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HereHere’’s how to make your diners happy and keep them coming back for more.s how to make your diners happy and keep them coming back for more.

The modern diner is very willing to spend on our nation’s favourite pastime – food. That doesn’t mean that your restaurant will always be filled with hungry diners
though. With lots of healthy competition around, they’re spoilt for choice. If you want them to choose your restaurant over others, you’ll need to serve up an
experience that diners absolutely love and can’t wait to come back to. To do so, here are a few key factors to focus on.

 

1. Variety of Food1. Variety of Food

You may serve excellent food, but are you serving dishes that your potential diner wants to eat right now? People often
choose what to eat based on their current mood. So, providing a varied menu will improve the chances of a diner
considering your restaurant.

Match this with consistent quality, and you’ll soon earn a reputation that diners will be happy to share with their friends.

2. Quality of service2. Quality of service

Diners can easily grab a filling meal at a coffee shop or takeaway place, but have chosen to spend their time and money
at your restaurant. Show your appreciation by giving them a dining experience they’ll remember. Be sure that your service
staff are well-trained, knowledgeable and know how to make every diner feel welcome. You may be surprised at how
service can make or break the overall dining experience.

3. Cleanliness3. Cleanliness

Good hygiene is the hallmark of any respectable dining establishment. Besides impressing diners with a pleasant, clean
environment to enjoy their meal in, there’s also a very practical reason for keeping your establishment clean – preventing
food contamination. After all, between storage, preparation, cooking and serving, there are many ways food can get
dirty/contaminated in a restaurant. Ensure that all staff members abide by industry-standard hygiene practices, even if
they’re not always easy to enforce. Keep in mind that a single hygiene-related mishap can adversely affect the reputation
of even the most beloved restaurants.

4. Location4. Location

Location matters. While regulars may be happy to travel a little out of their way to get to your restaurant, first-time
customers may skip the trip if you’re located in an area that’s difficult to find or get to – or if there are no complementary
entertainment options nearby.

If your restaurant is located in an inconvenient spot, you’ll need to offset your bad location with a little creativity – such
as putting up clever signs to help customers find you, or possibly even turning your restaurant’s inaccessibility into a
mark of exclusivity!

5. Dining experience5. Dining experience

The overall dining experience begins from the moment your guests step through your door, to the time they leave. Serving
up an extraordinary dining experience takes a combination of great food, warm service, a relaxing atmosphere as well as
excellent hygiene.

Build your reputation by providing a unique and satisfying experience your guests will want to talk about with friends and
family.

DisclaimerDisclaimer: The content on this page is merely suggestive and based on chef experiences. Nothing on this page is providing any assurance regarding an increase
in sales, demands, profits or any other aspect whatsoever. Results arising from implementing the suggestions may vary and the website owner shall not be held
liable.

Contact Us FAQ Privacy Policy Legal terms Cookie Policy Find us onFind us on

% YouTube # Facebook & Instagram

© 2020 Unilever Food Solutions | All rights reserved

' ( )
Hello, sign in

** Products

+

Recipes

+

Brands

+

Inspiration & Trends

+

Chef Academy About Us

https://www.unileverfoodsolutions.co.in/
https://www.unileverfoodsolutions.co.in/inspiration-trends/
https://www.unileverfoodsolutions.co.in/articles/5-key-factors-to-delighting-diners/#
https://www.unileverfoodsolutions.co.in/articles/5-key-factors-to-delighting-diners/#
https://twitter.com/intent/tweet?text=https://www.unileverfoodsolutions.co.in/articles/5-key-factors-to-delighting-diners
https://www.unileverfoodsolutions.co.in/articles/5-key-factors-to-delighting-diners/contact-us
https://www.unileverfoodsolutions.co.in/articles/5-key-factors-to-delighting-diners/faqs
https://www.unileverfoodsolutions.co.in/privacy-policy
https://www.unileverfoodsolutions.co.in/articles/5-key-factors-to-delighting-diners/legal-terms
https://www.unileverfoodsolutions.co.in/articles/5-key-factors-to-delighting-diners/cookie-policy
https://www.youtube.com/user/ufsindia/
https://www.facebook.com/unileverfoodsolutionsindia/
https://www.instagram.com/unileverfoodsolutions_ind/
https://www.unileverfoodsolutions.co.in/contact-us

