MEMORANDUM

TO:              	Michael Watson
FROM:         	Donald Stull, Johnathan Sank
RE:              	Consulting for Dining Room Renovations
DATE:          	November 19, 2013
 

                                                                                                                                               	
Attached is a copy of our renovation report for Seaside Restaurant’s dining room. We are proposing a plan to make the dining room more appealing to the customers and efficient for the employees.

Our work consisted of planning a detailed proposal based on observations and research from the last two months. We spent time researching literature and other modernized restaurants to get a good grasp of how this proposal will be molded. Also, we used surveys to gather personal opinions on people’s preferences and their ideas of Seaside’s interior appearance. From the surveys, we conducted graphical analysis to breakdown the responses that were received.

From the research, we were able to understand ways to appeal to the customer effectively, which further leads to an increase in revenue. Our report includes updated appliances, new tables, updated floor plan, and a different flooring scheme. We hope that you find these renovations beneficial and useful upon reading this proposal.

It has been a pleasure working with you over this period of time, and we thank you for the opportunity that you have given us. We wish the best of luck to you and the rest of Seaside Restaurant.


Sincerely, You need to decide whether you are writing a letter (when this complimentary close would be used) or a memo, which I guess you wrote based on Johnathan’s being an employee at the restaurant. I think either would be fine, but you have to have correct format.



Johnathan Sank



Donald Stull 
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EXECUTIVE SUMMARY

As you know, Seaside Restaurant is a very well known restaurant throughout the local community in Glen Burnie. However, there are some areas that we believe could use some updating to further increase your business. Consulting with Seaside has allowed us to notice that some portions of the restaurant could benefit from renovations.

At the beginning of this report, we discuss Seaside Restaurant’s strengths and weaknesses that your business has. Your strengths include the clientele that Seaside attracts and the size of the dining room. From the weaknesses portion, we came to the conclusion that your dining room should be renovated. These renovations in the dining room include the following:

· New wooden tables and chairs
· New floor plan 
· New flooring

As a group, we attained our primary research from an interview and two surveys. When we spoke with you, we got a sense of what your preferences are for things that need to change. This allowed us to narrow down our research into one specific area.	Comment by ellenb: Vague pronoun

The surveys were directed to the general public and also towith the customers of Seaside. The surveys allowed us to gain information regarding people’s preferences when dining at a restaurant. We also were able to find how some of your customers feel about Seaside.

From the research we gained, we were able to provide you with a 3D Rendering of what our proposed design would look like. We also provided you with tables including:

· Seating and table costs
· Seating capacity
· Flooring costs

We hope that you find these suggestions helpful to increase Seaside’s appeal and increase your revenue as well.




INTRODUCTION AND OVERVIEW

As you already know, most successful businesses constantly adapt and evolve to increase their efficiency and earnings. As an employee of Seaside, Johnathan has noticed many aspects of Seaside that are efficient and work well; however, Johnathan has also noticed areas that could be improved upon. The dining room is one area of the restaurant that we would like to propose renovations to.

We feel that Seaside’s dining room would benefit from having a new floor plan and new furnishings. Based on our research, we have strong reason to believe these renovations will increase employee productivity and increase customer satisfaction.

Johnathan originally suggested the idea to work on a proposal to renovate Seaside’s dining room. As a caring employee, Johnathan would like to see the restaurant continue to improve and mature. 

After discussing our possible proposal with you, it was apparent that you were open to our ideas. Your willingness to consider our proposals was the biggest factor in our decision to work with you. In addition to your willingness to work with us, we both have a passion for the industry and are excited about the opportunity to offer our suggestions to you.  


SWOT ANALYSIS

We began our project by performing a SWOT analysis of Seaside. A SWOT analysis is a tool used to examine the strengths, weaknesses, opportunities and threats of a business. In the following section, we analyze Seaside’s reputation and current issues to better understand the current position of the restaurant.


	Strengths
· Customers are loyal
· Operations are efficient
· Dining room is large
· Crabs are available all year round 
· Athletes, business owners, and Congressman come into the restaurant 
· Management and ownership is experienced
· Employees dynamics are incomplete?

	Weaknesses
· Tables could be better I think you could find a better way to say this
· Floor plan is inefficient and cluttered
· Carpeted floors are difficult to maintain
· Roof needs to be repaired
· Lease limits long term renovations
· Parking lot is small
· Appliances are outdated






	Opportunities
· Renovations can be implemented during the slow months of the year
· Improvements in the decor have already began in the dining room
· People younger in age (generally 18-44) come to restaurants and spend more money
· Food market has continued to increase every quarter from the last 3 years
	Threats
· Lease not being renewed could mean that interior renovations would be lost
· Competition from other, more modern,  crab houses could hurt business
· Price of food is increasing which could cause customers to consume less.



Strengths

At Seaside, your clients are very loyal and continue to come back for the quality of the food, as well as the environment. You have a reputation for having delicious seafood, which draws in big name athletes, business owners and your average Joe. Furthermore, your management and ownership has proven to be effective.	Comment by ellenb: I would say this in a more professional manner. This may be appropriate for this primary audience, but others may get to read the report

Weaknesses

Seaside’s parking is very limited, which can inconvenience customers, especially elderly and disabled customers. In addition to the parking, some of the interior furnishings could benefit from renovations (i.e. flooring and tables). Finally, we learned that the lease for the building is due to expire within two years. The uncertainty in renewing the lease could potentially put a damper on long-term improvements. It may not be beneficial to perform such drastic changes if the restaurant does not maintain its current location.

Opportunities

Upon analysis of the restaurant industry, we found that the market has continued to increase over the past three years. This increase is a good indication that you have the opportunity to increase your revenue in the future. We also noticed that you have begun making improvements to the décor in the dining room. Since you have already begun making improvements, you have the opportunity to totally renovate the whole dining area. In addition to the fact that you have already started improvements, the winter is generally a slower time of the year. This means that we are approaching the best time of the year for you to perform improvements. 	Comment by ellenb: Watch these vague pronouns throughout

Threats

The pricing of food and other supplies isare steadily increasing, in today’s economy. This increase in food price could cause customers to consume less.  In addition, if your lease is not renewed, you could lose your investment from renovations and improvements. 




Summary

Seaside Restaurant is a very successful business and is a destination restaurant for local and out of state customers. Based on our analysis, we believe you can maintain the restaurant’s success by addressing some of the weaknesses we identified, including the table arrangement and carpeting. We believe that renovating the dining room would address the largest amount of weaknesses and give you the largest return on investment. 


RESEARCH

Secondary Research

Design Functionality Article

An article by Steven Richardson (2013), entitled “Design functionality a recipe for hospitality profits,” emphasizes the importance of an efficient and effective design, which we utilize for our 3D rendering discussed later in this report. Richardson (2013) states that a good design “allows the premises to operate for longer periods, appealing to different clientele and generating optimum revenue.” Richardson (2013) also mentions the importance of locating tools such as the POS and drink fountains cannot be overlooked. 

Also, we examined a discussion on how different types of tables and furnishings affect the visuals of the restaurant. Richardson (2013) says that different types of customers prefer different types of seating. This finding implies that is it important to have a variety of different seating types in order to accommodate a wide variety of customers.  

The article also focuses on a design that maximizes employee productivity. A good design can save on labor costs by enabling staff members to be more productive.

Based on this article, we can conclude that we need to include a variety of seating types in our design in order to accommodate a variety of guest preferences. We also found that our design needs to be efficient for the employees.

Restaurant Magazine Article

Another source we used for research was an article in Restaurant Magazine called “Toolkit: the power of smart restaurant design.” This article states that, “the design has to be functional, clever and make life easier for those who work within it.” (Toolkit, 2011)  The article also notes that some design errors can have “a serious impact on profitability.” (Toolkit, 2011)  Another point was that components of the design ,such as square tables, allow for more versatility than round tables because they can be easily combined for large parties. 

The article (Toolkit, 2011) also mentioned that one should be mindful about placing tables next to entrances and bathrooms. People do not like to feel like they are dining in high traffic areas. Furthermore, the importance of being able to “operate with a skeleton staff” (Toolkit, 2011) during parts of the day that are slow should be considered. This can be achieved by sectioning off parts of the restaurant during these times.	Comment by ellenb: Vague—Doing so

Finally, a list of do’s and don’ts was included in this article (Toolkit, 2011). 

Some of the do’s included… 
· Spend an appropriate amount of money on renovations 
· Concentrate the budget on improvements that will give the largest return 
· Make sure the design is versatile. 

      Some of the don’ts included… 
· Cut corners, 
· “underestimate the importance of free-flowing service” (Toolkit, 2011)
· Stop getting inspiration from other restaurants.

Based on this article, there are several things we need to consider in our design. First, we need to make sure the design is efficient for the employees. An efficient design will allow for better service and happier guests. Second, we should utilize square tables to allow for versatility. We also need to consider the areas surrounding our tables, so guests feel comfortable. Finally, we need to concentrate our renovation budget on improvements that will give you the largest return. 

Online Newsletter

The main point of this newsletter is to inform the reader that the design improves the guests’ experience at a restaurant. The article (Robson, 2002) also breaks down ways to design a restaurant to appeal to certain groups of people, including groups of single people and families. The author, Stephani Robson (2002), mentions how diagonal seats and U-shaped bar seats appeal to a younger crowd, while the older crowd prefers a dining room with partitioned seating.

Robson (2002), also explains how the size of a party has an effect on the preferred seating location. For example, couples prefer window seating, small company parties prefer corner tables, and single diners prefer seating towards the front of the restaurant (Robson, 2002).

Last, the design of seating alters the amount of money and time spent by the customers. From Robson’s (2002) studies, we found that those who sat at booths and at half-walls spent the most dollars per minute, whereas high traffic areas near the kitchen lead to less money being spent by the customers. 

From this newsletter, we concluded that sectioning off the restaurant was important for the crowd that your restaurant attracts. Also, we believed that a variety in seating would be great to accommodate the customers’s desires and better their comfort level. Last, we found that the high traffic areas, such as the kitchen doors, should have plenty of space to allow for the servers to move in and out freely. 

[image: ]

Figure 1:Image from Robson, Stephani (2002). Strategies for Designing Effective Restaurants. Implications, 2(11), 4. from http://www.informedesign.org/_news/dec_v02-p.pdf

Design Tips Article

The article, “10 Restaurant Design Tips” (2013), aims directly at ten various tips that influence success in a restaurant. The areas that are most useful for a seafood restaurant, such as Seaside, are consistency in design, traffic patterns, and personality.

According to the author (2013), restaurants should feature consistent designs that are noticeable, appealing, and relevant to the restaurant’s unique theme. Color scheme, decor, and logos should all contribute to better the restaurant’s appearance as well. Also, the flow of traffic is very important when arranging tables in a restaurant to ensure everyone can move around easily. The author states, “aisles should be wide enough to accommodate more than one server at a time.”(10 Restaurant Design Tips, 2013)

Finally, the personality the restaurant conveys is an important factor for customer relations. For a restaurant like Seaside, customers are in an open environment that almost serves as if a normal cookout. Unlike upper tier restaurants, which are secluded and dim, Seaside allows the customers to be themselves and interact well with their surroundings.

Regarding this article, we felt that the flow of traffic around the aisle ways was an issue that needs to be addressed. You have had experience with this issue over the years also. This article supports our reasoning for the table arrangement in our proposed design.


Primary Research:

We took it upon ourselves to conduct some primary research on restaurant customers. We distributed one survey to the general population and one survey to Seaside customers. The goal was to find out information from customers that we could use to help our design.


Survey Administered to Seaside Customers

This survey was administered directly to the customer’s at Seaside. The survey was scaled on a 1-5 basis with 1 being “Needs Improvement” and 5 being “Excellent”.  The sample size was thirty-four people. Although this is not as big of a sample we had liked, we still believe the information that was attained is very important for our proposals. 	Comment by ellenb: No possessive

When we asked about the cleanliness and attractiveness of the interior, we received important information: Figure 9.1 displays that 38.2% said the dining room was good inside, 2.9% said the dining room needed improvement, and 5.9% said the dining room was excellent. These results show that there is an average response based on the interior of Seaside. We used this data to focus our proposals primarily on making the dining room excellent for the customers.

Another topic this survey addressed was based on the customer’s overall experience at the restaurant. From Figure 9.2, 70.6% of the responses were in the 4-5 regions and only 2.9% of the responses said that it needed improvement. This findingconcludes that the customers have good experiences at Seaside, despite the fact that 94% of them said the attractiveness of the interior is not excellent.

Finally, we concluded that 76.5% of the customers thought that the decorations were anywhere from good to excellent according to Figure 9.3. Knowing this, we do not have to worry about replacing old decorations and can just focus on the new floor plan, new flooring, and new tables.

See Appendix A for survey questions and graphical analysis used.

Survey Administered to the Public

Our second survey, of 60 people, was conducted and administered online. From Figure 10.4, we found that when the people in our samples went out to eat, 40% of them went in groups of 1-2 ,and 57% of them went in groups of 3-4. Based on this information, it makes sense to design a restaurant that will have roughly 90% of its seating to accommodate parties of 4 or less.

We also found that 65% of our sample spent between thirty and sixty minutes dining, and 30% spent sixty to ninety minutes dining from Figure 10.6. This finding leads us to believe that our seating has to be comfortable and private enough to accommodate guests for up to ninety minutes.

Finally, Figure 10.6 proved that 82% of our sample preferred booths over tables and high tops, while 15% of our sample preferred tables. There is no denying the importance of having booth seating available for your customers.   

See Appendix B for survey questions and graphical analysis used.
3D Renderings
[image: ]This section is included to provide you with a visual of our design. We used our research and Johnathan’s insight as guides for the design. You will find images of our design with captions explaining why we made the design the way we did. 

Figure 1


[image: ]
Figure 2
Figures 1 and 2 show our design from a bird’s eye view. We used divider walls, booths and square tables to incorporate design components that our research indicates to be important. We also included a hardwood floor in the design so you can visualize the restaurant with hardwood flooring rather than carpeting.

[image: ]
Figure 4

Figure 4 depicts the initial view when you walk in from the waiting area. Based on our research ,we found that it was important to be mindful of high traffic area. 

Since the entrance to the dining area is a high traffic area, we tried to add privacy by placing dividers between the booths. The dividers not only add privacy for the guests in the booths, but they help break up the restaurant and add a private feeling for the guests in the back as well.



[image: ]From Figure 4.2, you can see where the image in Figure 4 was captured.
Figure 4.2

[image: ]
Figure 5


Figure 5 depicts the long bench seating on the left side of the dining room. Based on our research we found that people prefer booths; square tables are more versatile; and it is important to have a variety of seating. We kept these three things in mind when designing this area. 

The half booths accommodate people who prefer booths but still maintain the versatility of square tables. The half booths also add to the variety of seating offered in the restaurant.






[image: ]From Figure 5.2, you can see where the image in Figure 5 was captured.

Figure 5.2

[image: ]
Figure 6


Figure 6 depicts a nice image of the restaurant from the divider wall in the back. Based on our research we found that it is important to have an efficient floor plan to allow your employees to be as productive as possible. As you can see, our design will allow your employees to move freely from the front of the restaurant to the back. Also notice that, we added a POS station in the front. This station is convenient for employees running in and out of the kitchen and for servers who have tables in the front of the restaurant.




[image: ]Figure 6.2
From Figure 6.2, you can see where the image in Figure 6 was captured.



[image: ]
Figure 7 

This image depicts the dining area in the back of the restaurant. Our research indicates that it is important thatfor the design allows for better service and needs to appeal to different groups of people. The back area will appeal to large parties. We added the divider wall so that large parties reserving this space can have a little bit of privacy. In addition to providing parties with privacy, the divider will block noise and add privacy for the front of the restaurant. We believe privacy will add comfort and encourage your guests to stay longer and spend more.



[image: ]Figure 7.2
From Figure 7.2, you can see where the image in Figure 7 was captured.
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Figure 8


Figure 8 depicts the view from the back dining area to the front. As you can see, the I think a word is left out here does indeed add privacy to the back area. Also notice that the wall does not affect the accessibility of the area for the staff. Furthermore, there is another POS station just beyond the divider and to the left. This will allow the servers to ring in food orders promptly and still be able to keep an eye on the back room. 



[image: ]From Figure 8.2, you can see where the image in Figure 8 was captured.

Figure 8.2

Seating and Capacity

Based on the design we just provided, we were able to retain roughly the same amount of seats that the dining room holds.

	Table Type
	Quantity
	Number of Seats

	Table (30” x 42”)
	31
	124

	Table (20” x 72”)
	6
	36

	
	
	Total: 160


Table 2

In addition to providing an adequate amount of seating, we also provided various seating types.  Our design incorporates booths, half booths and tables. Based on our research, we believe these different seating options will accommodate the needs of various guests and result in an increase in customer satisfaction.
 
Cost Analysis

Cost of Tables and Seating

During our meeting, we discussed the possibility of getting new tables and seating. We agreed that new tables were needed, but new seats were not. Based on our design, we were able to price out the cost of new tables and seating. We agree with you that new seating is not necessary; however, we included an estimate of new seating in our table for your reference.  
 
Table 3
	Supplier
	Item
	Price
	Quantity
	Total
	Necessity

	Restaurant Furniture Supply
	30" x 42" Table Solid Plank Top
	$135.00
	31
	$4,185.00
	Yes

	Restaurant Furniture Supply
	30" x 70" Table Solid Plank Top
	$243.00
	6
	$1,458.00
	Yes

	Restaurant Furniture Supply
	X Prong Table Base 30" Table Height
	$31.00
	43
	$1,333.00
	Some Existing

	Restaurant Furniture Supply
	Vertical Slat Wood Chair
	$56.00
	106
	$5,936.00
	No

	Restaurant Furniture Supply
	72" Booth
	Unknown ($349)
	9
	$3,141.00
	Yes

	Restaurant Furniture Supply
	48" Booth
	$239.00
	5
	$1,195.00
	Yes

	Restaurant Furniture Supply
	46" Booth
	$239.00
	12
	$2,868.00
	Yes

	
	
	
	
	$20,116.00
	

	
	
	
	
	-$5,936.00
	(For Chairs)

	
	
	
	
	$14,180.00
	



As you can see, we used a company called Restaurant Furniture Supply for our pricing. Although there are other furniture suppliers, the table sizes that Restaurant Furniture Supply offers, match our design. The cost could be reduced further because we may be able to reuse some of the table bases you already own. If we can reuse the bases, this will reduce the costs substantially.

Although we have the booths priced out, the cost of the 72-inch booths is unknown. The temporary pricing uncertainty exists because we are still waiting on an estimate from Restaurant Furniture Supply. There is also the possibility of having your booths custom made by a local company. Custom booths would allow for the large booths to be one complete section and eliminate any seems. We may also be able to save some costs by using local carpentry and upholstery businesses for the booths.     

Cost of Divider Walls

As you have seen, the divider walls make significant contributions to our design by adding privacy, maximizing space and creating distinct areas. In our design, we chose to use a foe brick finish on some of the divider walls. Below (in Table 4) we included the price for you to install the dividers as the design specifies, and a price for the dividers with only drywall finishes. Since the foe brick finish, from the design, is considered a high-end finish and drywall would be the low-end finish; you can gain a sense of the cost range depending on the types of finishes you decide to use.

                               Table 4
	Cost of Dividers with Drywall Finish
	$915.00 - $980.00

	Cost of Dividers with Foe Brick Finish
	$2,775.00 - $2,840.00



Cost of Laminate Flooring

One of the solutions for our design proposal was to remove the carpet flooring and install laminate flooring. Since Johnathan has worked at Seaside, he has noticed how crab shells fall onto the carpet. People step on them and cause them to become imbedded into the carpet. This leads to a big mess all over the carpet and obstructs the attractiveness of the restaurant. However, laminate flooring will be more esthetically pleasing and allow for easier cleanup. Below (in Table 5), we have provided you with an estimate to replace the carpet with the laminate flooring.

    Table 5
	Laminate Type
	Size of Laminate
	Estimated Cost for DIY
	Estimated Cost for Professionally Done

	Afzelia
	4.92”
	$11,805 - $14,428
	$15,975 - $19,525

	Amber
	4.92”
	$12,786 - $15,627
	$17,883 - $21,857

	Antique Hickory
	6.69”
	$11,823 - $14,450
	$16,920 - $20,680



We obtained these estimates from Armstrong, whicho has outstanding customer ratings. We know that you are rather handy and may consider replacing the floor yourself. Therefore, we felt it was appropriate to include cost of the flooring if you chose to replace it yourself. We also provided you with a few different styles of the laminate flooring so you can see how the prices change based on the finishes and dimensions of the flooring.

Not only will laminate flooring add to the aesthetics, but also it will allow the staff to maintain a cleanly atmosphere more easily throughout their shifts. In addition, you will not have the expense and headache of having the carpets cleaned every month. We realize that the cost of having the carpets cleaned is small compared to replacing the flooring;, however this small cost will add up over the years. Not only does the cost add up, but also weI’m sure it’s not the most convenient process. We realize that this is a major expenditure, but we believe the restaurant will significantly benefit from replacing the flooring.  	Comment by ellenb: Can you find a better way to say this?



TOTAL COST

Although it would be ideal to implement all aspects of our design, we realize the cost of performing all these renovations may not be feasible. However, this does not mean that you cannot still perform some of the renovations. Also keep in mind that you can still improve the dining room without performing all the renovations.	Comment by ellenb: This fact
In order to decide which renovations to complete and which to leave out,; you must identify the renovations that will give you the highest return on investment. With this in mind, we thoughtthough back to our research and decided what the most important aspects of restaurant design are. We concluded that guest privacy, guest comfort, and employee productivity are the most important design aspects. With this being said, the design elements that contribute to this are the divider walls, the booths, the tables, and the floor plan. Therefore, these elements will be necessities should be included in the design.	Comment by ellenb: vague	Comment by ellenb: please fix all these vague pronouns all through the paper
Now that we have identified the divider walls, the booths, the tables, and the floor plan as necessities, we can conclude that the flooring and foe brick finishes are extra. Although it would be ideal to be able to replace the floor at Sseaside, we don’t believe that the flooring will significantly contribute to guest comfort, gust privacy or employee productivity. Therefore, the return on investment will not be as substantial as that of the walls, booths, tables, and floor plan. The same idea applies to the foe brick finish; although it would be nice, it is not going to give you the largest return on investment.	Comment by ellenb: faux
Below (in Table 6), we included total cost to implement all the mentioned renovation and the total cost without some of the renovations we felt would not give us the best return on investment.      	Comment by ellenb: another thing to look at: go back throughout the paper and make sure all your tenses are consistent with each other
                      Table 6  
	Total Cost With All High End Finishes
	$28,574 - $38,691

	Total Cost Without Foe Brick Paneling
	$26,714 - $36,831

	Total Cost Without Flooring
	$16,769 - $16,834

	Total Cost Without Flooring or Foe Brick Paneling
	$14,909 - $14,974



See Appendix C for potential contractor contact information.

CONCLUSION

Throughout this consultation, we discussed renovations to the seating, table arrangement, and flooring that could help Seaside become even more successful. We have used those discussions to develop a thorough proposal to increase the amount of customers and revenue for you moving forward.
First, we provided a table full of the costs of new tables, various sized booths, and chairs. The tables that are at your restaurant now are a bit outdated. Also, having a wooden table would make cleaning much easier than having a clothed covered table.
Second, we suggested that you replace the carpeting and install hardwood style laminate flooring. This idea allows for an easier cleaning throughout the day and at the end of the night. A table with three different design types including sizes and prices were included in this report.
Last, a 3D rendering design was constructed and provided in this report. The purpose of this was to illustrate to you how we plan on arranging the dining room. This visual will give you a better understanding of what the new design we are proposing looks like. 
Using all the information provided, you will be able to use these resources to make Seaside appeal better to your staff and customers. An increase in revenue and customers will be a direct result of these implementations. 
APPENDIX A

Survey to Seaside customers:

1.) What did you think of the decorations in the restaurant?
			1	2	3	4	5

2.) Was the restaurant clean and attractive inside?
			1	2	3	4	5

3.) Does the restaurant have good appeal from the outside?
			1	2	3	4	5

4.) Was the server’s appearance appropriate for the restaurant?
1	2	3	4	5

5.) How was the overall experience of the restaurant?
			1	2	3	4	5

Graphical Analysis Used:

[image: https://lh5.googleusercontent.com/3zut1_gTIYi_Lwiz1o9ZrpAjM3NrdCDR560es27ExJ_ZlALXmucqmpKN9QbhUVAQOP4nIBYFrsmFqB2YgUYYDspfg_GWZDDsaTz5QwwyltqAIR0Bd3obKLXiBQ]
Figure 9.1      

[image: https://lh6.googleusercontent.com/vl1sHHb03dqN4xaT8sKzvQ5C-NIHs01zFTzGlKbGkM72ITNclVHLytADby5IlFKyMlUAZ1fmvR1PFrf-MF9pu0JHODPY4EPl-GKc5xY9AeoMAvLelXat0QNZdA]
Figure 9.2

[image: https://lh4.googleusercontent.com/djN66pKH7I1Q37aCC-DKxf51SLyXmvFpbRW04j3NHK8gbGJEyzpF1HMY5OG8xNJCM07LuwdGmpY62Q-aIcOFYYX5wKTcnyaKSnyeAYQnjE7kA8kTpnDsbt19Eg]
Figure 9.3


APPENDIX B

Survey to the Public:

1.) Which category below includes your age?
A. 19 or younger
B. 20 – 25
C. 26 – 35
D. 36 – 45
E. 46 – 55
F. 56 – 65
G. 66 or older

2.) What types of restaurants do you visit most frequently?
A. Steak Restaurants
B. Hispanic Restaurants
C. Asian Restaurants
D. Seafood Restaurants
E. Italian Restaurants
F. Other

3.) When you go out to eat, how large of a party are you normally with?
	A.  1 – 2
	B.  3 – 4
	C.  5 – 8
	D.  9 or more

4.) How long do you normally spend eating at a restaurant?
	A.  15 – 30 minutes
	B.  30 – 60 minutes
	C.  60 – 90 minutes
	D.  More than 90 minutes

5.) How often do you go out to eat at a sit-down restaurant?
	A.  1 time per week or more
	B.  1- 3 times per month
	C.  1 time every other month
	D.  Less than 6 times per year

6.) What types of tables do you prefer to sit at when you visit a restaurant?
	A.  Booth
	B.  Table
	C.  High table (bar style)
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APPENDIX C

Contractor Contact Information:

a.) FLOORING:

Company:    	Armstrong World Industries
Address:      	2500 Columbia Ave. (17603)
                      	P.O. Box 3001
                      	Lancaster, PA 17604
Phone:          	(717) 397 - 0611
Website:      	 www.armstrong.com


Company:	Empire Today
Address:	1879 Lamonte Avenue
                   		Odenton, MD 21113
Phone:          	(800) 588 - 2300        


Company:   	Home Depot
Address:      	601 New Ordnance Road
                     		Glen Burnie, MD 21060
Phone:         	(410) 533 - 9600

b.) TABLES AND BOOTHS:

Company: 	G & E Contractors
Address: 	4319 Harford Road
			Baltimore, MD 21214   
Phone: 	(410) 409 - 1567


Company:	Mr. Handyman of Anne Arundel & NE PG
Address:	8424 Veterans Hwy Suite 8
			Millersville, MD 21108
Phone:	(410) 689 - 4986


Company:	Noonan Construction
Address:	9625 Whiteacre Road Suite C4
			Columbia, MD 21045
Phone:	(410) 696 - 7963
APPENDIX D

Interview questions with Mike:

Questions
1. What are the most important improvements your feel should be made to Seaside?
2. What has kept your from making these improvements?
3. Have you made any improvements to seaside in the past? If so; how did they effect business? 
4. What is the primary type of clientele who come to seaside?


Responses
1. The roof and improvements to the foundation and structure of Seaside are the most important improvements.
2. The lease extension and the money have kept improvements from being made.
3. Yes; paint and decorations have been improved recently. (Not sure about the effect on business)
4. There is not primary type of clientele who comes to Seaside. The customers are diverse in terms of age, gender, ethnicity, and socioeconomic status.
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