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The Restaurant-Operation and Function

This essay is written to discuss the operation and function of the restaurant. It will provide the reader with information about the restaurant which I have chosen to discuss which is Zizzi. It will discuss the history, structure and ownership of the business, the menu, with particular reference to culture, geography and dietary needs. 
The design and the theme of the restaurant and menu will also be discussed. It will also provide feedback and observations from customers and food critics, and whether it is meeting the needs of it’s customers and finally it will discuss whether any improvements can be made to operations and to keep a good reputation.

Zizzi’s flagship restaurant was opened in 1999 and was situated in Chiswick, London. 
Since then the business has opened over 130 restaurants across the UK and Ireland, each with their own unique twist to go with the local area. Zizzi is part of a chain of restaurants. The definition of a chain restaurant is: 

A group of restaurants with many different locations that share a name and concept, they can either be owned by the same company or be individually owned through franchising.

                                                                                                                            (Toast pos website)

In a chain business each restaurant site is owned and controlled by a head office.

The benefits of being a chain restaurant are pre-built menus, marketing strategies,  vendor relationships, well-known and consistent branding, extensive  knowledge of the customers preferences.
                                                                                                                               (joinposter.com)

The owner of Zizzi is The Azzurri Group.”The Azzurri Group is one of the biggest and most successful casual dining businesses in the UK” (Azzurri group.co.uk) the Azzurri Group also owns ASK Italian and Coco di mama. In total the Azzurri group employs approximately 5500 people and serves over 13million meals a year.

Zizzi’s offers an Italian style menu, with a twist. The signature dish is the rustica pizza, which is dough that has been extra stretched to give a bigger base with a crispy a texture. There are currently 13 options for the rustica pizza including ones to suit meat eaters, vegans, vegetarians and gluten free. They are constantly inventing new flavours of pizza, to keep customers coming back for more. They use quality ingredients such as black truffle salami, Nduja sausage, spicy Roquito chillies, to produce unique combinations.

The menu also includes nibbles, such as Nocellar olives, pasta chips and dipping breads. There are 13 options of starters ranging from salads, garlic bread, meatballs, calamari and sharing platters. The main courses consist of salads, pizza, calzone, pasta dishes, risottos, meat and fish dishes with various sides available. There are 11 dessert options only the tiramisu and lemoncello tart are Italian inspired, the rest are British/American deserts, they also cater for special occasion such as Christmas. There is a section of the menu for gluten-free meals which include pizza and pastas. They also have a dedicated Bambini children’s menu which offers three courses and a drink for a fixed price with mini pizzas, and different size children’s meals for “really tiny tummy’s “. A Christmas menu which offers three courses for a set price and a full drinks menu which offers both alcoholic and non-alcoholic drinks and signature cocktails.

 “ An effective menu mixes a well planned layout, well written description and correct pricing for food cost ration.”(liveabout.com) Other things to consider from a good menu design are accurate advertising images and enticing descriptions of food but not overly wordy. Zizzi is menu on the website fulfils those criteria, the food looks enticing and well described with some intriguing ingredients.

The hardcopy menu in the branch does not show photos of each menu item like the website does. This enables people to view the menu before they visit the restaurant and also to order online.

The menu easily identifies options for vegans, vegetarians and gluten-free options with appropriate symbols. The website has an allergy filter built into it, so it can show you dishes that are suitable for vegetarian, vegan, non-dairy, non-gluten and 600 calories orless for the health conscious. 
As of March 2022 Zizzi have approximately 25 restaurants in London, with the rest mainly in major cities such as Birmingham, Bristol, Leeds, Liverpool, Cardiff etc. Restaurants are located in heavy populated areas, mainly in cities and large towns with high footfall, good transport links and adequate accessible parking. The dress code for the restaurant is casual and its target market is all ages but mainly those which includes families and young people with a lot of disposable income.

A successful restaurant design brings its own brand and brand personality to life for all to see. To accomplish this, it needs to appear focused, functional, inviting and consistent – all while making enough room for possible expansion, renovation and longevity.

                                                                                                                                (aaronallen.com)
   
The design of a restaurant should be a balance between a welcoming ambiance and maximum seating capacity. In other words, you want to pack in enough customers to keep busy and turn a profit while at the same time making guests feel comfortable.

 										(liveabout.com)

Zizzi‘s is an Italian themed restaurant, it has an open kitchen where the customers can see their meals being prepared. It has a rustic authentic decor with a modern twist. The seating in the restaurant is of various styles which can be altered to meet customers needs. It ranges from an intimate table for two, a booth that  seats four or tables can be joined together to accommodate larger parties. The restaurant has soft lighting to make it a cosy welcoming atmosphere for customers to relax in. There is no background music which enables conversations between guests. These details are consistent throughout each branch. The wood fired pizza oven is on display which enhances the items on the menu and because the kitchen is open the guest can smell the mouthwatering aromas of their food being prepared.

Below are a few reviews from Trip Advisor, 

5/5 very nice friendly staff, nice food nice place to visit.

 (Imogen West Trip Advisor Bath)

5/5 best service I was so impressed by the food and the service.

(Bianca C TripAdvisor London)

2/5 very average at best have to say disappointed, took ages to be met at the door.

(Wurzelm. TripAdvisor Cardiff)

5 outta 5. If you want fantastic home style Italian comfort food this place for you. My wife and I came in close to closing after a long walk along the jubilee walkway. They very easily could have turned us around and told us that the kitchen was closed but they sat us anyway. All of the staff did a fantastic job and we cannot thank them enough. The decor was very warm and welcoming. We got this booth that had a low over hang and amazing view overlooking the river thanes. It was so intimate, we both loved it. 

When we come back to visit London we'll be having dinner here again. 

Thank you all that worked tonight to make our experience as amazing as it was

(Daniel M Yelp)

According to trust pilot.com the restaurant has a 2.5/5. Some of the following comments were made “ Great food bad experience” “Poor booking service” “ Ran out of pizzas“ “ Tables to close together “ “ Delicious food and exceptional service” “ Rude manager and untrained staff” “ Food not as advertised”.

The feedback seems to be varied in different branches. In the main they do not seem to be meeting the needs of the customers with more negative reviews than positive reviews. This could be because unhappy guests are more likely to make a concerted effort to leave a bad review. There could also be issues due to the after effects of Covid pandemic meaning reduced menus and staffing issues. 

To improve operations, Zizzis could make sure that the staff have adequate training that is continually update and improved. To gauge the opinion of the customers they could use customer feedback surveys. Zizzi is already doing this and there is also a section online where you can complain or make any recommendations. To maintain a good reputation they can use a loyalty scheme. As of the 3rd of November 2022 Big Zuu a celebrity chef has joined forces with Zizzi to promote cookalong videos of these is popular dishes.(Mirror.co.uk 2022) They have also launched the zillionaires club which is a loyalty scheme where you can collect points in return for free food and prizes. Zizzi also maintains a good reputation by its association and support of various charities. Zizzi is also partnered with Tesco to provide a range of dishes in the supermarkets.(The retail bulletin 2022) Zizzi‘s have committed to being carbon zero by 2040, and they are increasing vegan options, diverting waste from landfill, and reducing energy use.(Zizzi Facebook page)

In conclusion covid has hit the hospitality sector quite badly with staffing issues and food supply issues. And more recently the economic downturn and austerity is affecting how much people are able to spend. Despite the circumstances Zizzi seem to be doing well and have opened three new stores in Chester, Lancaster and Leicester. In November 2022 celebrities Christine McGuinness and Chelsea Healey attended the opening of the Chester branch.(Mail online 2022) They have also increased their market share by offering a takeaway service and they are on ordering platforms such as Uber, Deliveroo and Just Eat.

This essay has shown that Zizzi is a successful business model which is owned by a parent company. The company has access to good design, both for menus and décor and excellent marketing strategies which has made it a success when a lot of other restaurants are failing. 
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