Introduction to gastronomy (BMGM4001)
Category: Hospitality and Tourism Management
Special look inside Paco Tapas Restaurant
David Cirpaci
2235292
Paco Tapas

[image: ][image: ][image: ][image: ][image: ][image: ][image: ][image: ][image: ][image: ][image: ][image: ][image: ][image: ]
image7.png
The Menu.

%> The menu is divided into different sections, each featuring a unique set of dishes.

% the restaurant currently offers a range of dishes inspired by traditional Spanish
cuisine. Their menu features a variety of tapas, platos principales (main dishes),
postres (desserts), and a selection of Spanish wines, beers, and spirits.

> Its also known for its constantly evolving menu, which reflects the changing
seasons and availability of ingredients. the specific dishes on offer may vary
depending on the time of year and the availability of seasonal ingredients.
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Prices.

= prices varying depending on the specific dish and portion size.
The cost of tapas dishes typically ranges from £6-£15, while
main dishes can cost around £20-£35. The restaurant also
offers a tasting menu, which can cost around £70-£80 per
person, and a lunch menu, which is more affordable.

* Paco Tapas is considered to be a high-end restaurant with
prices that reflect its reputation for exceptional quality and
service.
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Service.

Paco Tapas is known for providing
exceptional service to its customers. The
staff is friendly, knowledgeable, and
attentive, ensuring that each guest has a
memorable dining experience.

guests are greeted warmly by the front-
of-house staff and shown to their table.
The servers are well-versed in the menu
offerings and can provide
recommendations and answer any
questions that guests may have.
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of-house staff and shown to their table.
The servers are well-versed in the menu
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servers regularly check in with guests to
ensure that they are satisfied
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Advertising

* The restaurant's official website serves as a primary source of
information about their menu, location, and contact information.

= In the digital space, Paco Tapas utilizes social media platforms such as
Facebook, Instagram, and Twitter to promote their menu offerings,
events, and specials.

* also relies on word-of-mouth marketing, as satisfied customers often
recommend the restaurant to their friends and family. The restaurant's
reputation for exceptional food and service has also garnered attention
from food critics and bloggers, leading to favorable reviews and
increased visibility.
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Reviews

* Paco Tapas has received many positive reviews from customers and critics alike.

» "Absolutely superb restaurant. Food, service and atmosphere all impeccable. The tasting menu was one of the best
I've ever had and I've eaten in some of the best restaurants in the world. Would highly recommend." - Google
Review

> "Paco Tapas is a special place. A restaurant that truly cares about the food, service and experience of the customer.
The food is divine, and the staff go above and beyond." - Tripadvisor Review

» the reviews of Paco Tapas are overwhelmingly positive, with many customers praising the restaurant for its
exceptional food and service. The restaurant has earned a loyal following among locals and visitors to Bristol, and it
continues to be a popular destination for foodies and those looking for a unique dining experience.
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Conclusion

* In conclusion, Paco Tapas is a highly acclaimed restaurant with the take on
traditional Spanish cuisine, with an emphasis on seasonal ingredients and
exceptional presentation.

* The restaurant has earned a reputation for exceptional service, with
friendly and knowledgeable staff who provide attentive and professional
service to every guest. The restaurant's stylish decor and open kitchen add
to the overall dining experience, creating a warm and engaging
atmosphere.

* Customers and critics alike have praised Paco Tapas for its exceptional food,
service, and atmosphere, making it a must-visit destination for those
Iookin% for a unique dining experience. Overall, Paco Tapas is a shining
example of a fine-dining restaurant that combines exceptional food and
service to create a memorable dining experience.
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= Paco Tapas official website - https://pacotapas.co.uk/

= "Paco Tapas, Bristol: restaurant review" by Marina O'Loughlin, The Guardian -
https://www.theguardian.com/lifeandstyle/2016/may/01/paco-tapas-bristol-restaurant-review-marina-oloughlin

* "Paco Tapas: Bristol's destination for Spanish small plates" by Mark Taylor, The Independent -
https://www.independent.co.uk/travel/uk/paco-tapas-bristol-restaurant-review-a7980531.html

+  Paco Tapas on TripAdvisor - https://www.tripadvisor.com/Restaurant_Review-g186220-d12585717-Reviews-Paco_Tapas-
Bristol_England.html

- Paco Tapas on Yelp - https://www.yelp.com/biz/paco-tapas-bristol

Sources and

r‘efe re n Ce S * "Paco Tapas, Bristol" by Tim Hayward, Financial Times - https://www.ft.com/content/9b9f41d0-58b2-11e6-9f70-
badea1b336d4

= "Paco Tapas" by the Michelin Guide - https://guide.michelin.com/gb/en/bristol-city/paco-tapas

* "Paco Tapas: Bristol restaurant review" by Jay Rayner, The Observer -
https://www.theguardian.com/lifeandstyle/2018/may/06/paco-tapas-bristol-restaurant-review-jay-rayner

« "Paco Tapas, Bristol — restaurant review" by Grace Dent, The Guardian -
https://www.theguardian.com/lifeandstyle/2017/may/21/paco-tapas-bristol-restaurant-review-grace-dent

* "The 50 best UK restaurants for 2020" by The Guardian - https://wwuw.theguardian.com/food/2020/mar/06/the-50-best-
uk-restaurants-for-2020

* "Paco Tapas, Bristol" by Felicity Spector, The Financial Times - https://www.ft.com/content/d4ed39fc-4d28-11e8-97e4-
13afc22d86d4

« "Paco Tapas, Bristol - restaurant review" by Tony Naylor, The Guardian -
https://www.theguardian.com/lifeandstyle/2017/sep/17/paco-tapas-bristol-restaurant-review-tony-naylor
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W About paco
tapas.

‘1 » A Michelin star restaurant that
offers a mix of traditional
Spanish cuisine with a modern
twist.

#L/ y—




image5.png
>located on the
corner of a busy
street situated on
Lower Guinea
Street, in the city
center, near the

Harbourside area.
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Operated by.

»Paco Tapas is
operated by the
renowned chef Peter
Sanchez-Iglesias and
his family.

» Peter Sanchez-
Iglesias has won

several awards for
his restaurants.





