Appetizer Meeting for Thursday June 2, 2005

Focus to debate and decide on a limited number of appetizers to taste on Thursday June 9, 2005, by a select group of individuals. One of the most important goals of this project is to create a versatile comprehensive group of appetizers that will not be affected by seasonal changes and will leave a good lasting impression on the customer. While we do want these items to be up to date we do not want them to follow a trend that will go out of style. 

The chefs feel that the appetizer is the first impression the guest gets of them, it must represent them well and set the pace for what is to come. The appetizers need to be creative and have a “how they did that?” look to them. Steadfast fast in color and height, the presentation must be awing. 

The products used need to be premium quality and have a very fresh look. Portion control will have to be monitored intensely and also waste. 

The new items must also be sold in a very quick and timely manner. Prep work will be required to be done in advance and must be well orchestrated. 

Meeting starts:
Time:

· 9:30 

Meeting Format:
· Round Table Discussion

Topics:

· Select a downsized group of appetizers from list 

· Think out and discuss all pros and cons of each item selected 

· Change and adjust as needed 

What will be resolved? 

· A list no larger then twelve to fifteen items to be sampled to finally select six 

Expected length of meeting:
· One hour      [image: image4.jpg]
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