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1. Considerations that Prego should make include:
· Meal duration- the mean dinning duration is not proportion to the kind of restaurant that Prego is, it is fairly high and the standard deviation is more than half an hour implying unaccepted variation is delivery of services. As such, this is an indication that service delivery system is not in control. Standardization of meal length is essential right until the time the client leaves the restaurant.
· Allow for overbooking and try to make sure that each customer if not all get to have occupy the booked seat for a specified period. The restaurant can approximate the time a customer will occupy a seat.
·  Price management- though it might be challenging, emphasis need to be on charging customers the highest prices they feel is equitable for the services they get and its should be based on a criteria they understand easily. The prices should also be set based on the demand levels. This will ensure customers who are willing to purchase at off-peak times peak times do so at favorable prices. 
· Differential pricing can also be instituted instead of rising prices during peak demands times through offering discounts in slack periods and offering promotions during non-peak hours. Also, the restaurant may decide to bundle various items and sell them at a discounted rate during non-peak hours.  
2. Potential response to these measures include:
·  Customers being empowered to make better ordering decisions.
· Servers will be much focus on serving the customers due to the ease effected and improved communication
· More customers will be satisfied with the changes and will enjoy their meals.
3. Revenue management measures that Prego should take include:
· Calendar controls.
· Cost controls
· Clock controls
To reduce conflicts between customers and employees, Prego should seek to train its employees on how to handle customers and improve communication between them by use of simplified menus. Provide self-explanatory menu and train servers, this will ensure less time is spent, less complains, faster preparation of food and delivery.

