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Considerations to open for lunch
When opening for lunch, the restaurant owner has to consider different factors. The restaurant owner should consider the value versus price (Lander, 2019). Price of items on the menu should be analyzed in detail before making a final decision. Apart from the price, many customers often prefer more value in the service they are getting. Business therefore has a higher probability of succeeding while providing product and services which the customer deems valuable. Value may include the health advantages of the product offered, and it may attract more customers as it is in the restaurant business. 
The restaurant owner should also consider inflation of food products in the market (Lander, 2019). Depending on what the restaurant owner wants to include in the menu, market prices should be researched and analyzed for suitable alternatives. Important ingredients may be subject to price inflation in the market. Market prices keep changing therefore better alternatives would be the more stable products in terms of price. It will be crucial for longevity as the business progresses. When choosing also, the restaurant may choose replaceable commodities. 
The restaurant owner should consider the quick casual growth of the business (Lander, 2019). The restaurant business is ever growing therefore, he should decide what type of food the restaurant should offer for lunch. The type of food also determines the prices in the restaurant. There has been more introduction of high end food, which is growing in popularity as more chefs are available in the market. It has therefore put pressure on the restaurant business, and it should be highly considered. It has led to a higher demand of such food, therefore growing the restaurant business.


The restaurant owner should weigh up on labor (Lander, 2019). Labor is one of the most crucial elements in the restaurant business. A lot of people are hired every day in the industry, therefore the issue on hand is to get the quality of service the business owner desires. Many employers are keen to take only the best to their businesses. Recruitment therefore should be spot on, following the specifications that the lunch business in the restaurant will follow. Labor in the restaurant also means increased cost of operation, not only in the salaries but also health coverage. In the labor markets, regulations control the price of minimum wage. It may cause changes as time goes on.

Role of fixed cost in decision making
Fixed cost is the expenditure that a business must pay apart from the normal expenses (Kenton, 2019). It is used to calculate the total cost when combined with variable cost. Fixed cost is important and should be applied appropriately. Fixed cost is important to determine the bottom line of the business in total. It should not be used to analyze the increments or products in the business. Fixed cost should be an independent exercise and is used to make comparison to other sets of analysis before making a final decision. Fixed cost therefore plays a big role but should be compared to variable costs for best results (Kaemingk, 2016). Fixed cost is crucial to determine the profitability of the business. Since fixed cost may not change with time, it is important to negotiate the best possible deal. With a good deal in place, the restaurant owner can focus on other issues like production.
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