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Analysis of Puesto Restaurant in Santa Clara, California
I happened to visit the Puesto restaurant situated in Santa Clara, California, in the heart of the Silicon Valley, which is among the Puesto restaurants prominent for its gourmet street tacos on blue corn tortillas. The huge eight-million-dollar restaurant at 2752 Augustine, Santa Clara, California, is an example of how Mexican restaurants have significantly changed throughout the years to accommodate the ever-increasing population. The restaurant is said to have begun as a tiny street taco restaurant of Mexican-American individuals who focus on Mexican cooking techniques, cuisine, flavors, and authentic food. In partnership with their cousin Lambrozo Isidoro, Brothers Alan and Eric opened the place in 2012, and the restaurant has significantly grown to accommodate hundreds of taco-loving individuals. Today, Puesto restaurant offers tasty meals, excellent service, and the overall atmosphere of the place is just unique. Therefore, this paper aims to analyze Puesto restaurant in Santa Clara, CA, based on my personal experience.
If restaurants were ranked based on appearance, then definitely Puesto restaurant would have taken the victory. First, the restaurants’ internal and external environment is generally breath-taking. The first impression of entering the restaurant is reaching your phone and taking pictures of the imposing bar with bottles racked on the roof. The high ceiling throughout the restaurant gives a pretty lovely airy feeling that makes guests want to stay longer. The atmosphere and vibe inside the place are different from other restaurants as it has substantial wooden slats and planters that divide this enormous restaurant into two portions. There's a wooden bar with an interactive liquor carousel that allows bartenders to push the hydraulic shelves for easier access to all types of beverages/drinks on the left-hand side. To the right, there's a family-friendly dining room characterized by comfy wooden tables and custom artwork by bay art graffiti artist Boogie Chor. The appealing features and the restaurants’ modern appearance makes it an ideal and attractive space for the locals’ corporate get-together and many business functions. While many restaurants compete with each other using promotions, prices and locations very little is done about the interior décor. Most individuals are unaware but interior design of restaurants impacts guest psychology prompts them do more or less and impacts the duration they plan to stay at the restaurant therefore, Puesto’s magnificent appearance makes customers’ want to stay even if it’s against their will. (Yu, 2009 pg. 34).
The restaurants’ appearance may be eye-catching but what is even more attracting is the choice of music. For decades now, individuals have enjoyed combining music with food. If you own a hospitality business, whether a cozy café or a hip bar or maybe a fine restaurant, music plays a significant role in the retail mix. According to studies, music in restaurants creates the atmosphere/mood for dining and makes waiting pleasant. Studies have proven that music increases individuals’ meal duration and food intake. Restaurants have adopted these technique of playing music so as to increase the amount of time spent by guests in their restaurants (Milliman, 1986 pg. 287). Judging from the restaurant’s choice of music which was a mix of jazz and classical music one could easily identify this as a business strategy. Individuals use music as cue to interpret a place and smart restaurants such as Puesto restaurant know how to capitalize on this. According to studies, restaurants playing jazz and classical music are automatically seen as high class and thus more expensive than those playing rock or pop songs. If you aren’t a fan of jazz or classical music, then at Puesto restaurant you will be forced to endure. The music is meant to show the fanciness of the place, create the mood to dine and influence customers’ eating rhythms.
Moving on, guests may decide to return or not return at all based on the services offered by a restaurant. Puesto restaurants have space varieties to accommodate almost anything from an intimate dinner gathering to a family-style fiesta to a lively reception with tray-passed margaritas and tacos for up to five hundred people. Additionally, the restaurant three patios and several semi-private indoor spaces, which may be filled combined or independently. All these are among the top strategies for the restaurant to capture as many people as possible. On entering the restaurant, the guests are warmly greeted and escorted to their tables under a heater that keeps them warm and comfortable during the meal. Taking time to welcome visitors is not in vain. First, it builds the restaurants' reputation, and secondly, it encourages them to return (Kay, 2004 pg.4). Quality customer care is essential as it increases the amount of cash the customer spends with your firm. Studies estimate that 70 percent of customers would pay more money with a business with good customer care. It also increases customers' loyalty who provides good online reviews and positive endorsements that may strengthen the business (Kay, 2020 pg.4).
Furthermore, Puesto restaurant offers modern times meals that have changed to accommodate the massive Santa Clara population. The restaurant is all about the Puesto, specifically the prominent gourmet street tacos on blue corn tortillas. Puesto restaurant incorporates several authentic flavors and ingredients to the tacos like chicken al pastor topped with hibiscus and avocado. The numerous varieties of tacos signify Mexican restaurants' development from simple beginnings to international standards and depth in menu and cuisine. Whether ordered or not, the guests are also served with dessert, which is meant to attract more diverse visitors and enlarge the restaurant’s cuisine.
In conclusion, Puesto restaurant has proven to offer one of the best services restaurants can offer. Its magnificent appearance, tasty meals, well-chosen music, and excellent service make the restaurant a nice place for corporate gatherings, parties, and family-friendly dinners. If again in the area I sure to visit the place again for a match keener analysis. 
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