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IZMAINAS KOMANDA

APMACIBA
e daudz intensivaka;

e vairak informacijas, kas jazin

un jadizmanto.

LIELAKA KOMANDA
e dubultojas.

SLODZE

e katru dienu pilns restorans
(32 sédvietas);
o |1 ekstra darba diena vasarad;

MICHELIN '

e vairdk rutinas; SNl

e darba struktdras izmainas.

KONTROLE

e stingraka un sistematizeta;
e bez kompromisiem.




IZMAINAS RESTORANA

/ DIZAINS / SERVISS / EDIENKARTE /




DARBS AR KLIENTIEM

KLIENTU KLASIFIKACIJA

e |ojdls viesis;

e vienas reizes viesis;

e pieredzgjoss viesis fine dining;

e neregulars viesis (pieméram ar
davanu karti)

MUSU STANDARTI

ONLINE REZERVACIJAS

e Rezervdcija dod iespéju sanemt
svarigo informaciju (ipasie
notikumi, partikas preferences
un alergéni)

OFFLINE PIEZIMES

e Apmeéklésanas laika tiek ievakta
informacija par viesiem (ko dzeér,
kd jatas, uzvedibas Tpasibas);

e Tiek saglabdta privatuma
politika.

PIETURAMIES PIE SAVIEM
STANDARTIEM

e Més izglitojdm viesus nevis
macam.



LV RU EN Rezervet galdinu
C/P/S:18:00 — 23:00

«Michelin» zvaigznes ieguveéjs
Makss Cekots: Kulinarija Latvija s 3

~ ICHELIN MICHELIN

Santa Raita
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DIGITALA PASAULE
UN TAS IETEKME
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“Godigi sakot, man ir sajiita, ka kulinarija Latvija vél gu]. Martin$ Ritin$ un . i :‘;- ssde :3 '::E: ® AT S A U K S M E S
vina “Vincents” savulaik bija pirmie, kuri kaut ko méginaja mainit, bet es H se ::‘.! .E:.:"
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ceru, ka “Michelin” ienakSana daudziem palidzés atmosties. Un es ticu, ka . * o e ¥

razultats hiie” saka Safnavars un restnrana “Max Caknt Kitchen"

T @S 2reviews

() 10 months ago i: . :.-...o.o:
Dine in | Dinner | €50+ . '§:§E::: ::E:;;:;
Just a truly horrible experience. We wanted to attend 53'-5.5,5:3
with our newborn (6mo) but were declined to enter. LTI S L
At the reception we were met with a rude attitude and 235720 Seisiest

had to wait for 5 minutes for a manager to come over
just to tell that we are not allowed to dine as there is a
sleeping newborn in a stroller. When asked where T
was it stated that we cannot attend with a newbo, the

manager could not explain. We were promised that a k J
manager would get in touch afterwards but no one




SECINAJUMI UN NAKOTNES VIZIJA

Javeido stipra sadarbiba starp vietéjam organizacijam
(LIAA, Live Riga, AirBaltic un Michelin celveza restoraniem);

Vairak sadarboties ar arzemju Michelin restoraniem un organizét
kopigus pasakumus;

Michelin zvaigznes - katras dienas process ir nemainigs, sastav no
90% rutinas, lai nodrosinat pastavibu un 10% radosuma, lai
nepazaudétu unikalitati.

Michelin atzintba iedod lielako klientu pieplddumu, ka arT lielaku
slodzi un atbildibu.

Latvijas téls starptautiska vidé atkarigs ne tikai no restorana
darba, bet arT no ta ka vietejie mediji/organizacijas var popularizét
SO notikumu.
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