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IA Title: Should Starbucks continue to roll out their concept to sell beer and wine in the early afternoon/evening? 

 
Do the following for all 5 source documents... 

Source Document #1: Serving Alcohol at Your Restaurant  
Link: http://www.setupmyrestaurant.com/open-restaurant/restaurant-service/serving-alcohol.htm 

<Article> 
 Considering such issue as serving alcohol in your restaurant is one of those things that comes with many pros and cons. Some family 

restaurants offer alcohol with the menu. Some people enjoy a glass of wine, a mixed drink, or a couple of beers before their meal or 

while they are eating. And that's why, these persons may avoid dining at your restaurant because it isn't an option. 

  
We all don't like to wait while our course is cooking. For some people it is difficult to wait 15 or 20 minutes for a table to open up in 

a restaurant. This may be a reason why they will choose another restaurant. But you can use one strategy – to offer alcohol for your 

customers. Be sure, a high percentage of them will decide to enjoy a drink during that wait period instead of eating at a different 

location. 

  
Most restaurant owners sell a large amount of alcohol and they are able to sell it for a substantial profit too. Moreover, many of 

them have come up with a good solution to slow times with alcohol too. They can also offer great specials on drinks and appetizers 

during the afternoon so that people will be enticed to drop in. 

  
However, you may have extra costs if you want to offer alcohol. This is because you will have to purchase the supplies to make a 

variety of different drinks. Moreover, the machinery for mixing them and the glasses for serving them in are also needed. The only 

way that you are going to get your customers to want to pay for the drinks they order though is to make sure you have the best 

ingredients available. Purchase expensive alcohol. There should be bartenders at the restaurant that have plenty of experience 

making various types of drinks that your customers are going to request. 

  
You should also keep in mind that staff under 21 years of age can take the orders for the drinks, but they won't be able to deliver 

them to the customers. But this usually isn't too much of a problem unless the majority of your employees are under the age of 21. 

  
The problems may arise with obtaining a license for your alcohol. Remember that there are strict guidelines for obtaining a liquor 

license and it relies on the state. You will also have to make every person asking for alcohol is verified as being legally old enough to 

drink. Otherwise, it can lead to fines and even for shutting down your restaurant. The main task of your staff is to watch for signs for 

intoxicated individuals in the establishment. They mustn't serve them any more alcohol. 

  
Having decided to serve alcohol in your restaurant, you have to make sure all people drinking alcohol in your establishment are old 

enough. And for this you have to check their ID. Make sure your staff stops serving alcohol to those that are visibly intoxicated and 

should not continue to drink. 

 

Outlined Findings: (FYI: this can be handwritten or typed) 

a. (Both) Existing product and existing market (Ansoff matrix) 

b. (Both) New targets, confusion? (Market segmentation and consumer profiles) 

c. (Pro)   High profit (Final accounts) 

d. (Pro)   Marketing opportunities (specials, co-branding, etc) (Above and below the line advertising) 

e. (Con)  Extra costs (ingredients, labor, capital equipment) (DC, VC, FC, BEP) 

f. (Con)  Regulatory requirements (PESTLE) 

g. (Con)  Training (Training) 

http://www.setupmyrestaurant.com/open-restaurant/restaurant-service/serving-alcohol.htm

