INANUIN



148

HUUFOUMINMIAUANIVUD AT

Y 1 U

=3 A a Y Y
mmwewe%meegnm‘nmamuﬂ'szaumﬁﬂmmj'imwmsmmmsmuﬂm

ludunathe dandauisesaons

By MUAAoULIUTOUD N

g ' £ = Y Y a A qu =
HUUEDUDINU HJufff’JuwuqGllﬂ\jﬂ’liﬁﬂy']ﬂUﬂ'J’lllUUﬂﬁﬁg lW@i%ﬂﬁgﬂﬂUﬂ'ﬁﬁﬂH’l

wangasdsyanInmuuiisgine dmSuduing auzuimsgine unIneaodes v
@ s A A 1 a
Tl ingilszasdmonianuianelsvesgnmnlaedrulszaumsaaiauimsvesdy
Y o [ v A 1 o o 9 Ay ¥ 3
o113 uaed Tudunethe YaniaFesluy dwmsudeyan Idonnuuuaeuniuiuezgn
° Y A - "9 9 A S Yy v A
il e msfnyuviniu nazdeyanviuaevazginu iluanuduss

U

elasveanuswienulumsasunuudeunn nazdisevevounsenmui Ia

Y 1 Q' yd 1
nyandaznadulmelumsasutuaeU Iy 11 o Tematiuediga

[ J @
WIFUIAY aria 1ows

[

UnANYIMANgATUTHITEI NN ANA

UNINOR o9 11



149

v oAy o v
aIun 1 "llﬂ?&ﬁﬂ?ﬂﬂﬂli’)ﬁfﬂﬂﬁﬂ!mﬂﬂﬂﬂﬂ1ﬂ

v
=

o o A 1 Y o A A
mzuas Tlsaiuniowine /aaluges () wihdmevinu@en

1Awel
()1 18 ()2. A
2.07
(18131207 ()2.20-301
()3.30-411 ( )4.41-501)

( )5. 41PN 50 1)

3.01%N
O)1. Tr31wms/minnussIamng ( )2.1ABATNI
()3, WINUDTEN 1199 310 lenvu ()4, 131U9NINI
()5, dniFeuaindnm (6. BUN (T2 ).

4.52AUMSANIGIGAVDINIU
(1. WsenAnEnoulaeriodn (2. oyilS Moo
=S

(3. d5wanas ()4 ganilsgyanas

551914 Tagmagupadiiniu

()1. Woonm 5,000 UM ( )2.5,000-10,000 LN
( )3.10.001-15,000 LN ( )4.15,001-20,000 LN
( )5.20,001-25,000 LN ( )6. 11NN 25,000 VN

o A A FUR I 1 A A 1 09/’
6.1uRun g umomsuazinsosnuaonse Iaglszana
( )1. e8A1 500 LN ( )2.501-1,200 1N
( )3.1,201-2,000 VN ( )4. 11PN 2,000 1IN
o A 9y a dlsl kY 9 [ 1 1 as;l
7. 5mnuaunnlFusmsnduemisduasandeusuniuluudazasa
( )1. AU ( )2.2-3 AU
( )3.4-6 AY ( )4. 11NN 6 AU
o a A o Yy Y Y
8. anyazyeUsmInmuITnvzIn e Huemsdueeuayen
1 v Y 1
O1. ansvlszmundu (2. Fori lsulszmuniu

Y
()3 1%UTM 3N 2 0819



150

Y
9. JlumslFusmsuaazase muldus Tanaumilszinnlaihe @ouldunni 1 49)
()1, INTIANADUDINNT ( )2. 9113
( )3.0IM13HAN )4, MuW/AUURIY
( )5.1ATDIANNAIDINIT
[l A 9y a 9 9
10.529a MM usa U 15T NI U 1MIT A UABA
( )1.5212191981 11.00-13.001. ( )2. 52H9IA1 13.01-17.004.
( )3.52173191981 17.01-19.00%. ( )3. 521219981 19.01-22.00U.
Y
11. lumslsusmsuaazasaniuldnanlszanam'ls
(1. den1 1 $2Tua ( )2. 5211719 1-2 52139
( )3. 5211719 2-3 2139 ( )4. 11ANN 3 B2 139
v A Yy a v Y]
12 5uRmureuin 1M vemsduneaaue)
[ 1] 4 4 Y] J a J
()1 TUBITUAT JUNT-ANS ( )2.7uniga 1EN5-019Ad
( )3. TUNYANAND
= T oAA Y a 9 Y a o
13. anuiane lveshuntinemsTiusmsvesi e nnsauaes degluszavla
(1. fawelawn ( )2. fanala
( )3. Aoutaiianela ( )4 lipeenanals
(H)5. liwane laae
14.Muiinsueniisduaes 1indelszianla
()1, thewiihdu (O)2.Tmmes Tawanaiunaiae
(H3. luilan ( )4, mifadonuoIdy

()s. ilou ()e6. ﬁuq (3z1)......



151

Y ! U

U d‘ < d‘d 2 Y Y
avun 2 ﬂ'J1NWQ‘V‘Iﬂgl‘i]sllf’]QQﬂﬂﬂ’lﬂ»lﬂ@ﬁ")1!']]53Q’Nﬂ159]%11ﬂﬂ§ﬂ1iﬂl®ﬂ§1uﬁ11’i1iﬁ1uﬂﬂﬂ

Tuduneihe dandaeaslvia

¥
o A

e Tdsaniuaseanuie / asluges meuaniszduanunane lnusaniuaens

v A A 9y A 9 9 1 = 1 [ 1 dyd 1 1 = 9
aaauluaenlesusnsveedue1riisaIuned vmmmfﬂﬁ]ﬁ]ﬂma”lﬂuuwamamuiumnaaﬂ%

UsMsvesueisaaedluszaula

U =
szAUANNNIND D

oada wnhiga | a0 | dhupaw | ey | vesfiga

(5) (4) (3) (2) (0))

(Y] d
MUHNANNUN (Product)

1. anuaalmivesemisuazins09au

Aa o .
NUNUIY

2. ANUALDIAVDIDIMITLALIATOIAUN

A o 1
UM UY

3.ANNHAINHA1Y9ILINNUDY

A 4
DINILASIATIIAN

4. ANUUANUYUBIVUIAVDIDINT

A 4
UAagINIoNny

ad A A
5.5ﬁ%1@ﬂ@jﬂﬂ1ﬂ"u@ﬂmiﬂﬂﬂu

6.5am1@NgN1NveI01Ms

a

A
7.5eangninveanium

=

8.5811ANNNVB VUL

U

{q ¥
9. ANV AUAISNVVDINFULN ¥

10.AMNAN UAUDVDINUNINUDITUA

11.msuaudrialviiveues

@ ¢ Sy v
12.0MNANHUUDINTIYVIDUDITTU

1300 (TWIATEY) .o

kS .
A1UIIN (price)

1.i1ﬂ1ﬁﬂ31ﬂlﬁh1$ﬁhﬁﬂﬂmﬂ1w




152

a8

U =<
szaUANNNINLlY
3 » 3
mnnga | an | dhunana | ey | Heanga
(5) (4) (3) (2) 1)

A ) ' Y Y o
2.ﬂ151/]ﬁ131150%15$ﬂ11%ﬁ]18ﬂ38U@5

IN5AN

] 9J ] []
3.MIUIIAUNVAUMNAIUH AU

NAYA VAT

a Y A a 9
4.mimmﬂmaaﬂmmmmmaum

50U (TU5ATZY). v

MUFDININTIANTIE (Place)

v Y
Lyandavesuazainlums

AUNIGU

dd’ =
2.MIUNIDATDASAINLUASINYIND

v
(4

Aoy '
3NN TUTINY

4.ﬂ313J!W3J1$ﬁ3J"lJENL’J@WILlﬂWi

RS

5.mM3isouIMISU-degnin

6.m3TuTMInniuTae i funga

] F
7.MINUTMITIFD-IAAIFUAINI

9 o { o
INFANN IUVB LUATL LN N HUA

8.0 (TU5ATZY). oo

v 1 a g
ANUTIUTINNIAAA (Promotion)

] v A A d Y A
1.ﬂ'liI%J‘]eImWWWUWHQE‘T@WN‘W‘H@Q@H

2.5 Iumanenuueusiululan

3.MIALANYDANBLANVDITINIA

4.m3uanveavdny luTemaiiey

5.m3 Iavuanlumanasia

6.3 ImsmivayuRINTSNUDS

YUBU




153

a8

U =<
szaUANNNINLlY
3 » 3
mnnga | an | dhunana | ey | Heanga
(5) (4) (3) (2) 1)

7.myminsaunsnie 19 lasuans

NIAH

Y Y

S a 9 d'z: d‘
Sﬂ"lii\lﬁ?]uaﬂWLﬁH‘l“ﬁﬂ']Jaﬂﬂ"mﬂl!‘ﬂ

U

9 dy A A Ay
f.imgmzclfm‘wu]lﬂﬂmn‘um

9.8u7 (TW5ATZY) .o

ﬁmqﬂmﬂs (People) N3NNI (Employee)

do o J
LUTNNUAZHYHITUNUTUD

WU

@ = A A 9
2. ninnuiianunszassosulums

s

<
3.mMIneUdueLazAuAN 1o

wiinaulunsldusms

o

~ 9q a Y a ~
4winauianug lasms Musmsy

v
NAD

D)

£ =

s.inaudinnu luemsuaz

A A ' Y
INTOIANDYNYNAD

@ v o @ Y
6. NUNNUAINITDIUAINT ADUUD

@ Yy A A 9 A A
fnaruaz 1nveyanneIvod 1 uaan

£

Y

P
QﬂﬂTﬁ]mﬂ‘ﬂﬂ‘Ullﬂ

7anuamnso lumsunilymives

WU

= a ti'd v
E.MIVYAANNINNAVDINUNIY

9.MIUAINIINNIZTUUDINTNIIUY

10. 31U NN URgane 1uns

s

~ Aa a [ a 9 9
11.llfﬂi‘ﬂﬂLﬂullagﬁﬂ‘ﬁ15zlﬂullﬂaﬂﬁﬂﬂ

1200 (TU5ATZY). oo




154

U =<
szaUANNNINLlY

a8

= v
ANNga N thunais HoY

(5) (4) (3) (2)

ﬁ'mmsa%’nuazmsﬁuauaé’nymzman

18NN (Physical Evidence and Presentation)

Y v 3 Yo
1.ﬂwwuﬁmmmmummu"lﬂwmu

[ L4 9 ! 9y
Z.Eﬂaﬂ‘]ﬁﬂ!ﬂ']ﬂu’f]ﬂi']u/ﬁjﬂ\ﬂllu'ﬂ%

VM3

J Aa 1
3.gﬂgmummmmmwmmuﬁ

El
Y A

4.m3vaeTlaz iddgUnsaliily

=\
AN I

Y a 4

49' d‘ L}
saunlnusmMsazeanineuI llll

1LOOA

6.amuasioveginsal

J

AA A 9 2 =
TMIUNUNTINITUGUYNS

El

A A ya =]
8.ﬂ1§NU5ﬂ1§1ﬂfﬂuL§l@iLu¢]

= v A A -4

a v J
9.MIUVUITOWUNW ummﬂm‘ﬂﬁu

Y a Y
PAuimagnd

F4
10.?1’)1%6%61@]"1]8\113[!6\1131

11.aNuaNveausnan Ivusmsg

Y A g %
12.U55MAT093 NI U e

A v W sa o 1 Y
13.MTUAYANHUNININIYUDITIU

14.0u (TW5a32Y).... ...

Y Y A
ﬂ]uﬂi%ﬂ’)‘uﬂ]iﬂ]ﬂ‘ﬁ‘ﬂiﬂ1§ (Process)

< Y a
Lanuazainsasd lums Ivusns

FA '
2. upoulumsdves higundudou

FY Yo a 1 <
3.Qﬂﬂ']vlﬂﬁﬂﬂﬁﬂ'lﬁﬂﬂ']\‘lﬁ'lﬂlﬁﬁ

Ay v a 9 o
4.a1NA958 lumsaeauA ez

U




155

U =<
szaUANNNINLlY

Yade mnnga | nn | dhunans

(5) (4) (3)

£
HoY

(2)

]
[

s.nandessolums ldsuduiivas

¥ 9

q‘/ A 1 9
myaee luuaazns

o A [
6.5‘3.1‘U1Jﬂﬁ‘V]NTL!‘VUJﬂ’J"IlIL‘ﬂH%J”I@iﬂWH

= o 1 . a g o Y 1
7.3Jﬂ15u1?f\1ﬁuﬂ1ﬂ'lllﬁ\1h]ﬂ€]EJN

v
ATUDIU

) [} Y
8. 81130 F9909 1AZa1HIIN

Tnsdw e

9.8 (TWIATZY) .o

VoA Ay Y A v v
aIun 3 ﬂiy'ﬁ'I‘V]Qﬂ?JTJanUﬁf‘)‘l.lﬂ1NWTJ‘%1ﬂﬂ151‘]“]J§ﬂ15511!®11"ﬂ§a111!ﬂ?)\3 uay

vorauenuziidlulszlaminemssilzamsliuims

[3 é’ N v 9 o A 1 ' A @ a < 1
ANY DY Glu!,mﬁgﬁ'J"’U’E]TﬂﬁﬂTnlﬂﬁ’fNﬁiﬂ‘c’J / aﬂwvmTlmmqnummﬂﬂmmmmu

A a 1 & Y a 9 v
amuaaduilymanmslsusmsiuemsaiunes
a (v d
1. dammundanan ( aevlainnnii 1 de)
1. onsuaznsesaunsmelud i luaaln
( 2. onsuaznsesauns e lu v luazen
(3. omsuazATeeand lasuawnszy A lusems
O, Tutianuvianvatgvesdu
( )5. TAFIAVIDINIT AN
(6. saaveanil linah
()7 myueild hiazea
(8. lusimsvnauedumwiialuie
(9. Au luiganin

()10, 847 (TUIATEY).coovooveerr




156

2. awmdwsia ( aevldmnnnii1de)
O)r. mau limngaunugamnin
( 2. TeMIauAanIs I lsamu
(3. lutisinlfidenmuunavesqum
[l a ) 1 1 v J a
O)4. ligusmanssszaldaedistinsinsan
()5, ou (Tsasgay)..ooo
% \l w o \l Y 1 9
3. gureamamsdanivihe ( asvulainnnii 1 4e)
o d' :JI 9 1 a 9 Aa
O)1. Handeveaiu luazanlumaaumanlegusng
(2. hitnveasanazalInuaziieane
v Y
()3, AFIUTIEen
O nanlumsiusms lumunzay
(5. lutisousmssu-degn
[P= - o dﬁl [ 1A 9 (% L d‘o
O)6. Tutiusmsdige-sadeduainiaInsdwi luvevwaszeznansvua
(7. 0u (WSATLY)..oooo
Y | a % J %
4. Muauasumsama ( aeUldannan 1 ¥ )
[ ] ] a 4 Q'
O1. Tusims Tawanrumiladonuinosdu
(2. hifimsazangoaiouanvedinaia
(H)3. 135 M3l druanlumenmanian
' v Y v v
()4 lifimsiidaaamaylniugndnnuniuuazgema luaunthu
()5 Titdaaliandn
(6. U (TUIATLY).....oo
Y A w Y U Y
5. yaaInsHseninau ( aeuldinnndi 1 4e)
o (=} d v 9 c'd'd
O)1. wiinaw luflinsennazuysdduiusng
(2. wiinau lulianunszaesesulums liusms
o 12 [l < a
()3, wiinau luiimseevavesuas litianudulavealumsIdusms
()4 wiinaw lutianwiluasmsTrusmaigndes
O)5. wiinaw lutianwd luemisuazinTesduedagndes

Y

O)e. wiinau lumansasudida seudednouuaz lideyaninerdecly  aq

U
v

=~ Y Y
‘Vlgﬂﬂ?flmﬂ‘ﬂﬂ‘uhlﬂ

(7. wiina lafianwannsa lumsudilym



157

()8 winuuaene limuzay
(9. ifiwtnausuouiiieas lumsdusns
O10. hifimsaaiunas fudsziuiigndes
O11. 849 (TUIATEY). v
6. MuMIawazMIvaHeanMzMIMEMN (aaulaunnii1ve)
O)1. thenihhu liazeraveasiu lu'ladsamu
(2. suvumsanuasnie lutiei hiaoaw
( )3. M3daalay Lﬁwﬁygmzqﬂﬂmf”lmﬂuﬁmﬁw
( )4 "lﬁﬁv%uﬁqmmzﬁuﬁm%”uquuw%}
()5, Fouh lifanuazen
(6. Uinaildusms lifinnuaiefifisane
()7. vssomavesd i ludluies
()8. ﬁmﬁﬂm‘fﬂmﬁm{iwm
(9. hiflmisdoniuil fdagens Tnsviend 13usmsgnd
()10, 819 TUIATEW. v
7. MuAsZUIUMSMSIHUIMS (aevlamnnnii1 ve)
O)1. lidanuazainsaasilumsInuiog
(). éi'?uﬂauﬂlumit‘*’f"wmsqun«f?u«fs’au
(3. @enaidesse lumsdsaudmazdnsziiu
O, Wmiidessolums 8sududmaamsdade luudazasanann
(5. Nifszvumamhanianuiuinasgiu
O)6. Wifimsihds@uaiid1dednsudau

(7. 0 (TWISATZY) .o

Y ' U a Y Y
sllﬂ!ﬁu’t’)!!‘ugﬂi’)ﬂﬁﬂiﬂﬂéﬂ‘ﬂiﬂ15611?3\15114@11’1153114916\1

"ll’é]éllf]ﬂﬂﬂ‘lsluﬂ'ﬂiJi"JiJﬁ’é)ﬁ’é)ULL‘]ﬁJﬁf]UﬂﬁJ



158

Questionnaire for The Independent Study
Customer Satisfaction Towards Services Marketing Mix Factors of Restaurant,
Part 1 General information

Explanation Please mark / in ( ) in front of the chosen answer

1. Gender
( )1.Male ( )2. Female
2. Age
( )1. Under 20 yrs. (1)2.20-30 yrs.
(1)3.31-40 yrs. ( )4.41-50 yrs.

(1)5. Over 50 yrs

3. Occupation

( )1. Government officer ( )2. Farmer

( )3. Private company officer ( )4. Self employed

( )5. Student ( )6. Other(Specify).........
4. Education level

( )1. High school or lower ( )2 Higher vocational school

( )3. Bachelor degree ( )4. Over bachelor degree

5. What is your average salary?

( )1. Under 5,000 baht ( )2.5,000-10,000 baht
( )3.10,001-15,000 baht ( )4.15,001-20,000 baht
( )5.20,001-25,000 baht ( )6. Over 25,000 baht

6. What is your expenditure for food & beverage at a time?
( )1. Under 500 baht ( )2.501-1,200 baht
( )3.12,01-2,000 baht ( )4. Over 2,000 baht
7. How many people do you come to the restaurant at a time (including yourself)?
( )1. 1 person (1 )2.2-3 people
( )3.4-6 people ( )4. Over 6 people
8. What is your preferable service in the restaurant?
( )1. Dine-in service ( )2. Take-away service

( )3. Both



9.

10.

11.

12.

13.

14.
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What kind of product do you usually consume? (more than 1 answer can be chosen)
( )1. Aperitif ( )2.Appetizer
( )3. Main course ( )4. Dessert

( )5. Digestive drink

What period of time would you prefer to come to the restaurant?
( )1.11.00-13.00 hrs ( )2.13.01-17.00 hrs
( )3.17.01-19.00 hrs ( )4.19.01-22.00 hrs
How long do you spend at the restaurant at a time?
( )1. Less than 1 hour ( )2.1-2 hours
( )3.2-3 hours ( )4. More than 3 hours
Which day of the week do you prefer to come to the restaurant?
( )1. Week day ( )2. Week end
( )3. Festive holiday ( )4. any days
What is your satisfactory level towards the Laan-Taung restaurant?
( )1. Extremely high satisfy ( )2. Satisfy
( )3. fairly satisfy ( )4. Not quite satisfy
( )5. Not satisfy at all
How do you know the restaurant?
( )1. Restaurant’s sign ( )2. Advertising poster
( )3. Restaurant’s leaflet ( )4. Local newspaper

( )5. Friends ( )6. Other(Specify).........
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Part2 Customer Satisfaction Towards Services Marketing Mix Factors of Restaurant

Explanation Please mark / in ( ) to identify the degree of your satisfactory level

Which degree of these following factors effect your satisfactory level to use the restaurant’s

services

FACTORS

Satisfactory level

Most

More

Medium

Little

Least

Product

1. The freshness of the available foods & beverages

2. The cleanliness of the available foods & beverages

3. The variety of the available foods & beverages

4. The variety of the available sizes of foods &

beverages

5.The good taste of aperitif

6. The good taste of food

7. The good taste of dessert

8. The good taste of coffee

9.The beauty & appropriateness of the used utensils

10.The constant of product quality

11.The availability of a new product items

12. Other (Specify).........

Price

1. The appropriateness of the quality and prices

2. Expenses can be paid by credit cards

3.The added prices to the specially adding ingredients

requested

4.A variety of prices varies from the sizes of

products

5. Other (Specify).........
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FACTORS

Satisfactory level

Most

More

Medium

Little

Least

Place

1.The restaurant is conveniently located

2.A sufficient & convenience of parking space

3.The restaurant is outstandingly situated

4.The appropriateness of the servicing hours

5.Customer pick-up service

6.Everyday service

7.Delivery service in a restricted area

8. Other (Specify).........

Promotion

1. Advertisement in local newspapers

2. Restaurant’s leaflet

3.Points accumulation for presents

4. Presents in special occasions

5. Discount occasionally

6.Local activities support

7.Membership’s privileges

8. Discount for any dine-in clients who also commits

a take-away service

9. Other (Specify).........

People or Employee

1. Human relationship & manner of staff

2.Staff’s servicing eagerness

3.Staff’s prompt service

4.Staff’s proper servicing knowledge

5. Staff’s proper foods & beverages knowledge
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FACTORS

Satisfactory level

Most

More

Medium

Little

Least

6.Staff’s ability of order taking & answering client’s

relevant questions

7. Staff’s ability to solve the encountered problem

8.Staff’s are properly dressed up

9.The sufficient amount of staffs

10. The proper cash registration.

11. Other (Specify).........

Physical Evidence and Presentation

1.The outstanding sign of the restaurant

2.The convincing identity of the restaurant

3.The restaurant’s charming decoration

4.Serving equipment is neatly placed

5.A spacious serving area

6.The sophisticate of serving equipment

7. Smoking area provided

8.The internet service provided

9. The most updated magazine ,newspaper &

television availability

10.The cleanliness of client’s toilet

11.The brightness of the serving area

12.Friendly environment

13.Restaurant’s easily recognized logo

14. Other (Specify).........

Process

1.The speed of serving process.

2. The complication of order taking process
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Satisfactory level

FACTORS
Most | More | Medium

Little

Least

3.The process to offer a prompt service

4.Long waiting time of order giving process

beverage

5.Long waiting time to receive the ordered food &

6.The constant standard of serving process

7.A proper delivering process inspection

8. Other (Specify).........

Part3  Problems that you come across after using the restaurant and your useful

suggestions to help improve our service

Explanation Please mark / in ( ) which is close to your opinion that you think it’s a

problem from using

2. Product ‘s

()L
()2.
()3.
()4
(5.
(6.
()7
(8.
()9.

()1
()1

the service of restaurant

problem ( more than 1 answer can be chosen )
The freshness of the available foods & beverages
The cleanliness of the available foods & beverages
The variety of the available foods & beverages
The variety of the available sizes of foods & beverages
The good taste of aperitif

The good taste of food

The good taste of dessert

The good taste of coffee

The beauty & appropriateness of the used utensils
0 The constant of product quality

1. The availability of a new product items




164

2 Price‘s problem ( more than 1 answer can be chosen )
( )1. The appropriateness of the quality and prices
( )2. Expenses can be paid by credit cards
( )3. The added prices to the specially adding ingredients requested
( )4. A variety of prices varies from the sizes of products
3 Place’s problem ( more than 1 answer can be chosen )
( )1. The restaurant is conveniently located
( )2. A sufficient & convenience of parking space
( )3. The restaurant is outstandingly situated
(' )4 The appropriateness of the servicing hours
( )5. Customer pick-up service
( )6. Everyday service
( )7. Delivery service in a restricted area
4. Promotion’s problem ( more than 1 answer can be chosen )
( )1. Advertisement in local newspapers
( )2. Restaurant’s leaflet
( )3. Points accumulation for presents
( )4. Presents in special occasions
( )5. Discount occasionally
( )6. Local activities support
( )7. Membership’s privileges
( )8. Discount for any dine-in clients who also commits a take-away service
5. People or employee’s problem ( more than 1 answer can be chosen )
( )1. Human relationship & manner of staff
( )2. Staff’s servicing eagerness
( )3. Staff’s prompt service
()4 Staff’s proper servicing knowledge
()5 Staff’s proper servicing knowledge
( )6. Staff’s ability of order taking & answering client’s relevant questions

( )7. Staff’s ability to solve the encountered problem
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( )8. Staff’s are properly dressed up
( )9. The sufficient amount of staffs
( )10. The proper cash registration.
6 Physical evidence and presentation’s problem (more than 1 answer can be chosen)

( )1. The outstanding sign of the restaurant
( )2. The convincing identity of the restaurant
( )3. The restaurant’s charming decoration
( )4 Serving equipment is neatly placed
( )5. A spacious serving area
()6 The sophisticate of serving equipment
( )7 Smoking area provided
( )8. The internet service provided
( )9. The most updated magazine ,newspaper & television availability
( )10. The most updated magazine ,newspaper & television availability
( )11. The brightness of the serving area
( )12. Friendly environment
( )13. Restaurant’s easily recognized logo

7. Process’s problem ( more than 1 answer can be chosen )
( )1. The speed of serving process.
( )2. The complication of order taking process
( )3. The process to offer a prompt service
( )4. Long waiting time of order giving process
( )5. Long waiting time to receive the ordered food & beverage
( )6. The constant standard of serving process
( )7. A proper delivering process inspection

Your useful suggestions to help improve our service

Thank you for your co-operation to answer this questionnaire
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The Oriental Samui Resort.
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Laan-taung the Royal Thai Cuisine
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