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[bookmark: _Toc121618808]Executive Summary
With Christmas day quickly approaching, restaurateurs are tasked with creating a menu that will please their customers and leave a lasting impression. It can be hard for restaurateurs to come up with a successful Christmas menu when it comes to supplies and ingredients. Making a Christmas menu can be tricky for restaurateurs because they often need to order supplies and ingredients in advance. This report will discuss the importance of creating an effective supply and sourcing plan, the benefits of utilizing local suppliers and the best way to ensure having enough supplies for the Christmas. By the end of this report, this will have a better understanding of the key elements of a successful supply and sourcing plan.
[bookmark: _Toc121618809]Introduction
Christmas is a time for family, friends, and of course, food. For many restaurateurs, this means planning the menus for their restaurants well in advance, and luckily for guest which is even more daunting. But with the right planning and preparation, it can be done. In this report, the aim is to discuss about a traditional Welsh Christmas menu, including the importance of research and budgeting, the different suppliers available, a decorating and table setting plan for the restaurant is needed, and a costing structure for customers.
[bookmark: _Toc121618810]Menu 
There are many different options for the menu for a traditional Christmas lunch at Welsh restaurant, and depending on guests’ budget and preferences, they may be able to find something that perfectly suits needs. The first course of the traditional Christmas lunch at a Welsh restaurant will be a selection of appetizers. Guests can choose from a variety of dishes such as Welsh rarebit, Welsh cakes, and cockles and laverbread. This Welsh rarebit recipe is perfect for using up any Christmas (Therarewelshbit, 2021). Welsh cakes are a favorite Christmas dish that families often enjoy (Lazyspoonfarms, 2020). All of these dishes are sure to tantalize the taste buds and get guests ready for the main course. Prices for Welsh rarebits vary depending on the ingredients used and the size of the dish. Generally, prices range will be from £5-£10 per person. On Christmas day, Welsh Cakes prices range will be from £3-£7 per person. Cockles price range will be from £3-£7 per person. The main course of the Christmas lunch will be a selection of hearty dishes. Guests can choose from a variety of dishes such as roast beef, roast pork, and lamb stew. Roast beef is a classic dish that is sure to please. This dish is priced at £15 per guest. While roast pork is a flavorful option that is sure to satisfy. The pork is then served with a rich gravy and a selection of vegetables such as carrots, potatoes, and parsnips. Considering all those, these dishes are priced at £14 per guest.  The lamb is then served with a rich gravy and a selection of vegetables such as carrots, potatoes, and parsnips. Lamb stew is a comforting and flavorful dish that is sure to be enjoyed by all at £13 per guest. All of these dishes are sure to fill guests up and get them ready for dessert. Guests will be greeted with a glass of sparkling wine or mulled wine before their meal. This helps to set the tone for an enjoyable and festive day. A glass of sparkling wine on the Christmas menu at a traditional Welsh restaurant may cost around £10
[bookmark: _Toc121618811]Ingredients List
Welsh rarebit is a savory dish made with cheese and butter. The toasted bread and cheese dish is a simple but delicious way to enjoy a meal (Welshfoodanddrink, 2020). While Welsh cakes are a sweet treat made with flour, butter, sugar, and egg (Leary, 2022). Laverbread are a traditional Welsh dish made with seaweed, and oatmeal (Morgan, 2022). Roast beef dish is usually made with a cut of beef such as sirloin or ribeye. Which is then roasted in the oven with herbs and spices. The beef is then served with a rich gravy and a selection of vegetables such as carrots, potatoes, and parsnips. Roast pork dish is usually made with a cut of pork such as loin or shoulder (JamieOliver, 2021). Which is then roasted in the oven with herbs and spices. Lamb is usually made with a cut of lamb such as shoulder or leg (Jones, 2022). Which is then cooked in a slow cooker with herbs and spices.
[bookmark: _Toc121618812]Supplier List
Suppliers of menu ingredients can make a significant impact on the success of restaurant. That's because choosing the right supplier can help to reduce costs and improve quality while. Choosing low-cost suppliers often produce low quality products (AlMaian et al., 2015). For the Christmas, local suppliers can be used for meat products. Local dairy farmers can also be used for cheese and other dairy products. Additionally, local fruit and vegetable producers can be used for fresh produce. They produce authentic Welsh food products, all of which are perfect for a Christmas feast. Buying from producers who are listed with Welsh Produce is a great way to source the best ingredients (Welsh Produce, 2020). To serve traditional Welsh food at restaurant this season, then it is important that source the ingredients locally. This means that we will need to get cheese from a local dairy, butter from a local farm, sugar and dried fruit from a local grocer or market vendor or farmers, and flour and other baking supplies from a nearby mill. Cockles, seaweed, and oatmeal items will be sourced from the coasts of Wales where they can be harvested fresh. 
[bookmark: _Toc121618813]Decorations and Table Setting
There are many different decoration themes during Christmas for restaurant including Santa Claus, the winter scene, ornaments, and gingerbread houses (Party Swizzle, 2022). Another popular theme is Christmas cheer, which can include festive table decorations. And finally, Santa's workshop may be featured prominently in the dining area itself. A third example is a festive cottage, complete with twinkling lights and wreaths on the doorways. The classic decorations plan to use for restaurant’s tables include holly, ivy, and mistletoe (Magbloom, 2019). These traditional plants are associated with Christmas and will bring a festive feel to the restaurant. Candles are a popular choice for Christmas decorations, and they can be used to create a warm and inviting atmosphere (Romano, 2021). Candles in shades of blue, grey, and white can be placed in the center of each table to provide a subtle glow. All of these items can be expensive to purchase but they will add depth and richness to the restaurant's atmosphere during Christmastime. These items can add between £50-200 to the restaurant's total purchasing budget, which would add about 10% to the menu for this special occasion. However, this is a decorative expense that will surely be worth it when guests walk in to see the authentic look and feel of a traditional Welsh Christmas celebration! 


[bookmark: _Toc121618814]Summary 
At Bwyty Trinity restaurant, we believe that the Christmas day dining experience should be unique and special. That's why we take great care in selecting the finest ingredients and preparing our dishes with love. Some of the items that may cost a bit more include high-quality meats, seafoods, cheeses, wines, desserts and beverages. However, these items are worth it because they add tremendous flavor to meals. For instance, discount codes or promotional discounts that are available during Christmas season. Additionally, we should factor in overhead costs such as rent, marketing expenses, and utilities. By keeping these factors in mind, we can easily calculate how much money we will need to generate a profit margin. When it comes to spending money for Christmas, there are a few different areas that we may want to focus on. Whether or not choose to add any festive elements it will help create an inviting and inspired setting for guests. Another area is the food – making sure that everything from starters through dessert is delicious and fulfilling. One way to do this is by investing in seasonal dishes or specialty items that are not usually on offer during the regular dining season. And lastly, service should be exemplary throughout the day. Generally speaking, restaurants charge higher prices for holidays like Christmas because they know that they will make more profit (Devenyns, 2020). We think, charging between £40 and £60 per head should be enough to cover the costs of food and staff wages. By setting this price ahead of time, hopefully customers will be more willing to dine on Christmas Day. There are a few advantages and disadvantages to low-cost, and high-cost restaurateurs. Low-cost restaurateurs may have lower overhead costs which can make their food more affordable for customers (GloriaFood, 2022). However, they may also be less able to afford higher quality ingredients. Low-profit restaurateurs might need to constantly monitor the budget in order to remain profitable. On the other hand, high-cost restaurants are typically higher in price but provide better value for money (Wiener-Bronner, 2022). They usually have greater customer satisfaction ratings because their food is consistently good. The disadvantage may be that it can be harder to attract patrons who are not interested in spending considerably more money on dining out.
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