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TEACH 
The learning was very instructive with : Recruitment, 
negotiations,  gastronomy, wines… 



ADVENTURE 

Two different point of sale to answer to the needs of our two 
type of guest (Professionnels and Family):  
 
 

• The first one, a traditionnal restaurant that offer 5 starters, 5 main 
courses and 5 desserts, one for each continents, made with the main 
ingredients or recipe of those continents. We had french wines but 
mostly wine from all over the world. Guest could add a wine composition 
from the «  Classe affaire » made with medium  wines to the « 1st class » 
made with more expansive wines. It also provide 120 seats. 

 
•  The second one, a snack that provide salad’bar and wok’away. Guests 

order their salad or wok, the sides, and the dressing, then the staff shake 
or cook the dishes in front of the guest. We also had differents types of 
sandwiches from each continents.  

 

• Our story aim to show you, our view of a « Gastronomic and Culinary world 
trip » : 



EXPERIMENTATION 

 

• Find our independance, we grow, 

• Create recipe and give them life, 

• Looking for suppliers that offer the materials we needed and 
contact them, 

• Elaborate a recruitment plan and proceed on a internal 
recruitment at school, 

• Manage the team with volunteers, 

• ... 

 

The efforts of each member allows us to grow up, have a 
overlook of the things, it also give a real view of the 
responsabilities that we could have one day as manager, 
demonstrating what we learn at school could be apply in our 
job :  
 



ENTERPRISE 

• Run a company, 

• Master financial tools, 

• Hire and manage employees, 

• Negociate the prices with our suppliers, get payment deadlines after the 
trade show… 

• Built a website and manage social network such as Facebook. 

• And so one..  

That allow us to… 



RESULTS 
Thanks to great investments of the staff, the teachers and the suppliers, we had realize great results, that 
you could see below in the board.  For four days we served approximately 2 000 guests.  
 

https://www.youtube.com/watch?v=FFeFH6icPqQ  

https://www.youtube.com/watch?v=FFeFH6icPqQ

