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Viak: Day in the Life 7777

Freddy Cheung &3

Graduate of the Vocational Training Council with a Certificate in Food & Beverage Service, and
Food & Beverage Manager of Kowloon Shangri-La, Hong Kong

BWRE BAAEERER RGN ERCE

EXNBEIRREREE

By Vivian Mak

A hotel such
as Kowloon
Shangri-La has
a 24-hour food
and beverage

offering. Even if

our restaurants
are closed, we
still offer room
service, so there

is always plenty

to keep up to
date with.
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When | am working, | get
atSamto getready. As
management staff,
are required to be well
groomed. | arrive at the
hotel around 7.15am and
my routine is to walk around
the property to check all the
food and beverage outlets,
to make sure everything
is clean and shipshape,
especially our outdoor
Tapas Bar.

Afterthat, | go to the
restaurants to greetand
mingle with our guests

at the breakfast session.
Some of our guests are
loyal customers who know
me in person. | believe
that the more we interact
and communicate with
our customers, the better

their experience with us
can be, because they

have the opportunity to
share any comments and
suggestions while they are
still staying at the hotel. This
provides us with the chance
to make any necessary
improvements. If we miss
this opportunity and then
receive a complaint, itis
too late.

The food and beverage
section strives for original
ideas to enhance our status
as amarket leader. Inspired
by the marketing book Blue
Ocean Strategy, which
encourages the pursuit of
differentiation, we launched
a pop-up Japanese fresh
fruit stall at the entrance

of the hotel. Noting the

success of the fruit stall,
some competitors tried
to copy the idea, but
without the knowledge of
our concept - which was
to offer only the finest,
seasonal fruits - their
endeavours have lacked
the meaning of ours.

Additionally, we look at
market trends. Given the
recent interest in soufflé
pancakes, we brought
these to the lobby lounge

for weekend afternoon tea.

They have been a great
success and along with our
fruit stall, have added to
our distinctive offering. We
have plenty more in store
and guests can expect
plenty of new conceptsin
the future.
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