10 Minute Presentation – To be presented on the 16th of December

The exercise will require the student to undertake the role of a restaurant reviewer who has attended the restaurant as a ‘secret customer’ for the purpose of obtaining an accurate review of the restaurant for publishing within an online site.

The presentation must be based on what you would observe during your visit, and act as an illustration of it, which allows you to share your opinions of the food, beverages, service, and ambience of the restaurant. You will be required to submit your presentation to Moodle and then present it to your lecturer.

The presentation should be prepared using PowerPoint and must last for 10 minutes (this is a timed exercise, and you will not be permitted to go over the time, with marks being deducted for a presentation that is very short also)

Within your presentation you are expected to use very few words on your slides but lots of appropriate images to support what you are talking about.

You will be advised to write your notes so that you can refer to them when you are presenting, but these must not be written onto your slides please, we want to learn about what you experienced, and this will best be done by your speaking about it and being able to demonstrate your experience by way of great images on your slides.

Prior to choosing your restaurant, please read restaurant reviews in general so visit sites like TripAdvisor, Feefo, and Google reviews, look at a wide range of websites of individual restaurants, also look at national and local newspapers and such publications as Swansea Life where restaurant reviews can also be found.

When visiting the restaurant websites look at the reviews that they choose to publicise and share with customers, and then compare with what has been written on TripAdvisor - this will give you some indication of the restaurant activity and diner satisfaction, prior to you reviewing.

When you visit the restaurant to carry out the review, please be respectful of the restaurant operators, and be careful as to how you report the facts, remember that we must respect each other within the industry and overly criticising a venue is not good practice, and your views should be shared with caution.

When you put together your presentation and carry it out you will be required to include specific essentials about the restaurant that you have chosen as follows:

Introduction

· Quick introduction to your restaurant
· Why did you choose this restaurant?
· Have you visited previously?

How is this restaurant marketed (how would diners know about it)?

· Product - What is the restaurant currently offering?
· Place– where is it located, what are the transport links like, is there parking for example, and how well is it advertised externally- could it be easily found.
· Price – What price range is food on the menu, so who would you expect the diners to be, things to note here would be the price of the starters and main courses, how much would a glass or bottle of wine cost for example, so which price range does this fall into. You would need to compare other restaurants in that area to assess if this was budget, midpoint, or higher end for example fine dining.
· Promotion – How is the restaurant advertised, could diners get information online, in magazines or just the individual website for example? What promotions are they running?
Creating Customer Value and Engagement

· How does the restaurant create customer value?
· What does it offer current and potential diners?
· What did you experience when you dined at the restaurant- this is where you are able to use your imagination if you haven’t dined at the restaurant and use images from their websites and review sites which may have been uploaded, or if you have visited your chosen restaurant take images yourself, photographs of the food, the interior, the drinks that you had… think of what makes for a good review, and how you can tell others about your dining experience.

Your opinion and how this review could influence others.

· Was it a positive or negative experience?
· You would need to expand on both areas for example if you had an amazing meal, but the service was not so good, then this is what you need to be telling people about.
· If you thought that for the type of restaurant it was that the menu was overpriced- well tell us why this might be the case- was it just the food or the drinks also for example.
· What was the cleanliness like- was their ‘scores on the doors’ sign displayed clearly, were you expecting a 5 rating but when you arrived it was a 3… how did this make you feel?
· Remember that reviewers have an important role within the industry (Michelin, Gault Millau, AA etc) and they can ‘make or break’ a restaurant, the role of the restaurant critic can be very powerful, but one thing that must happen is that reviews need to be truthful and display an accurate picture.
References

You will be expected to use credible reference sources (minimum of 15) for information used within your presentation. Your references are not part of the word count.


Slides must be submitted by Friday 6th of December 23.59 2024 via Turnitin. You must book a slot to present your slides via the Microsoft Bookings link on Moodle. Failure to present your slides may result in a fail 

