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Bombay Blue is an authentic Indian takeaway on Cardiff Road in Nantgarw. It offers the finest and freshest Indian cuisines for all its customers to enjoy. They have a wide range of food on their menu, which includes classic Indian cuisines that everyone enjoys. They also include a few English dishes on their menu. Their beverage menu does not have much variety regarding drink options. On the menu, customers can help themselves to either water, an alcoholic drink, juice or soft drinks. This is a standard drinks menu in many restaurants. In order to stand out from the competition and attract more customers, Bombay Blue should add more variety to its drink menu. Bombay Blue should include mocktails on its drink's menu.
Mocktails are like cocktails, just without any alcohol. Mocktails use various tasty ingredients to create a sophisticated beverage with a fusion of different flavours without having a trace of alcohol. The non-alcoholic drink started becoming popular in the past five years, especially with the younger generations. There has been a decrease in interest in alcohol with the rise of wellness culture. As more and more people become health-conscious, they seek healthier options. Mocktails are a great option for those who want to enjoy the flavours and ritual of a cocktail without the alcohol and the calories. Mocktails often use fresh fruits and herbs or feature an Organic Sugar-Free Mixer such as Sobreo, making them a healthier alternative to traditional cocktails. Another reason for the popularity of mocktails is the rise of the "sober curious" movement. This term refers to people who are interested in exploring their relationship with alcohol and are looking for alternative ways to socialize and have fun without it. Mocktails offer a fun and delicious way to do this, and many bars and restaurants now offer a wide variety of non-alcoholic options to cater to this growing trend.
Mocktails can be made with a variety of juices, syrups, and garnishes to create unique and tasty drinks. The juices can be made using locally sourced fruits. Using locally sourced fruits means the fruits are fresher than the ones from stores, and there is no issue with the quality of harvesting, packaging, transporting, and shelf life. This will also ensure having fruits that have the highest qualities of freshness, nutrition, and taste. Many customers appreciate having food that is locally sourced. Depending on the type of the drink, sour sweets can also be added on to the drinks as extra to make the mocktail even more unique. The combination of mocktails and sour sweets is good combo of sour and sweet. Having sweets to go with the mocktails will be a big hit with sweet lovers and kids.  
Mocktails can be made for anyone of any age; however, they are popular with young people, especially when they involve social media. Mocktails are becoming more mainstream as social media plays a more significant role in everyday life. Instagram has made it easy for people to share pictures of their food and drinks, and mocktails have become a popular subject for food bloggers, influencers, and even celebrities. This has helped to increase the visibility of mocktails and has made them more appealing to a broader audience. Mocktails can be more inclusive for those who do not drink alcohol for any reason, such as pregnant women, designated drivers, people who do not drink due to religious reasons, underage people or those who are in recovery from addiction. This means a broader range of people can enjoy mocktails and help create a more inclusive and welcoming atmosphere.
Mocktails, compared to cocktails and other beverages with alcohol, are more affordable and cheaper. With an increase in the tax on alcohol, making the cost of producing alcohol more expensive for manufacturers and the cost of buying stocks for restaurants, the prices will increase a lot. An average cocktail is around £6.77 to £7.67. However, the average price for mocktails is around £3.50 to around £7. Some mocktails are more expensive because they are premium menu items. To find the perfect prices to sell the mocktails, compare the market pricing from other restaurants while keeping them affordable and reflecting the quality of ingredients used for the flavours. Some factors that may affect the price include the complexity of the drink, the quality of ingredients used, and the establishment's location. For most the mocktails should be priced around £3-£5, and the more premium mocktails that have higher quality ingredients should be priced around £10-£12. 
The mocktails can be ordered from both inside the restaurant and for takeaway. However, there are extra charges when it comes to takeaway prices. The additional charges are for materials used for the containers used to transport the mocktail and where the delivery is. The containers must be good enough to keep the mocktail as fresh as possible, especially if the delivery address is far from the restaurant. If there is extra fruit that goes along with the mocktail, then it is to make sure the fruit does not go off as well. More work will go into preparing for deliveries compared to making it in a restaurant. The bartender has to ensure the drink is made precisely well and that the container it is going in won’t cause a leak. Ordering a mocktail in a restaurant means the bartender can prepare and present the mocktail better, and the prices are slightly lower than delivery.
To promote and introduce mocktails to customers, send out notifications using delivery service apps or write on the website that Bombay Blue is doing a mocktails night to get an idea of how well mocktails on the menu will affect business. It will not only attract the regular customers but also new customers as well. Bombay Blue can slowly introduce mocktails as a permanent menu option after doing a few more try-outs if it becomes a success and a hit. If it fails or is not as successful, Bombay Blue can look at why the mocktails failed and find a way to improve it. If it’s only due to minor problems, they could retry and do it several times to see if the results are still the same. Bombay Blue could also create a social media page to promote the new menu items and Bombay Blue as a whole, as it currently only has a website. Having a social media page will reach a wider audience, especially those living near the restaurant. 
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Pho café (2024) available at - https://www.phocafe.co.uk/locations/cardiff/ 
The rise of the mocktail (2024) available at - https://www.axios.com/2023/07/29/mocktails-non-alcoholic-sober-bar 
UK cocktail market valued at £587m (2019) available at -  https://drinksint.com/ 
Why are Mocktails becoming so popular? (2023) available at - https://www.mixandtwist.co.uk/blog/why-are-mocktails-becoming-so-popular 
Why Are Mocktails Suddenly On Trend? (2023) available at - https://sobreo.com/blogs/california-cocktails-blog/why-are-mocktails-suddenly-on-trend 
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PROMOTION

- To promote and introduce mocktails to customers, send
out notifications using delivery service apps or write on
the website

- Create a day to test out how well the mocktails work the
restaurant menu

- Doing a few try out to see if the mocktails are a success
or not

- Improve and fix any problems if it is not a success

- Create a social media to page reach a wider audience
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Bombay Blue is an
Authentic Indian
Restaurant in Cardiff

Road, Nangarw.

[ [ ]

It offers the finest
and freshest Indian
cuisines for all its
customers to enjoy.

Awiderange of food in
their menu which
includes classic
Indians cuisines and
English dishes
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What is a Mocktail and why?

+ -Mocktails are like cocktails, just without any alcohol and uses various tasty ingredients to create beverage with a fusion of
different flavours

+ -non-alcoholic drink started becoming popular in the past five years, especially with the younger generations

* -Mocktails are a great option for those who want to enjoy the flavours and ritual of a cocktail without the alcohol and the
calories

- There has been a decrease in interest in alcohol with the rise of wellness culture

- Mocktails a healthier alternative to traditional cocktails as they use fresh fruits and herbs

- Mocktails are becoming more mainstream as social media plays a more significant role in everyday life

- Mocktails have become a popular subject for food bloggers, influencers, and even celebrities.

- This has helped to increase the visibility of mocktails and has made them more appealing to a broader audience

‘This Photo by Unknown author i icensed under CCBY-}
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THANK YOU FOR TAKEN PART IN LISTENING T0
MY PRESENTATION

DO YOU HAVE ANY QUESTIONS?
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The mocktails can be ordered from both inside the
restaurant and for takeaway

However, there may be extra charges when it comes to
takeaway prices

The additional charges goes towards the mocktails
containers

Containers must be good enough to keep the mocktail as
fresh as possible, especially if the delivery address is
far from the restaurant

Ordering a mocktail in a restaurant means the
bartender can prepare and present the mocktail better,
and the prices are slightly lower than delivery

This Photo by Unknown author is icensed under CC!
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REFERENCES

- Bombay Blue (2024) available at -

- Kaya Lounge Cardiff (2024) available at -

+ Pho café (2024) available at -

+ Therise of the mocktail (2024) available at -

+ UK cocktail market valued at £587m (2019) available at -

+ Why are Mocktails becoming so popular? (2023) available at -

+ Why Are Mocktails Suddenly On Trend? (2023) available at -
https://sobreo.com/blogs/california-cocktails-blog/why-are-mocktails-suddenly-on-trend





image5.png
Who can drink a Mocktail?

Mocktails can be more inclusive for
those who do not drink alcohol for any
reason. For example:

- Pregnant women

- Designated drivers

- People who don’t drink for Religious
reasons

- Underage people

- Those who are recovering from
addictions
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INTRODUCTION

My Name is Milly Alom

Student of BA International
Gastronomy Management

Market plan for Bombay Blue
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PRODUCT

Mocktails can be made with a variety of juices, syrups,
and garnishes to create unique and tasty drinks

The juices can be made using locally sourced fruits

Locally sourced fruits are fresher than the ones from
stores

There is no issue with the quality of harvesting,
packaging, transporting, and shelf life with locally
sourced fruits

Have the highest qualities of freshness, nutrition, and
taste

sour sweets can also be added on to the drinks as extra
to make the mocktail even more unique
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PRICE

Mocktails, compared to cocktails and other beverages with alcohol, are more
affordable

An increase in the tax on alcohol, makes the cost of producing/manufacturing
alcohol, cost of buy and selling a bit more expensive

An average cocktail is around £6.77 to £7.67
the average price for mocktails is around £3.50 to around £7
. Some mocktails are more expensive because they are premium menu items

To find the perfect price to sell mocktails compare the market pricing from other
restaurants while keeping them affordable and reflecting the quality of ingredients
used for the flavours

Some factors that may affect the price include the complexity of the drink, the
quality of ingredients used, and the establishment's location

Mocktails should be priced around £3-£5,

The more premium mocktails that have higher quality ingredients should be priced
around £10-£12
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