
	3     9
	3    6
	3    15
	2      10
	1    3
	55
	2nd

	improve waiting
	3     12
	3    9
	2    4
	3   15
	2    10
	 1    3
	53
	3rd

	 improve service 
	3     12
	3    9
	3    6
	  3  15
	3    15
	 2    6
	63
	1st




4. Solution two

For the second solution use of PMI analysis and decision making tool is used to help make decisions on new business strategy.
Another strategy involves implementing a competitive pricing model alongside trendy ambiance and fast option of service. This particular means to update and modernise order system by introducing digital program connecting staff and customers. Equally customers may find the full menu electronically on the website or accessing via QR code .Those codes should be visible on the allocated table area which would allow quicker access to the daily food offers, deals and full menu of food and drinks. So this digital convenience should attract new customers and equally improve customer engagement and date collection. Competitive pricing can also draw customers away from the chains by offering similar value but on Mediterranean edge. Price adjustments can help Bistro regain market share from cheaper chain competitors. 
However cutting prices could weaken Bistro premium and reduce already slow margin. This solution offers quick tangible befits but risk s Bistro by shifting from mission driven business to one drive by promotion. This could undermine ethical values if not balanced carefully.




	Plus 
	Minus
	Interesting

	Modernising system (+5)
	Less interactive (6)
	Easer to place orders (+3)

	Electronic menu (+5)
	less personal recommendations  (3)
	Opportunity to try new technology (+3)

	Competitive pricing  (+3)
	Weaken premium (3)
	More difficult to keep ethical values balanced (-4)

	Total=+13
	Total=-12
	Total=+2



 

5. Recommended Solution 
The Perfect course of action would be to go ahead with those two solution models .This approach is consistent with the business long – standing sustainability values. The Olive Tree can stand out through its new quality service and positive customer experience. Operational improvements are also scalable and offer lasting benefits .Moreover they offer long term benefits such as reduced labour inefficiency and greater service. By focusing to positive analysis The Olive Tree can reinforce market position and estimate potential future growth. 
6.  Risk Analysis
Operational   upgrades carry some risks associating with changes. Resistance to change from employees may delay implementation and reduce effectiveness of the plan. Also some miss communication during rollout may lead to lower service quality like technological glitches and disruptions. Improved way of service may not be alone enough to win old customers and Bistro may not be able to recover the cost. 
To manage those risks The Olive Tree needs to plane a head changes and focus on clear communication in managing the changes. Providing property staff training and offering higher pay may boost staff engagement. Also testing new system during peak hours allows testing and adjusting new implementations. Setting measurable goals and adjusting based on real time feedback will help the team to adopt and ensure continuous implantation. 
7. Implementation Plan
The plan to upgrade will be implemented over few months period. In the first month The Olive Tree Bistro should consult with the small business operations experts in order to assess current operational and recommend changes.
Over in the next months the main focus should be on delivering staff training and introducing new technological system including digital menus and Q code ordering. Soon after full implementation should take place with regular check -in and adjustments based on staff and customer feedback. Manager of the Bistro should vigilantly oversee the project. Progress should be revise weekly ensure smooth adoption 

8. Conclusion
In order to keep customers and protect Bistros identity, the owner Sofia Moretti needs to recognise challenges together with new analysed business proposed solutions. By improving operational system new business efficiency can offer a practical, sustainable routine to a better service and higher customer satisfaction.
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