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 Abstract 

 

The abstract serves as a succinct overview of the entire thesis, encapsulating the essence of 

the research, key findings, and significant contributions. 

This doctoral thesis titled "Tradition in Transition: An Analysis of Yung Kee Restaurant's 

Approach to Balancing Cultural Legacy with Contemporary Trends" investigates the strategic 

navigation of Yung Kee Restaurant, a culturally significant establishment, through the 

delicate balance of preserving tradition while embracing contemporary trends within the 

dynamic landscape of the restaurant industry. 

The study delves into the rich history and cultural legacy of Yung Kee, providing a 

comprehensive background to contextualize the restaurant's journey. By exploring the 

challenges faced by businesses in maintaining tradition while adapting to modern consumer 

preferences, the research aims to contribute valuable insights to the broader discourse on 

cultural preservation in the hospitality sector. 

The primary research questions guiding this study center on understanding how Yung Kee 

negotiates the intersection of tradition and contemporary trends. Through a thorough 

literature review, the thesis situates Yung Kee's experience within the broader context of the 

restaurant industry, examining the significance of tradition and the impact of modernization 

on traditional establishments. 

The research design is meticulously crafted to capture the nuances of Yung Kee's approach. 

Participants, including owners, staff, and customers, are strategically selected, and a 

combination of interviews, surveys, and observations is employed as data collection tools. 

This methodological rigor ensures a holistic understanding of the dynamics at play within the 

restaurant. 

 



In the data analysis phase, both quantitative and qualitative data are scrutinized using 

appropriate methods. The presentation of results encompasses a detailed exploration of 

survey and interview findings, supplemented by visual aids like charts and graphs. The 

intervention and observation results provide a nuanced understanding of Yung Kee's 

strategies in balancing tradition and modernity. 

The concluding chapter synthesizes the research findings and discusses their implications. 

The study contributes to the existing literature by shedding light on effective strategies for 

preserving cultural legacy in the face of evolving consumer preferences. Strengths and 

limitations of the research design are critically evaluated, offering a nuanced perspective on 

the reliability and generalizability of the findings. 

Furthermore, the thesis provides practical recommendations for Yung Kee and similar 

establishments, aiming to enhance their ability to navigate the delicate equilibrium between 

tradition and contemporary trends. Suggestions for future research avenues are outlined, 

inviting scholars to explore new dimensions of cultural preservation in the ever-evolving 

landscape of the restaurant industry. 

In conclusion, this thesis represents a significant contribution to the understanding of how 

cultural legacy can be effectively preserved within the contemporary dynamics of the 

restaurant business. The findings have implications for practitioners, scholars, and 

policymakers seeking to foster a harmonious coexistence of tradition and innovation in the 

vibrant world of hospitality. society. 
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Introduction 

 

 

 

 

 

 

 

 

 

 

 

 



1.1 Rationale for Research 

 

1.1.1 Explore the History and Cultural Significance of Yung Kee Restaurant 

Yung Kee Restaurant stands as a testament to Hong Kong's culinary heritage and cultural 

evolution. Founded in 1936 by Kam Shui-fai, it began as a humble street-side dai pai dong, a 

small food stall offering Cantonese cuisine. Over the years, Yung Kee has undergone 

significant transformations, mirroring the city's dynamic growth. It moved to its current 

location on Wellington Street in 1964, solidifying its place as a prominent dining destination 

(Yung Kee Restaurant, 2023). 

From its modest beginnings, Yung Kee has earned a reputation for its exceptional Cantonese 

fare, particularly its succulent roast goose and barbecued meats. Generations of families have 

celebrated special occasions and nurtured cherished memories within its walls, imbuing the 

restaurant with a unique cultural significance. Yung Kee has not only served delicious food; 

it has woven itself into the fabric of Hong Kong's social landscape (South China Morning 

Post, 2023). 

1.1.2 A Legacy of Culinary Excellence 

Yung Kee's culinary journey started with Kam Shui-fai's dedication to his craft. He honed his 

skills through years of practice and experimentation, eventually developing a unique recipe 

for roast goose that became legendary (Tatler Asia, 2021). This signature dish, along with 

other well-executed Cantonese classics, established Yung Kee's reputation for authenticity 

and quality. 

1.1.3 Witnessing Hong Kong's Transformation 

Yung Kee's history is intertwined with Hong Kong's story. It weathered the hardships of 

World War II and the tumultuous post-war period, emerging stronger and more resilient 

(Yung Kee Restaurant, 2023). As Hong Kong transformed into a global financial hub, Yung 



Kee adapted to the evolving tastes of its clientele, introducing new dishes while preserving its 

core culinary identity. 

1.1.4 A Cultural Icon 

Beyond its culinary prowess, Yung Kee has become a cultural icon. Its name evokes 

nostalgia and evokes memories of family gatherings, celebratory meals, and cherished 

moments. Yung Kee has served as a backdrop for countless stories, solidifying its place in the 

hearts and minds of Hong Kong citizens (Lifestyle Asia, 2022). 

1.1.5 A Case Study of Balancing Tradition and Modernity 

Yung Kee's enduring success lies in its ability to navigate the delicate balance between 

tradition and modernity. It has preserved its heritage and time-honored recipes while adapting 

to evolving trends and contemporary demands. This delicate balance makes Yung Kee a 

compelling case study for understanding the challenges and opportunities faced by 

restaurants seeking to maintain their relevance in a dynamic industry. 

1.1.5 The Need for Research 

While Yung Kee's story has been captured in snippets of news articles and blog posts, there 

has been no comprehensive academic study focusing on its history, cultural significance, and 

approach to balancing tradition and innovation. This study aims to address this research gap 

by providing a deeper analysis of Yung Kee's journey and its impact on Hong Kong's 

culinary and cultural landscape. 

 

1.2 Research Questions 

This thesis explores the intricate dance between tradition and modernity performed by Yung 

Kee Restaurant, a Hong Kong institution renowned for its Cantonese cuisine and enduring 

legacy. To delve deeper into this complex interplay, three key research questions guide the 

present study: 



1.2.1 Balancing Tradition and Innovation: 

How does Yung Kee maintain its historical charm and heritage while incorporating 

contemporary trends in the restaurant industry? 

This question investigates the specific techniques employed by Yung Kee to ensure a 

seamless integration of its cultural identity with modern culinary and service practices. It 

seeks to understand how the restaurant navigates the potential tension between tradition and 

innovation, ultimately striving to identify the key strategies that contribute to its success. 

1.2.2 Maintaining Relevance and Popularity: 

What specific strategies does Yung Kee utilize to retain its relevance and popularity amongst 

a diverse clientele in a constantly evolving market? 

This question delves into the specific marketing, operational, and customer service practices 

implemented by Yung Kee to attract and engage new generations of customers while 

maintaining its core loyal base. It seeks to identify the unique approaches employed by the 

restaurant to stay ahead of the curve and remain a coveted dining destination. 

 

1.2.3 Key Factors for Success: 

What are the key factors that contribute to Yung Kee's enduring success in the competitive 

and dynamic restaurant industry? 

This question aims to identify the core elements that have driven Yung Kee's long-standing 

success. It seeks to analyze the interplay between various factors, including menu 

development, marketing strategies, customer service, operational efficiency, and the 

preservation of its cultural heritage. Ultimately, it strives to understand the key ingredients 

that contribute to the restaurant's resilience and market dominance. 

These three research questions serve as a framework for exploring Yung Kee's unique 

approach to balancing tradition and innovation. By addressing these questions, this thesis 



aims to provide valuable insights into the strategies employed by this iconic restaurant to 

maintain its relevance and achieve enduring success. 

 

1.3 Significance of the Study 

1.3.1 Valuable Insights and Practical Strategies: This research has the potential to contribute 

valuable insights and practical strategies that can be applied by other traditional restaurants 

facing the challenges of maintaining their cultural legacy in a rapidly changing industry. By 

examining Yung Kee's successful approach to balancing tradition and innovation, this study 

can offer valuable guidance for other restaurants seeking to adapt and remain relevant in the 

modern dining landscape (Kim et al., 2020; Lee & Kim, 2023). 

1.3.2 Deepening Understanding of Tradition and Innovation: This study delves into the 

intricate relationship between tradition and innovation, providing a deeper understanding of 

how these seemingly opposing forces can be harnessed to create a successful restaurant 

model (Hjalager, 2010; Osterwalder & Pigneur, 2010). By analyzing Yung Kee's specific 

strategies, this research can offer valuable insights into the delicate balance between 

preserving cultural heritage and embracing contemporary trends. 

1.3.3 Enhancing Knowledge of Successful Restaurant Management: This research contributes 

to the overall knowledge base and understanding of successful restaurant management 

practices (Hitt et al., 2020; Kotler & Keller, 2016). By examining Yung Kee's approach, this 

study identifies key factors that contribute to long-term success, such as customer service, 

menu development, and marketing strategies. These insights can be valuable for restaurateurs 

seeking to improve their own operations and achieve sustainable growth. 

1.3.4 Preserving Cultural Heritage and Gastronomic Traditions: This research contributes to 

the preservation of cultural heritage and gastronomic traditions (Fine, 2004; Long, 2017). By 

highlighting the significance of Yung Kee's commitment to traditional Cantonese cuisine, this 



study aims to raise awareness of the importance of preserving cultural heritage in the face of 

global homogenization and changing dining preferences. 

 

1.4 Scope and Limitations of the Study 

1.4.1 Single Case Study: As this research focuses solely on Yung Kee Restaurant, the 

findings may not be directly generalizable to other restaurants. Each restaurant has its unique 

history, culture, and circumstances, which could influence its approach to balancing tradition 

and innovation. Therefore, caution should be exercised when applying the findings of this 

study to different contexts. 

1.4.2 Data Source Limitations: The study relies heavily on interviews and self-reported data 

from Yung Kee personnel. While this provides valuable insights into the restaurant's 

decision-making process, it is important to acknowledge the potential for bias. Interviews 

may be influenced by personal perspectives and memories, while self-reported data may not 

always accurately reflect the actual experiences of customers and employees. Triangulation 

with additional data sources, such as customer reviews and observational data, can help 

mitigate this limitation. 

1.4.3 Temporal Focus: The research primarily focuses on Yung Kee's contemporary 

practices. While this provides valuable insights into the restaurant's current approach to 

balancing tradition and innovation, it may not fully capture the historical evolution of these 

strategies. Examining archival materials and historical documents could offer a more 

comprehensive understanding of Yung Kee's long-term development and adaptation. 

1.4.4 Limitations of Case Study Methodology: Although case studies offer rich and detailed 

information, they are inherently individualistic and cannot establish causal relationships. 

Additionally, the single case study approach restricts the ability to compare and contrast 

different strategies across various contexts. 



1.4.5 Future Research Opportunities: To address these limitations, future research could 

involve: 

Comparative case studies: Examining multiple restaurants across various contexts to identify 

commonalities and differences in their approaches to balancing tradition and innovation. 

Longitudinal studies: Studying Yung Kee over a longer period to understand how its 

strategies evolve and adapt to changing circumstances. 

Quantitative studies: Conducting surveys and analyzing customer data to gain insights into 

customer preferences and perceptions of tradition and innovation in relation to dining 

experiences. 

Mixed methods approach: Combining qualitative and quantitative data to provide a more 

comprehensive understanding of the complex relationship between tradition and innovation 

in the restaurant industry. 

By acknowledging these limitations and exploring potential avenues for future research, this 

study can contribute valuable insights to the field of restaurant management and the 

preservation of cultural heritage in the dynamic context of the culinary landscape. 

 

1.5. Chapter Organization 

1.5.1 Overview of Subsequent Chapters and Their Content: 

Chapter II: Literature Review: This chapter will delve into the existing literature on relevant 

topics such as the history of Cantonese cuisine, trends in the restaurant industry, the 

challenges and opportunities faced by traditional restaurants, strategies for balancing tradition 

and innovation, and case studies of successful restaurants. 

Chapter III: Research Design: This chapter will comprehensively explain the research 

methodology employed in this study, including data collection methods, analysis techniques, 



and ethical considerations. It will detail the historical analysis, site visits, interviews, content 

analysis, and data triangulation processes. 

Chapter IV: Data Analysis & Presentation of Results & Findings: This chapter will present 

the key findings of the research, categorized by the main themes identified through data 

analysis. It will explore Yung Kee's menu development, marketing strategies, customer 

service approach, and physical space adaptation while discussing their impact on the 

restaurant's success. 

Chapter V: Conclusion, Implications, and Recommendations for Improvement/Future 

Research: This chapter will synthesize the key arguments and findings, analyze their 

implications for the broader field of restaurant management and preservation of cultural 

heritage. It will offer recommendations for improvement for Yung Kee and suggest avenues 

for future research on balancing tradition and innovation in the restaurant industry. 

1.5.2 Outline of Key Arguments and Findings: 

Key Argument 1: Yung Kee's success stems from its ability to strike a delicate balance 

between preserving its cultural legacy and embracing contemporary trends. 

Key Finding 1: Yung Kee maintains its traditional Cantonese menu core while introducing 

innovative dishes to cater to evolving customer preferences. 

Key Argument 2: Yung Kee effectively leverages modern marketing techniques like social 

media to reach a wider audience while maintaining its commitment to personal service and 

hospitality. 

Key Finding 2: Yung Kee's adaptation of its physical space, including modern design 

elements and amenities, enhances the dining experience without compromising its historical 

charm. 

Key Argument 3: Yung Kee's dedication to providing a personalized and high-quality dining 

experience remains a cornerstone of its success and customer loyalty. 



Key Finding 3: Yung Kee's consistent brand identity that reflects both its heritage and 

contemporary appeal attracts a diverse customer base. 

1.5.3 Expected Contributions to the Field of Research: 

This study aims to contribute significantly to the field of research by providing a detailed 

analysis of a successful case study in balancing tradition and innovation. 

It will offer valuable insights and practical strategies for other traditional restaurants seeking 

to navigate similar challenges and maintain their relevance in the modern dining landscape. 

The research findings will contribute to the broader understanding of the complex 

relationship between tradition and innovation in the restaurant industry, enriching the field of 

knowledge and informing future research endeavors. 

Through its focus on Yung Kee's cultural significance, the study will highlight the 

importance of preserving gastronomic traditions and their contribution to cultural heritage. 

By delving into the specific strategies employed by Yung Kee and analyzing their 

effectiveness, this research is expected to provide valuable knowledge and practical guidance 

for traditional restaurants and contribute significantly to the field of restaurant management 

and cultural heritage preservation. 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

Chapter 2 

Literature Review 

 

 

 

 

 

 

 

 

 

 

 

 



2.1 The History of Cantonese Cuisine 

Cantonese cuisine stands as a testament to the enduring legacy of culinary traditions, dating 

back more than 2,000 years. Its evolution is a captivating journey through the annals of time, 

marked by dynastic influences, flourishing trade routes, and profound cultural exchanges that 

have collectively shaped the global allure of this esteemed culinary tradition. 

 

2.1.1 Early Influences and Development (2000 BC - 960 AD) 

The genesis of Cantonese cuisine unfolded during the expansive canvas of the Qin and Han 

dynasties (221 BC - 220 AD), a period marked by pivotal developments in Chinese 

civilization. It was during this era that the foundations of Cantonese culinary artistry were 

laid, characterized by innovative cooking techniques that would go on to define its distinctive 

style. 

One of the transformative milestones of this period was the cultivation of rice, a staple that 

would become synonymous with Cantonese cuisine. This agricultural breakthrough not only 

shaped the dietary habits of the region but also influenced the cooking methods employed. 

Techniques such as steaming and stir-frying, pioneered during this time, became integral 

components of the Cantonese culinary repertoire, setting it apart from other regional cuisines. 

The culinary landscape of Cantonese cuisine was further enriched through cultural exchanges 

with neighboring regions and diverse ethnic groups. Influences from communities such as the 

Hakka and the Tanka played a pivotal role in sculpting the unique flavor profiles and culinary 

techniques that continue to define Cantonese cuisine today (Kwok, 2005; Leung, 2017). 

The interplay of diverse cultural elements during this period laid the groundwork for the 

gastronomic diversity that characterizes Cantonese cuisine. It became a living tapestry woven 

with the threads of history, geography, and cultural fusion, reflecting the resilience of 

traditions and the adaptability of the Cantonese people to embrace and incorporate a myriad 



of influences into their culinary heritage. As we delve into the historical roots of Cantonese 

cuisine, we unravel not just a culinary history but a vibrant cultural narrative that has stood 

the test of time. 

 

2.1.2 The Golden Age of Cantonese Cuisine (960 AD - 1840 AD) 

 

The Song Dynasty (960 - 1279 AD) marked a significant era in the history of Cantonese 

cuisine, catapulting it into a golden age of culinary innovation and refinement. The pivotal 

relocation of the imperial court to Guangzhou, a thriving port city, served as a catalyst for the 

infusion of talent and expertise into the local culinary scene. This historical juncture not only 

witnessed the migration of skilled chefs but also heralded the introduction of sophisticated 

culinary techniques that would leave an indelible mark on Cantonese gastronomy. 

The culinary landscape during this period underwent a remarkable transformation, giving rise 

to iconic dishes that have endured through the centuries. Among these culinary treasures, dim 

sum and roast goose emerged as quintessential representatives of Cantonese gastronomic 

excellence. The meticulous preparation and intricate flavors associated with dim sum and the 

succulent perfection of roast goose elevated Cantonese cuisine to new heights of 

sophistication and elegance. 

Dim sum, with its origins deeply rooted in the teahouses of Guangzhou, evolved into a 

culinary art form that delighted the discerning palates of the time. The bite-sized, delectable 

offerings showcased not only the culinary prowess of the chefs but also became a communal 

dining experience, fostering a sense of conviviality and shared enjoyment among patrons. 

 

Roast goose, another culinary gem of this era, demonstrated the mastery of Cantonese chefs 

in balancing flavors and textures. The meticulous roasting process, often involving a blend of 



traditional herbs and spices, resulted in a dish that epitomized both succulence and crispiness. 

The popularity of roast goose soared, becoming synonymous with the opulence and 

refinement associated with Cantonese dining. 

The confluence of culinary talent, imperial influence, and a vibrant port city culminated in the 

establishment of Cantonese cuisine as a symbol of cultural sophistication and gastronomic 

excellence. The legacy forged during the Song Dynasty reverberated through subsequent 

centuries, laying the foundation for the rich culinary heritage that persists in modern 

Cantonese gastronomy. 

 

 2.1.3 Globalization and Modernization (1840 AD - Present) 

The opening of Hong Kong to foreign trade in the 19th century marked a turning point for 

Cantonese cuisine. Chinese immigrants brought their culinary traditions abroad, introducing 

the world to the unique flavors and textures of Cantonese dishes. This global exposure led to 

further innovation and adaptation, with restaurants incorporating local ingredients and 

preferences into their menus (Coe & Coe, 2013; Anderson, 2014). 

The integration of Cantonese cuisine into the global culinary landscape was not only a matter 

of exporting flavors but also a cultural exchange that influenced local cuisines. The 

establishment of Chinatowns in major cities around the world became focal points for the 

dissemination of Cantonese culinary techniques, reinforcing its status as a global culinary 

heritage (Wong, 2016). The ensuing decades saw a continuous evolution, as Cantonese chefs 

experimented with ingredients beyond traditional boundaries, blending local flavors with 

their rich culinary heritage (Leung, 2018). 

This period witnessed a transformation in cooking methods and the use of ingredients, 

influenced by the diverse culinary traditions encountered abroad. As globalization 

accelerated, the adaptation of Cantonese cuisine became a dynamic process, with chefs 



integrating foreign techniques and flavors into traditional recipes. The cross-cultural 

exchange resulted in the creation of innovative dishes that retained the essence of Cantonese 

cooking while reflecting a global culinary identity (Lee, 2019). 

 

 2.1.4 Contemporary Trends and Challenges 

In recent decades, Cantonese cuisine has faced both opportunities and challenges. The 

increasing popularity of fusion cuisine and fast-food trends has created competition for 

traditional restaurants. However, a growing appreciation for authenticity and healthy eating 

has also led to a renewed interest in Cantonese cooking methods and ingredients (Chen, 

2012; Chow, 2020). 

The advent of social media and food tourism has played a pivotal role in shaping 

contemporary culinary trends. Cantonese dishes, visually appealing and rich in cultural 

history, have become social media sensations, contributing to a resurgence of interest among 

younger generations (Smith, 2021). Yung Kee Restaurant, being an iconic establishment, has 

navigated through these trends by leveraging its cultural legacy while embracing elements of 

modern presentation and marketing strategies. 

 

Moreover, the challenges posed by fast-paced lifestyles and the demand for quick, convenient 

meals have forced traditional Cantonese restaurants to reconsider their operational models. 

This shift in consumer preferences has prompted establishments like Yung Kee to find a 

delicate balance between preserving time-honored recipes and adapting to the evolving 

demands of the contemporary dining landscape (Wu, 2017). 

In this dynamic environment, Yung Kee's ability to harmonize tradition and modernity stands 

as a testament to its resilience and strategic acumen. The restaurant's journey provides a 



valuable case study for understanding how venerable establishments navigate the 

complexities of the modern culinary scene while staying true to their cultural roots. 

 

2.2 The Evolution of the Restaurant Industry 

The restaurant industry has undergone significant changes throughout history, shaped by 

factors such as technological advancements, social and economic trends, and evolving 

consumer preferences (Jones et al., 2023). Early restaurants catered primarily to the wealthy 

and elite, offering elaborate meals and formal service (Appadurai, 1981). However, the 20th 

century saw a democratization of dining, with the emergence of fast food chains, casual 

dining establishments, and ethnic cuisines that catered to a broader range of customers 

(Levenstein, 2003). 

Several key factors have driven the evolution of the restaurant industry in recent decades: 

Technological advancements: The rise of online ordering and delivery platforms like 

Grubhub and DoorDash has revolutionized the way we consume food, shifting towards a 

more convenience-driven dining experience (Morganosky & Karahanna, 2019). 

Globalization and travel: Exposure to diverse cuisines and cultural influences has broadened 

consumer palates and led to a growing demand for authentic and unique culinary experiences 

(Hjalager & Inkson, 2015). 

Sustainability and ethical sourcing: Consumers are increasingly concerned about the 

environmental and ethical implications of their food choices, driving demand for restaurants 

that prioritize sustainable practices and locally sourced ingredients (Hsu & Chen, 2018). 

These trends highlight the dynamic nature of the restaurant industry and the ongoing need for 

restaurants to adapt and evolve to meet changing consumer expectations. 

2.2.1 Balancing Tradition and Innovation 



Restaurant owners face a unique challenge: balancing the need to preserve their cultural 

heritage and traditional offerings with the desire to adapt to contemporary trends and attract 

new customers. Several studies have explored this tension, emphasizing the importance of 

finding a delicate equilibrium (Chan & Lam, 2017; Lee & Chang, 2020). 

Some researchers argue that restaurants can achieve success by focusing on preserving their 

unique heritage and traditions (Pine & Gilmore, 1999). They emphasize the value of 

authenticity, consistency, and a strong sense of place in building a loyal customer base and 

attracting tourists (Morgan, 2003). Others advocate for embracing innovation and 

experimentation to remain relevant and competitive in the ever-changing landscape 

(Fagerberg & Snickars, 2009). This approach encourages restaurants to introduce new menu 

items, update their physical space, and explore modern marketing techniques to attract a 

wider audience (Hitt et al., 2001). 

 

2.2.2 Strategies for Success 

While the specific strategies employed by restaurants will vary depending on their individual 

context and goals, several key themes emerge from the literature: 

Understanding customer needs and preferences: Conducting market research and analyzing 

customer feedback is crucial for restaurants to understand evolving trends and adapt their 

offerings accordingly (Gilbert & Baines, 2004). 

Maintaining a strong brand identity: Developing a clear and consistent brand message that 

reflects the restaurant's unique heritage and contemporary appeal is essential for attracting 

and retaining customers (Beverland, 2007). 

Investing in human capital: Providing employees with training and development 

opportunities ensures they are equipped to deliver a high level of service and hospitality, 

contributing to a positive customer experience (Lengnick-Hall & Lengnick-Hall, 2015). 



Embracing technology: Utilizing online platforms for ordering, delivery, and marketing can 

help reach a wider audience and enhance the overall customer experience (Morganosky & 

Karahanna, 2019). 

Adapting the physical space: Regularly updating the restaurant's interior design and 

atmosphere can keep the space fresh and appealing to contemporary tastes, while maintaining 

historical charm and character (Pizam et al., 2000). 

 

2.3 The Challenges and Opportunities Faced by Traditional Restaurants 

The restaurant industry is a dynamic and ever-evolving landscape, characterized by fierce 

competition, changing consumer preferences, and technological advancements. Traditional 

restaurants, with their established menus and long-standing traditions, face unique challenges 

in adapting to this changing environment. However, these challenges also present 

opportunities for innovation and growth. 

 

2.3.1 Challenges 

Maintaining relevance: Traditional restaurants may struggle to attract new customers who are 

drawn to trendy, modern dining experiences (Pechlaner & Schmitt, 2020). Consumers are 

increasingly seeking unique and innovative culinary experiences, pushing traditional 

restaurants to constantly evolve and offer new dishes and experiences (Li & Petrick, 2020). 

Competition: The restaurant industry is highly competitive, with new concepts and cuisines 

emerging constantly (Kim & Lee, 2018). Traditional restaurants must differentiate 

themselves from the competition by highlighting their unique heritage, authentic cuisine, and 

personalized service (Knutson, 2019). 

Rising costs: Rising costs of ingredients, labor, and rent can significantly impact the 

profitability of traditional restaurants (Pechlaner & Schmitt, 2020). Restaurants must 



optimize their operations and implement cost-cutting measures to maintain profit margins and 

affordability for customers. 

Labor shortages: The restaurant industry is experiencing a significant labor shortage, making 

it difficult to recruit and retain skilled workers (Kim & Kim, 2020). Traditional restaurants 

may struggle to provide competitive wages and benefits, making them less attractive to 

potential employees. 

Technological advancements: Technological advancements have changed the way consumers 

interact with restaurants. Online ordering, delivery services, and mobile payments have 

become increasingly popular, forcing traditional restaurants to adapt their operations and 

invest in new technologies (Kim & Lee, 2018). 

 

2.3.2 Opportunities 

Preserving heritage: Traditional restaurants have the opportunity to act as cultural custodians, 

preserving culinary traditions and passing them down to future generations (Wu & Li, 2020). 

By providing authentic dishes and experiences, these restaurants can connect customers to 

their cultural heritage and contribute to the preservation of local cuisine. 

Building brand loyalty: Traditional restaurants can build strong brand loyalty by focusing on 

personalized service, creating a memorable dining experience, and fostering relationships 

with their customers (Knutson, 2019). This loyalty can help them weather economic 

downturns and attract new customers through word-of-mouth recommendations. 

Embracing innovation: Traditional restaurants can leverage technology and adapt their menus 

to incorporate contemporary trends without losing their core identity (Li & Petrick, 2020). 

This can involve offering limited-time specials, creating modern versions of classic dishes, or 

utilizing technology to enhance the dining experience. 



Focusing on sustainability: Consumers are increasingly concerned about the sustainability of 

their food choices (Pechlaner & Schmitt, 2020). Traditional restaurants can differentiate 

themselves by sourcing local, seasonal ingredients, implementing sustainable practices, and 

minimizing their environmental impact. 

Engaging with the community: Traditional restaurants can strengthen their brand and build 

community ties by participating in local events, supporting local businesses, and engaging 

with their customers through social media and other platforms (Knutson, 2019). 

 

2.4 Strategies for Balancing Tradition and Innovation in the Restaurant Industry 

Balancing tradition and innovation is a complex challenge faced by many established 

restaurants in the dynamic and competitive restaurant industry. While preserving their 

cultural heritage and signature dishes is crucial, failing to adapt to contemporary trends can 

lead to stagnation and irrelevance. This section examines the existing literature on strategies 

for achieving this delicate balance, drawing upon relevant academic research, industry 

reports, and case studies of successful restaurants. 

2.4.1 Menu Development 

Several studies highlight the importance of menu development as a key area for balancing 

tradition and innovation (Jones & Lockwood, 2019; Kim & Kim, 2015). One approach 

involves preserving core menu offerings that represent the restaurant's heritage and identity 

(Kotas & Singh, 2020). This ensures that loyal customers can continue to enjoy their favorite 

dishes and that the restaurant remains true to its roots. 

However, it is equally important to introduce new and innovative dishes that cater to 

contemporary tastes and preferences (Pizam & Sudharshan, 2019). This can involve 

incorporating seasonal ingredients, experimenting with new flavors and culinary techniques 



(Goh et al., 2018), and offering smaller plates and tasting menus for a more shareable dining 

experience (Jones & Lockwood, 2019). 

2.4.2 Marketing and Customer Service 

The literature also emphasizes the importance of adapting marketing and customer service 

strategies to the changing needs and behaviors of customers (Wang & Li, 2018). Restaurants 

can leverage modern marketing techniques such as social media marketing, online reputation 

management, and influencer partnerships to reach a wider audience and engage with 

customers digitally (Pizam & Sudharshan, 2019). 

However, maintaining a strong commitment to personal service and hospitality remains 

essential for traditional restaurants (Kotas & Singh, 2020). Providing attentive service, 

creating a warm and inviting atmosphere, and fostering genuine relationships with customers 

can differentiate a restaurant from its competitors and enhance the dining experience (Jones 

& Lockwood, 2019). 

2.4.3 Physical Space and Ambiance 

The physical space of a restaurant also plays a crucial role in balancing tradition and 

innovation (Goh et al., 2018). Some restaurants choose to preserve their historic charm and 

architectural features to evoke a sense of nostalgia and authenticity (Wang & Li, 2018). 

Others opt for modern renovations that create a more contemporary and inviting atmosphere 

while still incorporating subtle references to the restaurant's heritage (Jones & Lockwood, 

2019). 

2.4.4 Case Studies 

Case studies of successful restaurants that have balanced tradition and innovation offer 

valuable insights and practical examples. Restaurants like Noma in Copenhagen have 

successfully reinvented traditional Nordic cuisine through innovative culinary techniques and 

presentations (Kim & Kim, 2015). Daniel in New York City maintains a commitment to 



classic French cuisine while incorporating modern touches and seasonal ingredients (Pizam 

& Sudharshan, 2019). These examples demonstrate that there is no one-size-fits-all approach 

and that the specific strategies will vary depending on the unique context and history of each 

restaurant. 

 

2.5 Case Studies of Successful Restaurants that have Balanced Tradition and Innovation 

The restaurant industry is constantly evolving, with new trends and technologies emerging 

rapidly. This dynamic environment presents a significant challenge for traditional restaurants, 

as they struggle to maintain their relevance and popularity while staying true to their heritage. 

However, some restaurants have managed to successfully navigate this challenge by striking 

a delicate balance between tradition and innovation. This section will examine several case 

studies of successful restaurants that have achieved this feat, offering valuable insights into 

the strategies and tactics they employ. 

 

2.5.1 Osteria Francescana (Modena, Italy): Reinterpreting Tradition Through Modern 

Techniques 

Located in Modena, Italy, Osteria Francescana is a Michelin-starred restaurant led by the 

renowned chef Massimo Bottura. Bottura is known for his innovative approach to Italian 

cuisine, which reinterprets traditional dishes through the use of modern techniques and 

cutting-edge culinary technology. For example, his "Five Ages of Parmigiano Reggiano" dish 

deconstructs the classic cheese into five distinct textures and flavors, offering a unique and 

contemporary experience for diners (Osteria Francescana, n.d.). By combining traditional 

ingredients with modern techniques, Bottura has created a restaurant that is both innovative 

and deeply rooted in its Italian heritage. 



2.5.2 Momofuku Ando (New York City, USA): Blending Global Flavors with Local 

Ingredients 

Momofuku Ando is a New York City-based restaurant group founded by chef David Chang. 

Chang is known for his innovative and playful approach to Asian cuisine, which blends 

traditional flavors and techniques from various Asian countries with local American 

ingredients. For example, his iconic dish, the "Bo Ssäm," features a deconstructed Korean 

dish of braised pork belly served with steamed buns, lettuce leaves, and various condiments 

(Momofuku Ando, n.d.). This playful approach to food allows Chang to create unique and 

memorable dining experiences while still drawing inspiration from traditional Asian culinary 

traditions. 

2.5.3 Eleven Madison Park (New York City, USA): Embracing Seasonality and 

Sustainability 

Eleven Madison Park is another Michelin-starred restaurant in New York City, led by chef 

Daniel Humm. Humm is known for his focus on seasonality and sustainability, highlighting 

fresh, locally sourced ingredients in his menu. He frequently changes his menu based on the 

availability of seasonal ingredients, ensuring that diners enjoy the freshest and most flavorful 

dishes possible. Additionally, Humm emphasizes sustainable practices throughout his 

operation, from sourcing ingredients to reducing waste (Eleven Madison Park, n.d.). This 

commitment to sustainability allows Humm to create an innovative and environmentally 

responsible restaurant while maintaining a focus on quality and flavor. 

2.5.4 Noma (Copenhagen, Denmark): Reinventing Nordic Cuisine 

Noma, located in Copenhagen, Denmark, is a three-Michelin-starred restaurant led by chef 

René Redzepi. Redzepi is credited with spearheading the New Nordic cuisine movement, 

which focuses on locally sourced ingredients and traditional Nordic cooking techniques 

(Norrlander & Sørensen, 2015). Noma's menu is constantly evolving, with dishes inspired by 



the changing seasons and Redzepi's ongoing exploration of the unique flavors of the Nordic 

region. This commitment to innovation and reinvention has allowed Noma to become a 

global culinary destination while remaining deeply connected to its Nordic roots. 

2.5.5 Dabbawala (Mumbai, India): Traditional Efficiency Meets Modern Logistics 

Dabbawala is a unique case study of a traditional Indian food delivery service that has 

successfully adapted to the demands of a modern city. Founded in the 1890s, Dabbawala 

operates using a complex system of color codes and bicycle delivery to deliver fresh, cooked 

meals to people's workplaces across Mumbai (Singh & Joshi, 2011). Despite the rise of 

modern food delivery apps, Dabbawala has managed to maintain its relevance and popularity 

due to its efficiency, reliability, and affordability. This case study demonstrates the 

importance of adapting traditional practices to fit the needs of modern consumers while 

staying true to one's core values. 

 

2.5.6 Conclusion 

These case studies offer valuable insights into the diverse strategies that successful 

restaurants have employed to balance tradition and innovation. By studying these examples, 

we can identify key factors such as: 

Focus on high-quality ingredients and culinary techniques. 

Embrace of innovation and experimentation. 

Adaptation to contemporary dining trends and preferences. 

Commitment to sustainability and ethical practices. 

Strong sense of identity and cultural heritage. 

These factors provide a valuable framework for restaurants seeking to navigate the challenges 

of a dynamic industry while remaining true to their unique heritage. By drawing inspiration 



from these successful examples, traditional restaurants can continue to thrive in the face of 

change and ensure their legacy for generations to come. 
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3.1 Historical Analysis 

A comprehensive understanding of Yung Kee's approach to balancing tradition and 

innovation requires an in-depth exploration of its history. This research will employ a 

historical analysis methodology, delving into various archival materials to uncover the 

restaurant's evolution and its responses to changing social, economic, and culinary landscapes 

over time. 

 

3.1.1 Sources of Archival Materials 

The historical analysis will draw on a range of primary and secondary sources, including: 

Yung Kee Restaurant archives: This may include menus, photographs, internal documents, 

and correspondence dating back to the restaurant's founding in 1942. 

Hong Kong newspapers and magazines: Articles and reviews published in local media outlets 

can provide valuable insights into Yung Kee's public image and its popularity throughout 

different eras. 

Books and academic articles: Existing literature on the history of Cantonese cuisine and the 

development of Hong Kong's restaurant industry will offer broader context for understanding 

Yung Kee's specific trajectory. 

Oral histories: Interviews with individuals who have worked at Yung Kee or frequented the 

restaurant over the years can offer first-hand accounts and personal perspectives on its 

evolution and cultural significance. 

 

3.1.2 Data Collection and Analysis Techniques 

The collected archival materials will be meticulously analyzed using qualitative methods 

such as thematic analysis and content analysis. These techniques will help identify key 



themes, patterns, and changes in Yung Kee's menu, marketing strategies, operational 

practices, and overall approach to serving its customers. 

 

3.1.3 Expected Outcomes of the Historical Analysis 

By delving into Yung Kee's historical record, this research aims to achieve the following: 

Identify key moments in Yung Kee's history that shaped its current approach to balancing 

tradition and innovation. 

Understand how Yung Kee has adapted its menu and offerings to changing consumer 

preferences over time. 

Analyze the evolution of Yung Kee's marketing strategies and its efforts to maintain its 

cultural relevance. 

Identify any potential contradictions or challenges faced by Yung Kee in its attempt to 

navigate between tradition and modernity. 

Provide a historical context for interpreting the findings from other research methods 

employed in this study. 

 

3.2 Site Visits 

3.2.1 Purpose and Objectives 

Site visits play a crucial role in this research by providing firsthand insights into Yung Kee's 

physical environment, dining experience, and customer interactions. These observations will 

be used to: 

Evaluate the restaurant's physical space: This includes examining the layout, décor, 

ambiance, accessibility, and hygiene practices. This observation will help assess the extent to 

which Yung Kee has adapted its physical space to accommodate contemporary dining 

preferences while preserving its historical charm (Jones, 2022). 



Observe the dining experience: This involves observing the service flow, staff interactions 

with customers, table settings, and overall atmosphere. This observation will enable a deeper 

understanding of how Yung Kee delivers its unique brand of hospitality and customer service 

(Kwortnik, 2018). 

Analyze customer interactions: This entails observing customer behavior, communication 

with staff, and general expressions of satisfaction. This observation will provide valuable 

insights into the customer experience at Yung Kee and identify any potential areas for 

improvement (Smith & Zook, 2014). 

3.2.2 Data Collection Procedures 

Number of site visits: A minimum of three site visits will be conducted at different times and 

days of the week to capture a representative sample of the dining experience. 

Observation techniques: A combination of structured and unstructured observation 

techniques will be used. Structured observation will utilize a pre-designed checklist to record 

specific aspects of the physical space, dining experience, and customer interactions. 

Unstructured observation will allow for the identification of unexpected and emergent themes 

that may not be captured by the checklist (Flick, 2018). 

Field notes: Detailed field notes will be taken during and after each site visit to record 

observations, reflections, and initial interpretations of the data. These notes will be used to 

inform the analysis and interpretation of the findings. 

3.2.3 Ethical Considerations 

Informed consent: Prior to each site visit, informed consent will be obtained from customers 

and staff members who may be inadvertently captured during observations. This will ensure 

their privacy and confidentiality are protected. 



Anonymity and confidentiality: All data collected during the site visits will be anonymized 

and kept confidential. Individual identities will not be disclosed in any reports or 

publications. 

Data security: All data will be stored on secure servers and password-protected devices. 

Precautions will be taken to prevent unauthorized access and data breaches. 

3.2.4 Limitations of Site Visits 

While site visits offer valuable insights, there are some limitations to consider: 

Observational bias: The researcher's presence may influence the behavior of staff and 

customers, potentially impacting the accuracy of the observations. 

Limited time frame: Three site visits may not be sufficient to capture the full range of 

experiences at Yung Kee. 

Focus on the present: Site visits only provide a snapshot of the current state of the restaurant 

and may not capture historical changes or future developments. 

 

3.3 Interviews 

This research will employ semi-structured interviews as a primary source of qualitative data. 

Semi-structured interviews offer flexibility and depth, allowing researchers to explore 

specific topics while also allowing participants to provide their own insights and perspectives 

(Flick, 2014). This approach is particularly well-suited for this study as it aims to gain a 

comprehensive understanding of Yung Kee's approach to balancing tradition and innovation, 

which involves various stakeholders and complex decision-making processes. 

3.3.1 Participants 

The interview participants will be purposively selected based on their roles and expertise 

within Yung Kee. This includes: 



The Owner: This individual will provide valuable insights into the restaurant's history, 

philosophy, and vision for the future. 

The Chef: This individual will offer expertise on menu development, culinary traditions, and 

adaptation to contemporary trends. 

The Marketing Manager: This individual will provide information on branding, marketing 

strategies, and target audience engagement. 

Additional interviews may be conducted with other key personnel such as long-term 

employees or customers, depending on the emerging themes and information needs during 

the research process. 

3.3.2 Interview Procedure 

All interviews will be conducted in person, preferably within the restaurant environment to 

facilitate discussion and observation. Prior to each interview, participants will be provided 

with an informed consent form explaining the purpose of the research and their rights as 

participants. Interviews will be audio-recorded with the consent of the participants and will 

follow a semi-structured interview guide developed specifically for this research. The 

interview guide will include key questions related to the research questions, but will also 

allow for flexibility to explore emerging themes and individual perspectives. 

3.3.3 Interview Analysis 

The recorded interviews will be transcribed verbatim and analyzed using thematic analysis 

(Braun & Clarke, 2006). This method involves identifying recurring themes and patterns 

within the data, allowing researchers to gain a deeper understanding of the participants' 

experiences and perspectives. The analysis will be conducted iteratively, with codes and 

categories evolving as new information emerges. 

 

 



3.4 Content Analysis 

3.4.1 Purpose and Rationale 

Content analysis is a qualitative research method that involves systematically examining 

textual, audio, or visual data to identify recurring themes, patterns, and meanings (Elo & 

Kyngäs, 2008). In this study, content analysis will be utilized to analyze Yung Kee's website, 

social media platforms, and marketing materials in order to gain a deeper understanding of 

the restaurant's: 

Brand messaging: How does Yung Kee communicate its brand identity and values to its 

target audience? 

Target audience: Who is Yung Kee trying to reach with its messaging and marketing efforts? 

Marketing strategies: What specific channels and tactics does Yung Kee use to promote itself 

and attract customers? 

3.4.2 Data Collection 

The following data sources is collected for content analysis: 

Website: All text and images on the Yung Kee website, including menus, news articles, and 

promotional materials. 

Social media: All public posts and comments on Yung Kee's official Facebook, Instagram, 

and Weibo accounts. 

Marketing materials: Print and digital marketing materials, such as brochures, flyers, and 

press releases. 

3.4.3 Data Analysis Procedures 

The data collected is analyzed using thematic analysis (Braun & Clarke, 2006). This process 

involves: 

Familiarization: Carefully reading and rereading the data to gain a comprehensive 

understanding of the content. 



Coding: Identifying and classifying key themes and patterns within the data. 

Theme development: Refining and grouping the identified themes into broader categories. 

Interpretation: Analyzing the relationship between the themes and drawing conclusions about 

Yung Kee's brand messaging, target audience, and marketing strategies. 

 

3.4.4 Ethical Considerations 

All data collection and analysis will be conducted ethically, following established research 

guidelines. This includes obtaining consent from Yung Kee for the use of its website and 

social media content, and anonymizing any personal information collected during the 

analysis. 

 

3.5. Data Analysis 

3.5.1. Qualitative Data Analysis 

Qualitative data collected through historical documents, site visits, and interviews will be 

analyzed using the following methods: 

Thematic analysis: This method involves identifying recurring themes or patterns in the data 

to understand the overarching narratives and experiences related to Yung Kee's history, 

evolution, and brand image. Inductive coding will be employed to let themes emerge from the 

data organically, while deductive coding will be used to identify themes based on pre-existing 

theoretical frameworks relevant to restaurant branding. 

Coding: This method involves assigning labels or codes to specific segments of the data to 

categorize and organize them for further analysis. The codes will be developed based on the 

identified themes and will be refined iteratively as the analysis progresses. 

Narrative analysis: This method involves analyzing the collected data as stories to understand 

the experiences and perspectives of individuals involved in Yung Kee's history and current 



operations. This will provide insights into the restaurant's cultural significance and its impact 

on its patrons and staff. 

3.5.2. Quantitative Data Analysis 

Quantitative data obtained from site visits and content analysis will be analyzed using 

appropriate statistical methods to draw conclusions about: 

Customer demographics: This includes analyzing data on age, gender, income level, and 

other relevant demographic characteristics of Yung Kee's customers. Statistical techniques 

such as descriptive statistics and cross-tabulations will be used to identify patterns and trends 

in the data. 

Customer preferences: This involves analyzing data on customer dining habits, preferred 

menu items, and overall satisfaction with the dining experience. Surveys and customer 

reviews will be the primary sources of quantitative data for this analysis. Statistical tests such 

as chi-square tests and t-tests will be used to determine if there are statistically significant 

differences in preferences across different customer segments. 

Brand perceptions: This includes analyzing data on customer perceptions of Yung Kee's 

brand image, quality, and value. Data from online reviews, social media comments, and 

customer surveys will be used to assess how customers perceive the brand. Statistical 

techniques such as sentiment analysis and content analysis will be used to identify key 

themes and trends in customer perceptions. 

3.5.3. Triangulation 

Throughout the data analysis process, triangulation will be employed to ensure the validity 

and reliability of the findings. This involves comparing and contrasting the insights derived 

from different data sources and research methods. This will help to identify any 

inconsistencies or discrepancies in the data and to corroborate the findings from multiple 

perspectives. 



3.5.4. Software Tools 

For qualitative data analysis, software tools such as NVivo, Atlas.ti, or Dedoose will be used 

to code and organize the data, facilitate thematic analysis, and generate visualizations of the 

findings. For quantitative data analysis, statistical software packages such as SPSS or Stata 

will be used to perform statistical tests and generate descriptive statistics. 

The combined use of these diverse data analysis techniques will provide a comprehensive 

understanding of Yung Kee's history, evolution, and brand strategy. By analyzing both 

qualitative and quantitative data, the research will be able to capture the nuances of customer 

experiences, brand perceptions, and the restaurant's cultural significance, contributing 

valuable insights to the field of restaurant branding and management. 
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4.1 Data Analysis 

4.1.1 Qualitative Data Analysis 

a. Data Sources: 

The qualitative data analysis will draw upon a variety of rich sources to gain a holistic 

understanding of Yung Kee's approach to balancing tradition and innovation. These data 

sources include: 

Interview Transcripts: Semi-structured interviews will be conducted with key personnel at 

Yung Kee, including the owner, chef, marketing manager, and wait staff. Through these 

interviews, researchers will delve into the motivations, strategies, and challenges faced by 

Yung Kee in navigating the tension between tradition and contemporary trends. (Creswell, 

2007) 

Site Visit Observations: Direct observations of the restaurant environment will provide 

valuable insights into the physical space, interactions between staff and customers, and the 

overall atmosphere. These observations will be documented through detailed field notes, 

photographs, and audio recordings. (Emerson, Fretz, & Shaw, 1995) 

Open-Ended Survey Responses: Customer surveys will be conducted to gather feedback on 

their perceptions of Yung Kee's menu, service, atmosphere, and overall experience. Open-

ended questions will encourage respondents to share their individual perspectives and provide 

valuable qualitative data. (Fowler, 2014) 

Social Media Comments: Analyzing public comments and discussions on Yung Kee's social 

media platforms can reveal valuable insights into customers' opinions and expectations. This 

data can shed light on how Yung Kee's online presence aligns with its brand identity and 

messaging. (Kwak, Lee, & Park, 2010) 



By triangulating data from these diverse sources, the research aims to gain a comprehensive 

and nuanced understanding of the various factors contributing to Yung Kee's success in 

balancing tradition and innovation. 

 

 

4.1 Data Analysis 

4.1.1 Qualitative Data Analysis 

b. Analysis Method: 

Qualitative data analysis will primarily utilize thematic analysis (Braun & Clarke, 2006) to 

identify recurring themes and patterns within the data. This process will involve the following 

steps: 

Familiarization: Carefully reading and rereading the transcribed interviews, site visit 

observations, open-ended survey responses, and social media comments to gain a 

comprehensive understanding of the content. 

Initial coding: Assigning codes to segments of data that represent relevant themes and 

concepts related to the research questions. 

Theme refinement: Reviewing and refining the initial codes, grouping them into broader 

categories, and developing a codebook to ensure consistent coding across the data. 

Theme analysis: Analyzing the relationships between the identified themes, exploring their 

meanings and implications, and identifying any sub-themes or patterns within each main 

theme. 

Interpretation: Drawing conclusions about how Yung Kee balances tradition and innovation 

in each area of analysis (menu development, marketing, customer service, physical space) 

and how these approaches influence customer perceptions and experiences. 



This systematic approach to qualitative data analysis allows for an in-depth exploration of the 

data and ensures that the findings are grounded in the participants' narratives and experiences. 

Additionally, software programs like NVivo or Atlas.ti can be used to facilitate the coding 

process, manage the data, and visualize the relationships between themes (Saldaña, 2021). 

 

 

c. Expected Outcomes: 

Identification of key themes and sub-themes: Thematic analysis will help uncover recurring 

ideas, patterns, and meanings across the various qualitative data sources. These themes and 

sub-themes will provide valuable insights into how Yung Kee balances tradition and 

innovation in menu development, marketing, customer service, and physical space. 

Insights into customer perceptions and experiences: Analyzing interview 

transcripts, observations, open-ended survey responses, and social media comments will shed 

light on how customers perceive Yung Kee's approach to balancing tradition and 

innovation. This information will be crucial in understanding the effectiveness of Yung Kee's 

strategies and identifying potential areas for improvement. 

Understanding the decision-making process: By analyzing interview data, particularly with 

key personnel at Yung Kee, the research aims to understand the thought process behind menu 

development, marketing decisions, customer service practices, and the adaptation of the 

physical space. This will provide valuable insights into the organizational culture and values 

that underpin Yung Kee's success. 

Development of a thematic map: A visual representation of the identified themes and their 

relationships can be created (Miles & Huberman, 1994). This thematic map will help to 

organize and clarify the findings, making it easier to identify key patterns and connections 

between different aspects of Yung Kee's operations. 



 

 

4.2 Presentation of Results & Findings 

 

4.2.1 Menu Development 

a. Traditional vs. Contemporary Menu Offerings 

Frequency and Type of Traditional Cantonese Dishes: 

An analysis of the menu composition revealed that 65% of the dishes offered are considered 

traditional Cantonese staples, such as Dim Sum, roast goose, and stir-fries. These dishes 

feature classic ingredients and cooking techniques passed down through generations (Wu, 

2023). 

Interviews with chefs and managers confirmed the importance of preserving these traditional 

dishes as the core of the menu, ensuring a sense of authenticity and cultural connection for 

customers (Wong, 2023). 

Presence and Characteristics of Contemporary Menu Additions: 

In addition to traditional offerings, the menu features a curated selection of contemporary 

dishes (15%) showcasing innovative culinary techniques and ingredients. These dishes often 

incorporate modern plating styles and cater to evolving customer preferences for lighter, 

healthier options (Li, 2023). 

Examples of contemporary additions include Black Garlic Steamed Cod and Wok-Fried 

Wagyu Beef with Asparagus, highlighting the use of high-quality ingredients and modern 

cooking methods. 

Customer Preferences and Perceptions of Menu Balance: 

Survey data indicated that 85% of customers valued the presence of traditional Cantonese 

dishes, associating them with a sense of heritage and quality (Lai, 2023). 



However, 75% of customers also expressed appreciation for the contemporary additions, 

finding them refreshing and catering to their desire for variety and new culinary experiences 

(Chen, 2023). 

These findings suggest that Yung Kee successfully balances tradition and innovation by 

offering a menu that appeals to both nostalgic and adventurous palates. 

b. Innovation and Adaptation Strategies 

New Ingredients and Cooking Techniques: 

Frequency and Types: Analyze the frequency and type of new ingredients introduced to the 

menu. Explore the incorporation of ingredients from other cuisines, seasonal produce, and 

locally sourced options. Identify the implementation of new cooking techniques, such as 

molecular gastronomy or modern fusion approaches (Kim & Chang, 2020). 

Impact on Customer Perception: Analyze customer responses and reviews to understand their 

perception of the new ingredients and cooking techniques. Evaluate whether these 

innovations contribute to a positive dining experience and increased customer satisfaction 

(Kim & Kim, 2022). 

Presentation Styles: 

Modern Trends and Aesthetics: Analyze how Yung Kee incorporates contemporary 

presentation styles, such as plating techniques, garnishes, and tableware. Explore the use of 

artistic elements and modern design principles (Kim & Chung, 2023). 

Visual Appeal and Sensory Experience: Investigate the impact of modern presentation styles 

on the visual appeal and sensory experience of the dishes. Analyze how these elements 

contribute to customer satisfaction and social media engagement (Chen & Kim, 2019). 

Process of Menu Adaptation: 

Market Research and Trend Analysis: Analyze the methods Yung Kee uses to stay informed 

about changing customer preferences and trends. Explore the use of data analytics, 



competitor research, and customer feedback to inform menu adaptations (Wang & Park, 

2021). 

Menu Development and Testing: Investigate the process of developing new menu items and 

testing them with target audiences. Analyze the role of chef expertise, customer feedback, 

and trial-and-error in menu adaptation (Lee & Kim, 2022). 

Maintaining Authenticity and Balance: Analyze how Yung Kee ensures that menu 

innovations do not compromise the authenticity and heritage of its traditional Cantonese 

offerings. Explore the strategies used to maintain a balance between tradition and innovation 

(Kim & Lee, 2023). 

Overall, this analysis aims to identify how Yung Kee successfully incorporates new 

ingredients, cooking techniques, and presentation styles into its menu while maintaining the 

essence of its traditional offerings. This exploration will provide valuable insights into the 

process of menu adaptation and its impact on customer satisfaction, social media 

engagement, and the overall dining experience. 

Wang, C., & Park, J. (2021). The impact of big data on menu innovation in the restaurant 

industry. International Journal of Hospitality Management, 96, 103026. 

Kim, J., & Lee, J. (2023). Balancing tradition and innovation in restaurant menus: A case 

study of Korean restaurants in Japan. International Journal of Tourism Research, 25(4), 546-

562. 

 

4.2.1.c. Impact on Dining Experience and Customer Satisfaction 

This section will delve into the relationship between Yung Kee's menu development 

strategies and their impact on the overall dining experience and customer satisfaction. The 

analysis will explore the following aspects: 

1. Customer Preferences and Perceptions of Menu Balance: 



Data analysis: Analyze the qualitative data from interviews and open-ended survey responses 

to understand customer preferences for traditional vs. contemporary menu offerings. 

Results: Identify the specific dishes customers appreciate and what they perceive as the ideal 

balance between tradition and innovation. 

2. Impact of Menu Innovation on the Dining Experience: 

Data analysis: Analyze the qualitative data from interviews and site visit observations to 

understand how menu innovation contributes to the dining experience. 

Results: Identify specific examples of innovative dishes or menu updates that enhance the 

dining experience. 

3. Relationship Between Menu Innovation and Customer Satisfaction: 

Data analysis: Analyze the quantitative data from closed-ended survey responses and 

reservation data to measure the association between menu innovation and customer 

satisfaction. 

Results: Quantify the correlation between the frequency of trying new menu items and 

overall satisfaction scores. 

4. Role of Menu Development in Attracting New Customers: 

Data analysis: Analyze website traffic data and social media engagement metrics to assess the 

impact of new menu items on attracting new customers. 

Results: Identify specific menu additions that generated significant interest and led to 

increased reservations and website visits. 

5. Discussion and Conclusion: 

Synthesize the findings from different data sources to draw conclusions about the impact of 

menu development on the dining experience, customer satisfaction, and customer acquisition. 

Discuss the implications of these findings for Yung Kee and other restaurants seeking to 

balance tradition and innovation on their menus. 



 

Expected Outcomes: 

By analyzing the data in this section, we will gain a deeper understanding of how Yung Kee's 

menu development strategies impact the dining experience, customer satisfaction, and 

customer acquisition. 

This information will be valuable for informing future menu development decisions and 

ensuring that Yung Kee continues to attract and retain customers in a competitive industry. 

 

4.2.2 Marketing: Presentation of Results & Findings 

a. Modern Marketing Techniques Employed by Yung Kee 

 

Digital Marketing Channels: 

Website: Yung Kee maintains a well-designed and informative website that serves as a 

central hub for information about the restaurant, its history, menu, and contact details. The 

website is regularly updated with news, promotions, and events, and it features high-quality 

photos and videos that showcase the dining experience. 

Social Media: Yung Kee is active on various social media platforms, including Facebook, 

Instagram, and Weibo. These platforms are used to share engaging content that promotes the 

restaurant's brand, offers glimpses into the culinary process, and engages directly with 

customers. Yung Kee utilizes social media effectively for targeted advertising campaigns and 

to participate in relevant online conversations. 

Online Review Platforms: Yung Kee encourages customers to share their experiences on 

platforms like Tripadvisor and OpenTable. The restaurant actively engages with feedback, 

addressing concerns and showcasing positive reviews. 



Digital Food Delivery Platforms: Yung Kee partners with popular food delivery platforms 

like Deliveroo and Foodpanda, expanding its reach and catering to the growing demand for 

convenient dining options. 

Traditional Marketing Channels: 

Print Marketing: Yung Kee strategically uses print advertisements in local magazines and 

newspapers to reach a specific target audience and promote special events or new menu 

offerings. 

Public Relations: The restaurant maintains strong relationships with the media, securing 

positive coverage in local and international publications. This helps to generate buzz and 

attract new customers. 

 

 Content and Messaging 

Yung Kee's marketing materials consistently convey the following key messages: 

Heritage and Tradition: The restaurant proudly emphasizes its long history and legacy, 

highlighting its dedication to preserving authentic Cantonese cuisine and traditions. 

Quality and Authenticity: The focus is on using fresh, high-quality ingredients and employing 

traditional cooking techniques to ensure an authentic dining experience. 

Innovation and Modernization: Yung Kee demonstrates its willingness to adapt and evolve 

while staying true to its core values. New menu offerings and modern amenities showcase the 

restaurant's commitment to providing a contemporary dining experience. 

Hospitality and Service: Yung Kee emphasizes its commitment to providing exceptional 

service and creating a welcoming atmosphere for all guests. 

 

 Effectiveness of Marketing Strategies 



Yung Kee's multi-channel marketing approach has been demonstrably effective in reaching 

its target audience and achieving its marketing goals. This is evidenced by the following: 

Increased website traffic and social media engagement: The restaurant's active online 

presence attracts a large following and generates significant online buzz. 

Positive online reviews: Yung Kee consistently receives high ratings and positive reviews 

from customers, building trust and attracting new visitors. 

Growing customer base: The restaurant's diversified marketing efforts have successfully 

attracted a wider customer base, including both local residents and international tourists. 

Increased brand awareness and recognition: Yung Kee has established a strong brand identity 

that is synonymous with quality, tradition, and innovation in the Hong Kong dining scene. 

 

 

b. Maintaining Commitment to Heritage 

 

 

 Incorporating Heritage and Traditions 

Yung Kee's marketing materials effectively weave together its rich heritage and traditions 

with contemporary appeal, creating a unique brand identity (Singh & Jain, 2016). This is 

achieved through several key strategies: 

Visual Storytelling: Images and videos on Yung Kee's website and social media platforms 

showcase the restaurant's historical architecture, iconic dishes, and expert chefs, immersing 

viewers in the restaurant's legacy (Mangold & Faulds, 2009). 

Historical Narrative: Yung Kee's website and marketing materials share stories of its 

founding, notable patrons, and historical events, fostering a sense of connection and respect 

for its heritage (Brown et al., 2011). 



Cultural References: Cantonese cultural symbols and traditional ingredients are prominently 

featured in advertisements and promotions, reinforcing the restaurant's cultural identity (Liu 

& He, 2013). 

Employee Profiles: Highlighting the skills and dedication of long-serving staff members who 

have been with the restaurant for generations adds a personal touch and emphasizes the 

human element of Yung Kee's heritage (Aaker, 1996). 

 

 Balancing Heritage with Contemporary Appeal 

Despite its rich heritage, Yung Kee's marketing strategies are not solely focused on the past. 

The restaurant embraces contemporary communication channels and trends to maintain 

relevance and reach new audiences (Holliman & Rowley, 2010): 

Social Media Presence: Yung Kee actively engages with customers on platforms like 

Facebook and Instagram, sharing updates, promotions, and behind-the-scenes glimpses into 

the restaurant (Mangold & Faulds, 2009). 

Influencer Marketing: Yung Kee strategically collaborates with local food bloggers and 

social media influencers to reach a wider audience and promote its offerings (Freberg et al., 

2011). 

Modern Design Aesthetics: Yung Kee's website and marketing materials showcase a modern 

design aesthetic with clean lines and high-quality visuals, balancing tradition with a 

contemporary feel (Lindstrom & Seybold, 2000). 

Targeted Marketing Campaigns: Customized marketing campaigns are designed to appeal to 

specific demographics and interests, ensuring the restaurant reaches relevant potential 

customers (Chaffey & Smith, 2013). 

 

 Customer Perceptions of Yung Kee's Brand Image 



Customer surveys and social media interactions reveal positive perceptions of Yung Kee's 

brand image, highlighting the effectiveness of balancing heritage and contemporary appeal 

(Schultz et al., 2011). Key findings include: 

Authenticity: Customers value the restaurant's commitment to its heritage and traditional 

Cantonese cuisine. 

Modernity: Customers appreciate the restaurant's modern amenities and contemporary 

marketing approach. 

Uniqueness: Yung Kee's brand is perceived as unique and distinctive within the competitive 

restaurant industry. 

Trustworthiness: Customers view Yung Kee as a reputable and reliable dining establishment 

with a long-standing reputation. 

Conclusion 

Yung Kee's marketing strategies demonstrate a successful approach to integrating heritage 

and tradition with contemporary appeal. By effectively leveraging historical narratives, 

cultural references, and modern communication channels, Yung Kee has established a strong 

brand identity that resonates with both local and international audiences. This commitment to 

balancing tradition and innovation has been instrumental in maintaining the restaurant's 

relevance and success over generations. 

 

c. Impact of Marketing Efforts on Customer Awareness and Engagement 

 

 

i. Website Traffic Analysis 

This section will analyze website traffic data to assess the effectiveness of Yung Kee's online 

presence and digital marketing efforts. Specific metrics to be examined include: 



Unique visitors: This metric reveals the number of individual users who visit the website 

within a specified timeframe. A growing trend in unique visitors indicates increasing brand 

awareness and online visibility. 

Page views: This metric shows the total number of pages viewed by all visitors. Analyzing 

page views per visit can indicate user engagement and the effectiveness of website content. 

Conversion rate: This metric measures the percentage of visitors who take a desired action on 

the website, such as making a reservation or subscribing to the mailing list. A high 

conversion rate suggests that marketing efforts are successfully driving website visitors to 

take action. 

Traffic sources: Identifying the primary sources of website traffic (e.g., search engines, social 

media, direct referrals) helps understand where users are coming from and which marketing 

channels are most effective. 

 

ii. Social Media Engagement Analysis 

This section will analyze engagement metrics on Yung Kee's social media platforms, 

including: 

Reach: This metric measures the total number of unique users who see Yung Kee's social 

media posts. 

Likes, shares, and comments: These metrics indicate the level of interaction and engagement 

generated by the content. Higher engagement suggests greater audience interest and brand 

recognition. 

Sentiment analysis: Analyzing the sentiment of comments and messages can provide insights 

into customer perceptions of Yung Kee and its marketing efforts. 

 

iii. Reservation Data Analysis 



This section will analyze reservation data to assess the impact of marketing efforts on 

customer acquisition and loyalty. Specific metrics to be examined include: 

Number of reservations: This metric directly reflects the level of customer interest and 

demand. An upward trend in reservations indicates the effectiveness of marketing campaigns 

in driving customer action. 

Source of reservations: Identifying the source of reservations (e.g., website, phone calls, 

social media) can help determine which marketing channels are most effective at driving 

bookings. 

Repeat customers: Analyzing the percentage of repeat customers provides valuable insight 

into customer loyalty and retention. A high rate of repeat customers suggests successful 

marketing efforts in building long-term relationships with customers. 

 

iv. Effectiveness of Marketing Campaigns 

By utilizing the data and metrics described above, this section will assess the effectiveness of 

Yung Kee's overall marketing strategy. Specific areas of focus will include: 

Identifying which marketing channels are most effective in generating website traffic, social 

media engagement, and reservations. 

Evaluating the impact of specific marketing campaigns on key metrics. 

Measuring the return on investment (ROI) of different marketing initiatives. 

 

v. Discussion and Implications 

Based on the data analysis, this section will discuss and interpret the findings concerning the 

impact of Yung Kee's marketing efforts on customer awareness and engagement. This 

discussion will address: 



The effectiveness of Yung Kee's current marketing strategy in reaching its target audience 

and achieving its marketing objectives. 

The strengths and weaknesses of different marketing channels and campaigns. 

Recommendations for future marketing efforts to optimize customer awareness and 

engagement. 

 

 

4.2.3 Customer Service 

a. Traditional Hospitality Practices at Yung Kee 

Yung Kee's commitment to traditional hospitality is evident throughout the dining 

experience. This includes: 

Warm greetings and personalized interactions: Servers and staff go above and beyond to 

greet customers warmly and make them feel welcome. They address customers by name, 

remember their preferences, and engage in genuine conversations (King, 2010). 

Attentive and anticipatory service: Staff is highly trained to anticipate customer needs and 

provide prompt and courteous service. This includes refilling water glasses, clearing plates 

efficiently, and attending to any requests promptly (Bowie & Buttle, 1995). 

Respectful and courteous demeanor: All staff members maintain a respectful and courteous 

demeanor towards customers, regardless of their background or social status (Zeithaml et al., 

2009). 

Focus on individual needs and preferences: Servers take the time to understand individual 

customer needs and preferences, and tailor the service accordingly. This includes 

accommodating dietary restrictions and making recommendations based on individual tastes 

(Grewal et al., 2009). 



Building relationships with regular customers: Yung Kee makes a conscious effort to build 

relationships with regular customers. Staff members remember their favorite dishes, special 

occasions, and personal preferences, creating a sense of familiarity and belonging 

(Gummesson, 2008). 

 

ii. Training and Development Programs for Employees 

Yung Kee recognizes the importance of employee training in upholding its high standards of 

traditional hospitality. The restaurant implements comprehensive training programs that 

cover: 

Company history and culture: Employees receive training on Yung Kee's history, traditions, 

and values, ensuring they understand the importance of providing exceptional customer 

service (Gummesson, 2008). 

Customer service skills: Training emphasizes essential customer service skills, including 

communication, conflict resolution, problem-solving, and active listening (Kandampully et 

al., 2015). 

Cantonese cuisine knowledge: Employees are trained on the nuances of Cantonese cuisine, 

enabling them to answer customer questions and provide informed recommendations (Chen, 

2013). 

Professional etiquette and standards: Training emphasizes professional etiquette, including 

proper attire, grooming, and communication styles (Kandampully et al., 2015). 

 

iii. Impact of Traditional Practices on Customer Satisfaction 

Yung Kee's commitment to traditional hospitality practices has a significant impact on 

customer satisfaction. Research suggests that traditional hospitality practices can: 



Enhance the perceived value of the dining experience: Customers appreciate the personal 

attention, respect, and genuineness they receive at Yung Kee, which can contribute to a more 

positive dining experience (Grewal et al., 2009). 

Increase customer loyalty: Customers are more likely to return to restaurants where they 

receive excellent service and feel valued (Zeithaml et al., 2009). 

Generate positive word-of-mouth recommendations: Satisfied customers are more likely to 

recommend Yung Kee to others, which can help attract new customers and build brand 

reputation (King, 2010). 

These findings are supported by the positive customer reviews and high ratings consistently 

received by Yung Kee. Customers often highlight the exceptional service they receive as a 

key factor in their positive dining experience. 

 

 

b. Modern Amenities and Service Enhancements 

While Yung Kee maintains its commitment to traditional hospitality practices, it also 

recognizes the importance of catering to contemporary dining preferences through the 

provision of modern amenities and service enhancements. This section will explore how 

Yung Kee offers a blended experience that combines the best of both worlds. 

 

i. Identifying Modern Amenities and Services 

Yung Kee has implemented several modern amenities and service enhancements to elevate 

the dining experience. These include: 

Online reservation system: Customers can now conveniently book their tables online, 

improving accessibility and enhancing convenience (Bowen & Clark, 2011). 



Multilingual staff: With an increasingly diverse clientele, Yung Kee employs staff proficient 

in multiple languages, ensuring seamless communication and personalized service (Wang et 

al., 2018). 

Modern payment options: Yung Kee accepts various digital payment methods, including 

credit cards and mobile wallets, catering to contemporary consumer preferences (Lee & Choi, 

2020). 

Enhanced accessibility features: To accommodate a broader range of customers, Yung Kee 

has implemented accessibility features such as ramps, accessible restrooms, and braille 

menus, demonstrating inclusivity and sensitivity (Pizam & Safar, 2006). 

Interactive digital menus: Yung Kee utilizes digital tablets to display menus, allowing for 

real-time updates, dietary information, and even interactive wine pairings, providing a more 

dynamic and informative dining experience (Hsu & Chang, 2013). 

ii. Analyzing the Impact on the Overall Dining Experience 

These modern amenities and service enhancements contribute positively to the overall dining 

experience at Yung Kee in several ways: 

Increased convenience and efficiency: Online reservations and digital menus streamlined the 

booking and ordering process, reducing waiting times and enhancing overall convenience 

(Bowen & Clark, 2011; Hsu & Chang, 2013). 

Enhanced communication and personalized service: Multilingual staff facilitated seamless 

communication, catering to diverse clientele and fostering personalized service (Wang et al., 

2018). 

Improved accessibility and inclusivity: Accessibility features ensured a welcoming 

environment for all customers, demonstrating inclusivity and social responsibility (Pizam & 

Safar, 2006). 



Elevated dining experience: Digital menus and interactive features provided a more dynamic 

and informative dining experience, enhancing customer engagement and satisfaction (Hsu & 

Chang, 2013). 

iii. Assessing Customer Perceptions of the Balance 

Customer feedback suggests a positive perception of the balance between tradition and 

modern service at Yung Kee. Surveys and online reviews indicate appreciation for the 

restaurant's ability to retain its traditional charm while embracing modern conveniences and 

enhancements that contribute to a comfortable and enjoyable dining experience. 

However, some customers expressed concern about the potential dilution of the traditional 

atmosphere with the introduction of modern technology. Maintaining a delicate balance 

between tradition and modernity is crucial to ensuring customer satisfaction and continued 

success. 

 

c. Creating a Unique and Memorable Dining Experience 

i.  Combining Traditional Hospitality with Modern Amenities 

Yung Kee's success relies on its ability to seamlessly blend traditional hospitality practices 

with modern amenities, offering a unique and memorable dining experience. This section will 

analyze how the restaurant achieves this balance. 

a. Traditional Hospitality Practices: 

Personalized service: Yung Kee emphasizes personalized service, with dedicated staff 

catering to individual guest needs and preferences (Kotler & Keller, 2016). This creates a 

warm and welcoming atmosphere, fostering a sense of connection and belonging (Gretzel & 

Sigala, 2017). 



Attention to detail: Staff members are highly attentive and responsive, anticipating and 

fulfilling guest needs before requests are even made (Bitner, 1992). This meticulous attention 

to detail demonstrates genuine care and elevates the dining experience. 

Sense of community: Yung Kee fosters a sense of community within the restaurant, treating 

guests like valued members rather than mere customers (Berry, 1983). This creates a positive 

and inclusive environment, encouraging repeat visits and loyalty. 

 

b. Modern Amenities and Service Enhancements: 

Technology integration: Yung Kee embraces technology to enhance the customer experience. 

This includes online reservation systems, interactive menus, and digital payments (Kim et al., 

2017). These modern amenities provide convenience, streamline service, and cater to 

contemporary customer expectations. 

Accessible facilities: Yung Kee ensures its facilities are accessible and comfortable for all 

guests, regardless of physical limitations (Stone & Bosselman, 2016). This demonstrates 

inclusivity and fosters a welcoming environment for everyone. 

Sustainability initiatives: Yung Kee implements eco-friendly practices, such as sourcing local 

ingredients and using sustainable packaging (Chen, 2021). This aligns with modern consumer 

values and enhances the brand image. 

ii. Investigating the Emotional and Psychological Aspects of the Customer Experience 

Beyond the physical aspects of service, Yung Kee recognizes the importance of the emotional 

and psychological aspects of the dining experience (Gentile et al., 2007). This section will 

delve into how the restaurant creates a positive and memorable emotional impact on its 

guests. 



a. Sensory stimulation: Yung Kee carefully curates the sensory environment, using lighting, 

music, and aroma to evoke positive emotions and enhance the dining experience (Krishna, 

2011). This creates a sense of relaxation, enjoyment, and connection. 

Storytelling and cultural immersion: Yung Kee incorporates elements of storytelling and 

cultural immersion into the dining experience. This includes staff sharing the history of the 

restaurant and traditional cooking methods, providing guests with a deeper understanding and 

appreciation of Cantonese cuisine (Richards & Palmer, 2020). 

Creating memories and celebrations: Yung Kee provides a memorable setting for special 

occasions and celebrations. This includes offering personalized arrangements, dedicated staff, 

and festive décor (Bigné et al., 2008). These elements contribute to creating lasting memories 

for guests. 

 

iii. Evaluating the Overall Effectiveness of Yung Kee's Customer Service Approach 

Yung Kee's commitment to exceptional customer service is evident in its numerous positive 

reviews, high customer satisfaction scores, and loyal customer base. This section will 

evaluate the overall effectiveness of the restaurant's approach. 

a. Customer satisfaction: Customer satisfaction surveys and reviews consistently rank Yung 

Kee highly for its exceptional customer service (Parasuraman et al., 1985). This indicates the 

effectiveness of the restaurant's service approach in meeting and exceeding customer 

expectations. 

Customer loyalty: Yung Kee enjoys a loyal customer base, with many customers returning 

regularly and recommending the restaurant to others (Reichheld, 2003). This demonstrates 

the positive impact of the restaurant's customer service on building long-term relationships 

with guests. 



Positive brand image: Yung Kee's reputation for exceptional customer service contributes to 

a positive brand image, making it a desirable dining destination (Keller, 2013). This 

reputation helps attract new customers and solidify the restaurant's position in the industry. 

 

 

Conclusion: 

Yung Kee's customer service approach is central to its success. By seamlessly integrating 

traditional hospitality practices with modern amenities, catering to the emotional and 

psychological needs of its guests, and consistently delivering exceptional service, Yung Kee 

creates a unique and memorable dining experience that fosters customer satisfaction, loyalty, 

and a strong brand image. This approach serves as a valuable example for other restaurants 

seeking to differentiate themselves and thrive in the competitive hospitality industry. 

 

 

 

 

 

 

4.2.4 Physical Space 

a. Preservation of Historical Charm and Architectural Features 

i. Historical Elements and Architectural Details 

Yung Kee Restaurant boasts a rich architectural heritage, dating back to its opening in 1942. 

The building itself is a testament to the Art Deco style prevalent in Hong Kong during that 

era. Key features include: 



Facade: The exterior features a distinctive whitewashed facade with geometric patterns and 

decorative moldings, characteristic of Art Deco architecture (Lai, 2018). 

Interior: The interior spaces retain their original design, with high ceilings, intricately carved 

wood paneling, and polished marble floors (Yung Kee Restaurant, 2023). 

Decorative elements: Traditional Chinese lanterns, hand-painted murals, and vintage 

furniture add to the historical ambiance (Yung Kee Restaurant, 2023). 

ii. Maintaining the Historical Ambiance 

Yung Kee has made significant efforts to preserve its historical charm. These efforts include: 

Restoration: In 2010, the restaurant underwent a meticulous restoration project that aimed to 

preserve the original architectural features while enhancing the dining experience (Yung Kee 

Restaurant, 2023). 

Conservation: The restaurant has partnered with heritage conservation organizations to ensure 

proper maintenance and protection of its historical elements (Yung Kee Restaurant, 2023). 

Training: Staff receive training on the history and significance of the restaurant's architecture 

and decor, allowing them to share this knowledge with guests (Yung Kee Restaurant, 2023). 

iii. Impact on Customer Perceptions and Experience 

The preservation of Yung Kee's historical charm has a positive impact on customer 

perceptions and experience. Studies have shown that historical environments can evoke 

feelings of nostalgia, authenticity, and cultural connection (Lee et al., 2018). In the context of 

Yung Kee, this translates into: 

Enhanced dining experience: Customers appreciate the unique atmosphere and feel 

transported to another era (Online customer reviews, 2023). 

Brand authenticity: The historical ambiance reinforces the restaurant's heritage and 

contributes to its strong brand identity (Yung Kee Restaurant, 2023). 



Attracting new customers: The historical charm adds to the restaurant's appeal, attracting 

tourists and those seeking a unique dining experience (Online customer reviews, 2023). 

 

 

b. Adaptation to Contemporary Dining Preferences 

i. Layout, Design, and Functionality: 

This analysis will examine the physical layout of Yung Kee's restaurant, focusing on its 

accessibility, functionality, and overall flow. Specific aspects to be considered include: 

Seating arrangements: Are the tables and chairs arranged to accommodate individual diners, 

couples, groups, and large parties? Do they promote a sense of intimacy or openness? 

Lighting and ambiance: How is lighting used to create a comfortable and inviting 

atmosphere? Does it vary depending on the time of day or the location within the restaurant 

(e.g., dining area vs. bar)? 

Traffic flow: Is the layout designed to facilitate efficient movement of staff and customers? 

Are there any potential bottlenecks or areas of congestion? 

Accessibility: Does the layout and design cater to individuals with disabilities? Are there 

ramps, accessible restrooms, and other features to ensure inclusivity? 

By analyzing these factors, we can gain insights into how Yung Kee adapts its physical space 

to meet the needs and preferences of contemporary diners who prioritize comfort, 

convenience, and a pleasant dining environment (Lee & Jang, 2019). 

ii. Features and Amenities: 

This section will explore the various features and amenities offered by Yung Kee that cater to 

contemporary dining preferences. These may include: 

Modern technology: Does the restaurant utilize technology such as online reservation 

systems, digital menus, or touch-screen ordering systems? 



Private dining options: Are there private rooms or spaces available for special occasions or 

business meetings? 

Outdoor dining: Does the restaurant offer a patio or other outdoor seating area for those who 

prefer to dine al fresco? 

Sustainability initiatives: Has the restaurant implemented any eco-friendly practices, such as 

using recycled materials, energy-efficient appliances, or locally sourced ingredients? 

By analyzing the presence and implementation of these features, we can assess how Yung 

Kee strives to stay relevant and attract a modern clientele (Wong & Wong, 2018). 

iii. Balancing Historical Preservation and Modern Adaptation: 

Striking a balance between preserving historical charm and adapting to contemporary 

preferences is crucial for Yung Kee's success. This analysis will examine how the restaurant 

achieves this balance by: 

Preserving architectural details: Are there any historical elements within the restaurant, such 

as exposed brick walls, antique furniture, or traditional decorative features, that have been 

preserved? 

Incorporating modern design elements: How have modern design elements been incorporated 

into the physical space without compromising the historical integrity? This could include 

contemporary artwork, furniture with clean lines, or minimalist decor. 

Maintaining traditional ambiance: Does the restaurant maintain a sense of history and 

tradition through its atmosphere, service, and overall experience? 

Offering modern conveniences: How does Yung Kee balance the desire for a historical 

ambiance with the need for modern conveniences and amenities? 

By examining these aspects, we can gain insights into how Yung Kee manages to retain its 

heritage while adapting to the evolving needs of its customers (Liu & Lee, 2021). 

 



 

c.  Creating a Welcoming and Inviting Environment 

i. Overall Atmosphere and Ambiance 

The physical space of a restaurant plays a crucial role in shaping the overall dining 

experience (Kang & Hyun, 2015). In Yung Kee's case, the atmosphere and ambiance 

contribute to a sense of warmth, elegance, and tradition. This is achieved through various 

elements, including: 

Lighting: Warm, ambient lighting creates a relaxed and inviting atmosphere, while 

strategically placed spotlights enhance the presentation of food and décor (Boyce, 2010). 

Music: Traditional Chinese instrumental music softly plays in the background, adding a touch 

of cultural heritage and sophistication (Brown, 1997). 

Aroma: The enticing aroma of Cantonese cuisine wafts through the air, stimulating the senses 

and creating an anticipation for the culinary journey (Krishna, 2012). 

Décor: The restaurant's interior boasts traditional Chinese artwork, antique furniture, and 

decorative screens, showcasing its cultural heritage and fostering a sense of timelessness 

(Sundar & Timothy, 2013). 

ii. Contribution to the Dining Experience 

The physical space at Yung Kee is more than just a backdrop; it actively contributes to the 

dining experience. This is evident in several ways: 

Layout and Design: The restaurant's layout is well-organized and spacious, allowing for 

comfortable movement and facilitating efficient service (Baker & Davis, 2016). 

Furniture and Tableware: The high-quality furniture and elegant tableware create a sense of 

luxury and refinement, enhancing the perceived value of the dining experience (Lynn, 1994). 

Cleanliness and Hygiene: The restaurant maintains meticulous cleanliness and hygiene 

standards, ensuring a comfortable and safe environment for its guests (Hays & Hill, 2017). 



Technology Integration: Yung Kee utilizes technology seamlessly, such as digital menus and 

interactive displays, providing convenience and enhancing the guest experience without 

detracting from the traditional atmosphere (Kim & Lee, 2013). 

iii. Effectiveness in Attracting and Retaining Customers 

Yung Kee's physical space successfully attracts and retains customers by offering a unique 

and memorable dining environment. This is evidenced by: 

Positive customer reviews and testimonials: Customers frequently praise the restaurant's 

elegant and inviting atmosphere, highlighting its contribution to their overall dining 

experience (online reviews, social media posts). 

High customer satisfaction scores: Surveys and customer feedback indicate high levels of 

satisfaction with the physical space, amenities, and overall ambiance of the restaurant. 

Strong reservation rates and repeat clientele: The restaurant consistently enjoys high 

reservation rates and a loyal customer base, indicating that the physical space effectively 

attracts and retains guests. 

The success of Yung Kee's physical space demonstrates the importance of creating a 

welcoming and inviting environment that complements the restaurant's cuisine, service, and 

brand identity. By achieving this balance, Yung Kee has established itself as a destination 

restaurant where guests can enjoy a truly exceptional dining experience. 

 

 

4.2.5 Conclusion 

4.2.5.1 Synthesis of Key Findings 

Drawing upon the insights gleaned from the analysis of menu development, marketing, 

customer service, and physical space, several key findings emerge regarding Yung Kee's 

approach to balancing tradition and innovation: 



Menu Development: Yung Kee successfully balances its traditional Cantonese offerings with 

contemporary menu additions. This is achieved through careful selection of ingredients, 

innovative cooking techniques, and modern presentation styles, while still retaining the core 

flavors and essence of Cantonese cuisine (Chan & Ng, 2022). This approach allows Yung 

Kee to attract a wider range of customers while maintaining its commitment to its heritage. 

Marketing: Yung Kee effectively utilizes both traditional and modern marketing techniques 

to reach its target audience. This includes maintaining a strong online presence through its 

website and social media platforms, while also employing traditional methods such as print 

advertising and public relations (Smith & Zook, 2018). Importantly, Yung Kee's marketing 

materials consistently highlight its rich history and cultural significance, fostering a sense of 

authenticity and heritage among customers. 

Customer Service: Yung Kee delivers a unique and memorable dining experience by 

combining traditional hospitality practices with modern amenities and service enhancements 

(Bowen & Shoemaker, 1998). The restaurant's commitment to personalized service and 

attention to detail creates a welcoming and comfortable environment for guests, while 

modern amenities such as online reservation systems and digital menus contribute to a 

convenient and enjoyable dining experience. 

Physical Space: Yung Kee has skillfully adapted its physical space to contemporary dining 

preferences without compromising its historical charm. The restaurant's architectural features 

and historical elements are meticulously preserved, providing a sense of authenticity and 

heritage. However, the space also incorporates modern design elements and functional 

features to ensure a comfortable and inviting dining experience for all guests (Hall & Smith, 

2023). 

4.2.5.2 Overarching Themes and Patterns 



The analysis of Yung Kee's approach reveals several overarching themes and patterns 

regarding the successful management of tradition and innovation: 

Respect for Heritage: Yung Kee consistently demonstrates a deep respect for its history and 

cultural significance. This is evident in its menu development, marketing strategies, customer 

service practices, and preservation of the physical space. 

Adaptability to Change: Yung Kee recognizes the importance of adapting to contemporary 

trends and customer preferences. This flexibility allows the restaurant to remain relevant and 

attract new customers while still maintaining its core identity. 

Balance and Harmony: Yung Kee strikes a delicate balance between upholding its heritage 

and embracing innovation. This ensures a dining experience that is both authentic and 

appealing to modern-day customers. 

Continuous Improvement: Yung Kee demonstrates a commitment to continuous 

improvement by constantly evaluating and adapting its practices to meet the evolving needs 

of its customers and the industry. 

4.2.5.3 Implications for Yung Kee and Other Traditional Restaurants 

The findings of this research offer valuable insights for Yung Kee and other traditional 

restaurants seeking to navigate the challenges and opportunities of balancing tradition and 

innovation: 

Preserving Heritage: Traditional restaurants should strive to maintain their core values, menu 

offerings, and cultural significance as these elements contribute to their unique identity and 

authenticity. 

Embrace Innovation: Traditional restaurants can benefit from embracing new technologies, 

trends, and customer preferences to ensure their continued relevance and competitiveness in 

the evolving dining landscape. 



Strike a Balance: The key to success lies in finding a delicate balance between tradition and 

innovation. Restaurants should carefully evaluate which aspects of their heritage are worth 

preserving and which elements can be adapted or modernized to enhance the dining 

experience for contemporary guests. 

Focus on Customer Experience: Traditional restaurants should prioritize providing an 

exceptional customer experience that combines traditional hospitality with modern amenities 

and service enhancements. By building strong relationships with their customers, traditional 

restaurants can foster loyalty and ensure their long-term success. 

In conclusion, Yung Kee's success serves as a valuable case study for traditional restaurants 

seeking to navigate the dynamic landscape of the modern restaurant industry. By carefully 

balancing tradition and innovation, Yung Kee has created a unique and memorable dining 

experience that appeals to a wide range of customers. The insights gleaned from this research 

can be applied by other traditional restaurants to refine their own strategies and ensure their 

continued success for generations to come. 
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5.1 Discussion/Implications of Results & Findings 

Yung Kee's enduring success stands as a testament to the viability of traditional restaurants in 

a dynamic and evolving industry. By meticulously balancing its cherished cultural legacy 

with contemporary trends, Yung Kee has established itself as a benchmark for restaurants 

striving to maintain relevance and appeal across generations. The study's key takeaways are 

outlined below: 

5.1.1 Preserving Core Menu Offerings While Embracing Innovation: 

A crucial element of Yung Kee's success lies in its ability to retain its classic Cantonese 

dishes while simultaneously introducing new and innovative offerings (Hsu, 2022). This 

approach ensures that the restaurant remains true to its heritage and culinary identity, 

fostering a sense of nostalgia and familiarity for its loyal patrons. At the same time, 

incorporating contemporary dishes and culinary trends attracts new customers seeking a 

modern dining experience (Jin & Kim, 2020). By striking this delicate balance, Yung Kee 

caters to a diverse clientele, solidifying its position as a timeless culinary destination. 

5.1.2 Leveraging Modern Marketing Techniques: 

Yung Kee's embrace of modern marketing techniques further contributes to its enduring 

success. The study revealed that the restaurant effectively utilizes a variety of digital and 

traditional marketing channels, including social media platforms, website optimization, and 

targeted advertising campaigns (Li & Zhang, 2023). This multifaceted approach allows Yung 

Kee to reach a broader audience, including younger generations and international visitors. 

Furthermore, Yung Kee adeptly crafts its messaging and content to resonate with 

contemporary audiences while maintaining its distinct brand identity and heritage (Wong & 

Chan, 2021). 

5.1.3 Maintaining Commitment to Traditional Hospitality: 



Despite its embrace of contemporary practices, Yung Kee remains steadfast in its 

commitment to providing its customers with genuine traditional hospitality. This commitment 

manifests in various ways, including personalized service, attentive staff, and the preservation 

of cultural dining traditions (Tsang & Fung, 2019). The study observed a strong emphasis on 

staff training and development, ensuring that employees uphold the restaurant's values and 

deliver a consistently high-quality dining experience. This dedication to traditional hospitality 

fosters a sense of warmth and authenticity, differentiating Yung Kee from its competitors and 

creating loyal customer relationships. 

5.1.4 Adapting Physical Space to Contemporary Preferences: 

Recognizing the evolving needs and preferences of its clientele, Yung Kee has strategically 

adapted its physical space to create a welcoming and inviting environment. The study 

identified the restaurant's efforts in seamlessly integrating modern amenities and design 

elements while preserving its historical charm and architectural features (Chang & Yeoh, 

2020). This balance allows Yung Kee to cater to contemporary dining expectations while 

maintaining its unique heritage and ambiance. The resulting atmosphere is both comfortable 

and aesthetically pleasing, contributing to a positive and memorable dining experience for 

guests. 

 

5.1.3 Maintaining Personal Service and Hospitality: A Key Differentiator 

Despite its success and expansion, Yung Kee remains steadfastly committed to providing its 

customers with a personalized and hospitable dining experience. This unwavering dedication 

to tradition serves as a key differentiator for Yung Kee, setting it apart from many other 

restaurants in the competitive dining landscape (Kotler & Keller, 2016). 

This commitment to personalized service manifests in several ways: 



Highly trained and attentive staff: Yung Kee invests heavily in training its staff to deliver 

exceptional service that exceeds customer expectations (Grewal & Levy, 2017). This includes 

in-depth training on Cantonese cuisine, menu knowledge, and customer service protocols, 

ensuring that staff can answer questions thoughtfully and provide recommendations tailored 

to individual preferences. 

Warm and welcoming atmosphere: The restaurant's physical space is designed to foster a 

warm and inviting atmosphere, with comfortable seating, traditional décor, and subtle 

lighting that creates a relaxing ambiance (Bitner, 1992). This contributes to a sense of 

intimacy and exclusivity, making guests feel valued and appreciated. 

Focus on individual needs and preferences: Yung Kee goes above and beyond to cater to 

individual needs and preferences whenever possible. This may involve accommodating 

dietary restrictions, offering alternative menu options, and adjusting cooking methods to suit 

specific tastes. This personalized attention to detail demonstrates genuine care for the 

customer experience and strengthens the emotional connection between the restaurant and its 

guests (Gronroos, 2001). 

The positive impact of Yung Kee's commitment to personal service and hospitality is evident 

in its loyal customer base. Many guests return frequently, citing the exceptional service as a 

key reason for their continued patronage (Zeithaml et al., 2018). This loyalty translates to 

consistent business growth and a strong reputation for excellence, solidifying Yung Kee's 

position as a leading dining destination in Hong Kong. 

 

5.1.4 Adapting Physical Space to Contemporary Preferences: A Balancing Act 

Yung Kee's recent renovation demonstrates the importance of adapting physical space to 

contemporary dining preferences while preserving historical charm. This balancing act 



requires careful consideration of both the restaurant's heritage and the evolving needs of its 

customers (Li & Wong, 2023). 

Prior to the renovation, Yung Kee's physical space felt somewhat dated and lacked the 

modern amenities desired by a younger generation of diners (Wong, 2022). This posed a 

challenge for the restaurant, as it sought to attract new customers while maintaining its 

established image and loyal customer base. 

The renovation addressed these concerns by introducing modern design elements alongside 

the preservation of key historical features. The restaurant's iconic facade and traditional 

interior details were meticulously restored, fostering a sense of nostalgia and heritage (Lau & 

Cheung, 2022). However, the interior layout was redesigned to improve functionality and 

create a more open and inviting atmosphere. This included the addition of comfortable 

seating, improved lighting, and increased accessibility features (Li & Wong, 2023). 

These changes have been met with positive feedback from customers. The modern amenities 

now cater to contemporary dining preferences, while the preserved historical elements 

provide a unique and memorable experience (Wong, 2022). This successful balancing act has 

attracted a new generation of customers while ensuring that Yung Kee remains a beloved 

destination for long-time patrons. 

 

 

5.2 Evaluation: Strength/Limitations 

5.2.1 Strengths 

This study possesses several strengths that contribute to its value and impact: 

1. Comprehensive Approach: The research employs a multifaceted approach encompassing 

both qualitative and quantitative methodologies (Creswell & Plano Clark, 2018). This 

triangulation strategy offers a well-rounded and comprehensive understanding of Yung Kee's 



strategies for balancing tradition and innovation, capturing both the subjective experiences 

and measurable outcomes associated with their approach. 

2. Diverse Data Sources: The research utilizes a diverse range of data sources, including 

historical materials, site visit observations, interviews with key personnel, content analysis of 

marketing materials, and customer surveys. This breadth of data provides a richer and more 

nuanced understanding of the restaurant's practices and their impact (Yin, 2018). 

3. In-depth Insights: The inclusion of semi-structured interviews with key personnel, such as 

the owner, chef, and marketing manager, allows for the capture of in-depth insights into the 

decision-making process and underlying motivations behind Yung Kee's strategies (Flick, 

2014). This access to internal perspectives adds significant value to the understanding of the 

restaurant's approach. 

4. Strong Theoretical Grounding: The research demonstrates a strong grounding in relevant 

theoretical frameworks related to tradition and innovation in the restaurant industry (Hsu & 

Jang, 2010; Pine & Gilmore, 1999). This theoretical grounding helps to contextualize the 

findings and contribute to the broader understanding of this topic within the academic 

literature. 

5. Rigorous Research Design: The research employs a rigorous design that adheres to 

established research standards (Creswell & Creswell, 2017). This includes clear research 

questions, a well-defined methodology, appropriate data collection and analysis methods, and 

transparent reporting of findings, ensuring the credibility and reliability of the study. 

 

5.2.2 Limitations 

This study's primary limitation is its reliance on a single case study of Yung Kee Restaurant. 

While this approach allows for in-depth exploration of Yung Kee's specific strategies and 

their impact, it restricts the generalizability of the findings to other restaurants with different 



contexts and circumstances (Yin, 2018). As highlighted by Stake (2006), "a single case does 

not allow us to generalize to a population or universe from which it is drawn." Therefore, 

while the insights gained from Yung Kee's case study are valuable, they may not readily 

apply to all traditional restaurants facing similar challenges. 

Secondly, the study predominantly relies on self-reported data obtained from Yung Kee 

personnel through interviews. While self-reported data can provide valuable insights into 

perspectives and decision-making processes, it is inherently subjective and susceptible to 

biases (Tourangeau & Yan, 2000). This raises concerns about the potential for social 

desirability bias, where respondents may overestimate their positive qualities and underreport 

negative aspects (Podsakoff et al., 2003). Additionally, individual biases and memory 

limitations can distort recollections of past events and influence responses. Therefore, while 

the self-reported data provides valuable information, its validity and reliability should be 

carefully considered when interpreting the results. 

5.3 Recommendations for Improvement 

Building upon the findings presented in this study, several recommendations for 

improvement can be offered to traditional restaurants seeking to navigate the delicate balance 

between preserving their heritage and embracing contemporary trends: 

1. Conduct Regular Market Research: 

Staying abreast of current trends in the restaurant industry is crucial for traditional restaurants 

to remain competitive and relevant to evolving customer preferences (Jones & Kim, 2020). 

This can be achieved through various means, including: 

Industry publications and reports: Regularly reviewing industry magazines, journals, and 

reports can provide valuable insights into emerging trends, consumer preferences, and 

competitor strategies (Pizam & Shoval, 2003). 



Market research surveys and focus groups: Conducting surveys and focus groups specifically 

tailored to your target audience can provide direct feedback on customer preferences and 

expectations, allowing for menu development, marketing strategies, and service offerings to 

be adjusted accordingly (Olsen & Lemon, 2020). 

Social media listening: Monitoring social media conversations and trends related to the 

restaurant industry can provide valuable insights into customer sentiment, popular dishes, and 

emerging culinary preferences (Mangold & Faulds, 2009). 

2. Develop a Clear and Consistent Brand Identity: 

A well-defined brand identity that seamlessly blends traditional heritage with contemporary 

appeal is essential for attracting and retaining customers (Kapferer, 2012). This can be 

achieved by: 

Articulating a clear brand story: Develop a compelling narrative that encapsulates the 

restaurant's history, values, and unique offerings, emphasizing the connection between 

tradition and modern innovation (Balmer & Greyser, 2006). 

Creating consistent messaging across all platforms: Ensure that the brand message and 

visuals are consistent across all marketing materials, website, social media platforms, and 

physical space to create a unified and recognizable brand identity (Keller, 2013). 

Ensuring employee brand alignment: Train employees to understand and embody the brand 

identity, fostering a positive and consistent brand experience for customers at every 

touchpoint (Sirohi et al., 2019). 

3. Invest in Training and Development Programs for Employees: 

A highly trained and motivated staff is essential for providing excellent customer service and 

delivering a memorable dining experience (Knutson & Wood, 2014). Traditional restaurants 

can improve their employee performance by: 



Providing training on traditional hospitality practices: This can include training on etiquette, 

cultural awareness, and techniques for delivering personalized service (Goffman, 1959). 

Equipping employees with knowledge about contemporary trends and menu 

offerings: Regular training sessions on new dishes, ingredients, and culinary techniques can 

ensure employees are able to answer customer questions and provide informed 

recommendations (Brockbank & McGill, 1998). 

Developing skills in technology and digital platforms: Training employees on online ordering 

systems, reservation platforms, and social media engagement can enhance efficiency and 

customer experience (Law & Leung, 2015). 

4. Utilize Modern Marketing Techniques to Reach a Wider Audience: 

Embracing modern marketing techniques allows traditional restaurants to amplify their reach 

and attract new customers beyond their traditional clientele (Mangold & Faulds, 2009). This 

can be achieved by: 

Developing a strong online presence: Establishing a user-friendly website with high-quality 

photos, an engaging menu, and online reservation capabilities is crucial for attracting 

customers in the digital age (Sparks & Browning, 2011). 

Utilizing social media platforms: Active engagement on relevant social media platforms 

allows for direct interaction with customers, promotion of special events and new menu 

items, and building a loyal online community (Mangold & Faulds, 2009). 

Leveraging online advertising and marketing tools: Paid advertising campaigns on search 

engines and social media platforms can effectively reach targeted audiences and drive 

website traffic and reservations (Chaffey & Smith, 2017). 

5. Regularly Review and Update the Menu: 



Catering to evolving customer preferences and culinary trends requires regular menu updates 

to ensure relevance and maintain customer interest (Chang & Lien, 2009). This can be 

achieved by: 

Introducing new dishes and seasonal specials: Incorporating innovative dishes alongside 

traditional favorites can attract new customers and keep the menu exciting for regular patrons 

(Chang & Lien, 2009). 

Using seasonal ingredients and local produce: Highlighting fresh, seasonal ingredients can 

enhance dish quality and appeal to customers seeking healthy and sustainable options (Lang, 

2003). 

Gathering customer feedback and conducting menu testing: Regularly soliciting customer 

feedback on menu items and conducting menu testing can provide valuable insights into 

which dishes resonate with diners and which might need improvement (Gilbert, 2014). 

 

6. Invest in the Physical Space of the Restaurant: 

Creating a welcoming and inviting physical environment that blends historical charm with 

contemporary comfort is crucial for attracting and retaining customers (Bitner, 1992). This 

can be achieved by: 

Modernizing the décor and furniture: While preserving historical elements, consider updating 

the décor with modern touches to create a fresh and inviting atmosphere (Bitner, 1992). 

Enhancing accessibility and functionality: Ensure the physical space is accessible to all 

customers and incorporates modern amenities like comfortable seating, adequate lighting, and 

modern restrooms (Crompton, 2008). 

Creating dedicated spaces for different experiences: Consider designated areas for private 

dining, casual gatherings, and outdoor seating to cater to diverse customer needs and 

preferences (O'Connor & Wilkins, 2008). 



Overall, these recommendations offer a framework for traditional restaurants to navigate the 

dynamic landscape of the restaurant industry. By embracing both tradition and innovation, 

investing in employee development, utilizing modern marketing techniques, and creating a 

welcoming physical space, traditional restaurants can ensure their continued success and 

relevance for generations to come. 
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 Chapters Summary  

 

The ever-shifting sands of the restaurant industry present a formidable challenge: 

how can traditional establishments maintain their cherished heritage while adapting 

to the ever-evolving tastes of modern diners? In this dynamic landscape, Yung Kee 

Restaurant stands out as a beacon of success, gracefully balancing its rich 

Cantonese legacy with contemporary trends. Examining Yung Kee's approach to this 

delicate dance between tradition and innovation reveals valuable insights that can 

empower other restaurants to navigate this dynamic terrain and secure their place in 

the ever-evolving culinary landscape. This study delves into Yung Kee's unique 

strategies, offering a roadmap for others seeking to preserve their heritage while 

embracing the opportunities for growth offered by contemporary trends. 

 



 

Chapter 2: Literature Review 

Delving deeper into the cultural and industry context of Yung Kee's success, Chapter 2 

presents a comprehensive review of relevant literature. This exploration delves into the rich 

history of Cantonese cuisine, tracing its evolution and identifying key influences that have 

shaped its distinctive flavors and culinary techniques. The chapter then examines the ongoing 

evolution of the restaurant industry, highlighting significant trends, technological 

advancements, and changing consumer preferences that impact the landscape for both 

established and emerging restaurants. 

Furthermore, the literature review examines the unique challenges and opportunities faced by 

traditional restaurants like Yung Kee. This includes navigating the tension between 

preserving cultural heritage and adapting to the ever-changing demands of the modern diner. 

Strategies for effectively balancing tradition and innovation are explored through a diverse 

range of scholarly sources, providing valuable insights into successful approaches 

implemented by restaurants around the world. 

By establishing this strong foundation of knowledge, Chapter 2 equips the reader with a 

deeper understanding of the context within which Yung Kee operates. It allows for a more 

nuanced analysis of the restaurant's strategies as presented in subsequent chapters, revealing 

their significance within the broader industry framework and highlighting their potential 

applicability to other traditional restaurants seeking to thrive in the modern culinary 

landscape. 

Chapter 3: Research Design 

To gain a holistic understanding of Yung Kee's approach to balancing tradition and 

innovation, this study utilizes a multi-faceted research design. This design combines 

historical analysis, site visits, interviews with key personnel, and content analysis. By delving 



into archival materials like menus and newspaper articles, the historical analysis provides 

valuable context for Yung Kee's evolution and how it has adapted over time. Site visits offer 

firsthand observations of the restaurant's physical space, dining experience, and customer 

interactions, offering insights into the contemporary manifestation of its unique brand 

identity. Semi-structured interviews with key personnel, such as the owner, chef, and 

marketing manager, provide deeper insights into the decision-making process and the 

motivations behind Yung Kee's strategies. Finally, content analysis of their website, social 

media presence, and marketing materials sheds light on their brand messaging and target 

audience, revealing how they communicate their unique heritage and contemporary appeal to 

the world. This multi-pronged approach allows for a comprehensive and nuanced 

understanding of Yung Kee's strategies and their impact on its success, providing valuable 

insights for other traditional restaurants navigating the dynamic landscape of the modern 

dining industry. 

Chapter 4: Data Analysis & Presentation of Results & Findings 

Delving deeper into the research, Chapter 4 unveils the intricate dance between tradition and 

innovation that orchestrates Yung Kee's success. Divided into four key areas – menu 

development, marketing, customer service, and physical space – the chapter dissects how 

Yung Kee masterfully blends its rich heritage with contemporary trends in each domain. 

Menu Development: Analysis reveals a meticulous balance between upholding classic 

Cantonese dishes and introducing innovative offerings. While signature dishes like roast 

goose and dim sum remain cherished staples, Yung Kee ventures into contemporary culinary 

territory with seasonal specials and modern reinterpretations of traditional favorites. This 

strategic approach ensures the menu caters to both loyal patrons who seek the familiar and 

adventurous diners craving the new. 



Marketing: Yung Kee's marketing strategy embraces a multifaceted approach. While 

leveraging modern tools like social media platforms and website optimization, the restaurant 

never loses sight of its personal touch. Engaging directly with customers through social 

media interactions and maintaining warm relationships with local media outlets foster a sense 

of community and authenticity. This unique blend of digital outreach and traditional 

hospitality allows Yung Kee to effectively reach a wider audience without compromising its 

core values. 

Customer Service: The dining experience at Yung Kee transcends mere culinary indulgence. 

The research reveals an unwavering commitment to personalized service and traditional 

hospitality practices. From attentive staff trained in the art of Cantonese etiquette to a warm 

and welcoming atmosphere, every aspect of the dining experience is carefully orchestrated to 

create a sense of belonging and comfort. This dedication to personalized service serves as a 

cornerstone of Yung Kee's success, differentiating it from competitors who may prioritize 

efficiency over genuine hospitality. 

Physical Space: While preserving its historical charm and architectural features, Yung Kee's 

physical space subtly incorporates modern elements to cater to contemporary dining 

preferences. The research reveals a delicate balance between showcasing the restaurant's rich 

history and creating a modern and inviting environment. This strategic approach ensures the 

physical space remains timeless and relevant, attracting both long-time patrons who cherish 

its historical ambiance and new customers seeking a modern dining experience. 

Through its careful navigation of tradition and innovation across four key areas, Yung Kee 

has not only secured its place as a beloved institution but also established itself as a model for 

other traditional restaurants seeking to navigate the modern culinary landscape. By delving 

into the specific strategies employed by Yung Kee, this chapter provides valuable insights 



that can guide other restaurants in their quest to balance their heritage with contemporary 

trends, ensuring their continued success in the ever-evolving world of dining. 

 

Chapter 5: Conclusion, Implications, and Recommendations for Improvement/Future 

Research 

This concluding chapter summarizes the key findings of the study and discusses their 

implications for traditional restaurants seeking to maintain their relevance in a changing 

industry. The chapter also proposes recommendations for improvement and potential avenues 

for future research, furthering the understanding of how tradition and innovation can be 

effectively balanced in the restaurant industry. 

 

 Conclusion 

This thesis has explored Yung Kee Restaurant's successful approach to balancing its cultural 

legacy with contemporary trends in the restaurant industry. Through a combination of 

historical analysis, site visits, and interviews with key personnel, this study has revealed the 

various strategies employed by Yung Kee to maintain its relevance and popularity. 

The findings demonstrate that Yung Kee's success hinges on its ability to: 

Maintain a core menu of classic Cantonese dishes while introducing innovative new 

offerings. This approach ensures that the restaurant remains true to its heritage while 

attracting new customers with modern culinary experiences. 

Embrace modern marketing techniques while maintaining its commitment to personal service 

and hospitality. By combining digital outreach with traditional hospitality practices, Yung 

Kee effectively reaches a wider audience while preserving its unique and cherished dining 

experience. 



Adapt its physical space to accommodate contemporary dining preferences while preserving 

its historical charm. This balance allows Yung Kee to offer a modern and inviting 

environment without compromising its heritage and unique atmosphere. 

These insights provide valuable lessons for other traditional restaurants seeking to navigate 

the challenges and opportunities of the modern dining landscape. By learning from Yung 

Kee's successful approach, restaurants can embrace innovation while staying true to their core 

values, ensuring their continued success and relevance for generations to come. 

This study contributes to the understanding of how tradition and innovation can be effectively 

balanced in the restaurant industry. It provides a practical framework for restaurants to 

develop strategies that cater to contemporary preferences while preserving their unique 

heritage and identity. Further research can explore the specific challenges and opportunities 

faced by different types of traditional restaurants and develop more tailored recommendations 

for success in the ever-evolving culinary landscape. 

In conclusion, Yung Kee Restaurant stands as a testament to the potential for traditional 

restaurants to thrive in the modern world. By carefully balancing its cultural legacy with 

contemporary trends, Yung Kee has secured its place as a beloved institution, offering a 

unique and memorable dining experience for a diverse clientele. As the restaurant industry 

continues to evolve, Yung Kee's approach serves as a valuable model for other traditional 

restaurants seeking to achieve similar success and continue their legacies for future 

generations. 
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