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Introduction _

e 2002 ‘Rendezvous’ brand created
e Developed into Café Rendezvous’ and ‘Deli Rendezvous'.

e Last 13 years things have changed a lot in the high
street

eFeedback steered us towards create a new concept based
on ‘Street Food’

e The initial idea was for it to sit alongside the Rendezvous
brand

 We wanted it to be a business challenge for the pupils.
How in 2015 would they set up the school catering
service?




What we asked schools d

eEncourage pupils to get involved

eEnsure pupils involved had longevity In
school.

eAllow time and resources to support.

eProvide mentor support but not stifle
Imagination.
eEvery high school to be involved.
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What we wanted the pupil‘to do

Create a new sub brand
eCreate a vision and mission for the brand

eCreate a value proposition — what the
brand stands for?

eCreate a mood board to show the style of
the brand

eCreate a list of key products/services



Results

All 9 High schools got involved

eSchools had to short-list there own entries
17 final presentations

eFantastic range of ideas

eAlthough one clear winner , at least three
other golden nuggets for development
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Prize

«\Winning school team work with
design agency to realise the brand

«£100 each iIn Amazon vouchers.

eSchool wins catering equipment of
their choice to the value of £200

Trip to Borough Market and Brakes
HQ In London




earning outcomes for pupils

ePresented to Stirling pupils
eCad Design and Marketing
eSelf confidence In presenting to
groups

eDeveloping team work and

understanding the individual role In a
team project.
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dezvous would like to advertise o

rgox deal which would be packaged very

® similar to KFC’s famous ‘Big Daddy Meal’. This’
deal could be used within our sandwich deli
i.counter but also within the canteen where. e

_they sold products like pizza, chicken bur
ips and even freshly made saladg wi
tions of fish, meat and vegetaria'% "y
] o

lternatives (quorn/tofu).
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What next?

eDesign of the catering hall area and
service delivery areas

eCreation of the product mix and pricing
strategy

Marketing and Promotion for the brand
eFinalise brand name and style.

\Work with CAD design team to create
counter area

eFinalise the product mix and promotional
campaign.

































Thank you for listening
Questions?
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