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ABSTRACT

This research aims to: 1) examine the customers’ opinions on the restaurant
management, 2) study the customers’ behavior of using the restaurant service, 3) investigate the
customers’ satisfaction levels towards the restaurant service, 4) compare the customers’ opinions
on the management, their behavior of using the service, and their satisfaction levels, and 5)
determine the relationship between the customers’ personal factors and their behavior of using the
service, and the customers’ levels of opinions on the management and their satisfaction levels.
The sample group consisted of 400 customers using descriptive statistics of frequencies, t-test,
one-way ANOVA : F-test, chi-square, and correlation. Findings indicated that:

1. the customers’ opinions on restaurant management were described with a high level
in all aspects: planning, organizing, motivating, and controlling.

2. the study of the customers’ behavior of using the restaurant service showed that they
visited a restaurant 2-4 times a month. Saitong Restaurant was the customers’ preferred
restaurant. There were more than nine diners per once. They spent 500-1,000 baht per meal. The
duration of using service was between 18:01-22:00 hours.

3. the customers’ satisfaction levels towards the restaurant service were described with
high levels in terms of products, prices, places, and marketing promotion.

4. the differences of the customers’ ages, status, education background, occupations,
and incomes resulted in the difference of their opinion levels on the management concerning
planning, organizing, motivating, and controlling. The difference of the customers’ ages,
education background, occupations, incomes, frequencies of visits, restaurant names, numbers of
people, expenses, and duration of using service resulted in the difference of their satisfaction
levels towards the restaurant’s products, prices, places, and marketing promotion.

5. the difference in the customers’ ages, and education background related to their
behavior of using the restaurant service. The customers’ levels of opinions on the management

related to their satisfaction levels towards the restaurant service.



