Getting clients into the restaurant is a great first step, but if you want to build a large pool of recurring
clients, you need to offer an amazing customer experience. What can you do to increase customer
satisfaction and get more positive reviews? We've gathered data from two studies (1 & 2) on factors
affecting customer satisfaction in restaurants and we’ve compiled a thorough list. On top of these
factors, we made sure to add some useful tips on how to better please your client. Read on -> Factors
affecting customer satisfaction in restaurants There are countless options for people to eat food around
your area. How can you convince people to not just visit you once, but become loyal customers? By
being aware of the factors affecting customer satisfaction in restaurants and implementing measures to
create an unforgettable experience. We’ll show you how: 1. Menu composition One of the biggest
factors affecting customer satisfaction in restaurants is the menu. Here are some of the restaurant menu

elements that encourage people to come back:
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