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Abstract 

Customer  experience  and  satisfaction  are  key elements when developing staff  restaurant  services.  We
introduce a multidisciplinary innovation process where improvements to existing staff restaurant services,
and also new service ideas are systematically sought, evaluated and analyzed 

As  a  case,  we  selected  an  existing  bigger  staff  restaurant  which  provides  restaurant  services  to
approximately 500 people daily. We designed a participatory, multi-stage innovation process which aimed at
looking for new service business ideas to develop staff restaurant services. The innovation process started
with concept design, followed by idea generation and evaluation of ideas against multiple evaluation criteria.
We will use sophisticated visual evaluation internet tool in the evaluation of ideas. Analysis of the results was
done by portfolio analysis which allows to prioritize ideas according to a core index value. Best ideas were
selected according to the core index value and discussion. 

We  expected  to  create  more  than  100  development  ideas,  and  several  evaluations  against  multiple
evaluation criteria. We also expect that the evaluation tool would be quick and useful in the evaluation of
ideas against multiple criteria. During the process, 51 development ideas were created on how to develop
staff restaurant services, which were evaluated fast-track against four evaluation criteria.

As a conclusion, the process made participation easy in each step of the process: context design, idea
generation and evaluation. It resulted into both comprehensive support data, and also insights, on how to
prioritize ideas and actions for implementation. This is valuable information when improving and developing
new staff restaurant services and improving customer satisfaction.
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