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Executive Summary 

The Valentine's Day event is without a hesitation the biggest annual profit for the restaurant industry. On the other hand, this year many people may find their Valentines budget limited due to global inflation affair affecting the world to a present-day. Wallet hub (2023) actively demonstrated that, 36 % people say that going out for a dinner on Valentines Day is a bad decision. Perhaps, this can be caused by indiscreet and arrogant imposition of additional costs. Business owners often charge higher prices to what an establishment usually charges ignoring de facto, that customers must be able to tolerate the charged costs in order to visit. 
Consequently, our aim is to present the most adequate and affordable menu to the customers on Valentines Day and most significantly our goal is to secure the profit as well.   In order to fulfil aforementioned, it is essential to: 
·  Limit menu options and create a Valentines prix-fix meal that we can sell at an affordable price per person to potential diners. 

· The menu must distinguish from surrounding competitions and must involve at least three courses with a choice of three options including vegan and vegetarian options to provide a great selection for guests. 

· Comprise a welcome drink and special attractions organised for the evening. 

· The decoration theme must be carefully thought through to avoid unnecessary finance however, it must still be spectacular, delicate and to some extend compatible to the created menu.   
Within realm of possibility, these suggestions have a great potential to expand a positive impression on guests. Therefore, expanding the restaurant in a positive way. With the attention to these potential offerings plus guest demand for cheaper Valentines we can gain regular customers and increase the restaurant turnover. 













Introduction: 
This document was created for an academic staff to demonstrate a supply and sourcing plan for restaurant organising a traditional Valentines Menu served between on the 14th of February 2023. This report will draw an attention to rationalization behind the costings, the psychology behind the chosen food suppliers and menu. Venue and most prosaic aspects, which in reality play a crucial part in the arrival numbers and the success of the planned event. 
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Venue, Location and Facility 
[image: ]
Google Image (2023)
The advantages, which the restaurant we operate has, is its location and its capacity. The restaurant is located in coast- Langland in Swansea overviewing the ocean front. It holds 50 covers providing intimate and captivating scenery ideal of the Valentines event. Based on the research, 271 million visits are made to coastal habitat a year. GOV.UK (2020) This finding, actively suggest that potential reservations will fill the available spaces fast. Yet another observation was made, based on online reviews regarding the location. As visitors are actively sharing their opinions and experiences on online platforms such as Trip Advisor these findings are constructive and valuable source of information in this report. The research of these online reviews consists of the pair- ratings and comments. ‘’ Lovely sandy beach with access to the sea. I thought Langland Bay was brilliant’’ Rating 5 stars.  Bubbles73uk (2021). This research is practical in this report because it demonstrates that the complaints about the location are negligible. This also suggest that the overall safety of the place is satisfactory and results in a decreased crime note. Local council provide a large pay and display parking for guests with 265 spaces available offering an easy access to the establishment. 
Another point to discuss is the segment of the population that the restaurant desire to attract for this evening. In this case, our target market is young adults (couples), and marriages. The significant reason for this is that the additional interest on tables of two increases during this special night where couples want to celebrate their love.  Whereas family dining out is less popular. This target market will allow us to turnover seats accordingly to reservations and fulfil assumed service hours which is 18:00-22:00pm. 

Considering the surrounding businesses and restaurant market research the findings are also satisfying. Our restaurant values, reasonable and realistic approach to prices, unique food and the restaurant design planned for the night will allow the restaurant to stand out from the background and the competition shadow. Our competition in the surrounding area is Langland Bay Brasserie by the sea, placed near our location. The research has found that the restaurant mainly focuses on seafood specials, which already takes our restaurant onto the next level due to different cuisine pattern.  It does not provide any attractions apart from the terrace dining whereas our business provides highly personalised, breath-taking culinary theatre elevating the classic and almost forgotten in the industry dessert Crepes Suzette.  The presentation of the competition food does not refer to fine dining, therefore our kitchen has a great potential to showcase the unique and rare plating approach. Customer service also leaves much to be desired, and this aspect also grant our restaurant to really impress our guests. Only recent review suggest that the experience was not satisfactory. The reviewer mentioned, ‘’terrible service at Langland Brasserie’’, ‘’Shocking treatment by the manager’’ Michael (2023). Consequently, this gives us the opportunity to target exactly what the customers are looking for which will increase our reputation and publicity. 
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 Valentine’s Menu
Valentines menu will replace our regular dinner menu on the 14th-02-2023

Gueridon work will be available for this evening on a request. 

Glass of Barefoot white Zinfandel California will be served upon arrival. 

Before this culinary experience of yours, explore the classic flavours of...  
          
 Warm baked sharing bread served with Welsh salter butter, olive oil and balsamic vinegar  
or 
        Martini - green olives (VE)          
                     Starters choice of                   
You Make my Heart Skip a ‘’Beet’
Rainbow Beetroot and Goat Cheese salad served with balsamic vinegar. (GF) (V) (VE)
You are’’Soup-Herb’’ 
 Roast pepper and Tomato Soup with Basil, Cream and Croutons. (GF) (V) (VE)

Nothing ‘’shellfish’’ about you
Mussels Chowder served with Handmade Ciabatta. 

Mains choice of 
I ‘’lamb you’’
Roast Gower salt marsh lamb shanks served with golden potatoes and chilli infused long-stem broccoli, mint gel and lamb jus (GF)  
 
‘’It’s ‘’Im-Pasta-Ble'’ not to adore you
Garlic Butter King prawns on a bed of  freshly harvested coriander, and lemon linguini (GF) 

‘There is mush -’room’ in my heart
Organic Leek and wild mushroom risotto served with parmesan shavings (GF) (V) (VE) 
>>>>>>>>>>
Sweet Tooth choice of 
Thank you for ‘pudding’ up with me 
Sticky toffee pudding served with salted caramel sauce and ice-cream  

Flames of Love  
Flambéed on gueridon by your table 
Crepes Suzzette served with vanilla home-made ice-cream (£ 2 supplement per person (V) 

I am passionate about your love 
White chocolate and passion fruit panacotta. 

Additional pleasure   

‘’Brie mine’’ the trio of cheeses
 (supplement of £3 per person)
Perfect for sharing between 2 
Brie, Blue Stilton and Mature Cheddar, crackers, grapes, celery and chefs' special chutney. (V)

To Finish the evening, we will serve supplementary ... 

90% cacao Robins and Sons dark chocolate dipped strawberries for each guest (GF) (V) (VE)

*Coffee and tea* 
(Purchased separately) 

Please note that a £10 deposit (non-refundable and not transferable) will be required upon booking. 
If you have a food allergy or intolerance, please let us know before ordering. Full allergen information for food is available upon request. Menu description does not include all ingredients.  All dishes are prepared in the kitchen where cross-contamination may occur.  
V= SUITABLE FOR VEGETARIANS 
VG= SUITABLE FOR VEGANS
GF=CAN BE MODIFIED FOR GLUTEN FREE ON REQUEST
                                                                                                                                                                                            
*WE DO NOT ADD SERVICE CHARGE TO BILLS. IT IS CUSTOMER’S DECISION TO AWARD GOOD SERVICE TO THE STAFF WHO SERVED THEM*
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3.1 The analysis of the menu

· The design of the menu and its functionality 
·  Supplier List required for the event and the rationale behind the choices. 
· Costing Structure 

The purpose of this subsection has been designed to investigate the created Valentine Menu, that has been prepared for the upcoming Valentines event.  Presented carte, demonstrates, the personality of the restaurant therefore, it is entirely directed on modesty but also, a degree of chic, elegance and directness. David V, Senior Professor in the School of Hospitality (2009) states that ‘’A properly designed menu can direct the attention of the diner’’ With this clearly defined, it was vital to make it look unique and exclusive. The above Table d’hote menu, has been project in a way to exhibit what the restaurant serves best and to mimic the dining experience. The menu that is operating on daily basis has been replaced with the above presented which, provides smaller choices of dishes, and it will be served for a fixed price, discussed further in the cost section of this report. This strategy will allow: 

· Customers to pick their choices swiftly and prevent decision fatigue, therefore improving table turnover. 

· It will keep the Front of House (FOH) and Back of House (BOH) staff in high level of a good spirits and energy. They will be able to memorize more information from the menu, ensuring outstanding service for customers. Chefs will be able to cook more effectively, which will not only improve the taste but also the presentation of the dishes. 

· It is cost-effective. It will allow to cut expenses and lead to using handful of best quality ingredients. It will also allow to control wastage and therefore create more sustainable and environmentally friendly restaurant and when appreciated by customers, there is a great potential for positive publicity. 

· Shorter menu will help demonstrate the concept and direct the focus on the event. 

· It gives greater opportunity for the customization. As demonstrated, many menu items can be customised for vegan, vegetarian and gluten free options.  

· It will allow to support local producers and pay attention to food quality control. 
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For such a special night like Valentines, the appearance the demonstrated menu will follow the style of a leaflet instead of the traditional restaurant leather- cover menu. The significant reason for this purpose, is that a light menu is to a great extent, more convenient for the customer especially, for tables of two, where the overall table space is limited. Larger menus also take longer for the guest to read. Highlighting these defects, leaflet menus can be left on the table ready for the arrival of the guests. Consequently, improving the speed of service. Waiters and waitresses will be able to focus their attention on receiving orders more effectively, because there will be no need to present, handle or collect menus. In my opinion, this is a great resolution for such a busy even like Valentines evening where table rotation is essential to fulfil all reservations. Moreover, many researchers seem to admit that guests spend 109 seconds reading the menu. Consequently, the created menu and its aesthetics has been designed to direct the attention of the dinners fast by offering, clear and understandable language, complementary items, attractions, vegan and vegetarian options, traditional dishes but also dishes with a hidden flavour twist to satisfy and awe the regular and new arrival guests, additional pleasures or suggestions from the chef. Furthermore, according to Richard Gray (July 2020), ‘’giving dishes descriptive names can increase sales by up to 28%.’’ This clearly and actively demonstrates that, correctly engineered menu can lead customers attention to dishes that have bigger margin. Thereupon, above menu contains valentines themed descriptions, eloquent language used to describe dishes which are red coloured, which marks urgency. Therefore, conveying the singularity and unique feature of the event.
[image: ]
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Costings 
Factors that stand up against hospitality industry such as inflation, supply chain shortages and labour issues caused many businesses to reconsider their menus and plan accordingly to the demanding economy. The advertised menu represents a set course meal designed for Valentines Day. To make sure that the set-up price is ideal for both business owners as well as diners, it is significant to consider a myriad of factors which are clearly explained in this annex: 

-Cost of standard and specialised ingredients 
-Decorations 
-Variable costs and fixed costs 

To begin with, the cost of standard and specialised ingredients. To get the price of the menu just right and avoid the operating at low costs perspective, it is significant to know how much the business is intended to spend on each raw ingredient to prepare the individual dish, by breaking it to its unit cost. 
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