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A Study of Analysis on the Menu Concept of the Hotel Semi Buffet Restaurants
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Abstract

For the hotel industry, the situations having difficulties in management are becoming we planed by the rises of the cost and
labor costs, the imbalance between supply and demand, stiffening competitions between the hotels. Therefore, there has been a
plan for a great change to aftract customers, escaping from the existing form of management in order to secure competitive
powers in the food and beverage field. For that purpose, we plan to investigate into the preference of buffet restaurants in ten 5-
star hotels in Seoul. By the analysis, we also plan to present the menu concepts that stand out and are preferred by the
customers in managing semi-buffet restaurants. Therefore, the linear and planar coordinate values of the H Hotels and 1 Hotels
came out both positive(+) as results of a similarity analysis using MDS, we can predict that they would be positioning on the same
dimension. Furthermore we can predict that the menu of antipasto, sushi, sashimi and desserts would be positioning on the same
dimension as a result of analysis of the most preferred menu by customers for each station in managing a semi-buffet restaurant.
Based on these results, there must be continuous supervision over the menu of buffet restaurants.
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<Table 1> Characteristics of respondents

Gender Male 134 84.8
Female 24 152
21~25 years 9 5.7
26~30 years 37 234
31~35 years 74 46.8
A
& 36~40 years 25 158
41~45 years 8 5.1
45 and over 5 3.2
High school 10 6.3
Education Ju@or c.ollage 9 60.8
University 43 27.2
Graduate 9 5.7
3~5 years 31 19.6
. 5~8 years 39 247
Workin;
TN YT 610 years 39 247
More than 10 years 49 31.0
Western 124 78.5
Cook
Japanese 34 215
< 1,000,000 1 0.6
Monthly income 1,000,000~2,000,000 43 27.2
Y 2,000000~3,000000 74 468
(Won)
3,000,000~4,000,000 32 203
4,000,000~5,000,000 8 5.1
Total 158 100
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<Table 2> Preference result of Special Station Menu Concept

We provide a service with three different
kinds of grill food. which includes charcoal
grill(ribs and other roasts), grill on
a hot plate(Mongolian barbecue, grill on a
small hot plate) and rotating grill
(seafood and vegetables on skewers)
Our special sushi and sashimi such as
California rolls and Maki rolls in a
sophisticated form are served. If there
Japanese  is a request of customer, the chef

Food personally serves food on his/her
plate personally. The seafood for
the season can be cooked and
served instantly by Chef
Instead of already cooked noodles,
we provide noodles-a la minute,
which is cooked and served after
the selection of customer. There are
various kinds of noodles including
the Italian, korean, japanese,

Grill 38(24.1

52(32.9)

Noodle 31(19.6)

chinese and vietnamese noodles, etc
We serve healthy organic salad. With
many different types of dressing, the
Salad and  salad bar must be differentiated
Dessert  from the other buffet restaurant
salad bars. Fresh fruits and various
kinds of desserts are provided
Ovens are installed in open-kitchens to
bake and provide fresh bread or
Italian pizzas directly
Total 158(100.0)

22(13.9)

Wood-Fired
Oven
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<Table 3> Similarity Analysis of Hotel

L Hotel -1.0776 6628
M Hotel -3726 -1.2373
S Hotel -.0483 1.6057
S - H Hotel 1.3338 -1.7394
P Hotel -1.6782 -7790
W Hotel -.4396 1193
H Hotel 9943 8870
R Hotel -7901 -.0062
C Hotel 1.6402 -1522
1 Hotel 4380 6392

Stress = 0.18587 RSQ = 0.76
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<Figure 1> Perceptual map result of Hotel
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<Table 4> Preference result of Menu

Antipasto .
Korean cuisine 6923
Salad 7929
Shushi and Sashimi 1.7616
Meat 9169
Fish and shell fish -1.0854
Poultry -1.0202
Noodles -9785
Assorted cheese -1.3297
Dessert 3100
Chinese cuisine -.8967

Stress = 0.14788 RSQ = 0.71
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