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[bookmark: _Toc124553889]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][bookmark: _Toc124553890]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][bookmark: _Toc124553891]Menu 
The traditional Christmas lunch for Bwyty Trinity in the UK is a time-honored tradition that has been celebrated for centuries. It is a time to come together with family and friends to enjoy a delicious meal and exchange gifts. There will no charge of reservation/cancellation fee on Christmas day. The restaurant wants to ensure that everyone who visits the restaurant has an enjoyable experience and doesn't feel rushed or like they need to make a hasty decision.
[bookmark: _Toc124553892]Appetizers
The traditional Christmas lunch for Bwyty Trinity typically begins with a selection of appetizers. These can include a variety of items such as smoked salmon, pâté, and cheese platters. These items are usually served with a selection of crackers, breads, and other accompaniments. Additionally, a welcome drink is often served to guests upon arrival. This could be a glass of champagne, a festive cocktail, wine, and a non-alcoholic beverage such as traditional eggnog.
[bookmark: _Toc124553893]Main Courses
The main courses of the traditional Christmas lunch is usually a roast turkey and Roast Beef (Broom, 2022). This is served with all the traditional accompaniments such as stuffing, roasted potatoes, vegetables, and gravy. Additionally, there are often side dish such as Yorkshire pudding.
[bookmark: _Toc124553894]Dessert
The traditional Christmas lunch is usually finished with a selection of desserts. These can include traditional British puddings such as Christmas pudding (Lemm, 2022). Alternatively, there may be a selection of cakes and tarts such as lemon drizzle cake, apple crumble. 
[bookmark: _Toc124553895]Price List
	Name
	Price Per Person

	Smoked salmon
	£8.47

	Pâté
	£12

	Cheese platters
	£11

	Champagne
	£10-£20 per glass

	Cocktail
	

	Wine
	

	Eggnog
	

	Roast turkey
	£25

	Roast Beef
	£30

	Lamb stew
	£13

	Christmas pudding
	£10

	Lemon drizzle cake
	£8-10

	Apple crumble
	



Table 1: Price list (Source: Self-made)
[bookmark: _Toc124553896]Reasons behind the Pricing 
There are a number of reasons behind the pricing of a Christmas day menu such increased price of ingredients (Terazono and Evans, 2022). The most important factor is likely the labor costs associated with preparing and serving food. This can include wages for chefs, wait staff, kitchen staff, and other culinary personnel. Other expenses that may go into holiday menus include decorations, catering supplies, and drinks. Preparing these items can be quite time-consuming and labor-intensive. Another reason for this increase is likely related to seasonal demand, Christmas being one such occasion. Finally, it may charge more for popular items on the menu that require special preparations. All things considered however; it's usually not too costly to enjoy a festive feast this year for customers!
[bookmark: _Toc121618811][bookmark: _Toc124553897]Ingredients List
This Christmas, the restaurant is offering a variety of delicious dishes to tantalize the taste buds of the guests. 
	Menu
	Ingredients
	Comments

	Smoked salmon
	Fresh salmon, salt, sugar, alder wood chip, capers, red onions, and lemon wedges (Justin, 2022).
	The result is a delicious, smoky flavor that pairs perfectly with the other dishes on the menu.

	Pâté
	Pork liver, pork fat, and spices, butter, onions, and garlic (Esnard, 2017). 
	The pâté is served with a variety of accompaniments such as pickles, cornichons, and mustard.

	Cheese platters
	Cheddar, brie, gouda, blue cheese. crackers, olives, dried fruits, and nuts. 
	Cheese platters are perfect for sharing and are sure to be enjoyed by all.

	Roast turkey
	Turkey, beef, butter, salt, pepper, garlic powder, onion powder, Worcestershire sauce.
	These will make a delicious roast turkey and roast beef. 

	Roast Beef
	
	

	Lamb stew
	Lamb shoulder, potatoes, carrots, celery, onions, garlic, tomato paste, beef broth, rosemary, thyme, bay leaves, salt, and pepper.
	This lamb stew is a hearty and flavorful dish that is perfect for a Christmas dinner.

	Christmas pudding
	Dried fruits, such as raisins, currants, sultanas, and mixed peel, as well as spices such as cinnamon, nutmeg, and mixed spice.
	Christmas pudding is a traditional British dessert that is served on Christmas day.

	Lemon drizzle cake
	Butter, sugar, eggs, and self-rising flour.
	Lemon drizzle cake is a light and zesty dessert that is perfect for the festive season.

	Apple crumble
	Butter, flour, sugar, and oats.
	Apple crumble is a classic British dessert that is perfect for the winter months (Greatbritishchefs, 2021).



Table 2: Ingredients list (source: Self-made)
[bookmark: _Toc124553898]Suppliers List 
When it comes to finding the best suppliers of restaurant ingredients for a Christmas menu in the UK, there are a few key factors to consider. Quality, price, and availability are all important aspects to consider when selecting a supplier (Luthra et al., 2017). However, sometimes it is also important to consider other factors such as location and availability. Each supplier offers unique items and services that will add flavor and excitement to the restaurant's festive season!
Butcher- From traditional roasts such as turkey and beef, The Quality Chop Shop can provide a variety of meats for the menu (Thomas, 2021). Additionally, the butcher can provide a range of sausages, bacon, and other cured meats that can be used to create festive dishes.
[bookmark: Hampstead%20Seafoods%20UK]Fishmonger- The fishmonger is another important supplier for a restaurant’s Christmas menu. From fresh fish such as salmon,  Brownsseafoods can provide a variety of seafood options for the menu (Brownsseafoods, 2023). 
Greengrocer- From root vegetables such as potatoes and carrots, to leafy greens such as kale and spinach, All Greens can provide a variety of vegetables for the menu (Rekki, 2023).
Dry Goods Supplier- The dry goods supplier can provide a range of nuts and seeds, which can be used to create festive dishes.
Drinks Merchant- Jascots can provide a range of wine, which can be used to create festive cocktails (Jascots, 2023).
[bookmark: _Toc121618813][bookmark: _Toc124553899]Decorations and Table Setting
Decorating the restaurant for Christmas can be a fun and festive way to bring in customers during the holiday season (Potić, 2022). It can also be a great way to add a special touch to the restaurant’s atmosphere. Decorating a restaurant for Christmas can be done in a variety of ways, from simple decorations to elaborate displays. Simple decorations can be used to create a festive atmosphere in a restaurant without breaking the bank. String lights, garlands, and wreaths are all relatively inexpensive decorations that can be used to create a festive atmosphere. Additionally, these decorations can be used in combination with other decorations, such as tablecloths and centerpieces, to create an even more festive atmosphere. Furthermore, these decorations can be easily stored away after the holidays, making them a great option for restaurants that don’t want to invest in more expensive decorations.  To create a more elaborate display, there are a variety of options available. For example, a winter wonderland display, complete with snow-covered trees, twinkling lights, and festive music. Additionally, restaurant can opt to create a Santa’s workshop display, complete with elves and presents. These types of displays require more time and money to create, but it can create a truly magical atmosphere for customers. These items can add between £50-150 to the restaurant's total purchasing budget, which would add about 10% to the menu for this special occasion.
[bookmark: _Toc121618814][bookmark: _Toc124553900]Summary 
At restaurant, it is believed that the Christmas day dining experience should be unique and special. That's why the restaurant should take great care in selecting the finest ingredients and preparing dishes with love. Some of the items that may cost a bit more include high-quality meats, seafood, cheeses, wines, desserts and beverages. However, these items are worth it because they add tremendous flavor to meals. Ddiscount codes or promotional discounts that are available during Christmas season. Additionally, they should factor in overhead costs such as rent, marketing expenses, and utilities. When it comes to spending money for Christmas, there are a few different areas that may want to focus on. Whether or not choose to add any festive elements it will help to 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). 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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