
How to Choose the Best POS for your CafeWhen Should You Change Your Menu?

Hotels and restaurants businesses have always been tricky because the need and trend for change is persistently there. They 
might need to change the interior appearance at times, or there could be demand for a change of furniture others time 
because your sitters have become obsolete. However, the main requirement for change is noticed when it comes to the 
variety of menu, as it is that aspect which is the reason for the turnover of the public in your restaurants. In this article, we 
have piled up all the inevitable factors that become a reason for the change in menu.

Market Research
Like any other mainstream or offshore business, market research is the fundamental necessary element that must be conducted in 
order to gather the relevant information about the desires and expectations of the general public and all of the stakeholders about your 
business. Market research is also done because it aids in making necessary amendments in the existing business or formation of new 
venture right according to the wants of the ones who have a direct or indirect influence on the business. As far as market research for 
restaurant business is concerned, the primary and utmost thing studied is whether if your customers, new or existing, are looking for a 
change. Obviously, you will not eat all that is cooked in your hotel, and you would not even take it home at the end of the day, the main 
purpose is to earn revenue through serving your customers with the quality service and food. So, to get feedback from the customers, 
there are certain questions that are needed to be asked, for example, your market researcher can ask the random people if they have 
visited the restaurant and if they are satisfied with the variety of menu available there or if they want a change and so on. Similarly, 
market research also helps in the indication of the fact whether if bringing the change in the menu will give a boost to your sales or 
not? Sometimes, if abrupt changes in the menu are made without prior research studies, then it is highly likely that the change could 
have a dismal outcome for the business and that where research has its significance to decide if a change will have a positive or 
negative impact. Another aspect that can aid in deciding about whether to make a change in the menu is getting to know about the 
insights of your direct competitors, and for this purpose, you will need to keenly study the menu changing habit and routine of the 
competitors. And that is not all, you will also have to ascertain that if a change has helped your competitors gain additional revenue or 
if the competitor has failed badly with it. Other than that, nature of change, size, quantity, and proportion of the variety must also be 
considered which has been adopted by your market rival.

 

How Often Should You Change Your Menu?
Being a business owner, you cannot make sudden changes in the services or products that you are rendering without a plan, in the 
same way, you must not be too late in opting for a change as doing that could be devastating, and you might end up remaining way 
backward from the competitors. Typically, changing the menu is dependent primarily on the following factors:

 

Seasons
Seasons do vary from country to country and place to place, and of course, it is obvious that no season is still intact throughout the 
year no matter what country you are carrying on the business. In this sort of scenario, making significant changes or doing small 
modifications in the menu is mandatory. For example, if it is winter season, it is understood that most people will be looking to have 
food or drinks which have a hot flavor, same will be in contrast if it is summer reason. Other than that, if your restaurant is operational 
only in nights, then you will have to be shrewd enough to keep changing the night drinks and beverages as per the demand of your 
customers.

Trends
Business trends always keep on fluctuating and a few years ago, business trends concepts were apparent only in the stock exchange 
business or maybe fashion industry. However, prospects have change dramatically, even the restaurants and food have upward and 
downward trends. For instance, a few decades ago, when caffeine was newly introduced, it was a great setback for the tea businesses 
and many restaurants who were dealing tea and other conventional drinks had to make a move towards the changing trend and adopt 
themselves with the need of the hour, such is the significance of the changing trends.

Competitors
No matter whatever kind of your business is, you will always find already established and well-settled competitors who can anticipate 
the situations and operate accordingly. The competition is necessary for the betterment and smooth growth of the business, and if you 
or your business is not in the position to compete with your rival, then it is likely that you could finish without making much from your 
business. So, the restaurants must have a keen eye at their direct opponents so they can make identical or even better changes to 
give them tough competition. For example, two pioneers of the soft drink industry Pepsi and Coco-Cola are arch rivals of each other, 
and even a common one will be able to understand that change in policies and other factors of one company will lead to change in the 
same way for another as well.

Customer Demands
Customers are the core source of revenue for the businesses, that is why your restaurant must follow with the needs and demands of 
the customers as not doing it will not be a less than a catastrophe. It is also worth mentioning that proper insight of customers’ 
demands is essential as they do not stay the same while the demand and supply have a directly proportional relation.


