Marketing

Marketing a restaurant or hotel isn’t just advertising and selling food, drinks and accommodation.

Marketing is finding out what your target customers want and need. It is then satisfying those wants and needs better than the competition.
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So, marketing is:

1. Researching wants and needs

2. Making decisions about what to offer – new dishes on a menu, special murder mystery evening, upgrading bedrooms to all have flat screen TVs
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3. Working out the price of these products

4. Promoting these products – outside and inside the venue

Tasks:

1. You are going to start up a pancake (crepe) bar.  

a) Research what fillings people want in their pancakes. 

b) Work out the price you will charge for these pancakes. 

c) Design an advert to place in your local paper. 

d) And a leaflet to put through the door of nearby houses. 

e) Think of two other ways to promote this bar. Show these in rough.

2. Not enough people in your café are eating scones or toast with their tea and coffee in the morning. Produce a folded mini menu to put on each table promoting these items. Plan it out in rough first. Use IT if possible.

3. Promoting products can be done verbally as well as written down. 

a.) A restaurant wants to increase sales of extra vegetables with their main courses. Write down what a waiter would say to customers to promote these dishes.

b.) A restaurant is having a special Spanish night in two weeks’ time. Write down what the restaurant manager would say to customers to promote this event. Also when it should be said.
