Case Name

Authentic Peking Duck-Grand Bay Zhuhai Hotel

Theory

Integrated marketing
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Background Information

The epidemic has continued for more than two years, which caused a massive impact
on economic and social development and profoundly changed people's lifestyles and
habits. As the negative impact on the domestic catering industry, some of them even
faced the challenge of survival. Although the industry was hit by the epidemic, it also
accelerated the digitization of the sector. At the same time, it has spawned some new
changes and opportunities simultaneously. It is the only way to survive in the industry
if we can figure out how to improve service quality and product content.

Marketing Strategy

1.Analyze the feasibility of the project by SWOT to find out the blue ocean of the
market.

2.Analyze the characteristics of the city and hotel, identify consumer demands and
develop suitable products.

3.Design and sell products by combining internal marketing, external marketing, and
interactive marketing, etc.

4.Develop new products by market research and guest information statistics
management.

Outcomes

The marketing strategy is to combine live sales, online platforms, and offline sales to
launch a flash campaign, which made Roasted Duck the most recommended dish at the
Chinese Restaurant of Zhuhai Bay Hotel. Only in three days, there were 4,095 roasted
ducks sold successfully. The Roasted Duck has become the hottest single item in the
restaurant market for the 2nd half of the year in Zhuhai. The number of the loyal
customers of the restaurants doubled, and the Haiwan Chinese restaurant became the
only one that required reservations days before among the five-star hotels in Zhuhai.
Implications & Challenges

1.Using the most authentic white feather ducks to cook the roasted ducks succeeded in
sales. However, the costs of breeding and raising ducks are relatively high and that will
raise the sales price higher afterward which will impact the potential purchase of
customers. In this case, what should we do?

2.Except the roasted duck, other products at the restaurants are not on the same level.
How to improve the overall level of the products of restaurants?
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