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Questions for the Case Study: Hillkent Fine Dining Restaurant
1. Give 2 American Fine Dining Restaurant Chain (2 points)

2. Explain the characteristics of a Fine Dining (2 points)

3. Calculate the monthly sales (2 points)

4. Calculate the customer needed daily to breakeven (2 points)
5. Calculate the customer needed daily to make a monthly profit of 
$3000 (2 points)
Correct answers without calculations (for questions 3, 4, 5) will not be considered

For the Month of March 2002:

Restaurant Capacity: 1 table of 4, 22 tables of 2, 2 tables of 1

Average Guest Check: $4

Percentage of Food sales: 80%

Food Cost: 25%

Beverage Cost: 14%

Total Labor Cost: 15%

Total Operating Expenses: $5.800

Refund: $3.500
Seat Turn-Over

	
	LOW SEASON
	MID SEASON
	HIGH SEASON

	Monday
	1
	2
	3

	Tuesday
	1
	2
	3

	Wedbesday
	2
	3
	4

	Thursday
	2
	3
	4

	Friday
	3
	4
	5

	Saturday
	3
	4
	5

	Sonday
	2
	3
	4


Consider 1 week of Low season, 2 weeks of Mid Season and 1 week of High Season
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