-

%

i
51

:
3%

=E

4
5

I

]

i

w -
{

i

%

3




f\ _"UV"‘?D.E__‘ BIAT 2%
JAPMNEEJDAY o L 2
- °Y$T5ns \ ; TUE spm, :
'. xl 'f" = @ ﬁP chRASH; DON N

7

KIN =
@ GSTON

ﬂﬂIEIHTEDFMEMIEISHEP |
oy
PANEVING PTE LTD

B | i “ .-;'_- i | BUITS
Bl HE oo e R ol
o i RN Lt '
b i RSO (id
S | il I i
| 1]' l f Th '\ - :
TR % W
T lli i1 PRSI A '
"“ | 4' .IJ' c‘." '
1) || LAt iy )

PHOTO:
OUR PARTNERS “IKURA PTE. LTD.”, “PANEVINO PTE. LTD.”, “EMPHASIS GOLD PTE. LTD.”, “CHARYAAR VENTURES PTE. LTD.”

"Product Knowledge and Introduction:
. Product knowledge and menu mastery are fundamental
Menu Mastery: Enhancing : . : : :
elements in creating an exceptional customer experience in

Customer Engagement and the food & beverage industry. In this module, we'll explore
Satisfaction" is a vital aspect the importance of staff being well-versed in the products

of the food & beverage they offer, from understanding ingredients to knowing
indus try It involves preparation methods, and how this knowledge directly

. . . impacts customer engagement and satisfaction.
equipping staff with a deep

understanding of the 1. In-Depth Product Understanding:

pr(.)(.lHCtS offered an.d the Ingredients and Sourcing: Staff should be well-versed in the
ablhty to present this ingredients used in each dish or product. Understanding the
knowledge ina way that sourcing of ingredients adds value, especially for customers
enhances the customer interested in freshness and quality.

Culinary Techniques: Familiarity with different culinaryg

. '
experlen.ce. Here .S an . techniques used in preparing dishes enhances statf’s ability to
elaboration on this topic: describe the unique aspects of each item.



2. Menu Navigation and Recommendations:

Highlighting Signature Dishes: Train staff to effectively highlight and
recommend signature dishes. This could include those that are customer
favorites or items that the establishment is known for.

Pairing Recommendations: Encourage staff to suggest pairings, whether
it's a beverage that complements a dish or an additional side that
enhances the overall dining experience.

3. Addressing Dietary Restrictions and Allergies:

Allergen Awareness: Equip staff with comprehensive knowledge of common allergens and
potential dietary restrictions. This is crucial for ensuring customer safety.

Adaptability of Dishes: Train staff to suggest modifications or alternative options to
accommodate dietary preferences or restrictions.

4. Tasting Sessions and Continuous Learning:

Organize Tasting Sessions: Regular tastings allow staff to experience the menu items firsthand. This not
only improves their product knowledge but also allows them to speak authentically about the flavors.
Continuous Learning: The food & beverage industry evolves, and new items may be introduced.
Encourage a culture of continuous learning through regular updates and briefings.
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5. Effective Communication and Storytelling:

Clear and Enthusiastic Communication: Train staff to
communicate their product knowledge clearly and with
enthusiasm. Passionate communication can be
contagious and positively impact customer perception.
Storytelling: Share the stories behind certain dishes —
their origin, inspiration, or unique preparation methods.
This adds an element of storytelling to the dining
experience.

6. Handling Customer Questions and
Customization:

Quick and Informed Responses: Staff should be

prepared to answer customer questions promptly

and accurately. This builds trust and confidence. | ol
Customization Options: Train staff on the extent to | CERTIIFICATE OF
which menu items can be customized. This allows .. ATTENDANCE
customers to tailor their orders, enhancing their | et e
satisfaction. - eranctaco SOTHES

Cor participating in

7. Upselling Techniques:

Strategic Upselling: Teach staff about strategic
upselling. This involves suggesting additional items
or upgrades that genuinely enhance the customer
experience, rather than focusing solely on
increasing the bill.
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8. Monitoring Customer Feedback:

Utilize Customer Feedback: Actively use customer
feedback to understand what works well and identify
areas for improvement. This can inform decisions about
menu updates or adjustments in staff training.

Conclusion:

Product knowledge and menu mastery are not just about
reciting information but about creating a holistic dining
experience. When staff is well-versed, enthusiastic, and
capable of effectively sharing their knowledge, it directly
contributes to heightened customer engagement and
satisfaction. It transforms a simple transaction into a
memorable and enjoyable dining experience. Continuous 4
training and reinforcement in this area are investments
in the success and reputation of the food & beverage
establishment.




BONUS
SHORT TRAINING

Positive thinking is a mental
attitude characterized by
optimism, hopefulness, and a
constructive outlook toward
challenges and life in general.
In the context of the workplace,
including F&B and retail
settings, fostering a culture of
positive thinking among staff
can lead to increased job
satisfaction, improved
teamwork, and better customer
service. Here's a detailed
elaboration on the key aspects
of positive thinking:
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RESILIENCE:

Bouncing Back from
Setbacks: Positive
thinkers are often more
resilient in the face of
setbacks. They view
failures as temporary and
use them as stepping
stones toward future
success. Adapting to
Change: In fast-paced
environments like F&B
and retail, changes are
inevitable. Positive
thinkers are more
adaptable, embracing
change as a chance for
innovation and
Improvement.

0

OPTIMISM:

Focus on Solutions:

Positive thinkers tend to

focus on finding
solutions rather than

dwelling on problems.

Encourage staff to
approach challenges

with a mindset geared

toward resolution.
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EMOTIONAL

INTELLIGENCE:

Self-awareness: Positive
thinking is closely tied
to emotional
intelligence. Staff with
high emotional
intelligence can
recognize and manage
their emotions, leading
to a more positive
outlook.

Empathy: Positive
thinkers are often more
empathetic,
understanding the
emotions and
perspectives of others.
This can lead to better
interactions with
customers and
colleagues.

IMPROVED
PROBLEM-SOLVING:

Creativity: Positive
thinking encourages
creative problem-
solving. Staff members
who approach
challenges with a
positive mindset are
more likely to generate
innovative solutions.

Open Communication:
Create an environment
where staff feel
comfortable sharing
ideas and solutions.
Positive thinking fosters
open communication,
leading to better
collaboration.
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BUILDING A POSITIVE
TEAM CULTURE:

Encouraging Positivity:
Leaders play a crucial
role in fostering a
positive culture.,
Encourage positive
language, celebrate
achievements, and

provide constructive
feedback.

Team Building Activities:
Plan team-building
activities that promote
positivity and
collaboration. Shared
positive experiences
strengthen team bonds.
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