ol sabll ol g yuliadly alalall 3,
Ulai slayilsiuly

a5 idaall
ar :&alt

IND10-107 : st 3 S

sl Gaa

‘_;L“- Oﬁ)d& OJSJLLMI QJS-.‘.-"“ KSJJJ-” sda R GL@:IJYI die:

o bl e Olydy alabs duwfal iaali ) lad Lodle migsiy B1gud.

o sisall o fly ddugiuall 3l5wd EISIELER )

o Lol Dyauall Sl sadll gyan ehyaly G, lall Jllaall cya.

o Ayl Jailly dpawgall Ol san po Joladll.

o Luaslall il gall G asi e il gall 8514,

o ps¥l aindly ol aiaall de Oluills alakall § g el wilulSai¥ly olll g,

soeaad!

Basde oy sSiw ua bl oilga il 3 ol puially 23V Fouw 3 Jans oF elling Ganid ¥ 555000 038 prowai o3


http://holistiquetraining.com/ar/course/food-beverage-management-for-beaches-ar
http://holistiquetraining.com/ar/course/food-beverage-management-for-beaches-ar

1 pola S

o Jlae¥ Ol

o thlsill o aiill jeata

® Moall dons L;l.nL.AAl

o slglll

* Sl e

o seleiadl Jialsill Jilus & rawasiall
o Ll 2aall josie

o shlaall jois

o sudlall o uaall

il dagia

osS,biall agipw  Ja 81N Olagiwdly ﬁﬁlgswawlgﬂ#ufmu\,m e gane Bygall 1ia anaiuy
LS pdisall e ol alall Lty suis Lo shl oluwl ol e blall e 213l 380alls pelaall oo de gane daalyas
Lalall pollaed pilsall g1l Juadl Jsn opall sosiy Gola ¢ sum gapu.

e 2 2Ll olot! bl silinall Sl olba wailial elaa blis & o sS,Uaell o, Ui ol o
&JJ-@J—H.LAJ'JJ@.A%."J cv.‘llji.” &JﬁJ cw\y&]l&:.\m}@y#sﬂr&m&i L:.AJ.M.”J [T RREwY c_a‘}n

adlall

oo lilly alalall s Gst gl gl 15130 bl iay duun s sall Jlae¥! o b Uil il s

e Laladll (e tual iy 2al)lly 8asall e opilanandl ciay 3] Gh LA @il Jlae & duay wilelaall i<

i il a3 P Lo U1 ol lgalls &8 paall llind of camy el g uitalls nie¥ielia & Jlael IS g
Ja Ll e ay 5300 3 5 Laall,

oo dawlg de gane Byl sda ladi Al Uil oligd! & ol ubally 23231 Jlael 5,0] olugian o4 ] liag
.t,_lawl)b‘} w i ¢j|\9§ ol u."l il Ll olga ol dauw goll daglall X,.g_q oo l;..\.g ‘CL;LU K.yuLwyl &!_..'AIJ,‘JI
@fﬁwm{Y%udLﬁﬂ;L@!MmgéJﬁﬂlw

85000 Jio c gl gutlly Lemlall ol Lo YT ol (i duya Apagliill pelaall 8,1 oo anl 52 Lo I U355 siag



Lol aueall 38010 pcn S lLaall Zaslya s ep oLl e 2llaall ool Lusall pppiais ¢ sLall ol sgll i o slal]
Lala Lt

to sloats cinye 52 e dpaal e 31 g cedanll g yai 2 seall Cuilsall 5, sl sda Jslia eells ) a6Layly
S LAl aglUall 13 dyay g,ill Lo wldLall ey I Uladll Lanadl o liagilyiw! oo ooy ciuila Lall i,
v - I el (G ol e

o) bbaadls (uyeSIf (s sine

Section 1: Planning Your Location

e Site selection criteria for a beachside food and beverage business.
 Designing a functional and attractive beachside business layout.

e Licensing requirements for serving food and beverages on the beach.

e Health and safety considerations in beachside food and beverage operations.
e Budgeting and financial planning for starting a beachside business.

» Developing a comprehensive business plan for investor presentations.

Section 2 : Catering for the Masses with Your Menu

e Market research and understanding target customer demographics.
e Menu planning and pricing strategies for beachside offerings.

e Vendor selection and negotiation for supplies and equipment.

e Understanding the target audience for a beachside restaurant.

e Market research and customer segmentation strategies.

¢ Creating a tailored menu to meet diverse customer preferences.

e Designing a beachside dining ambiance that appeals to the target audience.

Section 3 : Diversification with Your Menu

 Personalising customer service and hospitality for different demographics.
e Utilising technology for efficient order placement and customer engagement.
e Incorporating cultural and local elements in the dining experience.

e Dietary considerations and accommodating diverse culinary preferences.

Section 4 : Your USP

e Creating a unique and memorable beachside dining experience.



 Collaborating with local artists or influencers for added uniqueness.
e Building partnerships with local businesses for joint promotions.

e Establishing exclusive events or offerings for a limited time.

e Integrating storytelling into the brand narrative to evoke emotion.

e Implementing sustainability initiatives as part of the USP.

Section 5 : Seasonal Beach Destinations

e Adapting to seasonal variations and peak tourist period.

* Analysing peak and off-peak periods for beach tourism.

» Developing a flexible business plan to accommodate seasonal fluctuations.
¢ Budgeting and financial planning for varying revenue streams.

e Marketing and promotional strategies tailored to different seasons.

* Managing staffing levels based on seasonal demand.

Section 6 : Sustainability & the Local Community

 Legal and regulatory considerations for establishing a beachside business.
e Environmental impact assessments and conservation measures.
¢ Sustainable practices in sourcing ingredients and waste management.

¢ Collaborating with local communities and authorities for support.

Section 7 : Customer Experience

e Gathering and analysing customer feedback for continuous improvement.
e Pricing strategies that align with the target audience's expectations.

e Emphasising customer service excellence as a key differentiator.

Section 8 : Marketing & Promotion of Your Establishment

» Marketing and branding strategies specific to beachside locations.
e Marketing strategies to attract and retain the target customer base.

¢ Loyalty programs and incentives for repeat business.

» Special events and promotions catering to specific customer segments.
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UNDERSTANDING EVENT AND CONFERENCE MANAGEMENT:
A COMPREHENSIVE GUIDE
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YouTube Video

https://www.youtube.com/embed/B_3SIYggPMM?si=pMHzJuHU6mM-XZQTc
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