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| Xecutive Summarg

Skyros is a lavish fine dinimg restaurant with Mediterranean cuisine which
is located in downtown FroStar’cvi”e, U5A between the local art ga”erg and
the busy museum. Our restaurant conccPt was developed due to an
overwhe]ming desire and need for unique and innovative food infused with old
world stgle with modern culture. After surveying our surrounding communities
within Froétar’cvi”e, we determined that bringing the ]ong overdue beautiful and
stglistic culture of the (Greek |sles and western European flare would add

e]egancc to a traditional community and city.

QOur restaurant concept will show how unique our restaurant is. \With our
late hours tourists find it casy to come to our restaurant after sPaning all day
at the Parks, Art ga”eries) and museums. Also with our Eeing located between
an Art ga”crics, and museums Peoplc find it incredib]g casy to come to our
restaurant without having to drive around. Qur décor shows our traditional

Mediterranean s’cg!e bg our white and blue colors you see the authenticity of

Sk}jros.

Skyros marketing tactics set us apart from the rest of the surrounding
businesses bg caPitalizing on innovative social media tactics while also using

traditional tec}miqucs through the use of a Hycr.
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Kestaurant ConcePt DescriPtion

ques of [~ stablishment:

5l<5ros is a fine clining full-service restaurant, which focuses on the Mediterranean cuisine with an
emphases in the region of GGreece. Qurfocus is centralized around satinging our guests through a
luxurious exPerience‘ T he customers will be greeted with an authentic Mediterranean feel which will
menta”9 and emotiona”y satis% all of the patrons. Skgros is located right in the heart of
Frostartvi”e, USA between art ga”eries and museums, and within walking distance to local citg
Parks and thriving businesses throughout downtown. QOur restaurant will be a PerFect clining oPtion
for business ProFessiona]s cluring lunch or dinner, and yet inviting enough for ourlocal tourist
PoPuIation who are looking for that sPecial dining exPerience while out on the town.

At the end of their exquisite meal, guests will receive their bill which will average from $25.00- and

above PCI" PCFSOH.

que of Cuisine Served:

The cuisine of Skgros consists of Mediterranean insPired food which is infused with a
(reek twist. ] his concept will bring awider variety of menu choices to downtown [roStartville bg
steering away from the evergdag, all American choices of a traditional burger and fries. | his will also

draw the locals and tourists into our restaurant to try this new type of cuisine.

Meals 5ervecl:



Qur cuisine is based around regions in the Mediterranean however, we use (Greece as our main
insPiration. Skgros uses briglﬂt and fresh ingredients to hCIP complement cach dish on the menu. Qur
cuisine will let you cxP]orc many different flavors that some guests may not have cxPerienccc{ before.

f‘lours of operation:

Monday closed

T uesday- Thursday 1 1:00am. To 11:00 pm.
Friday and Saturday 11:00 am. T o Midnight.
Sundays 11:00am. To 10:00 pm.

Loca‘cion of Resta urant:

Qurlocation is speci{:icallg clesigned to stand out among the crowd in the heart of downtown
Frof)tartvi”e, USA With our unique octagon, Gireek insPired exterior dcsign, this central location
will be easy to sce. Couples, business Patrons, and even families that are lool(ing for a memorable and
inviting restaurant to dine in will be drawn to our establishment due to its Prime location. After lﬁaving
their delicious meal, our patrons can walk across the street to the city Park or even visit the local

museums and art ga”erics that convcnicntlg surround our restaurant.

Ta reet Market:

The main target market for Skgros is couPIes, adults, or even someone who wants to trg a new

experience hence meeting the vast majoritg of the Population in ProStartville, (JSA.



lntcrior Deécor

Main [Hostess Area:

———————————————

AftEF Some more..,

{ldicled 2 Lecorating

At the entrance to Skgros, customers will be greetecl with the soothing Greek music
of Natasa | heodoridou, which P]ags through our entire restaurant and main ]obbg area.
Cus’comcrs’ eyes and ears will be immediate]y drawn to the cascacling soft blue waterfall wall
which is Positionccl behind a unic]uelg designed bench where guests can sit, relax and wait for
their table in the main hostess area. | his waterfall feature is made to accommodate the feel
and sound of the ocean which CaPtivatcs the true Mediterranean cxPcrience. A!so located in
the hostess area are our restrooms which make it convenient Forguests to maneuver througl—r

our main clining area.



Main Dining Area:

Coming into the main dining area, customers walk over a dark gray hardwood floor

which softly contrasts the white stone walls. T}'\rougl—lout the restaurant there are reverent
Pictures of (Greece that are so detailed it gives the customer the Fee!ing of being transPortcd

overseas and into Greecc itsel)c, f:orgctting you are in FroStartvi”e altogetlﬁcr.



Table Décor:

Qur plates are a vibrant blue with a stark white charger and our silverware will be gold
for a fine dining feel. T o enhance the beautiful décor on the tables, we have a single fresh red
rose which is placed in a carafe in the middle of the table. Our booths are built into the outer
wall to make our guests have the sense of privacy. [ ach booth seating arrangement will be
aligned with blue piping to contrast the fabric of the seat. Skyros’ tables are a dark cherry
wood with white table cloths, made to match our napkins with our blue logo on the corner

which will surlg make it pop-



[ ighting;

Along with the tables are a single hanging blue light Pendcnt to give our guests a
soot!—ring atmosphere through our mood lighting. T he environment in Skgros is very calm,

Pcaccmcul and rclaxing n hopcs of bringing guests back in some other time.



T he kitchen in the establishment is located at the very back of the restaurant. T he
location was chosen in order to take away all the noise and clatter which will helP customers
enjoy their meals and carry on conversations. | or entertainment purposes on]y, we will have a

g!ass wall in front of the gri” area where customers can view how their meal is bcing Prepared



by the chefs themselves. Entcring the kitchen doors from the main &ining area, we have made
it very accessible and casy for our cmployccs to mancuver their way in and out making it
faster and easier to get the customers meals out in a timeb fashion.

The dishwashing station is located towards the back wall on the left hand side which
takes away the fumes and chemicals that will keep the kitchen clean and sanitized. ]n aclclition,
our dishwasheris regular13 cleaned every 4 hours meeting the Serve Safe and OSHA
rcquiremcnts. The walls are very simple and refine makiﬂg foran casy clean up from all the
contributing oils and dirt in the kitchen. Skyros is very Particular in having avery clean

environment to HCIP sustain the Prcncessional impression.



[~ xterior PDécor

Main [ ntrance:

The octagon shaPc of Sicgros is made to bring out the unic]ue and bold features of
the restaurant. The building itself is beautifu”g designecl with white stone wa”s, accomPanied
by two white Pi”ars that greet the guests at the main entrance of the restaurant. Ourg]ass
double doors feature ourxqoor~to~cei!ing Skgros logo which is sure to catch the eye of any
Passerbg‘ The delectable scent of the greatest Mcclitcrranean cuisine in FroStartvi”e will

be imPossib]e to resist from the start.



| ighting:

Duc to our uniquc octagon structure, we are able to have mu!tiplc stain g!ass and
double Pained windows which allow for an abundant amount of natural sun[ight throughout
our clining room. [Jowever, when the sun goes down in ProStartville, soxctlg lit liglﬁt spots will

elcgantlg light up our restaurant creating a romantic element to any cvcning.



Landscaging:

Tlﬂc Mediterranean flourishes will include beautiful flowers and Plants. Our
]anclscaping has been ProFessiona”g designec{ with lush trees and a varietg of Plants made to
bring out the Greei@inspirec‘ hillside. Around the entrance guests will be amazed bg the beau’qj

and hardiness of our K nock Qut Rose bushes which thrive in many different types of soil and

weather conditions. | his helps to kecp Skgros in full bloom througlﬂ a majoritg of the year.



Orgamizationa] (_hart

Owner/ (enera
Manager
ead FOH Manager
Chef/BOH
Sous Chef Host/ [Hostess
Line Cook Server
Frep ook Pusser
-' Dish \/\/asher
‘.




Listing of 12 Menu ]tcms

AEECtizers:
Spinach and [Feta [ita Pake
Saganaki with a side of sliced tomatoes and feta cheese
Opicy-Oweet Roasted Red FePPer & [“eta [Fummus with Garlic Baked Fita Chips
Grape |_caves Aleppo
Lontrees:

FPork T enderloin drizzled with f:icrg Feach Sauce and a side of Mashed Potatoes and
Broccoli

Koasted Chicken stuffed with Spinach, Yogurt, Fine Nuts, and C}‘neese with a side of
(recian (Green Peans and SPanakorizo

Gi“ecl Leg of Lamb with Black O]ive Furee, Baked Feas and Orzo

Souv]aki toPPed with a Yogur‘t~Tomato Sauce, Red Onion, and Arugula, with a side of
Roastcd chl Fcppcr Mashcd Fotatocs and Carrots

Dessert:
Frozen (Greek Yogurt toPPecl with Peach and Flum ComPote
Vasilopita
Finikia

Yogur’c Berrg Trifle




Recipe Worksheet

Culinary and Management Teams must complete this form prior to the competition. It is unnecessary to
send this in with your registration. However, culinary teams need to make FIVE copies to turn in at
Product Check-in and management teams need to make ONE copy to turn in at Team Check-in.

School Name

Van Buren Technology Center

Educator Name

Patti Kenworthy

Spinach and Feta Pita Bake

Menu Item
Number of Portions 6 Portion Size | 1 Pita
Cooking Method Baked
Recipe Source Allrecipes.com
Ingredients
Item Amount

Whole Wheat Pita Bread

6 Pitas

Sun-Dried Tomato Pesto

1 (6 ounce) tub

Roma Tomatoes (Plum) 2
Spinach 1 Bunch
Mushrooms 4

Feta Cheese Y2 Cup
Fresh Parmesan Cheese 2 Thsp.
Olive Qil 3 Tbsp.
Black Pepper To taste




Procedure

—_

8.

9.

Preheat the oven to 350 Degrees F

Spread one ounce of tomato pesto onto one side of each pita bread, and place them pesto
side up on a baking sheet.

Clean Roma Tomatoes, remove cores from tomatoes using tomato corer, using cutting
board and French knife chop tomatoes and set aside

Rinse Spinach and pat dry, using cutting board and French knife chop spinach, set aside
Brush fresh mushrooms using a mushroom brush or clean towel, using cutting board and
French knife slice mushrooms, set aside

Grate Parmesan Cheese, set aside

Top each pita with equal amounts of tomatoes, spinach, mushrooms, feta cheese, and
parmesan cheese.

Drizzle with olive oil and season with black pepper.

Bake for 12 minutes in the preheated oven or until pitas are crisp.

10. Cut each pita into quarters and place one whole pita quartered on a clean plate
11. Wipe plates before presenting to customer.




Recipe Worksheet

Culinary and Management Teams must complete this form prior to the competition. It is unnecessary to
send this in with your registration. However, culinary teams need to make FIVE copies to turn in at
Product Check-in and management teams need to make ONE copy to turn in at Team Check-in.

School Name Van Buren Technology Center

Patti Kenworthy

Educator Name

Grecian Pork Tenderloin
Menu Item
Number of Portions 6 Portion Size | 5 oz.
Cooking Method Grilled
Recipe Source Food.com

Ingredients

Item Amount
Lime Juice 1 % Cups
Olive Oil % cups
Garlic 6 cloves
Salt 2 tsp.
Dried Oregano 6 tbsp.

Pork Tenderloins 2 (1 pound)




Procedure

o0k

—‘©.°°.\‘

Place lime juice, olive oil, garlic, salt, and oregano in a large reseal able plastic bag,
Shake sealed bag until ingredients are well mixed.

Using tasting spoon taste the marinade for tartness. If too tart add a little more oil. Not
enough zing, add more lime. The garlic and salt flavors should also be up front, yet not
over powering.

Place tenderloin in bag, seal, and turn to coat. Marinate in the refrigerator for 2 to 5
hours.

Preheat grill for medium heat and lightly oil the grill grate.

Remove tenderloins from marinade and discard marinade.

Grill tenderloin for 20 to 30 minutes, turning once using meat thermometer check that
tenderloins are 145 degrees,

Remove from grill and place on cutting board

Put on gloves for ready to eat item to slice.

Using knife slice tenderloin into 9 equal pieces per tenderloin

0 Place 3 pieces of tenderloin on each plate. Wipe plate with clean towel.




Recipe Worksheet

Culinary and Management Teams must complete this form prior to the competition. It is unnecessary to
send this in with your registration. However, culinary teams need to make FIVE copies to turn in at
Product Check-in and management teams need to make ONE copy to turn in at Team Check-in.

School Name

Van Buren Technology Center

Educator Name

Patti Kenworthy

Fiery Peach Sauce

Menu Item
Number of Portions 4 Portion Size | 2 Tbsp.
Cooking Method Simmering/Heating Throughout
Recipe Source Hellmann’s/Best Foods

Ingredients

Item Amount

Mayonnaise 1/2 Cup
Sweet and Spicy Pepper Sauce 2 Tbsp.
Peach Preserves 1% Tbsp.

Fresh Cilantro

2 Tbsp.




Procedure

N —

o0k w

In a small bowl mix mayonnaise and sweet and spicy sauce. Put aside.

Meanwhile in a sauce pan combine peach preserves with mayonnaise mixture; heat
through.

Stir in cilantro.

Spoon 2 Tbsp. of sauce over Pork Tenderloin.

Wipe plate clean with clean towel.

Refrigerate leftover sauce.




Recipe Worksheet

Culinary and Management Teams must complete this form prior to the competition. It is unnecessary to
send this in with your registration. However, culinary teams need to make FIVE copies to turn in at
Product Check-in and management teams need to make ONE copy to turn in at Team Check-in.

School Name

Van Buren Technology Center

Educator Name

Patti Kenworthy

Mashed Potatoes Moroccan Style

Menu Item
Number of Portions 6 Portion Size | 4 oz.
Cooking Method Boil
Recipe Source Alia Alkasimi/Internet/Internal Changes
Ingredients

Item Amount
Gold Potatoes 1 %2 Pounds
Garlic Cloves 3
Bay Leaves 2
Greek Nonfat Plain Yogurt 2/3 cup
Cilantro 1 Tbsp.
Salt To taste
Pepper To taste
Cumin 1 tsp.




Procedure

Wash Potatoes, peel and slice the potatoes. Place the potatoes in a large bowl of cold
water once peeled so they do not turn brown.

Peel garlic cloves

Drain the potatoes from the water with colander, then place them in a large pot. Cover with
cold water, add salt, the peeled garlic cloves, and bay leaves. Cook on medium-high heat,
covered, for around 30 minutes or use a fork to test if the potatoes for soft.

Using cutting board and French knife to finely chop cilantro

Drain the potatoes from the water using a slotted spoon and place them in a large clean
bowl.

Add the Greek Yogurt and cilantro to the potatoes. Mash with a manual potato- masher,
fork, or food processor.

Season with salt, pepper, and ground cumin to taste. Using tasting spoons until desired
flavor is reached.

Serve immediately on Entrée plate with Pork Tenderloin and Broccoli.

Wipe plate with clean towel before serving if needed.




Recipe Worksheet

Culinary and Management Teams must complete this form prior to the competition. It is unnecessary to
send this in with your registration. However, culinary teams need to make FIVE copies to turn in at
Product Check-in and management teams need to make ONE copy to turn in at Team Check-in.

School Name Van Buren Technology Center

Educator Name Patti Kenworthy

Menu ltem Broccoli w/ Feta and Pine Nuts
Number of Portions 2 Portion Size | 4 oz.
Cooking Method Steamed
Recipe Source Diane Kochilas/Internet

Ingredients

Item Amount

Broccoli Y2 Ib.
Extra Virgin Greek Olive Oil 1/3 cup
Lemon Juice 3 Tbsp.
Salt To taste
Hot Pepper Flakes Pinch
Pine Nuts 2 Tbsp.

Greek Feta Cheese Y2 Cup




Procedure

o ko=

oNOe®

Wash broccoli.

Using cutting board and French knife trim broccoli.

Break broccoli into florets and place in pan.

Steam the broccoli florets for about 5-6 minutes, until bright green and tender but with
a bit of crunch. Strain.

Whisk together the olive oil, lemon juice, salt, and hot pepper flakes (optional), in
medium mixing bowl.

Pour over broccoli and toss.

Place on entrée plate and wipe edges if needed with clean towel.

Sprinkle with feta and pine nuts.




Recipe Worksheet

Culinary and Management Teams must complete this form prior to the competition. It is unnecessary to
send this in with your registration. However, culinary teams need to make FIVE copies to turn in at
Product Check-in and management teams need to make ONE copy to turn in at Team Check-in.

School Name

Van Buren Technology Center

Educator Name

Patti Kenworthy

Frozen Greek Yogurt

Menu Item
Number of Portions 7 Portion Size | 3.5 oz.
Cooking Method Blended/Freeze
Recipe Source Allrecipies.com
Ingredients

Item Amount
Greek Yogurt 3 Cups
Lemon Juice 1 Tbsp.
Honey 5 Tbsp.

Fresh Mint Leaves

10 Leaves




Procedure

Stir together the yogurt and lemon juice until smooth in a freezer-safe metal bowl. Combine
the honey and mint in a small bowl.

Pour the honey on top of the yogurt, then give the yogurt a few “ribbons” in the yogurt but
is not blended completely.

Cover bowl and freeze for 1 to 2 hours.




Recipe Worksheet

Culinary and Management Teams must complete this form prior to the competition. It is unnecessary to
send this in with your registration. However, culinary teams need to make FIVE copies to turn in at
Product Check-in and management teams need to make ONE copy to turn in at Team Check-in.

School Name

Van Buren Technology Center

Educator Name

Patti Kenworthy

Fruit Compote

Menu Item
Number of Portions 12 Portion Size | 2 oz.
Cooking Method Microwave
Recipe Source Foodnetwork.com
Ingredients

Item Amount
Frozen Sliced Peaches 16 oz.
Plums 2
Sugar 1 Tbsp.
Pure Vanilla Y2 tsp.




Procedure

i NS

Take the pit out of the plums. Slice

Place all ingredients in a zip-top bag and toss to combine.
Microwave for 2-5 minutes, until softened and juicy.
Serve warm over the frozen yogurt.




Food Cost Worksheet

Culinary and Management Teams must complete this form for each recipe prior to the competition. It is
unnecessary to send this in with your registration. However, culinary teams need to make FIVE copies to
turn in at Product Check-in and management teams need to make ONE copy to turn in at Team Check-in.

School Name

Van Buren Technology Center

Educator Name

Patti Kenworthy

Menu Item

Spinach and Feta Pita Bake

Number of Portions | 6

Ingredients Ingredient Cost
[tem Amount Unit Cost Total Cost
Whole Wheat Pita Bread 6 Pitas $ 0.275/each $1.650
Sun-Dried Tomato Pesto 1 (6 ounce) tub $ 0.331/0z. $1.986
Roma Tomatoes (Plum) 6 oz. $ 0.087/oz. $0.522
Spinach 4 oz. $ 0.244/0z. $0.976
Mushrooms 2.75 oz. $ 0.128/0z. $0.352
Feta Cheese 2 oz. $ 0.214/0z. $0.428
Parmesan Cheese .50 oz. $ 0.228/0z. $0.114
Olive Oil 1.5 oz. $ 0.069/0z. $0.104
Black Pepper To taste 1% $0061
Total Recipe Cost $6.193

Portion Cost

$1.032




Food Cost Worksheet

Culinary and Management Teams must complete this form for each recipe prior to the competition. It is
unnecessary to send this in with your registration. However, culinary teams need to make FIVE copies to
turn in at Product Check-in and management teams need to make ONE copy to turn in at Team Check-in.

School Name

Van Buren Technology Center

Educator Name

Patti Kenworthy

Menu Item Grecian Pork tenderloin
Number of Portions | 6
Ingredients Ingredient Cost
Item Amount Unit Cost Total Cost
Lime Juice 120z $ 0.238/0z. $2.856
Olive Qil 6 oz. $ 0.069/0z. $0.414
Garlic .70 oz. $ 0.209/0z. $0.146
Salt 40 oz. $ 0.001/0z. $0.001
Dried Oregano .55 oz. $ 1.902/0z. $1.046
Pork Tenderloins 2-(1 Pound) $ 3.344/Ib. $6.688
Total Recipe Cost $11.151

Portion Cost

$1.859




Food Cost Worksheet

Culinary and Management Teams must complete this form for each recipe prior to the competition. It is
unnecessary to send this in with your registration. However, culinary teams need to make FIVE copies to
turn in at Product Check-in and management teams need to make ONE copy to turn in at Team Check-in.

School Name

Van Buren Technology Center

Educator Name

Patti Kenworthy

Menu Item Fiery Peach Sauce
Number of Portions | 4

Ingredients Ingredient Cost

Item Amount Unit Cost Total Cost
Mayonnaise 8 oz. $ 0.107/0z. $0.856
Sweet & Spicy Pepper Sauce 2 oz. $ 0.123/0z. $0.246
Peach Preserves 1.5 oz. $ 0.312/0z. $0.468
Fresh Cilantro .32 oz. $ 0.341/0z. $0.109
Total Recipe Cost $1.679

Portion Cost

$0.420




Food Cost Worksheet

Culinary and Management Teams must complete this form for each recipe prior to the competition. It is
unnecessary to send this in with your registration. However, culinary teams need to make FIVE copies to
turn in at Product Check-in and management teams need to make ONE copy to turn in at Team Check-in.

School Name

Van Buren Technology Center

Educator Name

Patti Kenworthy

Menu Item

Mashed Potatoes Moroccan Style

Number of Portions

6

Ingredients Ingredient Cost
Item Amount Unit Cost Total Cost
Gold Potatoes 1% Pounds $0.736/ Ib. $1.104
Garlic Cloves .35 oz. $ 0.209/0z. $0.073
Bay Leaves .02 oz. $ 0.838/0z. $0.017
Greek Plain Yogurt 5.60 oz. $ 0.155/0z. $0.868
Cilantro .08 oz. $ 0.340/0z. $0.027
Salt & Pepper To taste 1% $0.021
Cumin .10 oz. $0.130/0z. $0.013
Total Recipe Cost $2.123

Portion Cost

$0.354




Food Cost Worksheet

Culinary and Management Teams must complete this form for each recipe prior to the competition. It is
unnecessary to send this in with your registration. However, culinary teams need to make FIVE copies to
turn in at Product Check-in and management teams need to make ONE copy to turn in at Team Check-in.

School Name

Van Buren Technology Center

Educator Name

Patti Kenworthy

Menu Item Broccoli w/ Feta & Pine Nuts
Number of Portions | 2

Ingredients Ingredient Cost

Item Amount Unit Cost Total Cost

Broccoli % b. $ 1.868 Ib. $0.934
Extra Virgin Greek Olive Oil 2.670z. $ 0.207/0z. $0.553
Lemon Juice 1.5 oz $ 0.080/0z. $0.120
Salt To taste 1% $0.043
Hot Pepper Flakes .02 oz. $1.627 oz. $0.033
Pine Nuts .60 oz. $ 0.966/0z. $0.580
Greek Feta Cheese 2 oz. $ 1.043/0z. $2.086

Total Recipe Cost

4.349

Portion Cost

2.175




Food Cost Worksheet

Culinary and Management Teams must complete this form for each recipe prior to the competition. It is
unnecessary to send this in with your registration. However, culinary teams need to make FIVE copies to
turn in at Product Check-in and management teams need to make ONE copy to turn in at Team Check-in.

School Name

Van Buren Technology Center

Educator Name

Patti Kenworthy

Menu Item Frozen Greek Yogurt
Number of Portions | 7

Ingredients Ingredient Cost

Item Amount Unit Cost Total Cost
Greek Yogurt 24 oz. $ 0.155/0z. $3.720
Lemon Juice .50 oz. $ 0.144/0z. $0.072
Honey 3.50z. $ 0.330/0z. $1.155
Fresh Mint Leaves 12 oz. $ 1.250/0z. $0.150
Total Recipe Cost $5.097

Portion Cost

$0.728




Food Cost Worksheet

Culinary and Management Teams must complete this form for each recipe prior to the competition. It is
unnecessary to send this in with your registration. However, culinary teams need to make FIVE copies to
turn in at Product Check-in and management teams need to make ONE copy to turn in at Team Check-in.

School Name

Van Buren Technology Center

Educator Name

Patti Kenworthy

Menu Item Fruit Compote
Number of Portions | 12

Ingredients Ingredient Cost

Item Amount Unit Cost Total Cost

Frozen Sliced Peaches 16 oz. $ 0.142/oz. $2.272
Plums 2 $ 0.512 each $1.024
Sugar .33 oz. $ 0.047/oz. $0.016
Pure Vanilla .10 oz. $1.072/0z. $0.107

Total Recipe Cost

$3.419

Portion Cost

$0.285




Menu Price Worksheet

Culinary and Management Teams must complete this form for each menu item prior to the competition. It
is unnecessary to send this in with your registration. However, culinary teams need to make FIVE copies

to turn in at Product Check-in and management teams need to make ONE copy to turn in at Team Check-
in.

School Name Van Buren Technology Center
Educator Name Patti Kenworthy
Menu Item Spinach and Feta Pita Bake
Number of Portions 1
Item Portion Cost
Spinach and Feta Pita Bake $1.124
Total Item Portion Cost $1.124

Item Menu Price at 33% Food Cost $ 3.128/ $3.95




Menu Price Worksheet

Culinary and Management Teams must complete this form for each menu item prior to the competition. It
is unnecessary to send this in with your registration. However, culinary teams need to make FIVE copies
to turn in at Product Check-in and management teams need to make ONE copy to turn in at Team Check-
in.

School Name Van Buren Technology Center
Educator Name Patti Kenworthy
Menu Item Grecian Pork Tenderloin
Number of Portions 1

Item Portion Cost
Broccoli with Feta and Pine Nuts $2.157
Mashed Potatoes Moroccan Style $0.354
Fiery Peach Sauce $0.420
Pork Tenderloin $1.859

Total Item Portion Cost $4.790

Item Menu Price at 33% Food Cost $14.515/$14.75




Menu Price Worksheet

Culinary and Management Teams must complete this form for each menu item prior to the competition. It
is unnecessary to send this in with your registration. However, culinary teams need to make FIVE copies
to turn in at Product Check-in and management teams need to make ONE copy to turn in at Team Check-

n.

School Name

Van Buren Technology Center

Educator Name

Patti Kenworthy

Menu ltem

Frozen Greek Yogurt/w Compote

Number of Portions

1

Item Portion Cost

Frozen Greek Yogurt

$0.728

Fruit Compote

$0.285

Total Item Portion Cost $1.013

Item Menu Price at 33% Food Cost $3.070/ $3.50




OKYROS

APPctizc rs

Spinach and [“eta [ita Pake
Whole grain Pita, toPPed with sPinach, tomatoes, mushrooms, and feta cheese .o, $%.95

Saganaki
[Feta cheese fried in olive oil and arrangecl with sliced tomatoes, black pepper and garnishecl with

lemon wedges...
$4.25
Hummus with Garlic Paked Fita Chips
T he spicy red pepper hummus with [Feta, Lemonjuicc .......... $3.50
Grape Leaves A]e‘ppo
Rice soaked in water and drained, mixed in with ground lamb, a”sPice, salt, pepper, wrapped in grape

leaves...... $4.50

E_ntrccs
Pork T enderloin
f:iery Peach sauce, Iimejuice, and oregano, Moroccan stgle wlﬂippeé Potatoes and Broccoli ........... $
14.75
Roasted Stuffed Chicken Breast
Spinach, Yogurt, Fine nuts, and Cheese, (Grecian (Green Peans........... $ 13%.50

C;ri”ed Leg of Lamb
]:resh Kalamata TaPenade, Baked Feas and Orzo ...... $ 17.50
FPork Souvlaki

Yogurt~tomato sauce, red onion, and arugu]a Iemon_juice ......... $14.25

Dcsser‘ts
Frozen Greck Yog;urt
Greek yogurt, honeg, Peach and Pium comPote ........ $3.50

\/asiloeita
PBaked chocolate cake with a sPccial surPrise ........ $4.75

Finikia
(Combination of citrus orange and cinnamon clough ........ $5.75

Yogurt Berry T rifle

5licecl strawberries with vanilla Greel( yogurt....... $4.25




Consuming raw or undercooked (Protcins) meats, Pou[trg, SCalCOOd, sEe”{:ish, or eggs may increase your risk of foodborne

ilness.



Mar‘ceting T actics

Faccbook Fagc Dcscription

One of Skgros marketing tacticsis a | acebook page. Ncarlg
25% of Amcricans between the ages of 5544 have a Faccbook
account. \With the median age being 351N FroStartvi”e, Facebook is

automatica”g hitting this target market.

We Plan on encouraging customers and guests when theg visit
our restaurant to “like” Skgros’ Facebook page in order to receive
notifications about our wecklg deals or spccials. E\/ery Mondag we
will Post a wceklg deal onto our Facebook page ca”ecl, “Cybcr
Mondays”. To ensure the success of our Faccbook, we have hired a
Social Media (onsultant that will run our page and help promote
Skyros to its full Potential. QOur Plan is to have one of our managers
shadow the consultant to have a full unclerstanding of how to
successmcuug run our page. Once this has been achieved we will no
longer need the consultant. We estimated that this will take about one

month to train a staff member.



(Hoal

The goal of our [Tacebook page is to increase our cliental by at
least 10% within Skyros and create an umcorge’ctab!e cxPeriencc for
our customers with the Mediterranean cuisine we have to offer. Bg
encouraging customer’s Participation of Facebook on a wceug basis
through our Cybcr Mondag’s cleals, we will be able to establish

customer loga!tg, and ensure customer satisfaction.

Budgct

For our consultant to clesign and set up our Facebook page it
would cost about $500. \We will have the consultant come in four out
of the six c!aﬂs we are oPcnec{ to train one of our staff members. The
average Price of an expert consultantis $125 an hour. | he Pricc for
the consultant for one month will be $ 1 6,000. The total cost of the

training and set up will be $1 6,500.



Rccgclccl Flycrs DcscriPtion

Another mar‘(eting tactic we have chosen to use to advertise our
restaurantis a ﬂycr. We have made ourﬂger out of recgcled paper,
not on19 save the environment but to also kcep the cost to a minimum.
Ourﬂﬂer will have white and blue colored paper that will have our
restaurant name, acl&ress, contact information and two coupons to

use on their next visit. | he coupons for the first three months of

business will be for “Bug Ore Appctizer, (Caet One 15% off” and
“Buy Onc Entrée) Gct One 10% off. The coupons on the ﬂger

will change every three months and theﬂ cxPirC at the end of the cyclc.
\With Skgros’ location being convcniently located around museums,
art ga”erics and large businesses, we have decided to locate the ﬂyers

in an individual stand in the lobbg of each establishment.

(oal

The goal of this marketing tacticis to bring in the tourist
Population who are taking the time to visit the local businesses, art
ga”crics) museums, Parks, etc. bg c}oing s0 we are able to spread the
word of Skgros into the outer communities that we don’t alwags get

to reach.



Budget

Thc cost of ourﬂgers Is buc}getcd for every three months, since
ourﬂgers will have the same coupons for that amount of time. \We

used the website www.greenerprinter.com to get a quote for our

}Judget because this company makes ﬂgers out of recgclecﬂ paper. For
three months of Hycrs, it will cost Skgros $387.28, which adds up to
$1,549.12 for one year.



(_onclusion

Skgros is a very unique experiencc that many have not experienced. T he main
focal Point is based around a c}e]igh’mcul Mediterranean cuisine. The décor shows off
not onlg a Place to relax and erjog a meal but to come and enjog cach others
company. Ourgoa] is Forgou to come into this restaurant and feel the warmth and the
uniqueness of our dé¢cor and our foods. Stag a while, relax and even listen to the
delectable music from many Greek artists. H: this is aPPea!ing to you, come on in and

experience a new way of life at

5‘<3ros.










