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Real energy stadium is one of the best stadiums in NFL, having a capacity of 67,895 it has been considered the largest stadium in the US. The stadium was built in August 199 which coated $284 million. The venue size of the Real Energy is 1.64 million square feet sitting on a 31 acre land. The stadium is made up of high standard Kentucky bluegrass having a sand soul zone and the underground is fitted with a heat system that has a piping of 40miles hence considered the best venue for most NFL games. It has 144 suites that contains a 16 seats per suite. Real Energy has invested on comfort and that is why it has two main clubs with a total club seating of 8,800 while the premium clubs are four with a premium club seating of 1,100. The stadium is fully fitted with 270 special restrooms and 46 concessions stands. It is reliable for the fans and sports personalities having 10 passenger elevators and two for freight while the clubs have four escalators for the public and two privately used by the club. The stadium is identified as the home of Realers team which has been performing well according to the recent NFL standings. The facility is located in the shores of Lake Erie. 
Food and beverage are considered essential when it comes to stadiums and public arena because the target customers are the huge number of fans attending the events. When it comes to the NFL and the Real Energy stadium to be specific, most of the fans fill the stadiums to watch their games hence making it good for the food and beverage business. Having a capacity of above 67,000, most of them need some snack or drink when watching the games. When we go through the 2020 season, the initiative makes the Realers team as one of the first teams to include food and beverage items as one of the essential benefits for their ticket holders. One member holding an inclusive ticket will enjoy almost 70% of available food and beverages items in the stadium.(Kanter et al 130) At the moment, the stadium has a special cafeteria whereby it offers various meals and beverages both for the athletes and the fans and it ensures that it can cater even for the full capacity. A sample menu in the cafeteria contains meals like chicken tenders, sausages, hot dogs, nachos, hot links, pretzels, fries, candy and popcorn. Apart from the meals we also offer beverages like beer, Aquafina waters, Pepsi products, hot chocolate and Peet's coffee.
The lifestyle of the fans depends on the level of class, we have members in the arena, suites and the club and their choice of drinks and beverages depend on their levels. The lifestyle for the members in the arena is cheap and they depend mostly on fast foods and beer beverages like fries and local beer which is the main focus for the paper. The members in the clubs prefer beverages like Pepsi, beer and whiskey while for the members in the clubs, they prefer special meals from the buffet and drink like whiskey and wine. The stadium management treats the members as their family and we know that if the members are willing to use their money to watch the games, it means they value the team and stadium hence making them special and they need to be treated special by ensuring they have the best meals.
To attract the customers, the stadium uses three special marketing strategies which include Brand positioning. This is the first criteria essential for boosting sales when it come to food and beverages because it helps in creating a good brand image for the products offered. Positioning is also essential when it come to a stadium that holds huge numbers, this is because they can get confused with the cafeteria position. The second essential strategy is product packaging because the fans can judge the foods by how it has been packaged hence it is important for the management to concentrate more on how they package and have aspects that can appeal to the fans especially when it come to things that relate to the teams involved. The last strategy that can be applied is proper marketing skills for the foods and beverages all over the stadium so that the fans can be aware of the products being sold in the stadium. Marketing is very essential when it comes to any business because it is the best way to make the individuals aware of what is offered, the prices for the products and the exact location where they can find the product. (Kanter et al 130) When marketing one should ensure they attract the customers by having special offers so that they can have the urge to visit the cafeteria. The stadium is large and contains a huge number of fans. It is then essential to make use of the large screens in the stadium to communicate with the customers by showing them the products offered and prices and not forgetting the location so that they can trace the cafeteria.
Our main foods and beverages for the stadium is beer and chilled fries which will be sold to the fans in the main arena. The beer will be stored in the basement whereby it will have low temperatures so that it can brew well while the potatoes will also be stored in a warehouse set aside by the stadium management. The production process will take place in the cafeteria and only the beers will be stored again after production. We shall ensure all fries are sold and what remains will be disposed.
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	Menu
	Concessions
	Cafeteria
	Private club
	Suites

	Chilled fries
	$10
	0
	20
	40

	Sausages
	$5
	20
	20
	20

	Nachos
	$5
	30
	30
	30

	Beer
	$5
	15
	30
	30

	Hot links
	$10
	60
	60
	60

	Ice cream
	$2
	8
	8
	8

	Nuggets
	$5
	30
	30
	30
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Table 2

	ITEM
	Unit cost to prepare
	Price item

	Chilled fries
	$7
	$10

	Sausages
	$3
	$5

	Nachos
	$4
	$5

	Beer
	$3
	$5

	Hot links
	$5
	$10

	Ice cream
	$1
	$2

	Nuggets
	$2
	$5



The cost to prepare defer depending on the meals. When it comes to the chilled fries the cost to prepare is higher because it needs potatoes, oil and power hence coming to a cost of $7. For sausages we buy cooked sausages from the farmers choice company at $2 per sausage and add $1 for power. (Miles et al 139) Nachos require skilled experts hence making its preparation cost higher. Beer is bought from the national breweries at $3. Hot links and nuggets are prepared using chicken which we get them from our local farm hence Making it cheaper for us.


[bookmark: _Toc33092878]Section 3
[bookmark: _Toc33092879]Part a
	Position
	Average starting wage (per hour)
	Entry

	Assistant manager
	20
	No

	Bartender
	11
	Restaurant dependent

	Busser
	9
	Yes

	Cook
	10
	Restaurant dependent

	Dishwasher
	9
	Yes

	Gen manager
	23
	No

	Host and hostess
	9
	Yes

	Kitchen management
	11
	No

	Service
	8
	Yes












The Realers NFL team

Employees
Bar manager
Kitchen manager
General manager
Human resource manager
Finance manager
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Cafeteria service staffing guide
We have many categories when it comes to the personnel working in the cafeteria including: servers, dishwashers, cooks, managers, bartenders, host and hostesses. Each of them have a specific function in the cafeteria and they play crucial roles towards the operations and performance. (Wilson et al 50) When the cafeteria is new, some of the duties can cross over from a given category to another. Like the manager can decide to multitask as the host while servers can also decide to bid tables. It is then essential to have a service staffing guide which will then help to sort out the number of hours each employee will handle and make it easy for the service process to take place during an event.
	Period
	Time
	Number of service personnel required

	1
	5Am – 7Am
	3

	2
	7am – 11 am
	12

	3
	11am – 2pm
	16

	4
	2pm – 4pm
	9

	5
	4pm – 7pm
	11

	6
	7pm – 9pm
	4
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Payroll
Calculations when doing the payroll is a good investment of money, time and resources for the cafeteria management team. The process can be very complex when it comes to being legally compliant and ensuring making payments on time can help in adding some extra stress to the company. (Sadeghirad et al 950) When it comes to the food and beverage industry, cafeteria and bar operations, one must understand that they need to include the specific industry rules that relates to the scheduling of employees and tipped wage workers.












Real Energy stadium cafeteria
Month end payroll accrual
Month to make accrual – April 18th
Final payroll date -  5/10/20

	Staff
	Payroll period end 6th may
	Total payment to accrual

	Chefs
	3,600
	3,300

	Cooks
	3,000
	2,700

	Dishwasher
	2,500
	2,200

	Bartenders
	3,000
	2,700

	Servers
	2,000
	1,700

	Hostesses and host
	2,000
	1,700

	Manager
	4,000
	3,700




Section 4
	
	Budget expenses
	Actual expenses

	Venue
	50,000
	60,000

	Av
	80,000
	80,000

	Decor
	30,000
	35,000

	Food beverage
	30,000
	20,000

	Entertainment
	5,000
	2,000

	Event documentation
	5,000
	4,000

	Guest services
	0
	0

	Registration
	0
	0

	Communication
	0
	0

	Marketing and advertising
	2,000
	2,000

	Logistics
	0
	0

	Other
	1,000
	1,000

	Total
	203,000
	204,000
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The food and beverages industry Is a crucial industry hence one should come up with the best safety procedures that should be followed to ensure everything is in check and the rules are followed. Food safety has been considered as one of the most essential tasks given to the cafeteria manager and the staff at large. (Priest et Al 15) The right policies and procedures must be adhered to in order to have a clean environment and avoid any food borne disease that are not allowed to come from the cafeteria.
	Hand washing
	This is an essential policy needed to follow. Proper hand washing procedures ensure that proper sanitation is kept.

	FIFO
	While putting away nourishment, consistently follow the FIFO plan: First In, First Out. More current nourishment is to be put away behind or on the base of the stacks, leaving more seasoned nourishment bound to be utilized first

	Dishwashing
	Observe all state laws with respect to dishwashing techniques. Utilize a three sink technique, using wash, flush and clean methodology. Keep test strips close by to test sanitizer water oftentimes. 


	Tables
	Tables must be cleaned and purified after every client. Sanitizer water ought to be kept in isolated basins for this utilization, and it ought to be changed every now and again.

	Sick employees
	Representatives with hacks, wheezing or different indications should remain at home so as not to contaminate individual laborers.

	Temperature
	Utilize advanced thermometers to test nourishment temperature as often as possible for the duration of the day. Cold nourishment ought to be underneath 40 degrees, hot nourishment over 140. Any nourishment that isn't inside the ideal range ought to be quickly disposed of.





Cost control
Nourishment cost is one of the greatest working costs in running a restaurant. Fixings are frequently transient, and discount nourishment costs have expanded over 25% in the previous five years, as indicated by the National Restaurant Association's Industry Report. And keeping in mind that you can raise your menu costs and attempt to work with a less fatty staff, both these alternatives are bandage arrangements that can impactsly affect your visitor's encounters. 

It may be an ideal opportunity to investigate different approaches to deal with your restaurant's nourishment cost. 
You can execute deals by measuring, objective setting, menu designing, staff preparing, worker supper approaches, burglary anticipation, and next-level stock administration to hold nourishment cost under wraps. Look at the manual for computing nourishment cost rate in the event that you don't know of yours, and afterward actualize the accompanying strides to get those rates leveled out. 
Figure Sales All Year Round 
Deals determining is a basic arranging task in each restaurant business. Generally, all it includes is taking a gander at your past deals and utilizing that information to foresee your deals in the forthcoming weeks. In addition to the fact that this helps chiefs control nourishment squander, it additionally brings about better administration of representative booking, requesting, and nourishment prep. Be that as it may, getting the estimate right requires in excess of a fast look at your four-to-six-week deals normal. 
Late deals patterns may lead you to think you need a specific measure of nourishment and staffing for the coming days or weeks, yet that could change extraordinarily in case you're moving toward Memorial Day weekend, for instance. What's more, the result of missing your gauge can be expensive  any individual who's worked in restaurants has encountered the disarray of an understaffed long end of the week move. 
Think about regular changes, occasion and network schedules, contender movement, and climate when anticipating your deals. 
Set Goals and Track Progress 
One approach to oversee nourishment cost is through the foundation of edges and perfect nourishment cost changes for your restaurant. By checking the fluctuations in perfect nourishment cost versus genuine nourishment cost, you can pinpoint operational shortcomings, recognize misfortune and burglary, and battle rising ware costs. At long last, don't think little of the expense of nourishment squander; controlling waste is a key part in controlling your expense of merchandise sold. 
Re-Engineer Your Menu 
Investigate your menu and figure out how to utilize the fundamentals of menu designing to dispose of the menu things that are expensive to plan and disagreeable. These are the things that are sending your nourishment cost far up without getting any additional benefit. 
Train Your Staff in view of Food Cost 
When new colleagues enter your restaurant business, how would they add to keeping nourishment costs low? In the event that you run a speedy help restaurant, are your clerks appropriately prepared and prepared to address visitor questions and explore the POS to forestall waste and missteps? You'd be amazed how much waste originates from orders that were either punched or arranged wrong. 
Train your cooks and line faculty on partition control, and ensure that following plans is top of psyche. How would you measure sauce, cheddar, or meat? Are representatives required to utilize a spoon, a scale, or some other explicit estimating unit? It's one thing to require a procedure for assembling menu things, yet it's another to maintain that procedure. With work the board programming, administrators today can coordinate their representatives with restaurant execution and see firsthand who may be over-partitioning. These experiences can support directors or culinary specialists center around instructing staff individuals who need it most. 
 Give Clear Standards to Employee Meals 
Most restaurants have a strategy with regards to free or limited worker suppers. Some give an essential staff feast to allowed to all workers while others have staff pick their suppers and pay for them at a limited rate. While it might appear to be enticing to cut representative dinners as a fast method to bring down your nourishment cost, you will see an unavoidable dunk in worker assurance. Your staff works extended periods in a quick paced condition, so plunking down for a free or limited dinner consistently is an essential piece of group building. 
That being stated, ensure you set edges with the expectation of complimentary dinners and limits and convey those desires to your staff. Clarify that staff dinners are intended to be flavorful, filling, and adjusted, not luxurious — filet mignon won't show up with the exception of on extraordinary events. 
 Watch out for Theft 

It's one of the least enjoyment parts of restaurant the executives, yet managing (and forestalling) robbery is a vital bit of holding your nourishment cost within proper limits. Little snacks to a great extent truly include, as do drinks for companions. 
Worker limits can likewise add to issues with robbery, and it's not simply cooks or servers: Studies show that four out of 10 administrator rebate codes are utilized deceitfully, demonstrating unapproved, limited nourishment is served to companions or family. 
Deal with Your Inventory 
Restaurant directors may not accommodate stock as regularly as they should, and fumbling stock can bigly affect your nourishment cost. Stock is cash on the rack, and squandered or taken stock is cash down the channel. Actualize the accompanying stock practices to improve your expense of products sold and support it after some time.
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When it comes to an event or our daily operations in the stadium cafeteria, we need to be well planned and organized to avoid unnecessary confusion due to the high numbers of staff and the clients visiting the stadium. Through this it is then essential to come up with a good staffing guide that plans the cafeteria and shares the responsibilities to each member so that it can have a positive effect to the performance of the company and ensure we have the best service in the region.
[bookmark: _Toc33092884]Without an organized guide sketching out the obligations of each position in the stadium cafeteria, preparing new representatives could become one major game of phone with a great deal losing all sense of direction in interpretation.
[bookmark: _Toc33092885]AA preparation tree is a system of stadium cafeteria staff preparing programs intended to assist people with playing out their business as well as could be expected and add to the prosperity of the group. Everybody works best when they sense that they're a piece of a group and adding to an option that is bigger than just themselves. 
[bookmark: _Toc33092886]Making a Stadium cafeteria Training Manual Using a Training Tree 
[bookmark: _Toc33092887]From every stadium cafeteria preparing programing the tree, people ought to see how their activities influence others so as to help make a culture of solidarity, regard, and appreciation. Remember that new contracts accompany their own encounters and level of information, so make certain to diagram your particular goals and desires and make time to address questions. 
[bookmark: _Toc33092888]The Foundation 
[bookmark: _Toc33092889]The organization sets up the establishment of fundamental beliefs, vision, and statements of purpose. These ought to be educated and maintained in all help staff preparing plans. The establishment is pivotal on the off chance that you hold back on the establishment, it's in the long run going to crumple, so ensure you put resources into setting it up before moving onto whatever else. 
[bookmark: _Toc33092890]The Trunk 
[bookmark: _Toc33092891]From establishment we move to the storage compartment of the preparation tree—the data that everybody must know. These things might be about nourishment, computer information, table numbers and area of essential instruments all through the stadium cafeteria. 

[bookmark: _Toc33092892]Think about the storage compartment as the basic information, capacities, and abilities that somebody must have so as to work in a stadium cafeteria. They'll need to know something about nourishment and drinks and see how to explore a POS framework (or if nothing else have the option to learn it). They'll must have the option to recollect requests and convey a few beverages and dinners simultaneously.(Vlassopoulos et al 1105) As any stadium cafeteria proprietor knows, the capacity to perform multiple tasks is basic. 
[bookmark: _Toc33092893]The Branches 
[bookmark: _Toc33092894]Next we climb to five diverse preparing branches. To begin with, we have the hosts, who must be prepared to be knowledgeable in the stadium cafeteria format, the PC framework, and general tasks. 
[bookmark: _Toc33092895]Server programs make up the second and third branches, and projects for barkeeps make up the fourth and fifth branches. These branches start first with work fundamentals, for example, the means of administration servers ought to follow and how barkeeps should tally while pouring. The following level speaks to programs for people who as of now have the essential information, and who may just need to get familiar with the PC framework, menu things, forte beverages, and the design of the stadium cafeteria. 
[bookmark: _Toc33092896]Incorporating Your Stadium cafeteria Training Manual 
[bookmark: _Toc33092897]Numerous stadium cafeterias tragically have just one preparing program. Representatives who have carried out the responsibility before can get exhausted and separated and they may not appear for the consequent classes. 
[bookmark: _Toc33092898]The tree itself is illustrative of the supervisors, who must bring each piece of the group together. While preparing can principally concentrate on the nuts and bolts of culinary expressions, nourishment costing, work costs, and so forth, don't neglect the mental parts of "delicate aptitudes." 
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Having a proper cleaning and sanitation guide is essential for the stadium cafeteria because having a clean environment for foods means that the customers will have clean food and stay healthy. The government has come up with a sanitation program which was made specifically to oversee all restaurants, hotels, cafeteria and any food joints to ensure they measure up to the health standards given to them by the government. Through this, we have seen set of rules being provided to us to follow and failure to adhere to them will attract huge fines or even get the cafeteria closed. This is why as a company we decided to remain clean and ensure our products are clean. This was helped by having a good sanitation and cleaning guide.
Poor or indiscriminately followed conventions are a main source of vermin pervasions in nourishment preparing, stockpiling, and circulation offices. Neglecting to clear it up, wipe it up, and wash it puts an office at an a lot higher hazard for a potential nuisance issue. Disappointments in sanitation practices can likewise prompt poor or bombed reviews and examinations, debased items, and exorbitant reviews that harm both your main concern and brand notoriety. Truth be told, the (Yoakim et al 837), which reviews a huge number of offices, recognized documentation (or all the more explicitly, the absence of legitimate documentation of cleaning strategies) as the most well-known explanation behind disappointment. Just about 20 percent of offices reviewed by the BRC had non-similarities in documentation of cleaning methodology.
Great sanitation begins with having a composed arrangement that is imparted to workers through and through to guarantee purchase in and responsibility. Not exclusively is acceptable sanitation a progression of activities, it is likewise an attitude. Making a decent sanitation convention begins with an intensive examination of an office to distinguish regions and operational practices that could be the underlying driver of a sanitation issue. Within offices, the first-in and first-out stock administration framework is a decent practice to follow. On the off chance that item has been perched on a rack two years past its utilization date, it can ruin and draw in bothers. Make certain to record utilizing a standardized identification framework when item shows up and when the "utilization by" date is drawing closer. Floor channels can be a major issue because of the development of nourishment particles, water, and other natural issue that little flies and cockroaches love. Customary assessment and sanitation medications are an unquestionable requirement. Lounges, cafeterias, storage spaces, and are prime bug problem areas as a result of the plenitude of nourishment and harborage areas. Workers get nourishment and store it (and here and there overlook it) in storage spaces. Nourishment waste may not be appropriately tidied up in lounges and candy machines may have nourishment and fluid spillage. All these are nuisance attractants where standard cleaning and staff instruction are expected to lessen the danger. 
Rooftop spills lead to enormous sanitation issues and the potential risk of hurtful microorganisms, including , from on the rooftop. On the off chance that water gathers in remote zones of a plant, it can bolster form, parasites, and creepy crawly action. Within an office isn't the main spot to check for sanitation problem areas. Make a point to normally survey the accompanying outside regions.
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