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Background Information

1.

2.

Shunde’s food culture is well-known both at home and abroad for its excellent food culture
and superb cooking skills.

Shunde Huaguiyuan Hotel Co., Ltd. is a government reception hotel that is not open to the
public. It has committed to building a first-class government reception base in the Greater
Bay Area. To vigorously promote Shunde’s food and its advantages and actively generate
revenue, the catering department will start its first reaching-out expansion as a marketing
project to create a high-end Cantonese restaurant called“Finding Shunde’s Food.”

Marketing Strategy

1.

Digital strategy of marketing
Create exquisite electronic menus to facilitate customers for making online reservations
and viewing menus.

To attract more young customers, create a WeChat public account and publish high-quality
social media content, including food pictures, videos, and customer reviews.

Use social media platforms to offer promotions and discounts to increase customer
interaction and retention.

Community activities and cooperation
Participate in activities and charity projects of the local community to enhance the brand's
sense of social responsibility.

Cooperate with local tourism agencies to launch the “Shunde food culture experience” to
attract tourists and out-of-town customers.

Customer experience and service improvement
Train employees to provide high-quality services and cooking skills to improve the
restaurant’s reputation and customer satisfaction.

Offline publicity and activities

Publish advertisements and reports in local media to increase brand exposure.

Food festivals, theme events, or special dish promotions must be held regularly to attract
more potential customers.

Outcomes
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The store performed well in its first month after opening, with revenue reaching 2.1 million Yuan.
It received strong support and positive feedback from customers and government leaders, and at
the same time, the hotel's staff utilization rate increased.

Implications & Challenges

1.

Fierce competition

The catering industry is highly competitive, especially in Cantonese cuisine. To distinguish
itself from competitors, it is necessary to improve the quality of dishes and service levels
continuously.

Cost control
Introducing high-end ingredients and inadequate kitchen staff training may increase costs.

Difficulty of digital transformation

Opening WeChat public accounts and social media operations requires professional
technology and resource investment, which may require more work for ordinary hotel
operators.

Word of mouth and customer experience

Word of mouth and customer experience are the key to the success of a restaurant. Paying
attention to customer feedback, constantly improving the quality of services and dishes,
and maintaining customer satisfaction and loyalty are necessary.

Market changes and demand forecasts

The market demand in the catering industry changes rapidly, and it is necessary to
constantly adjust marketing strategies and menus to adapt to market trends and customer
needs.

Community cooperation and event implementation
Cooperating with the community and holding events require appropriate resources and
plans to ensure the stability of implementation and effectiveness of the event.
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