Full Service Restaurant Management

 

Performance Indicators

 

1. Select advertising media. 

2. Coordinate activities in the promotional mix. 

3. Explain the nature of a promotional mix. 

4. Explain the promotional methods used by restaurants. 

5. Determine products to provide customers.
 

Event Situation

 

You are to assume the role of waitperson for a locally owned restaurant.  The restaurant is six months away from its 25th anniversary.  The restaurant owner (judge) wants to run a promotional campaign for the anniversary celebration.  The restaurant owner (judge) knows that you study promotion in your marketing class and have worked to promote your marketing program and DECA chapter.  The restaurant owner (judge) has asked you to use your experience to develop preliminary ideas for the anniversary promotional campaign.  This is a perfect chance for you to use your marketing experience in the area of restaurant marketing.  The restaurant owner (judge) asked you to discuss your ideas with him/her.

 

The meeting will take place in the restaurant owner’s (judge’s) office.  The restaurant owner (judge) will begin the role-play by asking to hear your ideas for promoting the restaurant’s 25th anniversary.  The restaurant-owner (judge) will also conclude the role-play by saying he/she will consider your ideas.

 

 

 

Quick Serve Restaurant Management Series

 

Performance Indicators

 

1. Explain the nature of effective communications. 

2. Explain the nature of positive customer/client relationships. 

3. Explain the role of business in society. 

4. Identify desirable personality traits important to business. 

5. Foster positive working relationships.

 

Event Situation

 

You are to assume the role of assistant manager of a fast food restaurant.  A problem has developed over off-duty teenage employees “hanging out” on weekend evenings outside the restaurant and in the parking lot.  The restaurant has only recently become a popular place to “hang out”, not only for the teenage employees, but for many other teenagers in the area.

 

The manager (judge) has already warned the employees once threatened to fire any employee caught in the parking lot off duty, but the warning seemed to have no effect. Rather, it only made more of the employees want to hang out there.  Some employees are angry because they feel it’s their right to be there if they want.  Their attitude is “Who are they to tell me what to do when I’m not on the clock!”

 

The problem has worsened until several customers have complained about the disturbances the teenagers are causing.  Some customers have even said that they will no longer patronize the restaurant.  The management, including you, are becoming concerned because the situation is now beginning to affect restaurant profits. 

 

Because you have dealt with employee problems successfully in the past, the manager (judge) has asked you to develop a plan to handle this problem and discuss it with him/her in the restaurant’s office.  The plan you develop should show how the plan will be communicated to the employees.

 

The manager (judge) will begin the role-play by asking to hear what you think should be done about this situation.  Once you have explained your plan of action and answered his/her questions, the manager (judge) will end the role-play by thanking you for your help on the problem.

