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Introduction 
This essay will entail in depth  The grove fernery restaurant for its functionality and operations . the reason for evaluating the business is due to it being a venue that is highly established and credited in the uk ; being recognized for its sustainability and constant evolution of service and cuisine which has caused them to become a 4 AA rosette and 1 Michelin restaurant and for this specific reason it has been chosen for the assignment as the functionality and operation is so smoothly run.
The grove is part of a multi business group called seren with many establishments across south west wales some being lan y mor and beachhouse  . The grove  was bought in 2007 by Neil and Zoe Kedward who saw the derelict house and out buildings  who thought to renovate has been transformed into a highly esteemed  hotel and restaurant in wales and the uk that has pushed molecular gastronomy and commitment to sustainability by foraging and using local ingredients   .the Grove its predominately known for its hotel furthermore the fernery restaurant with the executive chef dougie balish being  highly regarded in the UK for his culinary skills and creativity with . 
The fernery is known for its unique dining experience and emphasis on fresh locally sourced ingredients. As stated in the practical guide for understanding and raising hotel profitability (page 54) using up extras is a good way to reduce cost as things become more multiversal which then in turn results in more dishes  being which equates to more profits made from a locally sourced products and if foh staff know details about the dishes it can also provide wines to accompany the dishes which also adds profits. The service style of the grove is french style where you have cultury and wine glasses laid out for you although it has hints of american style as the dishes come out of the kitchen fully complete,they recommend the delightful sommelier suggestions to give the best exprerience to there menu 
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