Nossack News & Trends
www.nossack.com

Version 14

Ready for the Holidays!
Eight marketing ideas for your restaurant
The holiday rush is in full force right now, which means that it is the
busiest time of year for everyone. Non-stop shopping, year-end
parties, school concerts, family gatherings, out-of-town guests; the
events are endless. As a restaurant or foodservice operator,
December is a great month to promote your business, boost sales
and generate more interest in what you have to offer.
Diane Chiasson, FCSI, president of Chiasson Consultants Inc., a
restaurant and foodservice consulting firm in Toronto, offers some
advice on how you can increase your sales and bring in more
customers this holiday season.
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Getting your restaurant ready for the holidays!
1.

Send your database a holiday card and a small gift
•
As a token of your appreciation, send all the contacts in your
database a Christmas card with a voucher for a free appetizer or
$20 off to thank them for being a loyal customer this year. Small
gestures and gifts impress people, and they work to help keep
customers loyal and convert prospects into customers.

2.

Sell gift cards
•
Gift cards are great stocking stuffers. Make your gift cards visible
to customers by keeping a stack next to your cash register with
proper POP materials, or have your serving staff mention the
gift cards to their customers. Make it worth their while by
offering a $10 gift card for every $50 gift card they purchase.

3.

Decorate your restaurant
•
Get into the holiday spirit by decking out your restaurant. Hang
lights, put up a tree and play holiday music. Christmas is a fun
and festive time, and you want to evoke that feeling and holiday
spirit in your restaurant or foodservice operation.
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4.

Have a pre-fixed menu
•
If you run a full-service restaurant, create a Christmas/Holiday-themed pre-fixed menu. This is ideal
for large groups of people or for businesses looking for a place to hold their Christmas party. Offer
different menus at different price points to target a larger market. Include choices for either a threeor four-course sit-down lunch or dinner, or offer a cocktail party menu for larger groups.

5.

Target office parties
•
Many businesses may be scaling down their party budgets this year and opting to throw a lunch party
at the office instead of hiring out a ballroom in a hotel. Target all the office buildings in your area, and
send them your catering menu, along with your holiday specials via direct mail, email or fax.

6.

Create retail ideas
•
Save your customers an extra shopping trip by offering some retail products for your restaurant or
foodservice operation. Depending on the type of operation you run, you could be selling t-shirts with
your branded logo and statement, bottled sauces and dressings, recipe books, beer mugs, kids’ items
or hundreds of other possibilities. Make gift baskets of your products, and be sure to include a $20 or
$40 gift card in each gift basket to ensure that the receiver of the gift basket visits your restaurant for
a meal in the future.
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7.

Run a food drive or donate to charity
•
The holidays are also about helping others. Consider
putting together a food drive, whereby you give
customers a 10 per cent discount or a free drink to anyone
who brings in a non-perishable item. Stack all the items at
your store entrance, and put appropriate POS materials to
let customers and passersby know what you are doing.
You can also donate a portion of sales from one of your
popular menu items to your favorite charity.

8.

Use the Internet
•
Internet deals are all the rage right now, and buyers are
snapping up deals on a daily basis. These deals can be also
be purchased as gifts for others, so there is a greater
opportunity for multiple buys from one single person. Sell
your restaurant or foodservice operation on sites like
Groupon, or Dealicious.ca.
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Ingredients

Baked Ham with Plum Glaze

1 cup plum jam
1/2 cup apple juice
1/4 cup brown sugar
1 tbsp Dijon mustard
8 1/2 kg full leg ham Nossack Code 17000
2 tbsp whole cloves
1/4 cup honey
20 g butter
12 plums
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Method

Combine jam, juice, sugar and mustard in a small saucepan. Simmer for 10 mins until glaze has thickened slightly.
Preheat oven to 160 °C or 140 °C fan. Meanwhile, cut rind from around shank of ham, 10cm from knuckle. Remove
rind in one piece starting at base of ham leaving fat behind. Using a sharp knife score fat on ham in a diamond
pattern. Place ham in a large baking pan. Spoon over half the glaze. Stud fat diamonds over surface of ham with
cloves and bake for 2 hrs basting with reserved glaze every 30 mins.
Meanwhile, heat honey and butter in a medium saucepan until simmering. Add whole plums and simmer on low heat
for 8-10 mins until plus are tender.
Slice ham and serve with honeyed plums.
Prep Time: 20 minutes Cook Time: 2 hours Serves: 10-12 people
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Wishing you and your families a wonderful and safe holiday.
The Staff and Family at Nossack’s.

Seasons Greetings!
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