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New Management Competition Overview

Goals

· Demonstrate ability to apply management concepts learned in ProStart (Year 1 and Year 2) to real life scenarios

· Showcase the time and energy teams put into preparing for the event

· Provide a meaningful experience for teams to learn from and instill a sense of pride

· Encourage interaction between competitors and judges

· Utilize a public setting so industry representatives and sponsors have the opportunity to see the program in action

· Be accessible to enable educators, family and friends to support the students

For the competition, students will develop:

· Restaurant concept

· Menu

· Marketing launch

The competition elements consist of:

· Written proposal (25 points)
· Verbal presentation (30 points)
· Visual display (15 points)
· Critical thinking (30 points)
Written Proposal

· Prior to the competition, teams will prepare a written proposal for a new restaurant concept

· The NRA will release a fictitious host city description each year 

· Elements of the proposal include:

· Restaurant concept description – basic information on the concept such as type of establishment, type of cuisine served, hours of operation, etc.
· Description of interior and décor – designed to ensure students understand how the concept identity touches every aspect of the restaurant
· Interior layout – identify flow/features of the FOH (host stand, bus stations if appropriate, etc.) and BOH flow/features (safety features, equipment to cook the items on the menu, etc.)
· Organizational chart – measuring whether students have captured all the personnel essential to running the restaurant (from managers to janitorial staff)
· Development of 9 menu items – includes recipes, costing and photos of 3 items

· Can be done in conjunction with culinary team
· Marketing campaign – teams will be asked to develop 2 marketing tactics to launch the restaurant, including budget and samples

· One tactic will be determined by NRA each year (standard for all teams competing) and one will be at the team’s discretion

· Judges will be looking for creativity of the concept, how well the team thought through their concept, and how well they executed on the requirements
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Verbal Presentation

· On-site, students will have 10 minutes to present their concept, menu and marketing launch to a panel of judges
· Judges will then have 5 additional minutes to ask the team questions about their presentation

· Will help judges determine that the students have done all the work on the project

· To level the technology playing field, teams may only use PowerPoint and may not embed any bells and whistles (such as video, sound, etc.)
· Each member of the team must have a substantial speaking role during the presentation

· Judges will be looking for public speaking skills, how well the team works together and how well they pulled out the pertinent information from their written proposal

Visual Display

· Teams will build a visual display that tells the story of their concept

· Must include relevant information from the concept, menu and marketing 

· To level the playing field, teams will be restricted in the size of their display and the material it may be constructed from

· Teams may use the visual display during their verbal presentation

· Judges will be evaluating whether the visual display accurately conveys the concept

Critical Thinking
· After their verbal presentation, teams will set up their display in the visual display area 
· Teams will then spend 45 minutes at their display answering questions from attendees and judges

· A set of interview judges will present the teams with mini-scenarios from four categories, such as safety & sanitation, customer service, human resources & staffing, marketing, menu development & design, concept knowledge 

· Categories to be determined each year by the SRA and NRA – all teams will be evaluated on the same four categories (but with unique scenarios)

· Teams must work together to come up with solutions on the spot 
· The answers must relate to their restaurant concept

· Judges will be evaluating the team’s understanding of management concepts, ability to problem solve, and teamwork

Miscellaneous

· The entire competition (including problem solving) will be open to the public

· Teams will use the same proposal and presentation at the state and national level

Resources

· NRA and SRAs are working together to develop resources to help educators prepare their students, to possibly include:

· Mapping the competition to the curriculum

· Sample presentations

· Technology resources (free software to design restaurants, etc.)

· Listing of Web sites to find more information on topics

· These resources will be available when the final rules are released in September
