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Executive Summary 
This report has emphasised a discussion of the sourcing process of restaurants. The report has aimed to discuss all the sourcing systems of a chosen company. A visit has been made to the chosen restaurant. The initial portion of the report has discussed observed and documented information on the sourcing of the restaurant. An overall summarisation of the observation has been made. The impact of sourcing practices on the chosen restaurant has also been discussed. Further, the challenges and strengths of the restaurant have been discussed. 
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[bookmark: _rxcop7dyqarg][bookmark: _Toc157711142]Introduction 
This report will highlight a discussion on restaurant sourcing. A restaurant will be chosen to complete the assignment. The local and sustainable ingredients of the restaurant will be discussed within the essay to complete the report. A local restaurant will be chosen by the interest and culinary preferences of the student. A visit will be made to the chosen restaurant.
The initial portion of the report will discuss the observations of the students and the sourcing practice of the restaurant. The observations of the visit will be summarised in the report. The next portion will analyse the impact of sourcing practices on various aspects of the restaurant. The effect on the menu, customer experience and quality of the restaurant will be discussed. Further, the challenges and sources of the restaurant will be discussed within the report. 

[bookmark: _f86odis346od][bookmark: _Toc157711143]Sourcing practice 
Importance of sourcing practice 
The sourcing practice of any restaurant management is a critical part. The sourcing practice of an organisation affects customer satisfaction. The identification of raw materials is the core process of serving a quality service and product to the customers. The whole process of business depends on the raw material supply chain. Thus, the dependency on the raw materials supplier is high. The London Stock Restaurant is serving European dishes and cocktails to their customers. Thus, the resources of the restaurant are strong. The restaurant essentially needs to find efficient suppliers to process its business more smoothly (Solomon, 2018). 
The sourcing process followed by the restaurant 
The restaurant is following the core steps of sourcing. They have analysed their spending behaviour in the first place. The analysis of the spending behavior helped them to calculate the need for raw materials. Setting the amount of raw materials the restaurant needs, helped them to set the amount they need as the source (Malak-Rawlikowska et al., 2019). They have also analysed the supplier market. The analysis of the supplier market has helped them to choose the proper supplier. After giving tender to the chosen suppliers, they evaluate the submission of the supplier. After the evaluation, they gave the contract to the most effective supplier. The sourcing of the restaurant is limited in the local environment. Thus, the restaurant is following a local sourcing practice system (Davis et al., 2018). 
This has been observed that the raw material source of the restaurant is mainly coming from the farms. The suppliers are providing the sources to the restaurant daily. Thus, fresh raw materials are used in the process of food and cocktails of the restaurant. The suppliers are collecting raw materials from the local farms and dairies every day. Thus, they are providing it daily. The grocery items are supplied to the company through a branded retail store supplier. Those materials are supplied to the restaurant in each week. Hence, the sourcing practice of the restaurant is efficient, as it is providing a healthy and effective practice (Everett, 2016). 
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Observation on the setting
The visit to the restaurant has provided with a lot of observations and findings on various aspects of the restaurant. The first and foremost observation is made on the dining environment of the company. The restaurant claims itself as a modern and elegant fine dining (Hobbs, 2020). The restaurant is actually serving a modern and elegant fine dining experience. The seating arrangement of the restaurant is both indoor and outdoor settings. The outdoor seating is decorated in a fresh environment. Quality wooden dining tables are arranged to provide a better experience to the customers. The indoor setting is also marvellous with a comfortable dining setting, complementing with elegant writing (McGee. 2004).  
Observation of the process 
The next observation was made in the kitchen of the restaurant. The process of making different beverages is maintaining high-quality hygiene and freshness. Skilled chefs are appointed by the company to make the cooking process efficient. Thus, the kitchen of the restaurant is providing power and nourished food and beverages to their customers. Hence, they are able to serve various cuisines of foods, despite only European foods. Providing a diverse menu at fine dining is working positively for the restaurant (Stevenson and Nash, 2011). 
Other observations 
The menu card of the dining serves a wide range of foods. The range of those foods is also reasonable. Thus, the capability of serving all those foods in an affordable range provides the restaurant with the capability of meeting customer satisfaction. The waiter and waitress of the restaurant are well-trained. Thus, the communication process is also high. The customers of the restaurant are experiencing satisfactory experiences (Hulten, 2020). The trained service is also able to provide an efficient service to the customers. Another vital observation that was made during the visit to the company was the hygiene of the restroom. They are providing an overall hygienic service to their customers. Hence, the overall observation of the company is providing an efficient process for the restaurant (Wood, 2013). 
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The sourcing practices of any individual business organisation include requests for proposals, requests for quotations, reverse auctions and strategic sourcing. The methods include the advantages and the disadvantages of the business organisation that are required in the concept of sourcing. The categorisation and management of the groups of products and services include nature, such as marketing facilities, IT and many other sourcing practices. The other sourcing practices include the assessment and require the concept of product sourcing. Product sourcing includes business practices that involve the findings and acquiring the marketable inventory from reputable suppliers for the sales of the products to the customers. There are basically seven types of steps involved in product sourcing
1. Definition of the category that is spent.
2. Supply chain management research of the market research.
3. Creation of sourcing strategy
4. Choosing the potential requirements of the vendors.
5. Selection of the accurate vendor and the negotiating terms.
6. Integration and execution of the products and services.
7. The final stage in the process of product sourcing includes the benchmark and the track result.
These types of product sourcing help the particular business organisation increase the productivity and profitability of the business organisation more effectively and efficiently that helps in maximising the profitability and saves the costs as well (Park, 2020).
Analysis and evaluation
The impact of sourcing practices on London Stock’s menu, quality, and customer experience shows the significance of the demand of the consumer's requirement that evaluates the concept of supply chain in the field of restaurants and other food sectors (Tresidder and Hirst, 2012).
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The strengths of the restaurant in the competitive market
1. Balancing the price and margin- One of the most significant strengths of any business enterprise including the restaurants too is its cost efficiency and th quality of the food that is being served in it. Though the market fluctuates every day for the consumption of raw materials required, it is obvious to cope with the external factors affecting the nature of a business entity is the management of the price. If the restaurant is able to provide its products and services at a very cost-efficient price along with a better quality. It would be one of the most significant reasons for consumer attraction (Wilson, 2012).
2. Perfect supplier- Efficient procurement management is a vital component in strategic sourcing in the restaurant industry. Utilising these features the company can take advantage of the finding of the perfect and right supplies of its required product. For the smooth running of the supply chain management, it is quite necessary the find the right supplier for the faster growth and development of the industry (Park, 2020).
 Challenges in the Restaurant Industry
1. Moving fast- It is a major drawback in the restaurant sector is moving very fast in terms of the price and the change in the taste and preferences of the customers. Strategic sourcing allows the business organisation to act fast in the bidding procedure. A sudden spike in the sustainability of the product can lead to a great downfall of the company’s reputation and goodwill (Monczka, 2021). 
2. Bottom line- Due to the presence of many variables in the restaurant industry, it is quite difficult for customers to pick the right one. The presence of the perfect market creates an equilibrium in the pricing strategy rising the demand of other organisations and decreasing the supply market of the current organisation. That’s the reason for the maintenance of strategic sourcing in the restaurant industry (Laguna, 2020).
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The report emphasised a discussion on restaurant resourcing. A restaurant was chosen according to the need of the assignment. The sourcing practice of the company was discussed within the report. A visit was made to the restaurant to complete the discussion of the report. Thus, the seasonal, sustainable and local sourcing of the restaurant was being discussed within the report. 
The initial portion of the report included a discussion on the observation and sourcing practice documents of the restaurant. A summarised observation of the findings from the report was included in the next part of the report. The impact of the sourcing practice of the restaurant on different sources was included in the next part. The final part of the report included a discussion on the challenges and strengths of the sourcing strategies of the restaurant. 
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