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This essay will detail 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. The cuisine they serve has collected vast amounts of reputation which has caused them to become a 5 AA rosette and Michelin guide restaurant (Witts 2022). which is why due to this specific reason it has been chosen for the assignment as the functionality and operation is so smoothly run with such a high level of complicated dishes .which has helped them increase there credibility and word of mouth as one of the best fine dining areas in all of west Wales as there are pioneers of pushing flavour profiles with a extremely high level of formality and flare .
The grove is part of a multi business group called SEREN with many establishments across southwest Wales, some being Lan y mor which is based in Saunders foot and Beach house which is located Swansea. SEREN is the Welsh term for “star”, the companies name represents the passion for nature and its teams, contributing to the community stated by (Ovenden 2024). The grove  was bought in 2007 by Neil and Zoe Kenward who saw the derelict house and out buildings  who saw a vision of what they could create with the area and  thought to renovate the place which  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  according to (lillywhite,2018) ,locally sourced products may help food service participants maintain or even enhance profitability in rising food costs; which the grove consistently use local ingredients from small businesses to larger wholesale businesses  like castle howls which helps them lower or adjust there price points before they make there profit which is also another reason for there ability to grow as a buisness and make a name for their restaurant while maintaining there sustainability and quality of products  . 
The Grove is predominantly known for its hotel, the “independent hotel of the year” (urban 2025). furthermore, the fernery restaurant with the help of executive chef Dougie Balish has now beckoned into highly regarded in the UK for his culinary skills deriving from aspects of French techniques with today's molecular gastronomy to refine their dishes and creativity with the menus they serve at the restaurant (the chefs forum 2020) .the head chef and executive chef tend to do lots of collaborations which  has helped them spread there skills to other small business and  to people in education for example they are a part of chef forum which is where chefs get asked to go into colleges around Wales and show off their dishes and creative mindsets on how to go about crafting dishes like the ones at there establishment
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 Adrian martin , p.g 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 front of house staff know details about the dishes it can provide a higher sell point as when  a waiter or server describes the dishes it can provide more lust for people to try the dishes which could be included in a tasting menu or special dishes  also providing wines to accompany the dishes which also adds profits due to each wine refining the flavours even more . The service style of the grove is French style where you have cutlery 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 experience to their menu .The restaurant has a very modern aspect and  ambience, according to (Nawawi ,et al, 2018) the atmosphere of a restaurant and ambience help the dining experience and influence to the customer. to it although the overall building itself (Smith, 2025) has a very rustic feel which adds a splendid comparison as customers enter the restaurant, which then boosts the style of the fernery's food as it has an elegant feel to it. According to (trip advisor 2024) Douglas and his team craft extraordinary plates of food with a clear focus of balance which only adds more contrast to the dining style and appeal of the grove's establishment.

 The design of the fernery restaurant is a rustic yet formal ;which brings a very intricate vibe for the customers and due to their bizarre and refined menu it has a very good contrast .in the grove they have a dining area for the other food they serve  and a restaurant dining for the fernery  the kitchen of the fernery restaurant is all induction as they chose to move to electric as it is more sustainable ()for their business which has helped boost profits as there gas bill will have been lowered due to the width to electric .in the kitchen they have an executive chef ,head chef, sous chef and 4 chef de parties  that cover both of the restaurants for service their system is very effective and has blossomed there business through there intricate team that follows the brigade system (collier 2018).

The fernery restaurant has many accolades consisting of AA rosettes and being on the Micheline guide while also possessing the Micheline key for the restaurant ( Davise 2022).the fernery is one of the top establishments  in Pembrokeshire which also maintains a 5.0 out of 5 rating (trip advisor ,2024) which is incredible to keep consistency on ratings with a changing fixed menu with seasonality of products . The grove has become a very reputable hotel and is of which is one of the top 50 boutiques hotels in Britain and has maintained 5 red stars on top of being in the top 50 (Maher 2024). Walking into the fernery restaurant it has gained 5aa Rossettes under the influence of Dougie Balish and the team he has there which shows their attention to detail while maintaining quality throughout which has helped there business grow to the levels it is at now and keep on a steady incline  over time to becoming one of the most credited establishments in west wales .

The food that is offered at the restaurant covers many different variations of diets. They cover pescatarians, vegans and vegetarians while also conveying a tasting menu to their customers which has allowed them to cater for a wider variety of customers which has helped broaden the customers selection they bring in. Due to the diversity of local products we have around here in the aspect of vegetables it is very fortunate, and the grove has an allotment where they have a variety of veg and herbs which helps lower their cost which is a positive for their business (Aglionby, 2023). Due to Wales being next to the coast they can get local produce in the aspect of fish, Because the fernery restaurant is so diverse with the dishes they offer they can have customers of all dietary influences which helps boost their sales and profits from the diversity they can serve in their business, although from researching they do not state if they cater for religious needs like halal meat or kosher products and due to the influx of people becoming Muslim  (Mohamad 2025) halal meats are becoming more desired in 2025. Which could be a point for them to improve upon there business but due to it not being stated if they source halal or kosher meats there's no definitive answer to whether or not there establishment can cater for certain religious codes of conduct regardless there business already has a variety of clientele reaching out to discover there establishment 
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