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The Restaurant Industry and the Upscale Fine Dining
Introduction
The restaurant industry is diverse and comprise of fast food establishments, Coffee shops and cafes, mainstream restaurants and fine dining. All these offer food and drinks. Upscale fine dining consists of the expensive restaurants that offer different unique cuisines from across the globe. Fine dining first originated in the French culture in the late 1700’s with culinary art becoming more common and spreading far and wide. It then grew through the 19th century into the 20th century with many development and new innovations. 
However, the upscale fine dining in the restaurant industry has over the recent years experienced notable challenges that have seen many notable companies undergo dissolution. (Hume, 2014)The NPD Group reported a decline in fine dining traffic of 10%, 12%, 15% and 16% in the year 2009.Fewer people were recorded to use fine dining services in major companies such as The Da Maurizio, The Press Gang among others.
Inhibiting and enabling Factors contributing to the dissolution of notable companies in the market domain in the recent past
The decline in fine dining traffic over the recent years has seen notable companies as mentioned above undergo dissolution. Her are major inhibiting as well as enabling factors that have greatly contributed to this aspect in the restaurant industry mostly affecting the fine dining restaurants. The factors include but not limited to Climatic changes, Recession, decline in cooperate travel, Shifting economic conditions, changing tastes and preferences and environmental changes.
Weather/climate
Global warming and environmental degradation has seen a drastic change in the climate globally.Seasons have become unpredictable and the weather as well. The weather changes have had a significant impact on the fine dining restaurants in various aspects. Tanya King, the owner of Da Maurizio expresses the decline in fine dining traffic especially during winter. People tend not to eat out more often during winter as compared to other seasons in the year. 
In the recent past, seasons have drastically shifted and winter lasts longer as compared to past years. As the winter lasts longer, less and less people visit the fine dining restaurants leading to reduced revenue and the restaurants experience great losses as they have to pay wages among other expenditures. Eventually the companies end up pulling out of the market as the losses become too much to recover from.
Recession
During the 2007-2009 recessions, there was a major decline in the economy. The recession resulted to an economic crush and plummeting currency in the country. The effect of the recession was felt globally and therefor the restaurant industry more so the fine dining restaurants were not left out in experiencing painful the bite of the same. Due to the increase in supply than demand of almost every item the value of the currency dropped significantly. With a low currency value, the fine dining restaurants experiences great losses as the dollar lost value over other world currencies. The recessions effects are still felt to date as some of the fine dining restaurants could not recover from the recession effects leading to their dissolution.
Decline in corporate travel
Many fine dining restaurants attribute most of their clientele to corporate travel. However, in the recent past, this has not been the norm anymore. Restaurant owners report a significant decline in corporate clients visiting their restaurants. Victor Syoerek, owner of The Press Gang reports a decline in the number of corporate clients served especially at the beginning the week compared to recent past. The numbers have gone down mostly due to the clienteles’ need to stick to a budget during their travel and minimize on the spending. 
In the past, the fine dining restaurants saw an unlimited spending budget among their clientele a phenomenon that has since died out. Restaurants have therefor been forced to downsize as a way of coping with the shift in the current economy. Due to the high end services that the restaurants offer, it becomes a challenge to continue with their operations after downsizing and the companies end up in dissolution.
Shifting economy
Even after recovering from recession, it has not been all smooth for the fine dining companies. The economy keeps shifting as a result of predictable and unpredictable factors. Such factors include catastrophic climatic changes, terrorism among others. Such factors have a negative effect on the economy as they affect the currency value at the time. The fluctuations in the economic environment has made some of the fine dining companies unable to continue operations as they are unable to bounce back into the restaurant industry after a negative economic shift.
Changing tastes and preferences in culinary and competition
As times change people’s tastes and preference also change. Her is emergence of many new eating joints restaurants offering different culinary options at some point similar to the fine dining restaurants but at affordable prices giving them a  choices. The second class people who make the highest majority of the population move from the expensive fine dining to more affordable restaurants that offers similar cuisines. 
The fine dining restaurants are left only with the first class and coperate clientele who make a small percentage of the population. Reduced clientele results to reduced revenue. Due to this, some of the companies actually leave the restaurant industry as there isn’t enough customer traffic to generate enough revenue to sustain their existence in the competitive market environment.
Environmental factors
Fine dining has its rules and regulations one of them being formal setup as well as formal dressing. The chefs and all the restaurant staff are required to be formally dressed in uniform and maintaining the highest level of formality in their operations especially while serving their clients. Currently many chefs and people working in the restaurant industry are moving away from the formality and embracing the casual approach in restaurant service. 	Many young chefs and restaurant workers who make up the highest percentage of all restaurant personnel prefer to work in a casual set up where formality is a little toned down. As a result, the fining dining companies are left with few workers. Reduced number of workers in relation to the amount if work available result to reduced productivity. Some of the fine dining companies result in dissolution due to lack of adequate and sufficient workforce.
On the other hand fine dining is regarded as a formal dining experience, the clientele is required to dress and act formal while having the fine dining experience. Many people especially the young generation who make a significant percentage of the population and who tops the list in their need to dine out prefer casual dining experiences rather than formal dining. The upscale fine dining therefore loses out on this group of clientele who provide significant revenue amount in the restaurants industry.
Impact of the factors on opportunities for change and innovation on the Restaurant industry and the upscale fine dining
One of the opportunities for change and innovation on the restaurant industry and the upscale fine dining is the need for healthy food. Upscale fine dining is mostly known for its preference in healthy cuisine which is what every individual need. However the emergence of many restaurants that offer fast foods has a negative effect on the upscale fine dining. The fast foods restaurants are easily accessible and affordable and most clientele prefer a quick fix rather than a proper meal.
Economic growth over time has led to improved living standards among the people. The second and the first social classes who find the need for fine dining are growing by day creating an opportunity for the growth of upscale fine dining. However the high costs of leaving brought about by the fluctuation of the economy and globalisation has redder the need for fine dining unattainable. It has become expensive to experience fine dining due to the many financial responsibilities that the clientele have not to mention, taxes and other legal regulation requirements.
Technology is an opportunity for change and innovation in the upscale fine dining. Restaurant owners have a chance to utilize the emerging innovations and technology to improve the upscale fine dining business and experience. Technology has a chance to boost the restaurant business in many aspects which are all geared toward improving the clientele experience. Implementation of technology in the upscale fine dining requires ample planning and financial contribution. With the shifting economic trends, as well as the fast technological growth which may render installed technology useless over a short period of time the upscale fine dining business may get challenges implementing technology.
Marketing is an important aspect that would bring about change in the upgrade fine dining business and the restaurant industry as well. Selling the fine dining experience to the people through strategic advertising would go a long way in bringing change in the business. Competition on the other hand cuts across the industry. From upscale fine dining to fast food joints are all competing in the same competitive market. All the restaurant industry participants want a share of the consumer. It all narrows down to the company will the best marketing strategy.


References
Duckworth, A. (2009). Declline of fine dining. The Coast.
Garber, M. (2015). What Is'Fine Dining' Anymore. The Atlantic.
Hume, S. (2014). The state of fine dining. Consumer Trends.
Knapp, G. (2014). Brett Anderson on Fine Dining's Decline: Adapt & Get Over It, People. Eater.
Mclynn, K. (2014). Fine dining restaurant segment evolvels to meet changing needs. npd.


















