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Background Information

1.There are obvious shortages of services of high-end western banquets since there have
not been any Michelin Star-rated western restaurants in the catering market in Nanjing.
Succeeded in hosting the Event “Thanksgiving Michelin Feast” in 2018, Nanjing
Jinling Hotel has collaborated with Scordo Antonino, the Three Star-rated Italian Chef
from Sorrento, for the following three years. On 11/28, 2019, Jinlin Hotel, partnered
with Nanjing Gulou District Business Bureau, Star Chefs Alliance, and City
Government Sorrento, Italy, hosted the “Thanksgiving Michelin Feast " again and it
topped off the scale of it in the past.

2.Huaiyang cuisine, originated in Yangzhou and Huai'an, is one of the four traditional
Chinese cuisines, and includes Nanjing cuisine. Huaiyang cuisine has adopted many
other tastes and flavors from other cuisines and varied in different ways. If developing
new products without losing its tradition of Huaiyang cuisine, it may not only create a
brand with high recognition for Huaiyang cuisine but also bring new customer
interaction.

Marketing Strategy

1.Promotion strategy- Public relations. Nanjing Jinling Hotel has hosted the Sino-
Italian Michelin Feast event for three years, which helped promote the sistership
between the two cities of Nanjing, China, and Sorrento, Italy. Also, the Event triggered
the attention and coverage of all major media of China and foreign countries and gained
massive exposure, therefore, introduced Nanjing cuisine and culture to the world for
the first time.

2.Differentiated marketing. As the first host of the high-end Michelin feast, Nanjing
Jinling Hotel merged the two cuisines of Michelin and Chinese Huaiyang to a brand-
new gourmet experience.

Outcomes

1.The united and cooperation of the Sino-Italian chefs presented a fusional and
innovative show of the Huaiyang flavors and Italian charm. With the participants of the
“Jiangsu Master”, Jingguo and the Chairman of the Star Chef Union, Huang Pintang,
the menu of the banquet surprised all the guests. The menu is: Jinling Hotel Salted
Duck, Smoked Mandarin Fish with Fried Ravioli, French Oyster, Caviar with Huadiao
wine marinated crab, Bluefin Tuna with Lobster and Marinated Salmon, Spaghetti with
Crab and Asparagus Sauce, Baked Boston Lobster with Cheese, Matsutake and Mashed
potatoes, Fish Balls Filled with Abalone, Wagyu M9 Steak and French Foie Gras with
Black Truffle Sauce, etc. Together with the performance of Chamber Orchestra and
singers, the banquet was matchless. There were 260 seats set in the Thanksgiving
Michelin Feast, among them RMB1,899/set for VIP and RMB1,699/set for guest. The
total revenue of the main venue is RMB 408,000. In addition, the Michelin Christmas



packages were promoted to generate additional revenue.

2.With the conclusion of the alliance with City Sorrento and the cooperation of the three
Michelin chefs and Jinling Hotel, this "Michelin Thanksgiving Feast" generated a huge
impact in the industry, and furthermore established the certain position of Jinling Hotel
in the hotel industry in Nanjing, and the “Event” has made Jinling Hotel more highly
reputable and influential.

Implications & Challenges

To have Michelin Chefs cross working with local chefs is not a usual marketing action.
However, the promotion of “Thanksgiving Michelin Feast” will be followed by the
colleagues in the local market. What would Jinling Hotel do under such conditions and
challenges?
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