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Business Problem Overview 
During the grand opening of the Olive Tree Bistro restaurant establishment like every other food/cuisine establishment there’s been many ups and downs or benefits and non-benefits towards the company. Mainly the two issues that were persistently occurring as a vast issue were the 25% decrease in sales along with competition from many nearby restaurants within the area. With sales decreasing this was certainly a very bad look for the company since there’s a reputation to uphold and salaries/wages which must be managed. At the time of the opening amongst other fascinating cuisine dining options nearby it was constantly competition throughout the entire time. 
















Alternative Solutions to Resolve Business Issues
Firstly, with the olive tree bistro restaurant having a major decrease within sales this can be resolved by obtaining knowledge about new cuisine trends to allure more clients/customers, alternating or upgrading brand new menu options. With competition being another major issue this can be resolved by acquiring menu options way different from other nearby restaurants, add entertainment specifically musical entertainment or drama/comedy acts while customers dine, promote sustainable activities to allure eco-conscious visitors. 











































Risk Analysis

	Current Threats
	Plan to eradicate threat
	Financial Impact
	Control Strategies

	Competition from
nearby restaurants

	Acquire a far more advance menu with a vast variety of options, boost restaurant presents online to allure younger clients and ensure restaurant is suitable for all ethnic backgrounds
	This financial impact towards the establishment is likely to be a great threat
	Creating a far more advance or vast menu options

	Sales Decrease by
25%

	Upgrade menu options, create a suitable and safe environment within the establishment
	With sales decreasing by 25% it’s certainly a great threat
	Organize ways to completely put a stop to the decrease in sales

	No significant
menu changes

	Obtain new trendy cuisine ding options to allure as many clients as possible
	No significant changes is not a major threat
	Organize a far more advance trendy menu with a vast variety of options

	Higher cost of
producing food

	Provide flexible working schedules, offer tutoring and employee development
	Higher cost of producing food is affirmatively a great threat
	Implement ways to produce a great amount of food in the fastest way possible

	Slow service
during labour
shortage

	Create tutoring opportunities for staff to operate faster
	Slow service during labour shortage is low threat
	Discover the most suitable way possible to implement faster labour



                      
Plan to Solve The Complex Issue

Luckily any issue that a restaurant may be facing within the food and beverage industry there’s always a possibility this can be resolved. The issues which the olive tree restaurant is undergoing is very common amongst food and beverage establishments therefore these issues must be pursued to be resolved effective immediately to the best of the owner’s and higher staff ability. The olive tree restaurant plan to solve the complex issue such as a decrease in sales will have to start by obtaining a loyalty program, improve social media presents to promote dining options, create alluring dining options, ensure establishment is suitable and comfortable for people of all ethnic backgrounds along with religious beliefs.














Measurement of the effectiveness of Implementation of Selected Issue 

The measurement effectiveness of implementation of selected issues can be measured by food cuisine utilizing business contract advantages and beneficial policies towards an establishment to acquire a direct insight into the rates of the food and beverage establishment. Any food and beverage establishment with the aim to be successful within the food and beverage industry must uphold the duty of ensuring the company’s issues are being monitored accurately as often as possible to find the most suitable way to decrease or even completely eradicate the issues in the best way possible.
1. The effectiveness of implementation of selected issues can be measured primarily by customer/client satisfaction metrics which is customer/client reflection rates, client/customer retention rate, finally the net promoter score.
2. Efficiency Metrics is also another way the effectiveness of implementation of selected issues can be measured by table turnover rate, employee turnover rate, inventory turnover rate along with service and kitchen speed.
3. Financial Metrics is a common way establishments are measured by prime cost, break event point, average check size, labour cot percentage and food cost percentage.
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