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Abstract 
Uniqueness of meals, are profiled with origins and tastes. Terms such as dexterity, smell, looks, taste, ingredients and color, are a reflection. Thai cuisines in this case, emphasize light meals with much oil, and a spicy drop. Fundamental tastes of sweet, salty, sour, and spicy, are features that develop the finishing harmony. Thai dishes have garnered a top list on global best cuisines; thus, my paper solely focuses on Thai restaurants. Location as an essential for business planning, expands my analysis to two different locations, being Manly and Surry Hills. Location not only looks into consumer percentages, but also blends with customer tastes. My choice of restaurants, are Manly Thai Gourmet, and In the Mood for Thai, in Surry Hills. The restaurants are of choice, due to Thai cuisines they avail.
Manly Thai Gourmet
Manly Thai Gourmet, is a seaside restaurant that rapidly attracted locals, with a prominent location being Queenscliff Beach. Since the beach attracts an array of individuals, from locals, native and internal tourists, the customer base for the restaurant is expansive. The customers are also all day, since the beach location provides memorable experiences from morning to sunset. The restaurant is not only restricted to ordinary meals, such as dinners and lunches, but customers also may host events or functions. Majorly Thai meals are offered in addition to drinks; thus, the targeted market is an international scope for consumers who have a taste of Thai food. Nat and Sam, are some chefs in the restaurant, and say they are upgrading cocktails and recipes to meet a Thai taste, and all season redefine Thai cookery as traditionally as possible. That suggests that they continually want to maintain customers, mainly who love Thai cuisines. 

Location and target market
Manly Thai Gourmet’s menu, features six categories of meals in addition to drinks. Among the meal categories, include Chef’s specials such as the mango duck, heavenly beef, egg nets, southern style lamb curry, herbal barramundi, seafood medley, Chiang Mai pork curry and banana flower salad (Manly, 2021). The lowest priced meal in this category is 18.90$ and the highest 21.90$. the other category is Entrée, consisting of prawn roll, sattay chicken, curry puff chicken and vegetarian spring roll. All these meals in the category are served as four pieces, the lowest being priced at 8$ and highest at 12$. Soups is another category, including Tom Kha chicken at 7.90$ and Tom Yum Prawns at 8.90$. Stir Fried Dishes, all cost 13.90$, being cashew nut and basilli and chili, curries at 13.90$, being green, red and Panang curries, Rice noodle salads at 13.90$ and drinks ranging from 3.50$ to 3.90$.
Menu and pricing strategies
Price strategies vary from complexity of meal preparation, assortments that consumers may want, such as dishes together with meals and quantities ordered. My main findings on the restaurant, is a limited number of items in the menu, with consideration that Queenscliff beach is an international destination, hence should be diversified. However, the location of the restaurant is great, since the beach provides a good scenery on addition to a perfect market. Varieties that the restaurant arrays, are traditionally Thai hence a taste of legitimacy is bore. Since location criteria looks into age, income levels and nationality, the situation of the restaurant is perfect, as it attracts both natives and international individuals, a beach also having a high footfall capacity. 
	In the Mood for Thai
	Customers and location
	In the Mood for Thai, is Located in the busy area of Surry Hills. The end of crown street is a place that attracts a huge diverse population due to its authentic combination of Thai cuisines, contemporary settings, and Thai hospitality and style. Surry Hills, is considered among the most exciting destinations in Sydney, hence attracts numerous individuals. The setting of the restaurant, includes an open theatre kitchen, whereby individuals may watch chef experts perform. This exhibits that, despite customers being only individuals who go to eat, other customers may be chefs who want to explore and look into how diverse cookery is, or borrow the Restaurants styles (Top4, 2021). Recipes of the restaurant, range from five blends such as spicy, sweet, bitter, salty to perfection and sour, hence consumers may be a blend of individuals with preference to their tastes. Meals are not restricted; hence customers include individuals in celebration. Natives and people nearby are also consumers, with consideration to their delivery services.
	Menu design and pricing strategies
	The highest priced meal in the restaurant is 22.9$ while the lowest priced meal is 7.9$, suggesting that the targeted population customers are classy individuals. Pricing strategy that the restaurant uses, may be through the location, since Surry Hills is a high-end location, and has high traffic from individuals who visit, to professionals. Vehicle and foot traffic in Surry Hills are expansive, and the restaurant is visible from the highway and other buildings, thus strategic. Being among the most rated Thai restaurants in the locality, it is likely to attract individuals who have a taste of Thai cuisine. 
	Recommendations 
	Both Surry Hills and Queenscliff beach are areas that attract numerous individuals especially for unique international cuisines such as traditional Thai meals. Most individuals are likely to visit the two places with preferences to the location, apart from food service offered. Location is expansive from geographical setting, to service and atmosphere. Manly Thai Gourmet, not only offers Thai cuisines, but also offers Thai service in a beach environment. In the mood for Thai, has its setting in Surry, a busy end, but has lots of qualities atmospherically such as the open theatre kitchen, where individuals may eat while enjoying the chief chef preparing the meal. In addition to only offering Thai cuisines, and expanses of environment from only geographical settings, they have variations in taste of their meals, from spicy, adequately salty, sweet to bitter, hence diverse. Since lots of individuals are in Surry Hills due to the high traffic, a diverse location is thus a necessity that is in application. 
	Limitations 
	Both Surry Hills and Queenscliff beach are adequate locations, but some limitations are visible. Consider people who visit the beach, majorly tourists and natives. Expanses of visiting such places may be individuals on vacation, or weekend dips. Traffic being an essence in business location, may prove inefficient for Manly Thai Restaurant, with high business seasons being holidays, weekends and when major events may influence individuals. Traffic being a necessary takeaway, is an advantage to Surry Hills. Other than traffic being advantageous to In the Mood for Thai, the location may be poor for individuals who want to enjoy suburban peace, since it is located in a busy street. With regards to income levels, the area attracts majorly people who earn higher pay, and that can be reflected in the menu prices.
	Methods
	Among my analysis methods used, include the prices in menus of both restaurants, geographical locations of the restaurants and population demographics in the locations, which I related to traffic a key factor. Proximity to other sites with regards to the location were also my key considerations, thus my selection for a beach and a town setup. 
Conclusion
	Proper location of a restaurant goes beyond geographical locations, but looking into income levels, population density, interests and demographic data, may be of high efficiency. Since location affects consumer flow, it also affects profitability equally (Dixit, 2019). Some locations offer scenery and target specific individuals, some target flow of consumers hence considering traffic. A blend of a variety of aspects is essential for a restaurant business to stay to the future.
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