Create your own Restaurant Concept

Hospitality I – Garcia
Assigned: 
12/4/17

Due:______________________
Create your own themed restaurant concept.  You and your choice of partners (owners) are going to plan the opening of a new restaurant.  There can be no more than 2 in a group.  
There are three components to this assignment.  When completed you will submit:
· Minimum 150 word, Arial font, 12 point double spaced paper to answer questions below.  These questions will also be your guide for the assignment.   Make sure all participants names are on this document.  25 points
· Prepare a display board that describes your restaurant concept. (minimum 16 X 24 inches) to include Restaurant name, proposed location, pictures of food samples, restaurant layout, picture of uniforms proposed, fabric and color samples of interior design concept including examples of furnishings and fixtures. 25 points
· Menu - This needs to look as professional as possible.  You must create your own but may be inspired by similar restaurants.  Turn in with written portion.  Make sure your menu coordinates with the restaurant theme.  Include examples of all courses and prices in a layout that is appealing and error free.  25 points
1. Identify restaurant classification, name, and describe your target market. (fans, couples, family, income related, age group, where will they come from….) 
2. Describe your theme. Ethnic theme (Italian, Asian, Mexican, Latin, Greek, German..) Food item theme: Hamburger, Pizza, Chicken, Sandwich, Seafood... Other possible themes: celebrity, family, music, or sports...
3. What type of atmosphere (mood) do you want to create? 
Explain in detail how you will create your special ambiance. (Feeling or mood)
4. What kind of food will be served? (Features what specialty food)   
6. What type of uniforms will the servers wear? (Must be appropriate attire) 
7. Where will you place your restaurant be located in Arizona?  (be specific)
Restaurant Project Rubric:

Restaurant Name:_______________________________________________

Name:_________________________________________________________

Date Received:_______________________

Written portion:  
Correct format




_____/5

Name/location /target market


_____/5

Clear theme 


 

_____/5

Type of food – described


_____/5

Uniforms – described



_____/5

Total





_____/25

Display board: -  
Name/location/clear theme (Ambiance)
_____/5

Pictures of food



_____/5

Layout





_____/5

Uniform pictures M/F



_____/5

Interior design detailed


_____/5

Overall look




_____/5

Total





_____/30
Menu:
Appropriate format



_____/5

Name/location




_____/5

Clear theme 




_____/5

Food descriptions/pictures


_____/5

Prices/categories 



_____/5

Total





_____/25

Deductions: perceived effort, class & lab use _______

Grand Total:




______/80
