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Ans1

InthiscurrentpadamicsituationofCOVID-19theRestaurantsbusinessesishittedverybadly

Approx.theoverallsalesofRestaurantsaredownedby80%.soManagingRestaurantincurrent

situationisverycriticalyouhavetoplanforitandthenorganize,lead,controlonit,

Planing:atthiscurrentsituationplanningmustbeaccordingtotheprecautiongivenbythe

healthdepartments,governmentandotherhealthagencies.Accordingtheseprecautionyou

havetoplanhowtoreachoutyourcustomers,Youneedtoprepareyoustaffaccordingtothe

planandyourplanmustmeinformativeandpositive.incurrentsituationOnlineplateform will

bethebestwaytocopethissituation.

Organizing:organizingmusttobeaccordingtoyourplan,inyourplanyouhavetoreachout

yourguestyoumustGothroughpositivemessageseg“wehavethebestprecautionary

measures”etc.youmustorganizeyourstafftofollowsocialdistancingtechnequestoservethe

guest.youneedagoodteam toorganizeyouronlineplatformstodealwithcustmoers.

Lead&Control:Agoodmanagermustbeagoodleaderaswell,copingwithcurrentsituationhe

mustdocareoftheirstaffaswell,leadinmannerwaybecausethestaffwiththemanagerwill

followhisinstructionifthemanagerhavingtheabilitytoleadandcontrolinthecurrentsituation

thiswilldefenetlysomehowsavehisbusiness.Forexampleamanagerfollowsthe

precautionaryruleshisstaffwillmustfollowhim aswilltheircustmers.

HavingalltheseQualitiesifyouplanswellandthenorganizeitinwellmannersandthemanager

leadsitthiswillcontroltheiroperationinpositiveway.

Ans2

IncurrentpandemicsituationofCOVID-19therearemanyinternalandexrternalfactorsthat

affectthebusinesses.

Theinternalfactorsthataffectrestaurantbusinessarediscussedbelow,

 ManagingEmployees:inthiscurrentsituationManagingyouoremployeesisvery

importantyouhavetokeepyouremployeesmotivatedandstaypositivetocopwith

currentsituatin

 MoneyAndResources:CopingwithcurrentpandemicsituationofCOCID-19themajor

issuefortherestaurantbusinessisMoneyandresourcesasthesalesdownverybadly.

Withverylowresiurcesitsdifficulttosurviveypouhaveverylessflexibilityforyour

business.

 Staffing&CurrentTechnology:inthispandemicmanyrestaurantoffersdeliverybase

servicessotocopwiththcurrentsituationstaffingaccordingtocurrenttechnologywill



helpeffectivelytocopwiththisCOVID-19situation.

OtherinternalfactorethataffectingtheBusiness.

Creatingpolicesaccordingtocurrentsituation

Settingifbudgets

AbilitytosatisfyCustomers

Upgradingsoftwaresforplacingonlineordersetc

INTERNALFACTORSTHATAFFECTBUSINESSOFRestaurant

 Restrictionfrom Governments:

Incurrentsituationthemainexternalfactorthataffectrestaurantbusinessis

governmentRestrictionforbannigtheeventsinhotels,catering,affectthebusiness

verybadly.

 Glopbalpendamicsituation:asweknowthependamicofCOVID-19isspreaded

worldwidlyanditaffectstherestaurantbusinessverybadlyandbecaomeamajor

externalissueforrestaurantbusinesses.

 Logisticandsupplies:

Incurrentsituationsupplyofthestockbecameaheadachefortherestaurant

managersbecausetheylackofsupply.

OtherExternalfactorsthatmayaffectRestaurantbusinessesnowadays

Economicalfactors

PendamicEnviroment

Competationpoliciesetc

Tocopwiththeseenviromentsthemanagersmusthavetheabilitytoorganizeits

operationsanmanneredwaytheymayreducedtheirmanutoavoidstockun

availibilty,governatmentrestrictionshouldbehandledwithPrecautionarymeasures,

leadingyiurstafftoplaceorderanddeliveryathomebecausecustomersavoidto

comeoutofhomes.

Ans3

ThefollowingstratagiesCopingtheCOVID-19



Businssstrategy:Businessstrategyisthestrategyofanybusinesstoachievethe

organizationalgoals,incurrentsituationgoalsmustbetosurvive,forthisstrategymustbeto

makesuretheavailabilityofsanitizingequipmentsattherestauranttoattractthecustomers,

setwebsitesforonlineorderplacing,quickstafftoplacethedeliveryetc.

Lowcoststrategy:inthispendamicstrategyforkowcostmusttireducedthemanuitemsoffer

onlythoseitemswhichhavingfrequentlysales,cut-ofthesalaryoftopmanagementforsome

months,claimsthesubsidiesofferdbythegovernments.

Operationalstrategy:operationalstrategytherestaurantmustfocusononlineplatformsand

operationaredonethroughhomedelivery,makesuretoyourcustomersthatyourrestaurant

followsalltheprecautionarytools/measures.

ANS4

Incurrentsituationsthelifecyclemaybedeferentfrom thenormalcycleofusualcycle.

Usuallylifecyclestartsfrom starttogrowth,maturitythendeclinebutitwillnotworkincurrent

situation.

Incurrentsituationtherestaurantmanagementmustcreatetheiroperationalplanasaccording

totheinstructiongivenbythegovernment.

Theymustfocusonthesocialdistancingrulesandcreatetheprecautionaryenvoromentfor

theirgrowththeyshouldfocustoestablishonlineplatform forreceivingordersandmaketheir

deliveryquicktheycantakethissituationasingoodfortheirbusinessimprovementasthey

deliverfooditemsquicktograbtheattentionofthecustomersandcantaketheirbusinessinto

maturity.

Restaurantsmayoffersmoreitemswithgoodpricetotakeedgeontheircompitatorsasevry

restaurantwillfocusontheinlineplacingorderandhomedelivery.


