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. . . Gl?égﬁning
Business Context, Problem Overview and Solution
Approach

e Please define the problem, business context

® |ntoday’s environment, we have significant amounts of feedback data from customers that we can
use to improve our business’ performance. In this instance, we are working for a Restaurant company
and are aggregating customer feedback to understand how we are doing overall. From here, we
can identify and prioritize areas for improvement, while also understanding our strengths to further
build our competitive advantage.

e Please mention the solution approach / methodology
e To analyze this feedback seamlessly, we will use Microsoft CoPilot.

® Once we provide the data to CoPilot, we can ask the Al to summarize the overall experience, identify
and prioritize areas for improvement, and understand the future state

e We willthen compile this feedback into a presentable format for Management
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Prompt and the structure of the Prompt

<« You

Analyze the reviews

Ty Copilot

g the images Pri es from Copilot
Certainly! Let's analyze the reviews from different customers about this restaurant:

1. Amazing Flavors and Culinary Delight:

©  Customer “cust2024-0017 had an exceptional experience. They described the food as “absolutely amazing,” with rich and vibrant flavers.

©  The meit-in-your-mouth steak, perfectly seasaned and accompanied by a velvety red wine reduction, stood out.
© The dessert selection, especially the creamy tiramisu, stole the show.

2. Mixed Experience:

© “cust2024-002" had a mixed experience, While some dishes were enjoyable, others fell short of expectations.
© The crispy calamari appetizer received praise, but the chicken piccata lacked seasoning and was slightly overcooked.
3. Fantastic Experience with Exquisite Food:
< “ust2024-003" had a fantastic dining experience. The food was exquisite, beautifully presented, and symphony of flavors.
© Fresh oysters as an appetizer provided a taste of the ocean, and the seared scallops over saffron-infused risotto were delightful.
4. Negative Experience:
© Unfortunately, "cust2024-004" had a negative experience. The flavors were bland.
@ The bruschetta appetizer lacked seasoning, and the main course pasta was overcooked.
5. Exceeded Expectations:
© “gust2024-005" found the restaurant exceeded expectations.
@ The appetizer platter featured bruschetta, crispy calamari, and creamy spinach dip—a feast for the senses.

2 Grilled salmon with lemon butter sauce was cooked to perfection, and the chocolate lava cake was indulgent.
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© “tust2024-008" faced poor service with rude and inattentive staff.
© The noisy and crowded atmosphere didn't enhance the dining experience.
© The steak was overcooked, and the salad lacked freshness.

9. Disappointing Food and Service:

© “rust2024-009" found the food disappointing overall.

¢ Stuffed mushrooms lacked flavor, and the chicken marsala was overcooked and dry.

perspective adds to the restaurant's story! 11 &

Owerall, it's intriguing how different experiences can vary within the same restaurant. Whether it's a culinary delight or a disappointment, each customer’s
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Where are the most important areas for us to improve based on the customer's feedback in the image?

Prompt

o

Capilot
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Certainky! Based on the ©

mer feedback in the image, then

sveral key areas where yau can focus onimgr he averall cus
your nestaurant

1. First Impressions and Greetings

@ Why it matters: First impressions significamly impact how guests perceive their overall experience.
®  Actionable Steps

®*  Greet guests as soon as they enter the door with a warm smile
" Welcome them by name i possile

* Bromegtly seat them or offer a plessant waiting area

.

Keep guests mformed about accurate wait times

2 Use Guest Data for Personalization

©  Why it matters: Personalized

itality creates a memorable experience
®  Actionable Steps

= Utilz= gu

profile infarmatian ta welcome return 1= by name.

" Include details e water and wine preferences, special oocasiars (birthdays, anniverssries)

o meenu preferences.
Preshift reports with these irsights lead to personalized senice that tums guests into loyal customers
3 Team Training and Friendliness:

@ Why it matters: Your =

= a crucial role in creating a positive 2

@ Actionable Steps

®* o beyond technical train

g and emphasize friendiness,
= Remind the team to loak guests in the eye, smile, and express gratitude

" Train them to pr

cie excellent service beyond just the ba

4 Ambiance and Comfort:
@ Why it matters: The restaurant’s ambiance significantly impacts the overall experience.
#  Actionable Steps

= [Fay attention to aesthetics

ighting, and music

" Creste a welcoming and comfoetable atmosphere.

nize layout and seating arrangements for privacy and space|

mer ExpeRence in
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Prompt and the structure of the Prompt

You

Provice all this data in & tabular farmat

Copilat

Certainky! Let’s organize the feedbsck from the image into & tabulsr format. Here's 3 sumimany of the positive and negative aspects mentianed by each

CLsboimer

Tabe
Custamnes 1D

cust2024 001

oust2024 0

cust2024 003

cust2024 DM

cust2024 005

CuST2024 00S

cust2034 007

CuST2024 D0E

Pocitive Feedback Mogative Reedback

Hespiabde hosts, dallckous dihas, beautitul
Presentation, wide wing list, wonderhul dessert

Amazing tood, cute itk spot, axcelant senvice
welcoming eaporience

‘Widccaring and charming amblarce, smazing wines
wxcsllent tood, knowledgeable stast

Friendly statt, customsr satistaction & a pricniey, good
tood (takian clssics and tks)

Univartcid sandos, carimg stad, amazing Sood

Disappainting tood, sutied mushnooers lacked Aavor,
chidkan marsala cvercockid and dry

Evarage ood qualkty, overcookied seak, b deing
dreshness inthe salod

Pood Serwice, node and namertis a8, nodsy and
croswdad atmospheng
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Prompt and the structure of the Prompt

2 You
Can you provide an averview at the top of the table that summarizes the main points?
T copilot

Certainky! Here's an ovwerdes summarizing the main points from the feedback provided by different customers:
1. Positive Acpects:

Haospitable hasts, delicious dishes, besutiful presentation, wide wine fist, and wonderful dessert.

Amazing food, cute Btle spat, excellent service, and a welcoming experence.

Friengdly staff, customer satisfaction as a p

L

L

© ‘Welcoming and charming ambiance, amazing wines, excellent food, and knowledgeable staff.
° ricrity, ard good food (Halian classics and twists)

L

Unmatched servioe, caring staff, and amazing food

Z Hegative Aspects

© Disappointing food, stuffed mushrooms lacked flavor, and chicken marsala was owercooked and dry.
Average food qualty, overcooked steak, and lacking freshness in the salad.

Poor sersice, rude and inattertive staff, and a nosy and crowded atmosphere.

These points highlight both the strengths and areas for impravement in the restaurant’s overall customeer experience. 100 8
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Prompt and the

structure of the Prompt

You

Can you provide an averview to the top aof the table that summarizes the main points? Indude the Positree and Megative feedback in separate columns as

well s the Action lbems in its own column. Also include the Customer 1D i the first column

Copilot

Certainly! Let's create a concise averview of the main paints from the customes feedback, induding positive and negative aspects, along with

carresponding action items. Here's the updated table:

Table
CusEaEnis 10 Poditivi Feedback Mogative Fradback
CUSt2034- 001 Hogpitabie hasts, delicious dihas,
Esautitul presentation, wide wina kst
wandertul deszan
cust224 002 Amazing tood, cute ik spod, excelent
SErdice, Wolioming SEperianie
CuSt2034 003 WG and charming smbiaree,
amazine wins, axcalkant food,
knowledgeable saft
cust20Z4 004 Friendly statf, cusiomer sattstaci aa
priniity, oood tood [Itakian clasies
Teists}
Cust20E4 [0S Univatched serdcs, caring stad, ama
dood
cust2024 005 Desappainting tood, Aufied mushrooes
acked Aavod, chicken marcala
et oieed and dry
Cust20z4 00T HAvarage food qualty, cvircnokiad Seak,
acking fredhness in the salad

cust2024 002 Poor service, nude and inatientive 2,
2y and crowded Amasphias

Action I

improve Havor and cooking consktency

Enharece foaod quality and freshnass

mrgeove servics quality and amblance
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Prompt and the structure of the Prompt

2 You
Arrange table baced on mast important priorities at the top
T copilat

Certainly! Let’s rearrange the table based on the most important priosities at the tog. Hene's the updated order:

Table
Custamnes I0 Bitian I Poritive Feodback
CUSI2024 005 Unimatched sandce, Caring sat, ama

tood
cust20z4 001 Hicegpitable hosts, delicious dishas
Esaiititul praseaiation, wite wine S,
winndrtl dissan

CustR0E4. D0z Amazineg tood, cute Ik spod, aecelent
SEMVICR, WRICOMING Sapefionts

cusi2zd 003 ‘Wekcoming and charming amblarnce,
amazineg wings. ascakant food
kenowiodgeable stat

cust20E4 D4 Friunidly Statt, Customar sattstaction & a
prionty, good tood (takan casics and
Taiars)

CuSTRIES 00T Enhare fo0d quality and frishness

CuUSTRES O0S mRRovE Servica quality and amblancg

cusi2zd 00 impeove flavor and cooking consktency

Feal fres to use this priontized order to address the feedback effectvel? 18
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Mogative Feadback

Avarage 1000 quality, cwercooked Sk,
acking fresheass in the salad

PO Serwica. Nadi and inanentie e
Faisy and eroreded emosphera

Disappoining toed, siuffed mushrooens
ackad faved, chicken marsaka
onercooked 2 dry
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Prompt and the structure of the Prompt

= You

Make table smalles

T copilot
pi

Certainky! Here's @ mare concise version of the table summarizing the main paints from the customer feedbacic

Table
Custoenos 10

Cust20z4 D05

cust20z4 001

Cust20z4 N

cust2iz4 03

Cust20z4

cust20z4 OT

Pogitive Fecdback

it seracs, Carineg saatt, am
food

Hcspitable hosts, delickous dihas,
Essautitul presertation, wide wine kst
wandertul dessan

Amazing tood, cute ek spot, axcelant
Service, Wekoming experiance

‘Wiedcoming amblanca, amazing winas
wxrallent fnod, knowledgeable stast

Friendly statf, customer satistaction
gond food (Rallan dassics and Dwists)

Enharce food quality and freshness

Mogative Feedback Actin lbeiwva

Hvarage tood quality, overcooked s1eak,
aCking Treshness in the salac

cust20Z4 008 mprove servica quality and amblanca Poor service, nade and inanentie st
moisy and crowded amosphers
cust20Z4 005 mprove Havor and cooking consktency  Disappointing tood, stutiad mushrooems
acked Aavor, chicken masala
orercnoked and dry
Feel free to use this condensed table to guide your efforts in enhancing the overall dining experience? 101 8
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Prompt and the structure of the Prompt

= You

Make table smalles

T copilot
pi

Certainky! Here's @ mare concise version of the table summarizing the main paints from the customer feedbacic

Table
Custoenos 10

Cust20z4 D05

cust20z4 001

Cust20z4 N

cust2iz4 03

Cust20z4

cust20z4 OT

Pogitive Fecdback

it seracs, Carineg saatt, am
food

Hcspitable hosts, delickous dihas,
Essautitul presertation, wide wine kst
wandertul dessan

Amazing tood, cute ek spot, axcelant
Service, Wekoming experiance

‘Wiedcoming amblanca, amazing winas
wxrallent fnod, knowledgeable stast

Friendly statf, customer satistaction
gond food (Rallan dassics and Dwists)

Enharce food quality and freshness

Mogative Feedback Actin lbeiwva

Hvarage tood quality, overcooked s1eak,
aCking Treshness in the salac

cust20Z4 008 mprove servica quality and amblanca Poor service, nade and inanentie st
moisy and crowded amosphers
cust20Z4 005 mprove Havor and cooking consktency  Disappointing tood, stutiad mushrooems
acked Aavor, chicken masala
orercnoked and dry
Feel free to use this condensed table to guide your efforts in enhancing the overall dining experience? 101 8
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Prompt and the structure of the Prompt

You

Can you categoria

T copilot

Cartainly! Let's cabaparize the reviews from the image bassd an ther seriment. Sentiment analysis helps us understand whethes the exgressed opinions

the reviews in the image?

are positive, negative, or neutral Here's a breakdown of the reviews:

1. Positive Reviews

@ Customer “cust2024-0017:

@

°

°

Posithve Aspects: Hospitable hosts, deficious dishes, beautiful presentation, wide wine list, wonderful dessert.

Customer “cust2024-002";

Positive Aspects: Amazing faod, cute e spat, excellent service, welcoming experience

Customer “cust2024-0037;

Positive Aspects: Welcoming and charming ambiance, amazing wines, excellent food, knowledgeable staff,

Customer “cust2024-004":

Positive Aspects: Friendly staff, custamer setisfaction as a priarity, good fead (Halian classics and twists).

Customer “cust2024-0057;

Prsitive Aspects: Unmatched service, caring staff, amazsing food.

2 Negative Reviews:

®  Customer “cust2024-0067:

Magative Aspacts Dissppointing foad, stuffed mushroams lacked favar, chicken marsala oversacked and dry.

©  Customer “cust2024-0077:

Megative Aspects: Average food quality, owercooked steak, lacking freshness in the salad.

®  Customer “cust2024-0087:

Magative Aspacts Poor service, ruce and insttertive staff, noisy and crowded atmosphere.

Remember, addressing both pasitive and negative aspects can helg imprave the overal dining experience! 191 @ 72

You

Categarize in tabular foemat

Eopilot

Certainky! Let's categorize the reviews in 2

Table

Customes 1D

USRIz

cust2iz4

CusT20E4

cust2izd

CuStaIze

USRIz

CuStaIze

US04

ooz

oo

oo3

ooy
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bular format based on their sentiment

Porsltive Feedback Hegative Feedback Action I

atched snics, caning Statt, amazing

food

wceqpkabl hests, delickous dichas,
Beautitul presentation, wide wine lst,
waindirtul desan

Amazing 100d, cute Tk spod, axcalent
service, wekcoming esperionca

“Widcoening amblanca, amarieg wines
axcallind fo0d, knowliodgeabd st

Friandhy statt, customar satistaction,
good tood (Rallan classics and twists)

Avarage tood qualty, csercocked eak,  Enhande faod quality and frishiass
lacking freshiass in the salad

Poor Sorvice, nade and IRJnenthes ST, Imgeove sendca quality and amblanes
risy and crowdad stmosphess

Disappainting tood, Auted mushrooms  Inngeove Havar and cooking consktendy
lacksd faro, chicken marsak
orercociked and dry

Feel free to use this categonzed table to address the feedback effectively? 100 @8
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You L You

Perfarm a sentiment analysis on the table abave Prosvicle: this in tabular form
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Copilet

Certainky! Let’s perfarm a sentiment analysis on the categorized reviews from the table. We'll determine whether each review expresses a positie,

negative, or neutral sentiment based cn the pravided feedback Ty Copilot

Sentiment Analysis of Customer Reviews: Certainly! Here's the sentiment analysis and categarized feedback in a concise tabular format

1. Customer “cust2024-005%

. . . . . . Table -
®  Positive Sentiment: Unmatched service, caring staff, amazing food.
@ Action Items: Mo specific action items mentioned; overal| positive experience. Customer |0 Sentiment Pashive Feedback Mogathe Feedback Action Hems
Gt B ST cust20Z4 DOS Pasitive Urernatched sanvioe, caring staf,
©  Positive Sentiment: Hasgitable hasts, deficious dishes, beautiful presentation, wide wine list, wonderdul dessert. amazing food
©  Action ltems: Mo specific action items mentioned: overall positive experience. cust20z4 00 Posithe Hospiaba hasts, delicious
3 Customer “cust2024-002" didhes, bautitul presernation,
wide wine list, wonderful dessent
©  Positive Semtiment: Amazing food, cute Fttle spat, axcellent sendce, welcoming experience.
©  Action Hems: No specific action items mentionecd; overall positive experience. custEg n Fasiien Amazing focd, cuta etk spo
escellent serdce, welcoming
4 Customer “cust2024-003" i
@ Positive Sentiment: Welcoming ambiance, amazing wines, excellent food, knowledpeable staff. cust20z4 003 Posithva Widcoming ambiancs, amazing
& Action ltems: Mo specific action items mentioned; overall positive experience. wires, xnedlent food,
5 Customer “cust2024-004" il adgeabile 13
© Positive Sentiment: Friencly staff, curtomer satisfaction, good food (itsfian classics and twiste). CIERIR T b i e
. . . . . sasanon, goed oo (Ralian
& Action Hems: Mo specific action items mentioned; overall positive experience. clazzics g Twicas]
& Customer “cust2024-007"
cust20z4 0aT Hagaitive Avarage food quality, Enbance food qualiey and
©  Negative Sentiment Average food guality, overcooked steak, lacking freshness in the salad. oherrnokid Seak, Boking teshness
& Action ltems: Enhance food quality and freshness. fresheas in the alad
7. Customer “cust2024-008% cust20z4 D0E Hagative Foor servke, nads and Improve sardice quality and
nattantive Sttt ks and aviianca
©  Megative Sentiment Poor service, rude and inatbentive staff, noisy and crowded atmosphere. ! | e
orowded aimosphan
©  Action Items: Improve service quality and ambiance.
& Customer “cust2024-006" Cust2024 005 Magatisa Disappointing tood, sutted Improve Sawor and cocking
miushrooms Loked Savor, consistancy
©  Megative Sentiment: Disappointing faos, stuffed mushraoms lacked favar, chicken marsala overcocked and dry. chickin mrarsala cvercooked and
o Action items: Impreve flavor and coaking eonsistensy. oy
n summary, most reviews express positive sentiments, but there are specific aness for improvement based an negative feadback. Addressing thess action
ftems can enhance the owerall dining experence! 121 @ (13 Feel free to use this summarized table fo guide your actions for improving the restaurant expesience! 19 @
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Copilet

Certainky! Let’s perfarm a sentiment analysis on the categorized reviews from the table. We'll determine whether each review expresses a positie,

negative, or neutral sentiment based cn the pravided feedback Ty Copilot

Sentiment Analysis of Customer Reviews: Certainly! Here's the sentiment analysis and categarized feedback in a concise tabular format

1. Customer “cust2024-005%

. . . . . . Table -
®  Positive Sentiment: Unmatched service, caring staff, amazing food.
@ Action Items: Mo specific action items mentioned; overal| positive experience. Customer |0 Sentiment Pashive Feedback Mogathe Feedback Action Hems
Gt B ST cust20Z4 DOS Pasitive Urernatched sanvioe, caring staf,
©  Positive Sentiment: Hasgitable hasts, deficious dishes, beautiful presentation, wide wine list, wonderdul dessert. amazing food
©  Action ltems: Mo specific action items mentioned: overall positive experience. cust20z4 00 Posithe Hospiaba hasts, delicious
3 Customer “cust2024-002" didhes, bautitul presernation,
wide wine list, wonderful dessent
©  Positive Semtiment: Amazing food, cute Fttle spat, axcellent sendce, welcoming experience.
©  Action Hems: No specific action items mentionecd; overall positive experience. custEg n Fasiien Amazing focd, cuta etk spo
escellent serdce, welcoming
4 Customer “cust2024-003" i
@ Positive Sentiment: Welcoming ambiance, amazing wines, excellent food, knowledpeable staff. cust20z4 003 Posithva Widcoming ambiancs, amazing
& Action ltems: Mo specific action items mentioned; overall positive experience. wires, xnedlent food,
5 Customer “cust2024-004" il adgeabile 13
© Positive Sentiment: Friencly staff, curtomer satisfaction, good food (itsfian classics and twiste). CIERIR T b i e
. . . . . sasanon, goed oo (Ralian
& Action Hems: Mo specific action items mentioned; overall positive experience. clazzics g Twicas]
& Customer “cust2024-007"
cust20z4 0aT Hagaitive Avarage food quality, Enbance food qualiey and
©  Negative Sentiment Average food guality, overcooked steak, lacking freshness in the salad. oherrnokid Seak, Boking teshness
& Action ltems: Enhance food quality and freshness. fresheas in the alad
7. Customer “cust2024-008% cust20z4 D0E Hagative Foor servke, nads and Improve sardice quality and
nattantive Sttt ks and aviianca
©  Megative Sentiment Poor service, rude and inatbentive staff, noisy and crowded atmosphere. ! | e
orowded aimosphan
©  Action Items: Improve service quality and ambiance.
& Customer “cust2024-006" Cust2024 005 Magatisa Disappointing tood, sutted Improve Sawor and cocking
miushrooms Loked Savor, consistancy
©  Megative Sentiment: Disappointing faos, stuffed mushraoms lacked favar, chicken marsala overcocked and dry. chickin mrarsala cvercooked and
o Action items: Impreve flavor and coaking eonsistensy. oy
n summary, most reviews express positive sentiments, but there are specific aness for improvement based an negative feadback. Addressing thess action
ftems can enhance the owerall dining experence! 121 @ (13 Feel free to use this summarized table fo guide your actions for improving the restaurant expesience! 19 @
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= You

#od & calumn to the table abowe that provides what my res ponse should be to each customer based on their review and action items

Ty Copilot

Certainky! Let’s add a column to the table that suggests appro priate responses based on the reviews and action ibemes:

Tabe

Custenis 10

cust2024 001

Faivicw
SumEnarny

Arnacing oo
wilvary stizzk,
CE=NE i
=410
Cuastanding!

Sentimant

Posithe

Food Quality

Excalira

Servike

Good

Ambiancs

Excallent

Prica

High

Cesgarall
Expafieinci

Dt iny

A thon i
[Priorizy)

Charck: e
selaction (High
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Suggested
Response

Thrk yious fo
WOUT pOsRiee
Fescback!
W
didighied that
WO Gy
QT aMmaging
tood, espacially
the vty
stak 2
XUt
dizaer. W'l
cortalnly take
your
SUGGRcTEIN T
i angd
enbance our
i SESCHOn
Looking
fanward s
Sering yow
again soonl
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Exploring Different Prompting Techniques

Explore how using different prompting techniques impact the generated output
® |nthe beginning, CoPilot would provide us with a paragraphed summary of the data
® Only when we asked for the summary of the data in a tabular form, did it provide that output
® Aswe became more specific with what we wanted, CoPilot’s output changed to meet our needs

e |t was critfical that we were specific with our instructions, otherwise CoPilot would provide generalized
answers that did not have anything to do with the data

Provide details on which is the most suitable prompting template to solve this problem
statement. Justify the same

e Chain of Thought was the best method to solve the problem statement. The reason for this is because
we need to take this data and turn it into a very specific output. As a result, it is easier to iterate the
output, column by column which is similar fo how a human would do it.

Proprietary content. © Great Learning. All Rights Reserved. Unauthorized use or distribution prohibited.



Output from the Prompt

e Overview of the actual output

e We were able to organize our data into

10 columns:

Customer ID
Review Summary
Sentiment

Food Quality
Service

Ambiance

Price

Overall Experience
Action Item (Priority)
® Suggested Response

e Explain the structured fields of the

output

e All of the columns are text values
® All columns have a word limit except
the Suggested Response column

£ You

Acd a calwmn to the @ble above that pravides what my response should ke to each customer based an their review and a

My Copilot
Certainky! Let’s add a column to the table that suggests appropriate responses besed on the reviews and action items:

Table

Custammies 1D Raview Sortimant Food Cuality  Service Ambiance Price Dol
Sumerary Exparirce

Cust20Z4 001 Amazing food.  Posith Excallant Good Escillent High Cutstanding
velvaty staak,
exnyisie
cessert
Qurstanding!

Proprietary content. © Great Learning. All Rights Reserved. Unauthorized use or distribution prohibited.
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Observations/Insights and conclusions

e Please add the observations, insights and conclusions from this exercise
e |tis crifical to be very specific with the instructions
® |tis better to iterate thought by thought so that the Al is making smaller changes rather than providing
one output based on one long set of instructions
e |[ftisimportant to understand the types of files that are being uploaded:
® Oiriginally, | had uploaded just the feedback text and without the Customer ID
® However, | uploaded an image later and CoPilot was able to understand each response and map it to
each customer
e |[fisimportant to be clear with the length of the text because the output can be very wordy

e Please add your recommendations for a business looking to adopt a solution such as this
e Utilizing Al is very helpful for businesses in dealing with customers because the Al always has a positive
aftitude, which makes the overall experience better
e |t will be important for the business to inform end-users about the limitations of using the Al (e.g. an Al
that is aggregating user feedback for Restaurants may know nothing about Football or Music)
e Utilizing an Al solution can also expedite the amount of time that employees spend dealing with user
feedback or compiling reports for Management.

Proprietary content. © Great Learning. All Rights Reserved. Unauthorized use or distribution prohibited.
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APPENDIX
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Dataset overview
e Please mention the dataset overview
® The dataset was very simple with 2 columns: Customer ID and Review; and 10 rows (10 reviews)

® FEachresponse was unique — there were no duplicate reviews

e Allthe data was text
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