20 2010 Club+: F&BE Management Summit

F&B can be the goose that lays the golden egg

Af the 2040 Chubs+: Food & Beverage
Management Summit, delagates will
tpam the secreds to sccessiully
putting your Club: om the map as a
“fooche’ destination.

Wity do some dub restaurants and
cales fourtsh, attracting new
members and markets, while others
perish?

Two top aperators with glittering
cradantials - Angela Vithoulkas,
birines canultant amd Director af
the vibrant VIND Cafe Group and Tom
Furtherlord, Creative Dinector at Fnb -
will bring thesr ideas to this perplexing
question, Tom started the Tnifle
Group with 51000 in the bark and, In
000, the business turned inba a 520
million enterprise.

Thesy will be supparted cver the twa
day Summit - September & and 9 at
Bankstown Sparts Ll - by a stellar
cast of industry experts and club
managers. Delegates will acouine a
waalth of nformation and insight t
coer many aspoects of how ta
sucpessfully poesithen Clubs a8 a
destiration - not a chance discovery.
& hands-on operatar far mere than 25
years, Angela Vithoulkas has bult 2
brand and chain of cafes - ¥ Calé -
i1 Sydreey. Telstra Busingss Women's
MW Business Cramer areard wirmer in
2007, in addition to rnndng her café
chaim, Angela travels the country,
working with crganisations such as the
{ommamerealth Bank 1o share the
Brets [ her suCcess. Her practical,
down-to-earth appraach to bufding a
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siiceesaful buginess has been the
catalyst for dhange in many of the
organisations she has worked with.
Tom Futherford has the runs on the
baard in the Brena of lange-scala
catering. Under his direction, The
Trulfle Group employed BS full-time
skaff, awresd a D00-seal reslaurant
“Llquidity™ with an event space for
450 covers, secured the calering
contract far the Sydney Opera House
and Fou Studicg, had a 50% shang In
e catering contract fior the Spdney
Foathall Stadium and Sydney Cricket
Ground and caters for another BD0
avents annially.

After pasding on e mantle of the
Truffle Group, Tom bought a small 50-
seat run-down festalrant in Palm
Beach that provided the oppartunity
e try s hand at budlding a profitable
smial! buminess. After a renovation
frerestment In new facilities “Beach
P ™ i & Flourishing and popiiar
restaLrant and bar seating 1il peaple.
Angela credis her iregrirational
success ta people . L Stways CHTeS
dhwm b one ward - people,” she says.
“The people you empliy ... U peopls
woul senve and the peaple who are
stakeholders in your business, such as
v suppliers, your board of directars
and even your landlord.”

Recruitment 15 a constant revolving
door with FEB.

The teans faces the challerge of niot
only providing the righest Lewel af
cusiomer service, bt also dealing
with sach ather and management,

A% manasers, this is too often
Torgotten,

"W st [&2e the fact that wie drive
the culture . therefore, we & Lhe
impediEnent. - of the solution,” Angela
added.

Tl peecutives continually refer to
streamlinirg costs, overteads and
hasically anything that invalwes the
outward journey of maney,

Burt whst about streamiining the
customer esperience and that of the
hospitatity or FEE team?

Does this receive the same sttention?
Aocording to Angels .. "IF the ]
mppERrienDn In yoLr wenun |s that it is
sy ta b 3 cmtomer ANDE sasy 10
Sefvé B CLEtnmer, then Increased
rewerue turnover and decressed staff
Lurmdwes ane an ingvitable cutcome,
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nix matter how large or small your
aperation.”
Artralia’s largest club nr“aarﬂsa‘l:km

the Panthers Group - controls 16 clubs
BCNoEs the country. Tha largest

Fenrith - employs 350 food and
bseverage staff, incorparates 18

putlets, thestres, outdoor activities,
gaming and member facilities,

op=ratirg 13 hours & day, Seven days a
week, 365 days a wear, To assit in
addrewsing declindcg profitabillty and
wisins to Its food nutlets, Panthers
Bermith engaged Tom Rutherlond to |
Tird the salution.

This imvalved identifying the types of
autlets required 1o cover a range of
lzweer to bigher pricing strategies and |
iderdifying the right people for the
right roles. |
"Wk the Tiest mgnth, the machine
wirs already on the mave in an upward
and joyful manner ., staff had smiles |
on their faces, clients were Tinding It
easher to what was om
cffer and how to get it - and the
Mrectars started to see a change far
the better in financial returs,” Tom
5ay%.

It is & fact that the focus has shilted
In club F&E from “feed™ to “food" and
frorn survival to celebration,

A entreprensurial mindset is
expected from caterireg managers, bar

maragers and chafs.
Thiz 3010 Clubs+: Food & Beverage
Management Summit t the latest

oppartunity ta leamn from the best n
the: business.
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