









Name of the module: Food and Beverage Operations
Student’s name: Cristina Elena Panfile
Student number: 2125446
Lecturer's name: Ffion Cumberpatch
Assessment 2
[bookmark: _q62tnzzajqzm][image: Christmas logo Images | Free Vectors, Stock Photos & PSD]

[bookmark: _xc5dbp1xiwh0][bookmark: _Toc119233075][bookmark: _GoBack]Christmas Party Menu
A menu happens to be a primary selling tool belonging to any establishment which gives offering to food and beverages for sale (Davis et al., 2018).
[image: ][image: ]
Figure 1: Fish Dish and Grilled Steak
(Source: Cousins et al., 2014)
The back office of a restaurant is primarily responsible for food processing and turning dishes into finished ingredients (Johnston et al., 2012).
Additional notes - **
	Starters 
	Price (With Special Offers on Weekends)
	Main Course 
	Price (With Special Offers on Weekends)
	Desserts
	Price (With Special Offers on Weekends)
	Drinks Packages 
	Price (With Special Pricing on Weekends)

	Homemade Butternut and Parsnip with Butternut Squash Soup (Veg) Fresh cabbages, carrots, butternut squash available in best shape during cooking. 

	Price (Weekdays): £23
Price (Weekends): £18
Buffet packages (Sunday): £16
	Traditional UK special Fish Dish 
(It is made through a batter which is dipped in batter and milk and then fried in oil and lard which is the fresh of all the ingredients).
	Price (Weekdays): £26
Price (Weekends): £18
Buffet packages (Sunday): £17
	Traditional Christmas Pudding primarily served in sweet vanilla and brandy sauce. (Fresh combination of dried fruits along with fresh citrus zests in a dense spongy cake). 
	Price (Weekdays): £15
Price (Weekends): £12
Buffet packages (Sunday): £13
	Inclusive bar packages will include up to 4 drinks including alcohol and non-alcoholic drink. (Fountain Soda, Coca-Cola, Premium coffees and tea, Beer and Cocktails)

	Price (Weekdays): £18
Price (Weekends): £15
Buffet packages (Sunday): £18 per head with special gifts 

	Crayfish cocktail with a combination of Classic prawn which will be served with fresh bread and fresh lemon 
(Fresh clams, oysters, squids and other seafood substitutes as shrimps).  
	Price (Weekdays): £23
Price (Weekends): £18
Buffet packages (Sunday): £16
	Traditional Roasted Steak with Pig in Blanket and stuffing made of Cranberry. 
(Slowly Cooked with Herbs and Veggies in a flavoured broth to give a sensational look)
	Price (Weekdays): £20
Price (Weekends): £15
Buffet packages (Sunday): £17
	Orange Cheese cake along with baked chocolate which will be served with vanilla ice cream 
(Cream cheese, digestive biscuits and mascarpone cheese). 
	Price (Weekdays): £15
Price (Weekends): £10
Buffet packages (Sunday): £12
	2 for one bar package will encourage the guests for longer hours enjoying the Christmas party.
 (This is a buy 1 get one free offer of one glass of wine with one glass of whiskey)
	Price (Weekdays): £25
Price (Weekends): £20 (Including Snacks and Free lime soda) 
Buffet packages (Sunday): £16

	Roasted Belly pork served on whiskey and clementine Glaze. (Fresh roasted potatoes will be served along with a selection of seasonal vegetables to add up the refreshment)
	Price (Weekdays): £18
Price (Weekends): £14 
Buffet packages (Sunday): £15
	Butternut squash along with risotto dipped in Goat cheese and served with Garlic Ciabatta Break. It will come with toppings of Parmesan Cream. (Carefully selected peanuts along with goat cheese selected as the best rated cheese).
	Price (Weekdays): £17
Price (Weekends): £15
Buffet packages (Sunday): £12
	White Chocolate Roulade along with Raspberry which will be served in Chantilly cream (Fresh Cocoa mixture made of little vanilla and sugar and a tinge of salt added to it).
	Price (Weekdays): £25
Price (Weekends): £22
Buffet packages (Sunday): £17
	Fizzy Friday and Sparkly Saturday will include a bottle of bubbly along with special offers on drinks which will encourage the guests to stay for longer 
(Soda Lime and Starters for Tequila shots are given for free to attract more guests).
	Price: £45 per head with attractive offers such as extra plate of starters with half the price. 

	Roasted Chicken with Lemon Sprinkles and Salad 
(Fresh cabbages from everywhere carefully selected along with a proper clementine glaze).
	Price (Weekdays): £20
Price (Weekends): £17
Buffet packages (Sunday): £18
	Chicken Pizza with Roasted onions and mayonnaise combined with goat cheese. 
(Fresh bread with fresh onion and quality Italian cheese applied over it)
	Price (Weekdays): £12
Price (Weekends): £10
Buffet packages (Sunday): £12 with extra spices for spending experience.
	Plum along with a combination of Muffled wine Truffle cake. 
(Fresh ingredients of chocolate and heavy cream along with butter).
	Price (Weekdays): £19
Price (Weekends): £18
Buffet packages (Sunday): £16 per head with special packages
	Special Sunday Drink packages (
Special single malt beer with snacks and a glass of vodka with lemon)
	Buffet packages (Sunday): £45 per head


**Buffet Timings: Sunday 12pm to 4pm. The prices have been carefully formulated to offer the best experience for the guests along with fresh ingredients to improve the guest experience. . 
**Beverage Measurements: - Alcohol units happen to be a simple manner based on which the quantity of pure alcohol drink is measured in a drink (Blackwell et al., 2018). The alcohol will be measured based on the following criteria which are 187.5 ml is equal to a 4% bottle of alcopop which equals one standard drink. A 4.5% lager will be equivalent to a half pint. An average 100ml glass of wine will include 12.5ml of pure alcohol. 
**Additional Themes: - The hall will be decorated with balloons and ribbons to give the feeling of a Christmas party in order to increase guest satisfaction rate. An extensive sound system will be used to light up the atmosphere on Christmas. The fittings of the sound system will be done in such a way that the music is heard all over the hall. A professional DJ will also be hired to take care of the sound system and ensure no guests complain about the quality of the music. 
**Safety Procedures: - The services will be implemented based on the food and safety standards which include chocolate products being stored at proper temperatures and humidity. Careful cleaning and labelling of allergens will be implemented to cater for the food and safety standards (Motarjemi and Lelieveld, 2014).
**Weekend offers have been made since the crowd is much higher at the weekends and to encourage customer satisfaction, discounts are more effective at weekends. Alcohol not be served for individuals under 18 years old as per Licensing Act, 2003 (Legislation, 2022).
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