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Abstract

This study explored the quality of menu and customer value and satisfaction in Italian
restaurants. From the result of the research, the menu and the quality of hotel restaurants
had an important effect on the customer satisfaction, and the menu and its quality were
closely related to each other. Specially, the price of the menu had an effect on the
customer satisfaction directly. The customer value has a more direct effect than Italian
menu and the importance of the menu perceived by the customers in Italian restaurants
had a relatively less effect than the importance of menu information.

In the result of the factor analysis, the more the menu was perceived appropriately, the
better the customer value was. It was approved that Italian menu had positive (+) influence
on the customer satisfaction. The more the quality of Italian cooking was perceived, the
higher the customer value was. And the higher the customer value was, the better customer
satisfaction was.

Key words : Italian menu, quality of the Italian menu, customer value, customer
satisfaction.
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