


Restaurant Gordon Ramsay – Gordon Ramsey - operation and function



















Name: Sophie Scott
Student ID: 2416712
The module:  international gastronomy BMGM4001
Lecture: Jemma Smith 

[bookmark: _Int_3OFSvnBA]This essay will be discussing and conclude an in-depth analysis, an analysis based on a well-known restaurant known as restaurant Gordon Ramsay, and the establishment's functions and operations. Gordon Ramsay is a famous Scottish chef, who became recognized in 1998, when he opened his first establishment, restaurant Gordon Ramsay. Since then, Gordon has grown as a business globally, winning many awards and accolades, writing his own cookery books, and training guides, and has become synonymous with the term or word chef as his over-the-top television programs show the stress and nature of what it means to be a chef. Gordon Ramsay has many television programs, his most popular being hell's Kitchen, kitchen nightmares and MasterChef. according to (Paget, 2017). Ramsay was offered a judge role on bake off but turned it down due to not wanting Mary Berry's “sloppy seconds”. In 1998 restaurant Gordon Ramsay, one of Gordon Ramsay’s most popular restaurants, opened in West London, Chelsea. This was the chef's first establishment, which gained recognition vastly. Deemed as a hailed destination for high-end foodies, according to (Piccotti, 2024).
 as Since opening restaurant Gordon Ramsay, Ramsay has expanded his culinary services to other locations globally, locations such as America, Singapore, and Dubai. according to (Swires, 2022) Gordon has 58 operating establishments worldwide. In 1999, just a year after Gordon Ramsay made his first appearance in the catering industry, Ramsay gained his first Michelin star within seven months of opening. By 2001 Ramsay was awarded his third Michelin star. 23 years on, Gordon has now accumulated 17 Michelin stars. In 1989, ten years before Gordon opened his first restaurant. he appeared on live television with Marco Pierre White on the Marco Pierre white show.  according to (Chefs' resources, 2024), Marco Pierre White trained Gordon for approximately 3 years. Gordon Ramsay “famously made him cry when he was a young chef, Unfortunately, Gordon and Marco had a difference in opinion and had a major disagreement, according to (wilkes, 2022).
As stated, in 2001 just a year after Gordon Ramsay opened his first establishment, restaurant Gordon Ramsay, Gordon obtained a three Michelin star award this is according to (Martin, 2022). From that point forward Gordon acquired 16 Michelin stars by 2024. Gordon Ramsay's restaurant received an AA notable wine list award, the award being a three-star wine list. The world of fine wine recognized the restaurant due to receiving a recent accolade, according to Gordon Ramsay’s website (Ramsay, 2023). It is unclear how many Michelins stars Gordon has accumulated, recent studies inform that Gordon has received 16 Michelin stars, whereas according to (Escoffier, 2024). Gordon was awarded 17 stars. the acclaimed chef has managed to open an incredible number of establishments, 58 to be exact, due to financial and personal reasons, at least 15 restaurants have unfortunately closed. Due to the unfortunate circumstances, Gordon's Michelin stars went down with the restaurant's closures. 


[bookmark: _Int_lB53ayvT]Gordon has 11 functioning dining restaurants in London City. Ramsay guaranteed that all restaurants had an overview of the River Thames or the side of a park. Walking to restaurant Gordon Ramsay, lots of picturesque sites, and many views. Gordon designed his restaurant to have a calming, elegant charm. When arriving at the establishment, it is a modern building, with baskets of flowers hanging from the windowsill, railings outside the main entrance, and a black plaque with the signature of Gordon Ramsay. Entering the restaurant is a narrow pitch-black hallway, the lights being gold light strips on each corner of each wall. Walking into the main dining room, guests are greeted by a waiter brought to their designated tables. Fresh white linen tablecloths with a purple undercoat under the linen. Tables 4 people per table. For larger tables, Booking must be booked a month in advance, and cancellations 2 weeks before reservations. Not showing up to a reservation guests will be charged £30.
[bookmark: _Int_yck8sCf9]Restaurant Gordon Ramsay is a restaurant of ambitious standards, Guests must book a table online, this is due to the restaurant's popularity; the restaurant gets remarkably busy, by having pre-booking waiters and waitresses can provide prioritizations for all the customers' additional needs. The style of the restaurant is modern French cuisine, selling dishes such as fresh scallops (black garlic, and jus gras), ravioli (with lobster, and salmon filling), grenobloise  (which is a fishy sole dish), etc. The overall price of the dine fluctuates between £180 and 240 pounds. Depending on whether the guests have a three-course meal the price of the dishes will increase or decrease. The way Gordon has designed his restaurant, traditional English silver service is most appropriate. The tables are laid out with cutlery, cutlery which has a purpose for every dish, side plates, wine glasses, and water glasses. All tables have a plate of butter which is placed over a bowl of ice, and a jar of caviar, with of course a large vase full of flowers as the centerpiece. offered complimentary drinks are available on arrivals. Restaurant Gordon Ramsay has a range of different menus, menus such as A La Carte, Prestige, Carte blanche, vegetarian, festive menu, and the obligatory wine list. Gordon Ramsay received an accolade, AA wine list award. Ramsay has 65 different varieties of wine. “The most important attribute in a wine for us is that of character” This is a reference from the head sommelier (Suzuki, 2017)
[bookmark: _Int_lvgetGfD]Ramsay’s restaurant has a set menu, all menus are produced, whether the menus are seasonal menus or just a change of the menu. All menus will all be set, set to a specific price, the pricing is determined by however many courses wanted by the customers. Gordon's restaurant is based on modern French dining.  Gordon offers vegetarian, A La Carte, Prestige, and Carte blanche menus, looking at the restaurant's website there doesn’t seem to be any information about vegan menus, or any information about allergens on the menu. Guests are required to call the restaurant in advance when booking a table, to alert the staff of allergens so the chefs can come up with an alternative dish for said person. Staff on arrival proceeds to ask guests about any dietary requirements they may have, alerting guests that food is cooked in peanut oil, it is a risk, for those with a peanut allergy to attend the restaurant when not disclosing any allergies beforehand during the booking process. 

To conclude it stands restaurant Gordon Ramsay has earned its place amongst famous classical restaurants around the world. After acknowledging many reviews on websites such as TripAdvisor, it is apparent that most of the reviews are positive, a place where you must go and visit. After reading many of the reviews, Gordon Ramsay is an excellent place to dine, 2656 reviews. The atmosphere of the establishment is a 5-star rating, aroma, staff ratings between 4- and 5-star ratings. Staff are very pleasant and well dressed, polite. Many great reviews on the dishes. There are obviously negative reviews, reviews such as, “spent £2500 on the meal, no offence but it tasted like a pretty average meal, not worth the price” (TripAdvisor, 2024)
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