[image: image1.jpg]2011 AHA|SA
HOTEL INDUSTRY




2011 AHA|SA Awards for Excellence

                 BEST BISTRO CASUAL DINING       [image: image2.png]



Country/Metropolitan
Describe and demonstrate your bistro casual dining facility, addressing the following points; 
GENERAL 
• Measure of popularity 

• Growth factor and marketing (documented in submission) 

• Overall hygiene and cleanliness of premises 

• Décor, design, characteristic, lighting, music 

• Children’s interests catered for where applicable - special meals, play corner, colouring books 

• Range of promotional products and activities 

• Wine list to be effective, several served by the glass and local representation where possible 

• Pleasant casual atmosphere 

FOOD 
• Value for money 

• General quality 

• Presentation and accuracy on menu 

• Menu innovation, selection and diversity, including daily specials 

• Buffet presentation (if applicable) 

• Cleanliness of crockery, cutlery and glassware 

SERVICE 
• Professionalism and outstanding customer service 

• Knowledge of local area, menu and wines evident 

• Communication of menu changes or unavailable dishes 

• Staff neatly, cleanly attired and well groomed 

• Knowledge and practise of Responsible Service of Alcohol (RSA) 

• Self service an option
SUBMISSION DEADLINE

Friday 27 May 2011 4pm

Please ensure you complete and include the nomination form along with your supporting submission and photos for this award. 
Refer to checklist on Page 4 of ‘Call for Entries’ booklet. 

For any enquiries regarding submissions contact Lucy Randall AHA|SA on 8100 2441
