                                              Christmas (1)
The approach for this menu will be based on local products, so we will have the supply of local suppliers. At the time of the service it will be a simple and fast system although with a great job in its (mise en place). Our menu will consist of a welcome drink and a cake upon arrival and once at the table it will consist of a starter, a main course and a dessert. Anyone who wants to attend the organized event will have to make a reservation and pay 25 percent(2) of the total price, which you can recover as long as you cancel your reservation three days before the event. By having a reservation system in advance, it will provide us with an exact elaboration of how many portions we must prepare, which supposes a food waste of 0 percent. (14)Another of the factors that we will have to take into account will be the decoration of the restaurant since it must be appropriate with the time of the year that it is, and also the extra cost that we are going to suppose both in buying the material and the electrical consumption that will generate. Normally, and before the rise in energy costs and products in general, the profit percentage was saved by 25 percent, which means that the division of the total gross profit is divided into 4 equal parts(15). The first part of the 25 percent was for the purchase of the product, the other 25 percent was for the cost of the personnel, another 25 percent for the energy consumption and the remaining 25 was the benefit. Although this system is outdated since after the increase in all sectors of the hotel industry with these percentages we would not obtain the necessary benefit for the continuity of our establishment. A new approach proposes the multiple of the cost of the product by 5.5 or 6 and in cases such as special events or holiday periods even by 7.5.

In our menu we have focused on the conservation of Galician products, tradition and culture, giving it our gourmet touch and without forgetting that Christmas is a special day of the year, so we will spare no expense. We are going to direct this unique experience for all the public, since we will have our classic version with products at the level of our lobster caught on the oxy coast or our Welsh lamb(4) born and raised in the Welsh mountains for generations, on the other hand we will have with our vegetarian option that has products such as our soufflé made with celtic promise(3) cheese with more than three decades of age and decorated with the great taste award in 2017, finally we will have our vegan option starting with our laber bread (5)vichisua starter which we can obtain throughout the Welsh coast and despite being a little-known product outside the Welsh territory, its qualities are incredibly high, reaching the level of some seafood due to its great fresh and marine flavor.






         Menu, costs, extra expenses and performance(6)
The price of the menu is made up of a series of elements such as the purchase of material, the hours of work necessary for the team to prepare it, energy consumption and in this case it is influenced by the extra salary of the people(13) and by the investment in the decorative material of Christmas.
This menu has a cost per person x, which means that its sale price to the public must be 7.5 times higher, which makes a total of x. This figure calls this menu with low cost and high benefit, which is a positive point since it is affordable for all audiences.

 (
        Menu 12:00/15:00               
                            
S
tarted
Lobster claw          Celtic Promise          Laber bread vichisua                                                                                                                                                   Termidor              cheese soufflé(V)     with crunchy chard(VG)
                  
    
       
M
ains
Slow cook pull      porto bello stuffed         piquillo peppers            lamb  with               with season veg                stuffed with              Oporto sauce         and cramberry(VG)      creamy  broccoli(V)
            
D
essert
                                         
bread 
and butter     browni with vainilla       salted caramel                               pudding  with                ice cream (VG)           panacotta with                                                                                                                                 ice cream mik  (V)                                           crispy chocolat  (V)   
)[image: ]

                   Suppliers costs and reasons for hiring

Our list begins with a local supplier called Swansea fish(7) who provide the city of swansea and south west wales with the freshest produce from the sea. Our next supplier is howells butchers(8) who have a long family tradition in the meat market since 1920, which can be seen in the quality of their products and their organization when working. The vegetables are Sole(9) only by a company that not only works locally but also internationally, which in turn works with European suppliers such as Poland or Spain. the drinks are provided by daniel lambert who is a supplier with a certain particularity since he makes his sales in small productions of excellent quality. Finally, the supplier of drie staff is booker(10), a company that works nationwide and has an infinite variety of products at a very competent price.


	vegetables
	Dried staff 
	Fish
	Meat 
	Wine  

	Challot 500g  £2,99
	Mustad
	Lobster claw 1 pice 
              £2
	     Lamb 1k   
       £12,89
	Oporto 1L 
      £8

	Butter 1 pice 
 £1,50
	Flour 1k    £0,80
	    Fish stok 3L                              
              £2    
	
	Champang  Laurent Perrier 750ml      £27

	Garlic £6,99
	Bread and butter puding   £1,35
	Laber bread 400g
          £3,25
	
	

	Celtic promise 1k          £20,50
	Ice cream milk 
	
	
	

	Chard 500g  £3,80
	Browni     £1,35
	
	
	

	Potatos 1k     £0,70
	Vainilla ice cream  4L               
	
	
	

	Leek 2k  £2,20
	Salted caramel pannacota  £1,35
	
	
	

	Veg stok 3L  £2
	
	
	
	

	Porto bello 1k 
        £5,20
	
	
	
	

	Season veg mix  1k 
           £8,30
	
	
	
	

	Cramberry sauce 
	
	
	
	

	Piquillo peppers 15 pices       £1,18
	
	
	
	

	Eggs 60   £12
	
	
	
	

	Brocoli         £1,59
	
	
	
	

	Chocolat 2,5k 
    £19,99
	
	
	
	








 Justification of costs and general evaluation of profitability

                                             Regular menu
	Lobster claw thermidor 
	Price £
	Slow cook pull lamb with oporto sauce 
	Price £
	Bread and butter pudding 
With milk ice cream 
	Price £


	 Lobster 
	£2
	Lamb 
	£ 2,57
	Bread and butter pudding 
	£1,50

	Thermidor  sauce 500ml 
7 portions 
	£4,48 total
£0,64 1 each 
	Oporto sauce 

	£0,35
	Ice cream milk 
	£0,30

	Decorative element
	£0,50
	Butteer beans 
	£0,27
	Decorative element
	£0,10

	
	
	Decorative element
	£0,50
	
	

	Total 
	£3,14
	Total 
	£3,69
	Total 
	£1,90


The sum of all the dishes is 8.73 per person, which by adding a multiple of 7.5 leaves our menu at a sale price of 65.47, which we will round up to £65.99.

                          Vegetarian menu(11)
	Celtic promise cheese souffle 4 porcions  
	Price £
	Piquillo pepers stuffed with creamy brocoly
	Price £
	Salted caramel pannacota with crispy chocolat 
	Price £

	mantequilla
	£0,30
	Piquillo pepers 4 uni 
	£0,40
	Salted caramel pannacota 
	£1,50

	Huevos 
	£0,80
	Brocoli 
	£0,40
	Crispy chocolat 
	£0,23

	flour
	£0,10
	Sauce 
	£0,70
	Decorative element
	£0,20

	milk
	£0,30
	Decorative element
	£0,30
	
	

	Cheese celtic
	£3,40
	
	
	
	

	Total 
	£4.9   
each £1.30
	Total 
	£1,80
	total
	£1,93



                      The sum of all the dishes is £5.03 per person, which by adding a multiple of 7.5 leaves our menu at a sale price of £37.7, at this price it would be a menu with good profitability, but we cannot within it Menu prices change due to the choices of diners, obviously a vegetable will always be cheaper than a meat protein. So we will sell this menu at the same price as the previous one, which means 65.99
                                          
                                              Menu vegano (12)
	Laberbread vichisua with crunchy chard
	Price£
	Porto bello stuffend withseason veg and cramberry sauce 
	Price£
	Vegan broni with vainilla ice cream
	Price£

	Leek 1k
	£1,10
	Porto bello 
	£1,30
	browni
	£1,50

	Laberbread 800g
	£6,50
	Sesamon veg
	£2
	Vanilla ice cream 
	£0,20

	1k potatos 
	£0,50
	Cramberry sauce
	£0,25
	Decorative element
	£0,10

	Vegetable stok
           3L
	£2
	Decorative element
	£0,10
	
	

	
	
	
	
	
	

	Total 
	£10.10
Each £0,90
	Total 
	£3,65
	Total 
	£1,80


The sum of all the dishes is £6.35 per person, which by adding a multiple of 7.5 leaves our menu at a sale price of £47.65, although its real sale price will be £65.99
Starting from the fact that 13 percent of the world population is vegetarian or vegan and assuming that the restaurant was completely full. Let's divide the booking into 87 normal menus, 7 vegetarian and 6 vegan.

	
	Costo
	Precio de venta 
	
	
	

	Regular menu87 
	£759.51
	£5741,13
	
	
	

	Vegetarian menu 7
	£35,21
	£461,93
	
	
	

	Vegan 6
	£38,1
	£395.94
	
	
	

	total
	832.82
	£6599
	-20% vat
	5279.2
	

	
	
	
	
	
	


The gross result of all the food is 6599 minus the vat makes a total of 5279.2 which we divide into 7.5 equali parts which is equal to 703.89
                                                                                                (13)
	Personal 
	1.5%
	1055.83

	Energi
	1%
	703.89

	Material 
	1%
	703.89

	extra
	1.5%
	1055.83

	Champage and dessert 
	1%
	703.89

	profitality
	1.5%
	1055.83
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