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A Study on the Menu Selection Factors of an Italian Restaurant on
Satisfaction
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Dept. of Foodservice Management, College of Culture and Tourism, Jeonju University

Abstract

The purpose of this study is to examine the menu selection attributes in Italian restaurants located in Jeonju
area and analyze their customers' using patterns and favorite menu items in each menu section. The results
are as follows. First, in terms of significance of choosing a menu item in Italian restaurants, the most
important factors are defined as health management factors, service management factors, food management
factors, and menu management factors. After the verification of satisfaction, there are significant differences
in the health management factors. Second, in terms of Italian restaurant visiting pattems, the recognition level
of Italian food was positive, number of visits per month was averagely once or twice a month, major
companions were family members, main purpose was to having meals, and information of the food was
acquired by word of mouth. Third, in each menu section, the most popular dishes were the one using
mozzarella cheese in the antipasto, asparagus cream soup in the soup, carbonara in the pasta, the pizza topped
with mozzarella cheese, salami, black olive, and tomato sauce in the pizza, fresh mozzarella cheese tomato
salad in the salad, beef tenderoin steak and pan-fried halibut in the main dish, fresh fruits and tiramisu in
the dessert. For future studies, there should be various researches and analyses for significant factors when
selecting menu by each segment and group from the entire sample.
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{Table 1> Characteristics of the respondents
Characteristic Category N % Characteristic Category N %
Male 139 456 High school 11 3.6
S R R —
Under 20 years 4 1.3 Graduate 18 59
20~29 years 92 30.2 Less than 200 7 23
Age 30~39 years 135 443 Monthly income 200-300 41 134
4049 years 53 19.0 (Won=10,000) 300-400 134 439
More than 400 123 403
Over 50 years 16 5.2 Total N=305(100%)
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{Table 2> The result of the factor analysis and reliability analysis on the importance of selection attributes

of menu in Italian restaurants

Alpha if Item

Factor Variable MeantSD Deleted Eigenvalues
The food with the function of disease prevention is significant 3.21+.908 710
marlj;géglent The food with the function of preventing adult diseases is significant 3.24+.880 720 2.694
The food with the function of diet is significant 3.344+.994 706
Service The time of food provision is significant 3.65+.917 724 1917
management Easily edible food is important 3.51+,855 727 '
Taste is important 4.43£.620 732
Food Temperature is important 3.71£.754 124 1.653
management o
Freshness is important 4.16+.775 717
Menu New menu is important 3.35+.888 726 1,640
management Seasonal menu is important 3.45+.857 718 '

Standardized item alpha .726
Bartlett : 917.286 p=0.000

KMO(Kaise-Meyer-Olkin) : 0.801,

5-point likert scale(1=Strongly disagree, 3=Neutral, 5=Strongly agree)
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{Table 3> The result of the factor analysis and reliability analysis of satisfaction with Italian restaurants

Alpha if Item

Factor Variable Mean+SD Deleted Eigenvalues
Satisfied with everything 3.54+.673 .855
Satisfaction Satisfied with services of the employees 3.52+.659 .864 2.166
Satisfied with the food 3.41+.720 .830

Standardized item alpha .806
Bartlett : 297.914 p=0.000

KMO(Kaise-Meyer-Olkin) : 0.710,

5-point likert scale(1=Strongly disagree, 3=Neutral, 5=Strongly agree)
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{Table 4> The results of the multiple regression analysis of selection attributes of the menu
Division  Unstandardized Coefficients Standardized Coefficients Si
Variable B Std. Error Beta J
Constant 3.521 .037 94.486 .000
Health management .097 .037 147 2.594 010%*
Service management .073 .037 110 1.949 .052
Food management .028 .037 .042 738 461
Menu management .033 .037 .050 .892 373

Dependent variable : Satisfaction

R® (R-Square) = 0.38, Adjusted R* = .025
Sig: p<0.01", p<0.05"

Durbin Watson = 2.080
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{Table 5> The results of customers' using pattems of Italian restaurants

Item N %

Very much familiar 13 43

Familiar 92 30.2

Are you familiar with Italian food Iéfzfriify familiar 1451(9) Tzf
Not at all 1 0.3

Total 305 100

1-2 times a week 27 8.9

1-2 times a month 171 56.1

How often do you visit an Italian restaurant 1-2 times every other month 66 21.6
Very often 41 13.4

Total 305 100

Family 206 67.5

Relatives 1 0.3

. Friends 36 11.8

Who do you go with most Boy/girl friends 56 18.4
Others 6 2.0

Total 305 100

Having meals 180 59.0

Family party 109 35.7

Reason for visiting an Italian restaurant Meeting friends 12 39
For business 4 1.3

Total 305 100

TV or media 19 6.2

Word of mouth 179 58.7

How do you get information about Italian cuisine Internet 100 328
Newspapers or books 4 1.3

Leaflets 3 1.0

Total 305 100

Less than 10,000 4 1.3

10,000-15,000 117 38.4

How much do you spend per person at an Italian 15,001-20,000 134 439
20,001-25,000 23 7.5

restaurant(Won) 25,000-30,000 17 56
More than 30,000 10 33

Total 305 100
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{Table 6> The result of the favorite menu in each section of Italian dishes

QuHoz ALY Hw WS 2Pl 4 AEL F

2=

L7t

Item Menu Mean | SD
Thinly sliced beef with rucola, parmesan cheese and balsamic reduction(Carpaccio di 350 | 766
manzo con rucola, parmiggiano e aceto balsmico)

Appetizer | Seafood salad with green olives, oregano and vergin olive oil(Oesce alla palermitana) | 3.79 | 1.020
(Antipasto) | Layers of grilled Vegetables with Buffalo Mozzarlla, Gratinated( 416 | 876
Verdure Grigliate alla Parmiggiana)
Daniele Prosciutto with Sweet Melon(Prescitto ¢ Melone di Daniele) 337 | 919

Soup Soup of Fresh Vegetables(Minestrone di Verdure Fresche) 332 | .905

(Zuppa) Cream of Asparagus Soup(Crema di Asparagi alla Milanese) 408 | 944
Spaghetti with Garlic, Chilly and Extra Virgin Olive Oil(Spaghetti Aglio, Olio 301 | 1.008
Peperoncino) ' '
Spaghetti with Bacon in Cream Sauce(Spaghetti alla Carbonara) 428 | 976

Pasta Penne Pasta in Spicy Tomato Sauce(Penne all' Arrabbiata) 3.88 | 1.004
Spaghetti with Meat Sauce(Spaghetti alle Bolognese) 393 | .882
Spaghetti with Clams in White Wine Sauce(Spaghetti alle Vongole) 391 | 1.068
Linguine with Basil Pesto(Linguine al Pesto Genovese) 349 | 957
Spaghetti with Seafood in Tomato Sauce and Fresh Herbs(Spaghetti del Marinaio) 3.96 | 1.025
Folder Pizza with Mushrooms, Tomato, Ham and Mozzarella(Calzone) 378 | .884

Pizza Tomato Sauce, Mozzarella Cheese Salami and Black Olives(Pizza con Salame e Olive 413 203
Nere) ' '

Risotto Sea Food Risotto in Tomato Sauce(Rosotto di Mare al Pomodoro) 391 | 974
Assorted Seasonal Mixed Lettuce(Insalata Mista di Stagione) 413 | .818
Tomato and Buffalo Mozzarella Served with Seasonal Salad and Rucola (Insalata

Salad . . ) 3.92 | .965

(Insalata) Caprese con Inslgtma di Stagione 6.3 Rucola) . : .

Spinach Salad with Parmesan Shaving Served with Warm Bacon Dressing(Insalata di 322 | 1.037
Spinaci con Parmiggiano)
Grilled Beef Tenderloin with Red Onion and Dried Porcini Mushrooms Sauce(Filetto 456 632
Meat dish |di Manzo alle Cipolle Rosse e Procini) ’ '
(Dalla brace) | Grilled sirloin with port wine sauce with mashed potatees(Lombata di manzo al porto 445 | 61
con pure di patate)

Fish dish | Grilled Salmon with dill Sauce(Salmone alla ¢ Aneto) 3.18 | 1.225

(Pesce) Halibut with Eggplant and Red Pimento(Ippoglosso di Melanzane e Salsa alla Peperoni)| 4.35 | .814
Fresh Fresca(Frutta Fresca) 448 | 717

Dessert Traditional Mascarpone Cheese Cake(Tiramisu) 442 | .823

(Dolce) Italian ice cream(Cassata GelatoO 428 | 985
Espresso coffee(Caffe) 3.27 | 1.338
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