Case Name

Shandong Cuisine Health Banquet - Jinan Inzone Royal Plaza Hotels
Theory

STP theory; Product differentiation; Product innovation
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Background Information

Shandong is known as the "land of Confucius and Mencius, the country of etiquette."
Confucianism, founded by Confucius, is the mainstay of Chinese traditional culture, with a rich
and profound connotation. Shandong Cuisine has a long history and rich techniques and is one
of the four major traditional Chinese cuisines. Two thousand five hundred years ago, the
Confucian school in Shandong laid the foundation for a diet culture emphasizing delicacy and
health. People have higher nutrition, health, and deliciousness requirements in the post-
epidemic era. The challenge is to combine Lu cuisine's health benefits with Confucianism's
philosophy.

Marketing Strategy

Jinan Inzone Royal Plaza Hotels created a Shandong Cuisine Health Banquet to cater to the
new dining trends and target middle and high-end business travelers. The banquet focuses on
health and taste, emphasizing the harmony between man and nature, which aligns with the
Confucian philosophy of "unity of man and nature." The banquet combines Lu cuisine's health
benefits with Confucianism's culture. The banquet menu is designed as a circular fan, with dish
names featuring Jinan scenery, creating an extraordinary artistic conception.

To promote the Shandong Cuisine Health Banquet, Jinan Inzone Royal Plaza Hotels invited a
team of industry experts, including the president of the Jinan Tourism Hotel Industry
Association, scholars, professionals from Jinan star-rated hotels, and media reporters to
experience and promote the banquet through the hotel's WeChat account, TikTok, and other
media.

Outcomes

Since the launch of the Shandong Cuisine Health Banquet, it has attracted widespread attention
in the market. Many hotel customers and middle and high-end business travelers have chosen
Jinan Inzone Royal Plaza Hotels as their preferred venue for banquets. During the one-week
promotion period, the occupancy rate of the Chinese restaurant's private rooms increased by
60%, bringing in 100,000 yuan in food and beverage sales and significantly increasing the
hotel's visibility.

Implications & Challenges

Shandong Cuisine Health Banquet is an innovative product that reflects product differentiation
and has achieved specific results. However, with the continuous changes in dining trends, other
hotels may introduce special banquets. Can the Shandong Cuisine Health Banquet continue to
maintain its popularity? Does the hotel need to continuously introduce new dishes to adapt to
market changes and customer needs? These are the challenges and reflections that the hotel
needs to consider.
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