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 1 

  / (  ) 
1.

 (  )1.       (  )2. 

2.

 (  )1.  20      (  )2. 20-30 

 (  )3. 30-41      (  )4. 41-50 

 (  )5.  50 

3.

 (  )1. /   (  )2. 

 (  )3.   (  )4. 

 (  )5. /     (  )6.  (  )……… 

4.

 (  )1.   (  )2. 

 (  )3.      (  )4. 

5.

 (  )1.  5,000     (  )2. 5,000-10,000 

 (  )3. 10.001-15,000     (  )4. 15,001-20,000 

 (  )5. 20,001-25,000     (  )6.  25,000 

6.

 (  )1.  500     (  )2. 501-1,200 

 (  )3. 1,201-2,000     (  )4.  2,000 

7.

 (  )1.      (  )2. 2-3  

 (  )3. 4-6       (  )4.  6 

8.

 (  )1. /     (  )2. 

 (  )3.  2 
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9.  (  1 )

 (  )1.     (  )2. 

 (  )3.      (  )4. /

 (  )5.     

10.

 (  )1.  11.00-13.00 .   (  )2.  13.01-17.00 .

 (  )3.  17.01-19.00 .   (  )3.  19.01-22.00 .

11.

 (  )1.  1     (  )2.  1-2 

 (  )3.  2-3     (  )4.  3 

12.

 (  )1. -    (  )2. -

 (  )3. 

13.

 (  )1.      (  )2. 

 (  )3.     (  )4.

 (  )5.

14.

 (  )1.      (  )2.

 (  )3.      (  )4. 

 (  )5.      (  )6.  (  )…… 
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 2

   /

( 5 ) ( 4 ) ( 3 ) ( 2 ) (1)

  (Product)

1.      

2.      

3.      

4.      

5.       

6.       

7.       

8.       

9.      

10.       

11.       

12.       

13.  ( )…………………      

 (price)

1.       
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( 5 ) ( 4 ) ( 3 ) ( 2 ) (1)

2.      

3.      

4.       

5.  ( )………………      

  (Place) 

1.      

2.       

3.       

4.      

5. -       

6.       

7. -      

8.  ( )………………      

  (Promotion) 

1.       

2.       

3.       

4.       

5.       

6.      
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( 5 ) ( 4 ) ( 3 ) ( 2 ) (1)

7.      

8      

9.  ( )……………      

  (People)   (Employee) 

1.      

2.      

3.      

4.      

5.      

6.      

7.      

8.       

9.       

10.      

11.      

12.  ( )……………      
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( 5 ) ( 4 ) ( 3 ) ( 2 ) (1)

 (Physical Evidence and Presentation) 

1.       

2.      

3.       

4.      

5.      

6.       

7.       

8.       

9.      

10.       

11.       

12.       

13.       

14.  ( )…………      

  (Process)

1.       

2.      

3.       

4.      
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( 5 ) ( 4 ) ( 3 ) ( 2 ) (1)

5.      

6.      

7.      

8.      

9.  ( )……………………..      

 3  

   /

1.  (   1  )

(  )1. 

(  )2. 

(  )3. 

(  )4. 

(  )5. 

(  )6. 

(  )7. 

(  )8. 

(  )9. 

(  )10.  ( )………………………..
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2.  (   1  )

(  )1. 

(  )2. 

(  )3. 

                 (  )4. 

 (  )5.  ( )………… …………….

3.   (  1  )

                 (  )1.  

 (  )2.  

(  )3. 

(  )4 

(  )5. -

(  )6. -

(  )7.  ( )………………………..

  4.    (  1  ) 

(  )1.

(  )2. 

(  )3. 

(  )4

(  )5 

(  )6.  ( )………………………..

5.   (  1  ) 

(  )1. 

(  )2. 

(  )3. 

(  )4

(  )5. 

                        (  )6. 

(  )7. 
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(  )8. 

(  )9. 

(  )10. 

(  )11.  ( )………………………..

     6.   (  1  )

(  )1.

(  )2. 

(  )3. 

(  )4. 

                         (  )5. 

(  )6. 

(  )7. 

(  )8. 

(  )9. 

(  )10.  ( )………………………..

     7.   (  1  ) 

(  )1.

(  )2. 

(  )3. 

(  )4. 

                (  )5.  

(  )6. 

(  )7.  ( )………………………..

---------------------------------------------------------------------------------------------------------------------

---------------------------------------------------------------------------------------------------------------------

---------------------------------------------------------------------------------------------------------------------
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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.   (  )2. 20-30 yrs. 

 (  )3. 31-40 yrs.   (  )4. 41-50 yrs. 

 (  )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   (  )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 
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9.  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     

10. 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 

11. 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 

12. 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 

13. 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 

14. 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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Part 2     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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FACTORS
Satisfactory level 

Most More Medium Little Least 

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           

8. Other (Specify)………           

Part 3    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  the service of restaurant

2.  Product ‘s  problem (  more than 1 answer can be chosen )

(  )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 
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        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 



165

(  )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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 1  2504 

 ( )

. . 2535- . . 2550

 The Oriental Samui Resort. 

. . 2548-

 Laan-taung    the Royal Thai Cuisine 

. . 2549-

 Pai Pura   Boutique Resort 


