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Seamlessly reports PMS, Smith Travel Research,
Guest Satisfaction, and Financial data in one
place across all brands.
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M3Link Assignment
Analyzing Food and Beverage Sales 
This week your supervisor asked you to prepare a report and evaluate performance of two hotels in Tempe for the four months (Courtyard Tempe DT: Downtown, and Hilton Garden Inn Tempe). 
Please fill out the following table to assist you in your analysis. Please note: you will need to view the data in the month-to-date view. For the consistency of your analysis, please collect the data on the 30th of each month. All data is available in Daily Flash Report.
	
	Indicator
	August 2013
	July 2013
	June 2013
	May 2013

	CY Tempe DT
	Occupancy
	
	
	
	

	
	ADR
	
	
	
	

	
	RevPAR
	
	
	
	

	
	Room Revenue
	
	
	
	

	
	
	
	
	
	

	
	Food Revenue
	
	
	
	

	
	Beverage Revenue
	
	
	
	

	

	HGI Tempe
	Occupancy
	
	
	
	

	
	ADR
	
	
	
	

	
	RevPAR
	
	
	
	

	
	Room Revenue
	
	
	
	

	
	
	
	
	
	

	
	Food Revenue
	
	
	
	

	
	Beverage Revenue
	
	
	
	


1. Please consider the profits of both hotels and identify which of the hotels is performing stronger.
2. What pricing strategies (e.g. differential pricing, fixed pricing) these hotels are using? (Compare the hotels to each other; consider fluctuations across the three months). How do these strategies reflect on hotel performance indicators and profit measures of the hotels?
3. Which hotel manages the F&B operations more effectively (use the figures for Food revenue and Beverage revenue that you recorded in the table)?
Now, please have a closer look at the F&B operations. Use data from the Food Revenue Details Report to fill out the following table. To access the report go to Operating Stats ( Food and Beverage Flash Report. When the report appears, use the drill down function for Food Sales to see more details.
	
	Month
	Breakfast
	Dinner
	Room Service
	Meeting Room 
	Banquet Food
	Outside Catering

	CY Tempe DT
	August 2013
	
	
	
	
	
	

	
	July 2013
	
	
	
	
	
	

	
	June 2013
	
	
	
	
	
	

	
	May 2013
	
	
	
	
	
	

	
	
	
	

	HGI Tempe
	August 2013
	
	
	
	
	
	

	
	July 2013
	
	
	
	
	
	

	
	June 2013
	
	
	
	
	
	

	
	May 2013
	
	
	
	
	
	


4. Please consider different day parts (e.g. breakfast, dinner) and explain which one generates more profits for these hotels. What recommendations would you make to enhance revenue generation ability of different day parts?

5. Please consider different F&B revenue-generating centers (e.g. hotel restaurant, meeting room sales, banquet food, outside catering) and explain which one generates more profits for these hotels. 

6. What recommendations would you make to enhance F&B revenue generation for these hotels? What revenue generating centers would you utilize? How would you achieve higher revenue generating performance for these centers?
Good Luck!

Learning Objectives


After completion of this assignment students should be able to:


Explain the contribution of food and beverage (F&B) outlets to the hotel’s profitability


Name different types of F&B revenue generating centers in a full service hotel


Generate revenue analysis based on the F&B sales


Use the analysis to make recommendations about improving F&B operations at a hotel.





Day part is most often used to indicate a meal period (i.e. breakfast, lunch, or dinner (Hayes & Miller, 2011, p. 395).





Revenue center is a business subsection or part that contributes to an operation’s total income (Hayes & Miller, 2011, p. 394).










