Case Name

""Hyatt Delight" Afternoon Tea- Park Hyatt Hotel

Theory

Product Innovation

Keywords

Cantonese restaurant trolley service; Traditional English afternoon tea service
Background information

The "Hyatt Delight" afternoon tea is inspired by Cantonese restaurant trolley service.
When dining in a Cantonese restaurant, the waiting staff always pushes the dim sum
trolley directly to the guest's table. It is convenient that guests may choose different dim
sum to their likings. On the other hand, when guests enjoy traditional English afternoon
tea, all desserts are presented on a three-tiered rack on their table by the waiting staff.
The variety of desserts and drinks offered is relatively fixed and guests do not have
many choices.

Marketing Strategy

1.Dessert delivery trolley. The coppery color of the delivery trolley matches the primary
design of hues of the hotel and blends in the surroundings subtly. The trolley's body is
made of acrylic. It not only guarantees the security and hygiene of food but is
convenient for guests to see and choose.

2.Unlike the traditional afternoon tea set menu, the “Hyatt Delight” is sold by person.
The number of guests is no longer a limit. Guests can choose various delicious cakes
and desserts on the trolley to their preference.

3.Traditionally, British afternoon tea is mainly served with Western-style desserts. The
"Hyatt Delight" offers seasonal beverages and chef's recommendations. Moreover,
considering the taste of local guests, three delicious and healthy freshly steamed
Chinese savory desserts are added to the "Hyatt Delight" menu.

Outcomes

"Hyatt Delight" has changed the presentation of traditional English afternoon tea and
adopted the service of Cantonese tea restaurant and dessert trolley delivery as a new
combination. With the acceptance and popularity of the dessert trolley service, "Hyatt
Delight" afternoon tea is fully booked. Moreover, Park Hyatt started to offer five food
trolleys for brunch at weekends and they are trolleys of Iberian ham, seafood, Australian
MS5 steak, dim sum and desserts.

Implications & Challenges

The combination of western desserts, Chinese dim sum and services of Cantonese
restaurants makes the product of "Hyatt Delight" even more refreshing. Due to the
different production processes of Chinese dim sum and western desserts, we may be
concerned with the following: the different sequence of ordering and the impact to the
flavor of Chinese dim sum due to the long delivery time.
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