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This study examined the relationships among food aesthetics, marketing-

mix strategies, and customer satisfaction in selected restaurants in Quezon 

City. The study used a quantitative descriptive-correlational design. The 

participants were 50 customers: 25 from Max’s Restaurant and 25 from 

Manam in Quezon City. Most respondents in both restaurants were male 

and visited one to two times per week. Respondents agreed with favorable 

assessments of food presentation, plating, creativity, and visual appeal. 

They also agreed with favorable assessments of the marketing-mix 

dimensions of product, price, place, promotion, people, and physical 

evidence. Food aesthetics received positive evaluations, particularly for 

presentation and visual appeal, while product quality, staff service, and the 

physical environment were favorably rated marketing elements. Significant 

relationships were reported between food aesthetics and customer 

satisfaction and between marketing-mix strategies and customer 

satisfaction. More favorable perceptions were associated with satisfaction, 

value for money, dining experience, intention to return, and willingness to 

recommend the restaurants. The findings indicate that customers considered 

both visual food presentation and marketing-mix elements when evaluating 

their dining experiences. In a competitive restaurant environment, food 

aesthetics and the broader service and physical setting may be associated 

with customer satisfaction. 
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