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he-worlds- fovourl’re -sifcom-25-years-on

WHY “FRIENDS™ IS STILL THE WQ
SITCOM, 25 YEARS ON<ee



« [IPOTEAEYTAIA YKHNH:

« O ToQAQVTAEP TTEQIYPAPE
OTa veoyevvNta Sidvua
uEoca oTo AdeIo
Sdlaueplopa mouv eCnocav
10 xpOVvIa TTWC NTAV £va
OTIITI JE TTOADL QyQTTN.

» TEAEYTAIA YKHNH
» AUEOCWC UETA N PEITOEA TTOOTEIVEL:

» ‘[Tape yia Evav Kagpee'
» *evVOEi TO SELTEOO TOLC OTIITI..

FRIENDS 2 LAST SCENE/S






+ BIOAOTIKH ANATKH « KOINQNIKES

: ElEQE)PTEIIEILIIAI\EZ o TTOAITIZMIKEX

S OYTKES NES * YYNAIZOHMATIKEX
+ BITAMINEZ dioniEl

« METAAAA

« AOITTA OPEITIKA

* [XOPPOINMHMENH

AIATPODIKEL ANATKEX

« EITENEY ENXTIKTO /

BAXIKH ANAIKH

MH AIATPO®DIKEX ANATKEX

LYXTATIKA

AIATPOOH

ANATKEL MOY IKANOINOIOYNTAI
THN EMIEIPIA ENOLX TEYMATO






[EPIEPTIA TIA AAAA HOH KAI EQIMA
KATANOHXH AAAQN OPHXKEIOQN
[NTOAYNOAITIEXMIKA TEPIBAAAONTA
KATANOHXH THX ENNOIAY THY EFKPATEIAX




« EKOPALH KA
EMTKOINQNIA

« AESHETICS | AlXOHTIKH

 ANAIKH TTA AZDAAEIA

 ANAIKH TTA THN

[MTPOLOXH AAAQN

« |[EPOTHTA TOY
OIKOTIENEIAKOY
[EYMATOYY

« AATPOYIZMOL

 ANAITKH TTA ®PONTIAA







AIXOHLEIX



AIXOHLEIX



AIXOHLEIX



AIXOHLEIX



AIXOHLEIX



TA EITIATOPIA NQAOYN:

TAXYTHTA (FAST FOOD)

STATOYS (NAMMOS MYKONOS)
NOSTAATIA (EMIETPO®H META AMO
XPONIA)

KATA®DY IO (XTEKI DIAQN DOITHTON)
POMANTIIMO (MPOTAIH FTAMOY)
AIZOHTIKH (INTERIOR DESIGN)
[OYITO (EPFA TEXNHY)

ANAMNHYEIY (MAPTY TENEGAIQN)
STIFTMEY OPOYHMO (AEZIQIHTAMOY)

» TA EXTIATOPIA MQAOYN
» Eutteipieg
> JovalioBnuara

» OI KIvnNTNPEIEC SLV AUEIC TTIOW
ATTO TIC TTWANCEIC




FOOD & BEVERA
MANAGEMENT




OMAAE) ENAIADEPOMENQN

[1OY EPTAZETAI TIA NA IKANOTOIHLEI O MANATZEP
FOOD & BEVERAGE DIRECTOR'S STAKE HOLDERS






 Top Management:
« Owners | Investors
eneral Manager

* Mlpoypapuarndel
 Opyavovel
« AigvOovel

o EAgyYel
YX

[MTOIA BHMATA AKOAOYOElI H ANQTATH AIOIKHXH ENOY EMIZITIZTIKOY

OPTANIZMOY TIA NA AHMIOYPIHLEI ALYTKPITEL EMIIEIPJEYL KAI AYNATA
LYNAIZOHMATA LTOYL MNMEAATEY TOY<eX



. LTPpaTNYIKN ToTmoBeTnoN

. LTOXOBETNON YIA IKAVOTTOINGN
TV AVAYK®WYV KABe opadac
EVOIAPEPLOUEVV

5. EmAoyn & Tutrorroinon MeBodwv

Kal AIaSIKAOIWV

SN OV

NPOITIOEMENH AZIA
1E KAOE KATHIOPIA ANATKQN TQN OMAAQN
ENAIAOEPOMENCN




Opaua ASicg

« [lolol eipaoTe
¢ H KouAToVLpa pag

« TiIBEAOLUE VO KAV OLUE

AlNOLTOAH OPAMA AzIEX



< HILTON >

HOSPITALITY

We're passionate about delivering exceptional
guest experiences.




honourandgrace.com/mission-vision-values/

¥
1
é{, About  Hotel rooms  Dining  Wellness  Events  Offers  Activities Contact =8 BOOK NOW
I

12
Wif F lissiart
To provide genuine heartfelt hospitality, that will engrave

a unigue experience in the heart and mind of every guest.

f | T
Oisian

To be the guests’ first choice, by aiming to create

everlasting memories through an unmatched personalised service.

f
b I:'Illz'r’-'.".-".-'r'.

We are guided. in our every action, by moral principles

which are inspired by perpetual and unfading values.

HOTEL HONOUR & GRACE




|nTerﬂQ| Strengths Weaknesses

-

EXTeI’ﬂCﬂ Opportunities

-

ANAAYIH ANTATQNIZIMOY
SWOT

Threats




HORECA SECTOR

EYPOZL MEAIOY EYPOZL MNEAIOY
EYPY LTENO

MHIH ANTATQNILTIKOY

NMAEONEKTHMATOL
EXTIALHY 2TO

KOLTOL HIELIA KOXTOYL KOTTOS

HIETIA EXTIALHY 2THN

AIADOOPOINOIHAH AIAOOPOINOIHLIH
AIAOOPOINOIHIHY *NICHE MARKET

LTPATHIIKH TOTOGETHXH LE 2 XEXYH METOYZX ANTATOQNIXTEX A THN EMITEY =H



E2POEL
A’ YAEZ
MAPAAABEL
ANOOHKEYIH
AIAKINHIH

EAEIXOX
ANNIOOEMMATON

MPOMHOEYTEX
\_

KYPIEL AEITOYPTIEX

NAPATQIH

AIAAIKATIA
MAPATQIH3
MPOIONTOQN

YTMHPELION
KOYZINA
MITAP
YEPBIX

ARG

EKPOE}
[MTAPAAOIH &
KATANAAQZYH

TEAIKOQN

MPOIONTQON
& YIMHPEXION

MARKETING & [ ESYMHPETHIH

J

NQAHIEIY MEAATH

AIAOHMIXH NMPOXTI©OEMENH
MPOQOHSH ASIA
TIMOAOTHIH SIS
WHDIAKO AFTER SALES
DNA SERVICE




e AIOIKHXH ANOPQITINOY
AYNAMIKOY

e INFORMATION TECHNOLOGIES
YNOXITHPIKTIKEI IRY KO =1
WAoo ¢ YITOAOMEL




FOOD

&
BEVERAGE
CONCEPT

DEVELOPMENT
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Franchise Restaurants (McDonalds, KFC)

Quick Service Restaurants (Burgers, Pasta, Pizza, Sandwich)

Fast Casual (Paul)

Hard Rock Café)

EIAH EXTIATOPION



FRENCH STYLE SERVICE
INFORMAL SILVER SERVICE
FORMAL SILVER SERVICE
RUSSIAN SERVICE
AMERICAN SERVICE
BANQUET STYLE SERVE
BUFFET STYLE SERVICE

SELF SERVICE




Being Different & Better (D&B) in:

OTT00€01a & EiSOC

pljollele







THE DESIGN TEA



FOOD & BEVERAGE
INDUSTRY'S

SUCCESS
FACTORS




8. Kaivotopia
o010 MApPKETIVYK

1. Kaivotouia
Mpoiovtog

6. .
- 2. MgyeBog
Aiagpopomoinon .
Mpoiovrog Ayopac

5. Moi6TNTa .
. 3. Anpoypaqikn
daynrov & 5
MoTdov IToxevon

" .

4. Service Style






LUMA
WAAENOINION




LUMA

ACloAoynon AieBvav Dining Trends

[100C&I0PICUOC TOL
Concept




The concept behing
lzakaya™

*the informal environment of
a Japanese gastropub




COMPANY
NAME

ZUMA Mykonos

NOBU Mykonos

BUDHA BAR
Mykonos

BeefBar
Mykonos

LOCATION

OUTLETS

TOURLOS NEW

PORT 0

DOWN TOWN
HORA

SAINT JOHN
BEACH

WEB +
SOCIAL LINKS

Mips zumarestaur
ant.com/menw/7m-
loc=mykonos

hitps www. belveda
rehotel commykono
s-restaurants-
bars/matsuhisa-
mykonos/

Mips www. santa-
marina grirestauran
1s-bars/oucdha-bar-
peach-mykonos

hitps Amykonos.bee
fbar.com/

ANNUAL  Operating

TRIP ADVISOR SALES Days

EMPLOYEES SEATS

hitps www.tripacvisor.co
m/Restaurant_Review-
0662620-d21184229-
Reviews-Zuma_Mykonos-
Mykonos_Town_Mykonos
_Cyclades_South_Aegea
n htmi

hitps iwww.iripacvisor,.co
m/Restaurant_Review-
9662620-9695931-
Reviews-
Matsuhisa_Wykonos-
Mykonos_Town_Mykonos
_Cydades_South_Asgea
nhtmi

hitps www.Iripacvisor.co
m/Restaurant_Review-
0567488-d8075088-
Reviews-
Buddha_Bar_Beach-
Omos_Mykonos_Cydade
5_South_Asgean htmi

hitps www tripacis or.co
m/Restaurant_Review-
0189430-d12723114-
Reviews-
Beefbar_on_the_Coast-
Mykonos_Cyclades_Sout
h_Aegean htmi

DAILY
COVERS

AVERAGE
SPEND/GUEST

FOOD
CONCEPT

SHARING
MEALS -
PACIFIC RIM
MENU WITH
PAN-ASIAN,
CALIFORNIAN &
EUROPEAN
INFLUENCES
SHARING
STVLE -
EXCLUSIVE &
INTR=ERNATIO
NAL BEEF -
GRILLED | IN
STREET FOOD |
RAW

MENUS

hitps Jzumarestavrant ¢
ommenw?m-
loc=mykonos
hitpszumarestaurant ¢
om/menw?m-
loc=mykonos

hitps Iiwww noburestay
rants com/dubakmenus
!

hips Aimenus.meg.mod
eefbar-athens/

INTERIOR
DESIGN

LUMA MYKONOS

SWOT COMPETITION ANALYSIS




SWOT COMPETITOR

BRANDS DNA

STRENGTHS [+)

MUSIC QUALITY
MU SIC VOLUME
LOGO
COLLATERAL
PRINT

MEASUREMENT

ZUMA

MYKONOS | MYKONOS

INTERNAL FACTORS

BEEFBAR:
MYHONO S

PROPERTY

VISIBILITY
LOCATION

PARKING SLOTS

REPUTATION

FACEBCOOK PAGE
LIKES
GOOGLE
AMALYTICS [free
WEB analytics tool
offered by Google
to help you analyze
your website
traffic)

INSTA FOLLOWER S

DIGITAL & SOCIAL
MEDIA
ENGAGEMENT
[Likes, Comments,
Shares)
GUEST
EXFERIEMCE A5
EXPRESSED ON
TRIP ADVIS0OR
TRIP ADVIS0OR
REVIEWS NO
TRIP ADVI50R
RATE

TRIP ADVIS0OR
SCORE

= S T

= S T

LABOR

MOTIVATED:
EMPLOYEES

NO OF EMPLOYEES

RETENTION OF
EMPLOYEE &
SKILLED
EMPLOYEE 5

ELOTEPIKO MEPIBAAAON |
AYNAMEILX

INNOWATION

FOOD PPRODUCT
BEVERAGE
PRODUCT
MARKETING
MAMAGEMENT
IT (PO,
RESERVATIONS
MAMAGEMENT,

COST CONTROL

3

Ers

m S NN
n S NN

m S NN

A
AAYNAMIEL



)

I R
SWOT COMPETITOR
BUDHA
AN, - STRENGTHS (+) KPi NOBU BEEFBAR
MEASUREMENT MYKONOS | oot o | MYKONOS

BEVERAGE
QUALITY

FOOD .
PRODUCT TECHNIGUES

BEVERAGE
TECHNIGUES

VALUE FOR MOMNEY -5

STARTERS NO =2
STARTERE
AVERAGE PRICE
STARTERS
AVERAGE COST
STARTERS
PROFITABILITY
MAIN NO -
MAIN AVERAGE
PRICE
MAIN AVERAGE
FOOD MENUS COST *a3
MAIN AVERAGE
PROFIT
DESSERT MO =
DESSERT AVERAGE
PRICE
DESSERT AVERAGE
COST

DESSERT AVERAGE
PROFITABILITY

WHITE WINES NO =3
LOWER PRICE
WHITE WIME
HIGHER PRICE
WHITE WINE
WHITE WINES
MARGIN
ROSE WINES MO =5
LOWER PRICE
Ri3SE WINE

ELQTEPIKO MEPIBAAAON I

MARGIN
RED WINES NO -
LOWER FRICE
RED WINE
HIGHER PRICE
RED WINE
RED WINES i
MARGIN ‘\"!5;
WHITE -
CHAMPAGNE NO
LOWER PRICE

WHITE o140
CHAMPAGNE
HIGHER PRICE

WHITE =
CHAMPAGMNE




(OT COMPETITOR

ANA

BEVERAGE MENUS

|_WHITE WINES NO |

STRENGTHS [+]

LOWER PRICE |

WHITE WINE
HIGHER PRICE
WHITE WINE
WHITE WINES
MARGIM

INTERNAL FACTORS

KPP NOBU BAR BEEFBAR
MEASUREMENT MYKONOS MYKONOS MYKONOS
s

ROSE WINES MO
LOWER PRICE
ROSE WINE
HIGHER PRICE
ROSE WINE
ROSE WINE S
MARGIM

RED WINES NO
LOWER PRICE
RED WINE
HIGHER PRICE
RED WINE
RED WINES
MARGIM

WHITE
CHAMPAGME NO
LOWER FRICE
WHITE
CHAMPAGME
HIGHER: FRICE
WHITE
CHAMPAGME
WHITE
CHAMPAGME
MARGIN

ROEE CHAMPAGNE
NO

LOWER PRICE
ROEE CHAMPAGME

HIGHER PRICE
ROSE CHAMPAGME

ROEE CHAMPAGME
MARGIM

ELQOTEPIKO MEPIBAAAON I

COCKTAILS
SIGNATURE MO
COCKTAILS
SIGNATURE
AVERAGE PRICE
COCHKTAILS
SIGNATURE
MARGIN

e

COCKTAILS
CLASSIC NO
COCKTAILS
CLASSIC AVERAGE
PRICE
COCKTAILS
CLASSIC MARGIN

VA

AAYNAMIEL




GOVERNMENT

EXTERNAL FACTORS

OPPORTUNITIES

(+)

BUREAUCRACY

ZUMA
MYKONOS

NOBU
MYKONOS

BUDHA BAR
MYKONOS

BEEFBAR
MYKONOS

ALCOHOL LICENSING
BARRIERS

MARKET
CONDITIONS

GROWTH POTENTIAL

=5

NICHE MARKETS

=5

DECREASING NUMBER
OF COMPETITORS

COMPETITIVE PRICING

=G6.6%

FINANCIAL

HIGH INTERESTS

=3.2%

UNLIMITED FINANCE

=5

LOW TAXES

=40%

MIN WAGE

=800

LOW LABOR COST

=

LOW MATERIAL COST

=f

LOW RENTAL FEES

=5

ECONOMIC CLIMATE

=5

TECHNOLOGY

KPls

GOVERNMENT

TECHNOLOGICAL
ADVANTAGE

THREATS (-)
BUREAUCRACY

ZUMA
MYKONOS

NOBU
MYKONOS

BUDHA BAR
MYKONOS

LUMA MYKONOS
SWOT COMPETITOR

BEEFBAR
MYKONOS

ALCOHOL LICENSING
BARRIERS

YES

MARKET
CONDITIONS

NICHE MARKETS

=b

VERY COMPETITIVE
MARKET

=7

ANALYSIS

INCREASING NUMBER
OF COMPETITORS

LIMITED GROWTH
POSSIBILITIES

=5

FINANCIAL

LOW INTERESTS

=3.2%

LIMITED FINANCE

=5

HIGH TAXES

40%

MIN WAGE

=800

EYKAIPIELX vs

HIGH LABOR COST

=B

HIGH MATERIAL COST

=f

HIGH RENTAL FEES

=5

ECONOMIC CLIMATE

=5

ANEIAEL

TECHNOLOGICAL
CHANGE

TECHNOLOGY

TECHNOLOGICAL
ADVANTAGE
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MENOY ®ATHTOY MENOY NOTQN

[MPQINOY MINOY OE AAKOOAQY XATIOTA
[MPQINOY A LA CARTE COCKTAILS

[EYMATOL CHAMPAGNES

AEITINOY AILTA KPALIOQON

[MAIAIKO ANAWYKTIKA & KADEAEX

ROOM SERVICE MITY PEX

MINIBAR MOCKTAILS & SMOQOTHIES




* [TPOCWTTIKO

* Yyieivn & AcPpaAeia

e [Mapaywyikn AbvapikOTNTA
« AIOTAEN/IXESIACUOC MevoL

FOOD MENU DEVELOPMENT
MPOTEPAIOTHTEL



AVAYKEG Kal EmOLieC
AVTIANWN TNC ALIAg
Tiun Matov/MoTouv
YKOTTOC ETTIOKEWYNC
KolvaVvikoi/OIKOVOUIKOI
[NapayovTeg
ANUOYPAPIKA XTOIXEID
AANEPTIEX

FOOD MENU DEVELOPMENT
[TPOTEPAIOTHTE

MEAATH2




[evon
YOVETTEIQ
Ypn/Ixnua/doppuo
e AlaTpopikn Agia
[lapouvoiaon
Oopn
OepuoKOaoia

FOOD MENU DEVELOPMEN
[MPOTEPAIOTHTEY

NOIOTHTA



NTOTTIa KOL{iVO
Meooyelakn Koudivo
AolaTikn Koudiva
[faAAIkn Koudivo
latTovikn kovdiva

lv6ikn kouvdiva
Me&Ikavikn koudiva
XopTtopayikn kouvdliva




« KINAYNOI

- ANAAY:H
KPITIKA 1HMEIA

« EAEMXO1

« AIAAIKALIEL
MPQTOKOAAA

FOOD MENU DEVELOPMENT
[MPOTEPAIOTHTEX

YTIEINH & AYPAAEIA

P
§H|A|C

shutterstock.com + 1411826060



Papa & Yyievn NMNooocwTTIKOL
ONITIKN ACPOAEIAC TOOPIUWYV
ATAAOYOG EEoTTAICIOU

EAeyxoc NapaAauPavopuey wv
OepuokpaTieC & PVLAAEN MEOIOVTWV
Ava@opLC IkavoTtroinong &

[aparmov wv MNeAaTn
YuvTNENoN
[looypauua ATTEVTOUOTEWG
KrTaidevon MNPoOCWTTIIKOL
OTOTTOINCEIC

oauuaTa Pong TeAikav Mpoic
shutterstock.com - 644814394

FOOD MENU DEVELOPMENT

[TPOTEPAIOTHTEY
YTIEINH & ALPAAEIA




Eoyovoulkoc xedlacuoc Koudivac
Eoyovouikog 1xedlaocuoc Mmap
Eoyovouikocg 1xediaouocg Naocwyv
YEPPBITOPWV

ATTOTEAECUATIKG Alaypauuata Pong
ETapkeic Xawpol ATToBnkevbong
[oiotnTa & Kootoc EEommAiouoL

¢ @EOEIC KABNUEVWV

« Qpaplo A&IToLpPYIag

FOOD MENU DEVELOPMENT
[MPOTEPAIOTHTE
NAPATQIKH AYNAMIKOTHTA




Mel\

FOOD MENU DEVELOPMENT
[MTPOTEPAIOTHTEX

NPOYNOAOTIZMOYX



EL0AA LYNOAO | ®PAIHTO NnoToO
HMEPEYL AEITOYPTIAL 365 365 365
X
M.O. HMEPHZIQN KOYBEP 100 100 100
X
M.O. KATANAAQXHY XE

EYPQ/KOYBEP e [ S

ETHLIA ELOAA € 876,000, € 584,000 | € 292,000

YOOAOIIIMOZ ETHZIC2N MQAHIEQK



KOXTOX MNPOMHOEIQN 7o 3

[MOXOLTO KOLTOYL TPODPIMON 35% € 204,400

[MOXOLTO KOXTOYL NMOTQN 28% € 81,760

[MOLOLTO KOXTOYYL ANAAQLIMQN 6% € 17,520

LYNOAIKO KOXTOL MNPOMHOEIQN KLYyA € 303,680

/
YNOAOTIIMOZ KOITOYE
TPOMHOEIQN ®ATHTOY, MOTOY & ANAARIIMON




BOH
HMEPHZIA KOYBEP 100

« EXECUTIVE CHEF

« PASTRY CHEF

FRONT & BACK OF Tk

FOH
HMEPHZIA KOYBEP

« RESTAURANT

SUPERVISOR

« CAPTAIN
« WAITER B’

« WAITER C’
« BARMAN
« BARBACK

100




HMEPEY AEITOYPTIAY 365
BAPAIEY KOYZINAY HMEPHXIQ}Y /
BAPAIEY YEPBIY HMEPHYIQX /
LYNOAQO BAPAIEY HMEPHXIQX 14
AIMNAITOYMENEY BAPAIEY ETHYIQY 5110
ETHXIEY BAPAIEY ANA YITAAAHAO 288

ANAITOYMENOL APIOMOY YITAAAHAQN 18

ETHXIO MEXO MEIKTO KOXTOX ANA YITAAAHAO € 16,800
ETHYIO EPTATIKO KOXTOX € 298,083

[MOLXOLTO EPTATIKOY KOLTOYLX NMPOL TA EXOAA 34%

FRONT & BACK OF THE HOUSE
YNOAOTIZMOL EPTATIKOY KOXTOYX




AMOTEAEIMATA ETOYX -
876,000

€ 876,000.00
I
KOITOS MPOMHOEIQN TPOGIMON |€  204,400.00 -

KOLTOL NPOMHOEIQN MNOTQN € 81,760.00

KOLTOL NPOMHOEIQN

ANAAOTIMON € 17,520.00 | € 303,680 35%
149,

MEION L ]

EPTATIKO KOXTOY KOYZINAX € 149,042

-

EPTATIKO KOSTOY YEPBIY € 49,042/ € 298,083 | 34%
I

AEITOYPFIKO AMOTEAEIMA ETOYX _ € 274,237 | 31%

FOOD & BEVERAGE OPERATIONAL
PROFIT & LOSS STATEMENT
KATALTALH AEITOYPIIKOQN ANOTEAELMATQN XPHXHX
EMZITIZTIKOY TMHMATOX
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(AFPETICERS  JLEMON ] o3 | 2000 0Ke 000 ¢ 000 0000000000000 1Nl
_ AFFE TIZERS ____ [
- i (I . - B

_ Actual Food Cost F‘uuuﬂhgu
Actual Profit Margin >

KOLITOAOIHIH NIATOY |

—m
SHRIMPS APPETIZER RECIPE FOR 10 PORTIONS

lﬂﬂt

shutterstock com - 1269173857



2EBITZE HMEPAZ

: Twn Net ; Twn
z ; ., Net Net Food -
YAlka nggﬁkza MM/ h!\/;t/ oosthee. TPYS KOoTOC¢ ZUVOAIKO ZUVTEAECTIC HSAT:JM eCo:to OrA MNMwAnong ue
n d VANG Kdéotoc Al ONA

| a0 |erfuoeol Seok | s | wsee | esas |22 | 4 | 687 |
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HIAMEAAIO

IXOINOMPAZZIO
KPEMMYAI OPEIKO
OYTPEZ AADA AADA

~J
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A

NINEPI

ALLERGIES HACCP

LACTEOS |COOLING

EGGS HEATING TIME

GARLIC ALCHOL [(HEATING

GLUTEN SHELLFISH [HEATING MODE

SEAFOQD TREENUTS|STORING TEMP

MUSHROOMS |PEANUTS |STORING TIME shutterstock.com * 1311326018

KOITOAOIHIH NIATOY |

™
n=

SOYA
NUTS

=




Martinis
House Martini

Bombay Saphire Gin
Crange Bitters
Mountain Tea

Local Citrus Infused Qil°
Garnish

Espresso Martini

Stolichnaya Vodka
Espresso

Hazelnut Syrup
Vanilla Syrup
Chocolate Bitters
Gamnish

Vesper's Martini

Tangueray Nol0
Belvedere Vodka
Martini Extra Dry
Garnish

30

1

30

1
Lemon peel

Total Cost

50

30

10

10

2
Coffee bean

Total Cost

40

15

10
Olive

Total Cost

Selling Price
957€
Cost

Multiplier
5
selling Price
18.45€
Cost

20%

Martinis Discreption

1. House Martini

Greek Organic Mountain Tea Infused

Gin, Orange bitters, drop of local citrus

infused olive oil =

3. Vesper's Martini

Premium London Dry Gin Tanqueray
Noio, Belvedere Vodka, Vermouth
(Extra Dry), Green Olive

KOLITOAOIHIH COCKTAIL




Price
POS Dish . Net Net Food . Contribution

CATEGORY Allergies on the TAX . Margin !
Name Cost an Price cost Margin

Apetizer: | NDLVG | €29 | €1600 |€189| €ta1 | oww | €sas | gew |
appetizers | Nv__ | €140 | €00 [e1m| e | ww | eeas [ wm |
Appetizers | sND | €335 | ewoo [e2a0| e | m% | euss | 7% |
Appetizers | NOWG | €13 | €1000 [e€1ss| eses | 1% | €720 [IITEmIT
Sadi | ow | €305 | emoo [e€203] emos | aw | €993 |  ge% |
Sads | Now | €25 | eso0 [etso] enmur | o | esss | % |
Salads | NOWwG | €190 | emoo [eras| esss | oow | erer | so% |
SAADS  salads | b | e1es | €000 |e1ss| eses | 19% | ecoso [N
HANDHEIDS " wandheiai | DG | €312 | €00 |eate| emes | 2% | ewm | 7
HANDHELDS  [vandnela> | NDG | €200 | €00 |esos| eiaos | te% | e | s
HANDHELDS — [vandnelas | Nve | €167 | €130 | eiz| €1 | 5% | eoss [
HOMEMADEPASTA [Homemadepastal] G | €1s4 | eitoo [eiss| esso | 1o% | eres |  mx
HOMEMADEPASTA [Homemade pasta2l 56 | €328 | €100 |e2as| eissr | ow% | ewzas | g
HOMEMADE PASTA [Homemade pastas] DLV | €122 | ei1oo | €1ss| eoso | 1% | esso  [IISAOTIIT
an: | 6 | eses | €m0 [ereo| emar | 2% | €sas | 7% |
AN vana | 0 | €s: | emo [easr| emas | 0% | e | sow
ans | Nbwe | €25 | o0 [€203] enos | 1w | etose | m% |
MAN  vana | Nowo | €324 | ewo0 [easr| eicas | 0% | e | s
MAN  Ivans | Nve | €135 | €00 |e1ss| eses | 1o% | er26 [T
DESSER®S oeweri | con | €13 | ewooo |eiss| eses | 20% | €es2 |  sow
DsseRis  oese2 | 0 | eoss | enw |eio| ewo3s | % | eoss [ e
DEsseRTs  [bessets | NDWG | €11 | €400 [eoss| €sa | % | €2t | s
DEsseRis [oesets | Nowe | €1 | enoo [eis| essm | as% | erm | mm
DEsseRls  foesens | v | eres | eno |eier| €iwo3s | ae% | esrs | s

TIMOAOIHIH MENOY ®PATHTOY




MARKET RESEARCH CHAMPAGNE & WINE SUPPLIER |

Champagnes  Chateau Brand Grape Year L |Price Discount  Cost tf:_r Price Discount Cost A\rf:rr

Champagne Brut Chardonnay - Pinot Noir - Meunier]| N.V. | 075 | 34.47€| 0% | 3447¢ |4274€| a055€| 20% | | 36.58€
Champagne Brut Chﬂ'dﬂﬂw - Pinot Noir - Meunier - “ mm—
Champagne Brut i i i | 50.77¢€ |
Chimpagna B 3 - . Bemmwmrrn
Champagne Brut ' Cris m 2012 20026 €] 195.00€] 4% [187.20€] 232.13€
Champagne Brut hﬂdmw-' Pinot Noir - Meunser :
Champagne Brut Chardonnay - Pinot Noir - Meunier ﬂ_-“ | 326.42¢€ |
—_-_
Champagne Rose --m“—mm
| 42.76 € | -_

Champagne Rose

Champagne Rose g g ] C \ 2 N

Champagne Rose m

Champagne Rose - y - Pinot Noir - Meunie “M

—_-_

Champagne Brut Chardonnay - Pinot Noir - Meunied N.v. [0.375] 19.13€| 0% | 1913¢ [[2372€) 2200€]| 22% |

Champagne Rose v T o -

m-m—m
 |PROSECCONELLAEXTRADRY | -- --_

Sparkling Wine Moscato D'Asti "Pietro Forno” (on|ooe| o% | [oo0e| esoe | o |

Sparkling Wine __|Ktima Kyr Yanni _|Akakies sparkling rose e e o | s Lemeloone] %

EPEYNA ATOPAL NMNOTQN
CHAMPAGNE i




SUPPLIER 1 SUPPLIERIII

Fud
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Coca Cola 250ml 50| | o063€ | o0s56€ |
Coca Cola 500ml (s0| | o08€ | o08€ |
Coca Cola Light 250ml 250

0.5
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250

Lemonadegooml [ s00 | 081 €
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Coca Cola Zero 5o0ml
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Martinis

House Martini

Bombay Saphire Gin
Crange Bitters
Mountain Tea

Lacal Citrus Infused Qil’

Espresso
Hazelnut Syrup
Vanilla Syrup
Chacolate Bitters
Garnish

Vesper's Martini

Tangueray Mold
Belvedere Vodka

50
1
30
1

Lemon peel

Total Cost

20

30

10

10

2
Coffee bean

Total Cost

15
10
Olive

Total Cost

1L21€
0.30€
0.20 €
0.10€
0.10€

1.91€

1L20€
0.22€
0.10€
01D E
0.30€
0.05€

1.97 €

Martinis Discreption

1. House Martini

Greek Organie Mountain Tea Infused
Gin, Orange bitters, drop of local citrus
infused olive oil

2. ez Martini
Stolichnaya, Espresso with Hazelnut
__notes, Vanilla Syrup, Chocolate Bitters

[]
1
1
1
4

f"r&n um London Dry Gin Tanqueray
Noio, Belvedere Vodka, Vermouth
{Extra Dry), Green Olive

=L (Ctrl) =
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 APXIKO A[TOGEMA
¢ +
« AIOPEX

» TEAIKO ATNTOOEMA

o KOXTOX NMQAHOENTQN



KOZTO2
NQAHOENTQN

TEAIKO
AMNOGEMA

APXIKO
AMNOGEMA

MHNAZ ATOPEZ MNEPIOAOY

TPOOIMA 10,000 € 6,000 £ 8,000 € 8,000 €
NOTA 25,000 € 5,500 € 26,000 € 4,500 €
ANAAQIIMA 2,500 € 1,000 € 2,500 € 1,000 €

SYNOAO 37,500 € 12,500 € 36,500 € 13,500 €

2YNOAO

NOTA ANAANQZIMA

MHNAZ TPODIMA

APXIKO
10,000 € 25,000 € 2,500 € 37,500 €

AMNOGEMA
ATOPEZ MNEPIOAOY p-Helolek3 5,500 € 1,000 € 12,500 €
TEAIKO A[TOOEMA gER-Rel0JeE3 26,000 € 2,500 € 50,000 € /
KOZTOz
NOAHOENTON 8,000 € 4,500 €

EAETXOX KOITOYX
YANOAOIIMOL KOITOY1 MNQAHOENTQN
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- €he New ork Times
CHANGE | 233@& 1

‘-
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ON SALE NOW | OM SALE NOw W'-’ 8 10 =

EMKOINQNIA & MARKETING
*OFF LINE / TRADITIONAL
BROADCAST MARKETING (THAEOPAZH
& PAAIOD®QNO)
PRINT MEDIA MARKETING
(E®OHMEPIAES & MEPIOAIKA)
. ENTYTMA AIAGHMIZTIKA
. AMOITOAH EMISTOAQN







AWOIH EZYTHPETHXH
EKMAIAEYXH MNMPOXQMNIKOY LE
TEXNIKEL NMOQAHXH
RESERVATION MANAGEMENT
ENGINEERING

EVENTS

BEATIXTONOIHXIH IXTOLEAIAAY
DIGITAL & SOCIAL MEDIA
UTILIZATION — CAMPAIGNS &
MNOIION

LOYALTY PROGRAM
EKMAIAEYXH XE YY2THMATA
TEXNOAOQOTIAL EXTIATOPIOQN

EPEYNEY IKANOIOIHXH
[MEAATQON




How was
your day?

HUNGRY? SCAN ME

Pool & Beach Menu

SCAN OR TAP TO ORDER
Scan QR code with your phone camera or
tap here with your NFC enabled device




» Digital POS | Points Of Sales Touchscreens &
Tablets

» Recipe Management

HUNGRY? SCAN ME

» Kitchen Display Systems
» QR Codes

INFORMATION
» Self Order App

» Storage & Inventory Management Software TE C H N O LO G I Es ’
» Restaurant Reservation Management Software H A R DW A R E & T E C H

» Online Ordering Software

» F&B marketing Technologies TR E N DS

» Staff Scheduling Software FO R FOO D &
» On-line Guest Satisfaction Surveys B EV E R AG E

OPERATIONS
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Food & Beverage

FOO D a N D Director
Assistant F&B
Manager

Restaurant
reservations
Manager

Cost Controller

| | |
R:fgf:;:_;z;:l Executive Chert Beverage Manager Admmistrative 1RD Manager B:r‘;c::;?‘;glrg
i A“'~‘r“:i"':";’;;‘;'"" Sous Chet Baristas Secretary Room Service Captain
Hostess Pastry Cher ' Bartendcders Wedding FPlanner waner A’
Baker Barbacks Mini Bars

Captam

vwWaiter A" Fastry Cher

wWatter B COoOOoK AS

Inmerns Cook B'

Dishwashers



 AHMIOYPTIA
OPTANOIPAMMATOL
AHMIOYPTIA AENTOMEPQN
MEPITPAPQN KAGOE OELHL
ENTONIZMOL & NMPOLEAKYXIH
IKANOY MPOIQMIKOY
 MPOTPAMMA EKMNAIAEYXIHL
 METPHIH ANMOAOXHX

* AZIOAOTHLH

« EAErXOX EPTATIKOY KOXTOYX




FOH Shifts Aug 2021 Outlet Position Shift Schedule Aug Shifts Aug Daily Covers Staff Needed Daily Monthly
Total Shifts Needed Daily 28 IRD IRD Supervisor 1 08:00-16:30 | [Breskiast 120 57 , 50 55
Total Shifts Needed Manthly 868 Interns IRD Waiter B' 1 15:30-24:00 | [Main Restaurant Lunch i 17 . 15 47
Staff Needed 32 5 IRD Night Waiter 0 23:30-08:00 (Maer Pectowrand Direer e oA o kS
Bars Breakfast 1 0.5 07:00-11:30 Fire Dirig Dirner a0 46 r 0 o
Outlet Position shift Schedule | Bars Breakfast 2 0.5 08:00-12:30 | (IR 30 11 " 10 3
Main Restaurant Breakfast  Buffet 1 06:30-15:00 | Bars Main Restaurant Lunch 0.5 12:30-17:00 | (Bars 34 - 30 93
Main Restaurant Breakfast ~ Captain 0.5 07:00-11:30 | Bars Main Restaurant Dinner 0.5 19:00-23:30 | [Moste== a7 ’ =8 =
Main Restaurant Breakfast Waiter A’ 0.5 08:00-12:30 | | Bars Beach & pool 1 10:30-19:30 | == 20 = =2 =
Main Restaurant Breakfast  Waiter B’ 0.5 08:00-12:30 Fine Dining Dinner 0.5 19:00-23:30 Daly Otfe 46
Main Restaurant Breakfast Captain 0.5 08:00-12:30 Sans . Hostem okl s
Main Restaurant Breakfast Waiter A' 0.5 08:00-12:30 Efast T B Bfast BEE
Main Restaurant Breakfast Waiter B' 0.5 08:00-12:30 Main Reslaurart Lunch 1 bsir Restaurant Lurch 1
Main Restaurant Breakfast  Waiter C' 0.5 08:00-12:30 Main Restaurant Dinner 1 bain Restaurant Dinnes 1
Main Restaurant Breakfast  Waiter C’ 0.5 08:00-12:30 Blaach & Fool Restaurant 4 Beaach i Pool Restarant 3
Main Restaurant Lunch Captain 0.5 13:00-17:30 Fine Dining Dinner 3 Fine Dining Dinner :
Main Restaurant Lunch Waiter A' 0.5 13:00-17:30 Full Shilts Dty 6 Full Shifts Duilys 5 '
Main Restaurant Lunch Waiter C' 0.5 13:00-17:30 Full Shifts Weekly: ] Full Shifts Weeklys 1 ’
Main Restaurant Dinner Captain 1.0 16:00-00:30 Staff Heeded [ Staff Heeded 5 /
Main Restaurant Dinner Waiter A' 1.0 16:00-00:30 '
Main Restaurant Dinner Waiter B' 0.5 18:30-23:00 P Nning L
Main Restaurant Dinner ___ Waiter C' 0.5_18:30-23:00 e : l
Beach & Pool Restaurant  Pool & Beach Supervisor 1 11:00-19:30 Bosch 8 Pool Sumsrviver ;
Beach & Pool Restaurant Captain Pool 1 1 11:00-19:30 Firee Dining Manager 1
Beach & Pool Restaurant Waiter A' 0.5 14:00-18:30 Bar Manager 1
Beach & Pool Restaurant Waiter B’ 0.5 14:00-18:30 J:agl-:-ins 5
Beach & Pool Restaurant ___ Waiter C' 0.5 14:00-18:30 e :
Fine Dining Dinner Supervisor 1 17:00-01:30 BaristgBactenders 4
Fine Dining Dinner Captain 1 17:00-01:30 Hoslass 5
Fine Dining Dinner Waiter A' 1 18:00-00:00 Trainees 6
Fine Dining Dinner Waiter B 0.5 19:00-23:30 Total 32

Fine Dining Dinner 0.5

AIOIKHIH ANOPQIIINOY AYNAMIKOY






Food & Beverage Associate —
Entry Level & Infernship

Assistant Waiter
Captain

Restaurant Supervisor
Bar Supervisor

IRD Supervisor
Bangqueting Manager
Assistant F&B Manager
Cost Controller

F&B Manager

F&B Director

Corporate F&B Director
Assistant Hotel Manager
Hotel Manager

Group Director Of Operations
F&B Strategy Consultant
Enfrepreneur

THE F&B CAREER LADDER



Wishing you all best to enjoy the journey & to grow
INn the Food & Beverage Sector as long as you
desirelll






