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Hypothesis 3

It is more important to create popular menu and make customers want to visit restaurant just for 
that menu than increase image of the restaurant itself. Therefore, restaurants should create 
popular menu.
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It is not necessary to reduce waiting time. But it is important to make customers wait in a line and 
motivate customers want to share their experience with others. 
From this result, we can say 3 following things. 
1, It is not necessary to raise the number of employees to improving internal operation. 
2, It is effective to develop strategy that motivate customers to share their experiences. 
3, it is important to create high quality dishes which can be hot.

It is not necessary to reduce waiting time. But it is important to provide promotional service during 
waiting time.
From this result, we can say 2 following things. 
1, It is not necessary to raise the number of employees to improving internal operation.
2, It is effective to design restaurant which enable customers to look into shops.
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