
  
17 THINGS THAT DRIVE US
                CRAZY IN RESTAURANTS

1 INATTENTIVE STAFF:  Top number one annoyance 
people felt was a deal breaker: If there is no Hostess  you are not 
greeted when you walk in, you feel neglected or ignored. This also can 
include things like not refilling drinks, forgetting to bring out food items, 
or not checking in on how the meal is going.

2 POOR QUALITY FOOD: As a former restaurant owner 
I know that it is incredibly hard to constantly bring out the same quality 
and consitency of food - but if the chef does not actually pick good 
ingredients I am not going back. This can include food that is over-
cooked, undercooked, or just not sourced and prepared well!!

3 BAD ATMOSPHERE: The whole enjoyment of going out 
for a meal is tied to a restaurant's atmosphere, it greatly affects my 
overall dining mood and experience. If the lighting is too bright or too 
dim, the music is too loud or not appropriate for the setting, or the 
decor is outdated or unappealing, I don’t enjoy my time and feel most 
uncomfortable.

4 OVERPRICED FOOD AND DRINKS: When I feel 
like I’m being overcharged for food or drinks, it is a major source of 
annoyance. I do expect to pay a fair price for what I’m getting, but I 
feel ripped off if it is too overpriced and may be hesitant to return

5 POOR SERVICE: I find it super annoying when the service 
at a restaurant is slow or unresponsive. This includes things like not 
being greeted promptly, having to wait a long time for my food or 
drinks, or not receiving attention from the wait staff. 

6 INCORRECT ORDERS: Super frustrating when the 
server gets an order wrong, especially if we have to wait for the cor-
rect dish to be prepared.

7 INCONSISTENT QUALITY: I had a great experience 
at a restaurant one time, but a bad experience the next time, makes me 
feel like the restaurant is unreliable and I’d be less likely to return.

8 UNPROFESSIONAL BEHAVIOR: Top of my list is if 
staff is rude, dismissive, or unprofessional, I will not return and it will  
might even result in a bad review- even though their food might be 
great. 

9 POOR HYGIENE PRACTICES: I am grossed out if I 
see staff members not washing their hands or using unsanitary practic-
es in the kitchen.

10 UNAPPEALING PRESENTATION: If the food 
looks unappetizing or sloppy when it arrives at the table, not only will I 
not enjoy it but I wonder what is going on in the kitchen. It does mean 
a lot when food is loveingly prepared and presented. 

11 INCONVENIENT HOURS: Most frustrating when 
you get to the restaurant and it’s closed. Limited hours are a lazy way 
of doing business. If a restaurant is not open during normal business 
hours it drives me crazy!! 

12 UNAVAILABLE ITEMS: If we have our heart set on a 
certain dish or drink - that we enjoyed before and it’s not available, I 
feel like I could have stayed home. It makes me less enthusiastic to 
come back because I will always wonder if they have it this time.
.

13 SLOW PAYMENT PROCESSING: If the payment 
process is slow or confusing, it can is frustrating for anybody who just 
want to pay and leave.

14 OVERCROWDED OR UNDERSTAFFED: If a 
restaurant is too crowded or understaffed, it can lead to long wait 
times, slow service, and other issues that can frustrate us.

15 HIDDEN FEES: We feel most annoyed if there are hidden 
fees or if I get charges for an extra dolop of mustard.

16 NOISE: Excessive noise levels can ruin my restaurant experi-
ence. If I find it difficult to carry on a conversation and if the noise level 
is too high, I am not enjoying my outing. Or my table is too close to a 
loud group of people..
 

17 POOR MENUE OPTIONS: I get frustrated if the 
restaurant has a limited selection of dishes or if the menu is too over-
whelming and doesn't cater to my dietary needs. This can include not 
having enough vegetarian or vegan options or not having any glu-
ten-free dishes.

IN CONCLUSION
I WANT TO SAY GIVE FEEDBACK
understandable to be annoyed at a restaurant if the service or food quality does not 
meet our expectations. However since I have been in the trenches myself most import-
ant rather than not going back is to let the staff or management know about the issue 
so they can improve their service in the future. I write a little card and give it to the 
manager if there is no response I know they don’t care. Most often they make it very 
apparent that they will rectify the problem.
It is also important to keep in mind that mistakes can happen, and giving the restau-
rant a chance to rectify the situation may result in a more positive dining experience 
for all parties involved.
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