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Abstract:

The food service industry is divided into different formats. Street-side food stalls and full-service restaurants
are two of the most notable categories. Street-side food stalls are small, informal setups that offer quick,
affordable, and locally popular food items. They require low investment and minimal infrastructure and
mainly serve customers looking for convenience and low-cost meals. These stalls are known for their
authentic taste, regional flavors, and fast service. This makes them popular among students, workers, and
daily commuters.

Full-service restaurants provide a more formal dining experience with a wide variety of menu options,
trained staff, and a comfortable atmosphere. They involve higher investment and better hygiene standards,
along with structured management and customer service. Full-service restaurants serve customers at their
tables and offer a complete dining experience, including quality service and a pleasant environment.

This study provides an analysis of the financial and operational structure of the food and beverage industry
in the Mumbai Metropolitan Region (MMR). By comparing street vendors with organized dining
establishments, the research explores how “Sales Velocity” and “Account Management” influence long-term
sustainability. The findings suggest that while restaurants have higher brand value, street stalls offer better
liquidity and faster Return on Investment (ROI) because of their optimized unit economics.
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1. INTRODUCTION
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The food service industry plays a vital role in modern society by providing a variety of dining options that
meet people's diverse needs. Street-side food stalls and full-service restaurants are two of the most common
formats. Both serve the main purpose of providing food to customers, but they differ significantly in scale,
service style, pricing, and overall experience.

Street-side food stalls are an essential part of urban and semi-urban life, especially in countries like India.
They offer quick, affordable, and flavorful food that reflects local tastes and culture. These stalls are generally
small, operate with limited resources, and focus on speed and convenience. This makes them popular among
students, workers, and daily commuters.

Full-service restaurants focus on delivering high-quality food along with excellent customer service,
comfortable seating, and a pleasant atmosphere. These establishments cater to customers seeking a
complete dining experience, often featuring a wider menu, better hygiene standards, and professional
staff.

2. REVIEW OF LITERATURE

The concept of street-side food stalls and full-service restaurants has been widely discussed in hospitality and
management studies. Researchers have noted their importance in economic contributions, job creation, and
customer satisfaction. Various studies on street food show that street-side food stalls play a significant role in
offering affordable and easily accessible meals, particularly in developing countries. Authors have stated that
street food reflects local culture, traditional recipes, and regional flavors. It is also an important source of
income for small entrepreneurs. However, some researchers have voiced concerns about hygiene, food safety,
and the lack of regulation in street food.

2.1 Research Design

The study follows a descriptive research design, aiming to analyze and compare the characteristics of street-
side food stalls and full-service restaurants. It focuses on their operations, customer preferences, pricing,
hygiene, and service quality.

2.2 Data Collection Methods

The study uses both primary and secondary data. Primary data was collected through direct observation of
food stalls and restaurants, along with informal interactions with customers to understand their preferences
and experiences. Secondary data was gathered from textbooks, research articles, websites, and other reliable
sources related to the food service industry.

2.3 Sampling Method

A convenience sampling method was adopted for this study. The researcher selected easily accessible food
stalls and full-service restaurants, allowing for the collection of relevant information within a limited
timeframe.

2.4 Sample Size

The study includes a small sample of selected street food vendors and full-service restaurants, along with
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feedback from several customers. This sample size is sufficient for basic comparison and understanding of
both formats.

2.5 Data Analysis Technique

The collected data was analyzed using a comparative approach. Key factors such as cost, service quality,
hygiene, food variety, and customer satisfaction were compared to identify similarities and differences
between street-side food stalls and full-service restaurants.

3. RESEARCH GAP
3.1 Limited Comparative Studies Between Both Formats

Most existing research focuses separately on street-side food stalls or full-service restaurants. Researchers
either analyze the economic importance, cultural value, and affordability of street food or study customer
satisfaction, service quality, and management practices in full-service restaurants. However, there is a lack
of studies that directly compare both formats on common parameters such as pricing, hygiene, service
quality, and customer preferences. This creates a gap in understanding how both sectors perform relative to
each other in the same market.

3.2 Lack of In-depth Analysis of Customer Perspective

While some studies consider customer satisfaction, they often do not explore the reasons behind consumer
choices between street food stalls and full-service restaurants. There is limited research on factors like
lifestyle, income level, convenience, taste preference, and social influence that affect decision-making.
Additionally, changing consumer expectations, especially among young customers, are not fully captured.
This gap makes it harder to understand why people prefer one format over the other in different situations.

3.3 Insufficient Research on Hygiene and Food Safety Comparison

Hygiene and food safety are critical in the food service industry. Although many studies highlight hygiene
concerns in street food stalls, there is a lack of proper comparative analysis between the hygiene standards
of street vendors and full-service restaurants. In many cases, assumptions are made without strong data. This
gap suggests the need for more detailed research to measure and compare cleanliness, food handling
practices, and safety standards across both types of establishments.

4. RESEARCH METHODOLOGY

The study analyzes street-side food stalls and full-service restaurants in terms of their operations, customer
preferences, pricing, hygiene standards, and overall service quality. The study is descriptive, providing a clear
picture of existing conditions and differences between the two formats without manipulating any variables.
This approach offers insights into how both types of food service establishments function in real life.

The research is based on primary and secondary data sources. Primary data was collected through direct
observation of selected street-side food stalls and full-service restaurants. Observations allowed the
researcher to examine factors like cleanliness, service speed, customer flow, pricing, and food quality.
Informal interactions and discussions were conducted with customers and vendors to understand their
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experiences and satisfaction levels. These discussions provided insights into why customers choose a
specific food service and what factors influence their decisions.

Secondary data was collected from reliable sources such as textbooks, academic journals, articles, and online
resources related to the food service and hospitality industry. This helped build a strong theoretical
foundation for the study and supported primary findings.

The sampling technique used is convenience sampling, where the researcher selected easily accessible food
stalls and full-service restaurants. This method was chosen due to time and resource constraints, allowing for
efficient data collection. The sample size is limited, including a few selected street vendors and restaurants
along with feedback from several customers. Although the sample size is relatively small, it is sufficient for

general comparison and basic understanding of both formats.
5. OBJECTIVES OF THE STUDY

a) To study the concept and function of street-side food stalls and full-service restaurants in the
food service industry.

b) To compare street-side food stalls and full-service restaurants based on pricing, service quality,
hygiene, and customer experience.

¢) To analyze customer preferences and identify factors influencing their choice between street food
and restaurant dining.

d) To examine the advantages and limitations of street-side food stalls and full-service restaurants.

e) To understand the role and contribution of both formats in the growth of the food service and
hospitality industry.

6. DATA ANALYSIS
Data was analyzed using a chart:

The chart shows that street-side food stalls score higher in pricing and service speed, indicating affordability
and quick service. However, full-service restaurants score higher in hygiene, food variety, and overall
customer experience. This clearly highlights that street food is suitable for quick, low-cost meals, while
restaurants offer better quality, comfort, and dining experiences.
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The chart presents a comparative analysis of street-side food stalls and full-service restaurants based on
pricing, service speed, hygiene, food variety, and customer experience. It shows that

7. KEY FINDINGS

a) The study shows that street-side food stalls are popular due to their low prices and fast service. They
cater to customers with limited time and budgets, like students and working individuals.

b) Full-service restaurants offer better hygiene, cleanliness, and food safety standards than street food stalls,
which builds customer trust and satisfaction.

c) The analysis indicates that full-service restaurants provide a greater variety of food options and a
superior dining experience, with better ambiance, seating, and professional service, making them ideal for
family outings and special occasions.

d) The study points out that street food stalls emphasize taste and local flavors, while restaurants focus on
presentation, quality, and service.

8. SUGGESTIONS AND RECOMMENDATIONS

____________________________________________________________________________________________________|
HTTPS://WWW.MYRESEARCHGO.COM/ 137



v,
]
wyreﬂea"chgu

myresearchgo Volume 2, Issue 5, May 2026, ISSN: 3107-3816 (Online)

a) Improve Hygiene Standards for Street Food Stalls

Street-side food vendors should prioritize maintaining proper hygiene and cleanliness. Using clean water,
disposing of waste properly, wearing gloves, and storing food properly can boost customer trust and ensure
food safety.

b) Training and Awareness Programs

Government authorities and local organizations should arrange training sessions for vendors. They should
educate them on food safety, hygiene practices, and basic business skills. This will enhance the overall
quality of street food services.

c) Affordable Options in Full-Service Restaurants

Full-service restaurants should consider offering budget-friendly meals or combo deals to attract more
customers, especially students and middle-income groups.

d) Use of Technology and Digital Payments

Both street food stalls and restaurants should implement digital payment methods and online platforms to
make it easier for customers and enhance business efficiency.

e) Focus on Customer Satisfaction

Both types of food service providers should pay close attention to customer feedback and satisfaction.
Improving service quality, maintaining consistent taste, and ensuring good interactions with customers can
lead to long-term success.

f) Government Support and Regulation

Authorities should ensure that street food vendors have proper licensing, infrastructure, and monitoring
systems. This will help maintain safety standards while supporting small businesses.

9. CONCLUSION

The study demonstrates that street-side food stalls and full-service restaurants play significant roles in the
food service industry. They differ greatly in pricing, service style, hygiene, food variety, and overall
customer experience, but each meets different consumer needs. Street-side food stalls are popular for their
low prices, quick service, and local, flavorful food. They attract students, workers, and anyone looking for
convenient, low-cost meals. However, they struggle with hygiene, cleanliness, and inadequate infrastructure.

In contrast, full-service restaurants offer a more organized and comfortable experience with higher hygiene
standards, a wider menu selection, and professional service. They are great for family outings, social
gatherings, and special occasions, although they tend to be pricier.

The study also finds that customer preferences vary based on budget, time, and the purpose of dining. Both
types of establishments coexist and complement each other by addressing different segments of society. With
the right improvements in hygiene, service quality, and management practices, both street food stalls and
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full-service restaurants can thrive and significantly impact the economy and customer satisfaction.
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