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As a gourmand person, I enjoy having a good dinner in various restaurants. But, besides enjoying the taste of food, I value on the attention that is paid for the customer. I went to a restaurant and the minute I’ve arrived there, a proper table was found for me and my family 
Greeting the person with a smile, gives a feeling of joy and a desire to diversify your order. For example, in a restaurant that lacks this ability, as a customer, I didn’t have the time to even order the desert.
Being a customer with kids, one of my needs was having a kid table. The minute we have seated, the restaurant staff mobilised quickly enough and in no-time , my kid was seated successfully.
Lim (2010) sustain the idea that customers final pleasure may have significant affect connected with atmosphere. Of course by having a kid means that he needs an additional attention and this need was satisfied by one of the restaurant staff which took as an action to take the kid on a little restaurant tour , while we managed to analyse peacefully the restaurant menu and give a proper order for the entire family, proving the fact that the atmospheric quality has a significant and positive impact on customer satisfaction. Shariff et al. (2015|
The first order that was served on the table, was the one chosen for the kid, a good move done by the restaurant staff, helping us to feed the kid before we get our food.
While we took our meal, the restaurant staff carefully observed our behaviour and they noticed in no-time when we wanted to order something extra, like an extra beverage for the kid for example.
Another proof of professionalism from the restaurant staff was the fact that when we made our first order, they’ve asked us if we have food allergies, especially the kid, to make sure that the food they serve, don’t contain allergens.  They have also provided us the list of all food allergens present in the restaurants menu.
As EHA Consulting Group stated (2011) , it’s prudent to provide to the customers the allergens that are being used by the facility and also is a best practice to have a general allergen statement, covering all the foods.
As Robert Johnstone, Graham Clark and Michael Shulver (2012) stated having a good staff if a good strategy to attract customers and maintain your position in the market.

According to Joe Jarvis (2022), restaurant staff should treat the guets with professionalism. A basic rule in restaurant professionalism is always notice when a customer arrives and make sure that you take care of his order in time.
A bad experience that I attended, was in a restaurant where no member of the staff paid attention to the customers. I had to wait 30 minutes until a waiter came to my table to take the order. In addition to that, the order that was delivered, was the wrong one. I politely asked him to be served again, this time with the proper order but the answer that we received was that the staff is very busy. The second order that was delivered, was correctly in terms of what we’ve ordered but the food was cold.
I’ve noticed the staff this aspect but the behaviour of the waiter was properly inadequate. He got angry and he told me is the second time he’s admonished by me regarding the order and if I m not satisfied, I am free to look over the other multiple options available in town,  obliging me to take the decision to call for the manager.
As Hodak B. (2020) said, there are three important qualities of customer service : professionalism, patience and a “people-first” attitude, but  unfortunately for me, none of these qualities were found in this place, because when the manager arrived, he did not even try to analyse the situation and started from the beginning to fortify his staff excuses, not taking into consideration all the issues that we’ve encountered regarding the food services.
In conclusion, the food quality is a main quality for a restaurant but in order to make this quality felt by the customer, the staff must be prepared to make sure that all the customer needs are satisfied.
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