Food and Beverage Management Project 
Supplies –

(1)  3 Ring binder with side pockets

(1) set of 3 (three) Tabs  labeled (part 1, part 2, part 3)
Part 1 -  Concept & Marketing  Due 5/29/2014
Describe your Food and Beverage business concept

1. Business name and hours of operation
2. Vision Statement

3. Mission Statement
4. Marketing Plan

Assumption – the market will be downtown Orlando from South Street, north to Robinson St, and from the  Orlando Arena east to S. Rosalind Ave.

Should include:


Target Market

General Demand Generators - today and tomorrow for the downtown Orlando Area (not necessarily just the geographic boundaries of the market area


Competition  (minimum of 4)


Analysis of Competition vs. your Concept (SWOT) analysis


Action Plans to support Marketing Efforts, should be measureable

Part 2 Menu  Due 6/26/2014
5. Menu- Follow all guidelines in chapter 6 (The Menu) Pgs. 146-154 along with prices.  
The minimum number of entrees is at least 5.    
Don’t forget you need beverages as well.  
**For those of you that are not doing entrees (ex. bakeries) you must do 10. 
6. Recipes- For the 5 entrees (bakers  10)—Standard recipe which specifies ingredients, required quantity of each ingredient, preparation procedures, portion size, portioning equipment, garnish (if using) and any other information necessary.
7. Calculate portion costs for the 5/10 entrees (do more for extra credit).

8. Calculate total meal costs for those 5/10 entrees (tell me what is included in the meal)

9. Take those 5 entrees (or 10 for bakers) and calculate selling price using the following budgeted food costs percentages- 30%,  Show work.  Calculate what the Contribution Margin should be for each of those different percentages.
10 Food Purchase list

11. Daily prep list

Part 3  Facility  Due 7/17/2014
Facility design, layout and equipment of kitchen

http://www.smartdraw.com/specials/kitchen-planning.htm
http://www.rewonline.com
  12.     Back of house- well designed equipment placement –coordinating letter placed on blueprint like design to match equipment picture on another page along with COSTS.  
       --- Create a flow of the cooks/chefs or anyone coming into the kitchen.
Don’t forget the following things in your design:
Dish room/dish machine

Storage areas

Office

Receiving area 

Three bay sink

Restrooms

All sink requirements for Sanitation

Freezer(s)

Refrigerator(s)

Ice machine (if needed)

Beverage station (if not in front)

Beverage storage (if needed)

Bar (liquor storage)( if needed)
Prep tables

Ovens/stoves

Mixer(s)
Plate up food line

Ice machine (if needed)

Small wares lists- pots and pans / cooking utensils  with costs
13. Front of the house- Design and layout
http://www.smartdraw.com/specials/restaurant-floorplans.asp
http://www.rewonline.com
—along with COSTS
To include the following;

Tables (stipulate size/style)

Chairs

Color scheme décor

Beverage station (if not in back)

Beverage storage (if not in back)

Host/hostess station (if needed)

Employee uniforms

Plates

Napkins

Silverware

Glassware

Linen (if using)

Table lighting (if using)

Salt and Pepper shakers

Cash register (if not in back)

-Include as much information and pictures that can give a feel of what your F&B operation may be.
14.Create the Flow of your F&B operation- (hostess or seat yourself, order at counter or through server, server/kitchen communication, pay before or after meal, server or cashier etc.

15.Employee job descriptions

16.Employee scheduling –how many needed daily front and back of house
17.Total operation set up costs-(all costs except food & labor)
