Yasir Almutairi 
Dr. Jackson
AMS 490F
11/09/2017
Senior Project Proposal
Project overview
The issues that have been repeatedly raised by my clients about the condition and the space of my restaurants have kept me wonder how to deal with the situation. I have clients who solely rely on quality in every aspect. They want me to improve the table and space of the restaurants. However, as a sole proprietorship business entity, this may have negative effects on my business future and its current operations.  As sole proprietor business, the owners and the business is one entity as the business cannot be separated from the owner. All of the expenses regarding the expansion and improvement will be all from the business profits and benefits. This can be impossible considering that the business is still young and cannot afford to meet these demands. However, my priority is my clients because they are the main factors that affect my business directly. And as far as the needs of customers are concerned I have to adhere to their needs and complain. Therefore, my senior research will be based on considerations to expand my business and address complains about my customers. As the owner, it is important to uphold the needs of my clients or customers’ needs. 


Project goal
This project is aimed at getting a better understanding of the issues of management. How is management very important to the success or failure of a business?  It will also provide some of the recommendations that can be helpful to upgrade my business to satisfy the customers’ wants and needs. My goal is to reach the depth of this question to exhaust more understanding on the issue of management and its functions. The measures that an owner of the small scale restaurant can take to help in the issues related to business quality.
Project Approach
Based on the facts about management as I have discussed above, I will conduct my own survey to clearly get the understanding of management. It is very interesting to get the opinions and views from other owners of such restaurants to get their views regarding how to improve the state of my restaurant.  In the collection of my data, I will survey 3 restaurants in the region to assist with my problem.  I will conduct an interview with the owners in the restraints to help with the clear understanding of the benefits of improvement in my restraint. My questions will majorly be based on the advantages of improving the state of my restaurant through effective leadership. Based on effective leadership skills these are some of the questions that I will major on:
1.    What is my restaurant’s first priority in the operations?
2.    How is the small space a limitation to my businesses future operations?
3.    What are the measures that I can put across to help built and improve my restaurant space and accommodation?
4.    How is the relationship between my employees and the customers, and how do they respond to their problems?
[bookmark: _GoBack]5.    How can the grievances that the customers are presenting affecting my restaurant operational activities?
Project Deliverables
I expect that after the end of every interview I will be able to analyze the different results from the interviewees to complete my findings.  My expectation is to get the better idea of what is happening in the restaurant and collect data that will be beneficial and can help another small restaurant like mine to stand firm in the field.
Requirements
Time is one factor that is important to determine the result, my approach is an interview and this needs time. I need to have clarity with the owners of some of the big restaurant to improve the business successfully. The time should be convenient that does not coincide with the time that I am required to work and the managers’ time off work. I will, therefore, create convenient time for me and the interviews.   
Assumption
I believe that the answers form the actual actors in the big restaurants that have succeeded to get their strategies to successfully meet my client complain. I have been to restraints and have some few conversations with the employees about their activities and operations in the various restaurants. As a result, I believe I will get the help for my restaurant situation. Therefore, I hope to get and glimpse helpful information just from the restaurant to complete my findings.
Limits and Exclusions
My interview will go beyond to the clients of the clients of the restaurant to get their views on the issues of quality expectations. Are the clients feeling satisfied with their services they offer?  Moreover, am looking forward to getting into more conversations with the employees of the restaurants to exhaust the solutions to my problem. How are employees also a relevant part of the restaurant and their contribution to the future of these restaurants? 
Milestones
The first part is to be completed by Thursday, November 9, 2017. The other parts will complete later when you accepted this.




