
‘’Experts in Driving Sales, Reducing Costs 

& Operational Excellence’’



'Your' Solution

In the hospitality industry, there are a number of diverse needs depending on the nature of your business. You could hire consultants or companies to 
advise on food & beverage or front office matters. 
You could hire branding and marketing advisors, concept development consultants or printers for your new menu.

But why spend time hiring different companies and consultants when your main focus is running a successful business? Exactly.

At Aston Hospitality Experts we bring together years of experience and a multitude of specialist services which enable us to become the one stop shop for 
all of your needs.

Need a new menu design?  Need to look at cost reduction?  Like to attract more clients?  Need branding and signage advice? Need a Contract Catering 
Management solution?

We are the experts in hospitality. Founded in Dubai and operating globally, Aston Hospitality Experts offer a 5 star service specialising exclusively in the 
hospitality industry.

With the flexibility to fit the varying needs and budgets, Aston Hospitality Experts focus on the specialised needs of the hospitality industry and utilise years 
of experience and a broad range of specialists to deliver. Our projects span from the successful Setup & Launch of F&B operations, including and not limited 
to Concept Creation & Design, Fit-out, Supplier Selection, Price Negotiation, Menu Planning, Menu Design & Printing, Marketing, Selection & Training of staff, 
Health & Safety, Quality Management & Auditing Coaching and implementation of SOPs to the support of the senior management team with brain-storming 
sessions, creative and innovative ideas aimed at the improvement of the bottom line.

We understand that time is money and that to be successful, a project needs to be done right the first time, so whatever your business needs, we will find a 
solution that suits and we will be at your side from day one.

Who We Are

http://www.expertsinhospitality.com/menus
http://www.expertsinhospitality.com/cost-reduction
http://www.expertsinhospitality.com/upsell-and-cross-sell-opportunities
http://www.expertsinhospitality.com/branding
http://www.expertsinhospitality.com/new-outlet
http://www.expertsinhospitality.com/training-recruitment
http://www.expertsinhospitality.com/glossary


Some of our Projects



Lips Café 

Lips Café was given a 1 day notice from the 
Mall’s management to remove all Mains from 
the Menu due to neighbouring shops complaining about food smell. 

This brought a drop in monthly revenue equal to 40% (£50,000+).

The abrupt decision from the mall’s management also damaged the 
relationship with regular customers who came especially 
for the popular mains. 
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Case Study – Operational Challenges



Lips Café 

The team at Aston Hospitality Experts assessed 
the operational challenges and worked with the
Group’s CPU (Central Production Unit) to marinate, portion 
& vacuum-pack all mains whilst fitting a Convection Oven fitted with a water 
filtered exhaust that removes all odours and fumes.

Aston assisted the Restaurant Group in dealing with the Mall’s 
management by providing a detailed report and inviting the GM 

players for a meal to personally experience the positive change. 

A Marketing campaign was launched and within the span 
of 1.5months the regular customers returned and the 
revenue was healthy once again.
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Case Study – The Solution



Cleveland Clinic 

The hospitality operation at Cleveland Clinic boasts
an all day dining restaurant with 4 live stations, 
banqueting facilities for up to 350 guests, a VIP kitchen, a Royal Kitchen, a CPU 
(Central Production Unit), a Room Service Kitchen catering to 350 customers 
daily as well as 50 meeting rooms and a team of 250 staff. 

The team at Aston Hospitality Experts worked closely with the F&B team at 
Cleveland Clinic to assess the processes, procedures and suppliers with a view 
to spot areas of improvement. 
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Case Study – Cost Reduction



Cleveland Clinic 

After assessing the procedures, an area of concern 
was highlighted in the purchasing department 
of the CPU, in particular with the purchasing of the local 
‘’Basa’’ fish. The frozen product had been purchased as opposed to the fresh 
one. 

The team at Aston undertook a ‘’Yield Test’’ which highlighted a 40% loss in 
weight due to the defrosted ice. In essence Cleveland were paying for 400gr of 
ice for every Kg of product. 

When the fresh 100% yielding product was introduced, the company saved 
over £20,000 the first month as ‘’Basa’’ fish was on the menu every day of the 
week in the all day dining restaurant serving in excess of 900 customers a day 

as well as the room service serving a minimum of 120 portions 
of the fish daily.
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Case Study – The Solution



Tabun Kitchen

Tabun was suffering from a lack of organisation in the kitchen
that led the owners overspending on their produce and on
staff costs.

The kitchen had outdated recipes and food cost as well as no 
SOP (Standard Operational Procedures) for staff to follow.

The flow of work had not been designed properly and the offer was confusing.

Aston Hospitality Experts_2016/17 8

Case Study – Operational & Financial 
Challenges



Tabun Kitchen

The team at Aston Hospitality Experts assessed 
the operational challenges and worked with the
Head Chef to rectify the situation.

The team at Aston reassessed the staff 
requirements and prepared a rota that would allow all hours to 
be covered and at the same time reduce costs. Recipes were
physically tested and created as well as correctly costed. In
addition to the above, all suppliers were reviewed and better 
quality as well as value for money was achieved.

The kitchen is now organised and a clear direction is in place.
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Case Study – The Solution



What are you waiting for?

Go on, get in touch

www.expertsinhospitality.com

info@aston-he.com

0207 164 6728

http://www.expertsinhospitality.com/
mailto:info@aston-he.com

