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1) Hotel Management Contracts in The U.S.A Cornel!l University 1997, June. pp. 30
2) Profit Analysis Beyond Yield Management, The Cornell H.R.A Quartery 1990,

November. pp. 80~82
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1. Hote | Restaurant Yie id Management

1) Yield Management2l JH& % HOJ

Hotel Restaurant ManagementOff UNHAM OI&2 &cl= (el JIXl &#3RI0
olgh FEE S & 9ol AXIC Jeist AES SHAN HMAHT AIBXHY
HEE JIRXHEE o) A= 1T Q8 e MEH0N U, Hote!
Restaurant ManagementOfl UCIA 02! HIR- 29 HIIX RA= JIEEI HE
Hol HAS F= Q8 RAZA HFEFE 0l2s 2HA AE S80) A 2
AXCZ T= H45 FF2 AAZFE 5 | A0ICH
0|28t RAE2 Hotel Restaurant OIHEE 22102 0|29 BSHEE OIS
A MZHO EN LMHE FOtotL JIAE ZHb= ED} g
QE OASID SUNES 5t TOHTHOtE EIIGHI | fAdH M0
RestaurantOiiAl= 2tE #AHEvent)8 S0l BRSNS EU@ A1 2AdH &
M2 ORI DMS0) RXI0 =g 200/0 01248 A ZE AFSE
QI M A HEX 2H0 X8 £ U= A0I0H
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2) Yield Management 2139
g BEU UM HEXOl #HO0IE o= BT E S#ASUAE 1Yo
HEHO AEDY Ol@2UsE XSHHo2 XA BHIUE AN 2FLE
NOEM Mo LA HIGISIH H2H 2R g 20|U. metA XI2%0| IW
£ HJIZ M2 Sal2 2F AZF- s 22010 =8 =35 HSsI8A
OtXl HOIMEME M AR AiGE J(Y &Hol2t & £ QULCH Yield
Management& 21212l HIEDI2 OHEYW 203t XHRUA SIIZFH2o yso
Z HEHe ZY #ectD HAE UHES UACH 2NN AICE NSO
2 F2 M ABH(FEH)0| 28t Service MM HEd ¥ 2g &
d & 2IETY 19l HMBIR X% O8HILN UEETE =0i=0l
XNBE SSAMUAHE 01248t H0| R =H Boig
A 250 Olil= ME£0 2soOz 0lAGD UAS HE

Z HgL1 A= 20| HAO0ICH
01218t MBI 22iLtct 2AD12 HEX0| PXE BYLSHICI= HE o6l

3) The Cornel! H.R.A Quaritery Analysis Beyond Yield Management 1990. pp. 80
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A Hotel RestaurantOlT Yield Managemento HE0{2% L = Yield Management
Jb M WRHC ks Ot F==X0l Oidh A2AIU S=238 italian
RestaurantS ZZAEHE TA EHBLE
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3) Hotel Restaurant Yield Management

Hotel Restaurant Yield Management2tot®! &S At 20| JHH0| QYE Al
CHOIl M2t = OIZAIDIO Met Cist RSd0| AN 2EE = XL LX
Ol SEHUME HAL2 FR= AHEFNOZ HIBFH SEGLY AN »>2PS2A R
ol GIEC2RH RESXHESIH I 2UIECR HIIIlle BREIA
O HIEE RN FRE U2 oIst HEAMHEU IH JJH6tD U &

FL ENNZRE 2 oag2 F10 JACH TO2tM Food and BeveragesAH Q!

D FIELR L= HECE i
AHOIAI R 201 QY- AIZHAED
X HSRRC2 Mg88 Rat1 A= Jst 0f A, AR 20l AE
H(REH)2 ULt oXeE A2H Sol = = 839 Al
H JIRIXROILI RSHXRANA £ D&t WO AEH
AtAIO| P{He QOLt YFBIH ABHXE= SM, 2EEBUA
20 EXNAES {7 UE0| AUEC=Z X} A2CH= Restaurant
| HOOR QPAABE ) QIE & g Az 20 S= HIS
& HEXN HSHOIL

Hotel Restaurant Yield Management= Rl SIAMAIKICS] BEXAMA AlIZ
OL} ZBE2Z &= Restaurant2l DHEN AIZE0 &2 & 0 A2H
2 AL Obt HSHQ DIHEESOZ HIMACH. XISNHK JFH2
SlLIZ BE ZENA OIRHE2L OlHE AEAIZS0 28t SAHRS
0| 7= MBOA RestaurantT 2t SAEZ WEMES #
0l @7&C) 20

S2 FYMO AMEES SO0 A3 240ICH (O 1)
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<J# PYield Management2] & AD|l (Rz : =4 &)

. 23U S92 Italian Restaurant2 OHEHO OISt 24

Bl =USEHOAM =812 JISTI 52 482 9 0/21F2e 2502
BHAIO LAIOILE A BHA, SHAIDE G4, B2 S=QCIE TS 231 &
81t OlEie! 34, FE8A, =]
ez 21 ULt 0248 8410
Bt MOZ Olcist Zlt LLAZS LB YE JINE & XA22 ouaau
Of ST OleR2l S2!(1talian Food)2 iUt SAEH 0| YO L2122
S0 A A=A It UA2M EE DA QU2 R20HEE ot Us
20| #4oich Oloier B2 €0l 25 ZUAZ sy 0l &3 2
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201 #alolch aHACH =oIt €& S ZBcls #F2 S M 8 O3
M SOILIRXIgE O 30| =HUIZ02tH e OILIZ HOUEX si=otA=ot
JIel HAEHNAST Ol8t 0lcd@ &2 280k Adk H2IJEHIH0 _-l
ot HIZAIEE 246D 438S NRE A0l AISTHH Ol2idt o2 XI=S
CS 246 27&s 201 #40IC.

<Jg 2> #Z2 sstad, 38, aXndne 2

HeI=ot X2k QXA

38 .

environmental
9}

(83)
2
Jél

EEa-O HY
He HE

XIE : Hotel Restaurant AMHQ} AHFEr UMAL 1999, pp, 75

JeHA Hotel RestaurantOlAl OHE SCHSt L&CZ Y, 2JIg, STAAM
(Event)Z KOl 2 6t U= A0l X301 SAOICH 0IRE 2=
PromotionOf2tL) SHXI2H OIJIME= ZH(Management) 2 XHRIONA Cha &H0I8H X2
UAOLL Yield Management2t 808 S0IHAH 3UHSE Italian Restaurant 322
T8t BMAINRE ZAINA HARE BiCH Ot (E 1) THE ZOIGHA Yield

Management 2] RoomZ} RestaurantS] QROIE A0 CHol HMAIE & HOILt.
<H P>Yield Management (Room & Restaurant)2l ARt

|0 [l | - 2] o
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T Ol2i3 AAMBT HYS AIRIAE 510 BHMA MRS ADIN Y
S wore BB g 20} QUCH OS2l H!O) FE 20012} BIHAE 2t &
Xl iCH A’IZH’-‘LO_E 2=l IO DIXIXIE R D*OIE} 2= F2 AY
20| B0l FSX LHEX) 2001 O S0 B SEGE= AT 5
$5hs 200ICH

INFOIZ 482 JIY0l AIRIID £ CHAl RS0 215 (s 2gmas
NEE BIXI2 22IU2t wwgou/d_l ZES 8%01 SUBICH. S0 oAl
T 28 OU, T= 80| SHANS OXISIHAT b HH s Sar
of Nt MEs a9 HELAN 2AS 510 A0 2D 0I220sE
JYHE (Strategic Management)2 HIR AMTE St-LN Tt 820 AN
g & UD ABION HABH X2IB HS 2 Y= 2H0ICH

O

1) = SS3€ Italian Restaurant 2 Yield ManagementOff 28t 24

=22 2USE A E5 HAEZH (lItalian Restaurant)2 OHE =2
g 8 JYECz FIHOZ Yield ManagementS] BIT2E 233 HAWE
&8t X0ICt.

ﬂﬁ

(1) 2USE 3AS Italian Restaurant Yield ManagementOll AHRE OIO0ICt

MENU

@R. Hotel [talian Restaurant Yield Management (Promotion)Off 0|28 Ol

REGIONAL PROMOTION RESTAURANT. FEBRUARY 2000-JANUARY 2001

FEBRUARY. 2000 PIEMONTE
INVERNO NELLE LANGHE D'ASTI-WINTER TIME IN LANGHE D'AST! REGION

MARCH. 2000 LIGRIA
{L PROFUMO DI BASILICO FRESCO-PARFUME OF FRESH BASIL

APRIL. 2000 VENETO
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CARNEVALE DI VENEZIA AL FORNELL [-CARNEVAL OF VENICE IN THE KITCHEN

MAY. 2000 SICILIA
JULY. 2000 ABRUZZ0 - MOLISE

CENA D'ESTATE CON CIBI MOLISANI-SUMMER DINNER WITH MOLISE TASTE

AUGUST . 2000 LOMBARDIA
LA TAVOLA SOTTO LA MADONINA-THE TABLE IN PIAZZA DEL DUOMO SQUATRE

SEPTEMBER. 2000 PUGLIA
AUTUNNO TEMPO DI RACCOLTA DEL UVA E DELLE DELIZIE DELLA TERRA

AUTUM TIMA FOR HARVEST GRAPE AND ALL DELIGTH OF THE SOIL

OCTOBER. 2000 LAZIO
LA CASCINA TOSCANA E | SUO! SAPIRI-THE TUSCANY HOME WITH ALL ORIGINAL TASTE

DECEMBER. 2000 ITALIA
TEWO DI NATAE SULE TALE [TALIANE-ITS GHRISTMAS TIME ON THE ITALIAN TABLE FESTIVE

FA

JANUARY . 2001 TRENTINO ALTO ADIGE

SAPORI DI MONTAGNA NEL CUORE DELLE DOLOMITI
-THE TASTE OF THE MOUNTIN IN THE HEART OF DOLOMITE

MENU

& O

@ H.Hotel Italian Restaurant Yield Management (Promotion)Oll OIS
QAPPET [ZERS @

1. Mar inated Fresh Sa mon Tartar on Red And B lack Caviar
with Sesame Dressing
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S ME HO ST BDIE LA
2. Cold Roast Beef Tender loin with Tomato Sa Isa Sauce
E0IEAAN Motal MY
3. Procuitto Ham with S liced Musk Me lon and Sa lad Bouquet

Garni with Tomato Salsa Sauce

& OIHE E&8Q TI2AE 8 &I

4. Stuffed Smoked Sa mon with Boi led Egg
and Vegetab le Served in Citron Sauce
A2LARE JH0IS ERAGL0l HY

O30UP e

1. Manhattan Seafood Chowder with Herb Cream / M5IEHAl @SMA UM AXZ
2. Gratined Cream of Corn with Boiled Shrimp / MSB Ji0I8 44 JYAT
3. Chicken Consomme with Shark Fin and Vegetab le Ravioli / &0 Xi=210l

AN AZ
4. Cream of Cold Vichyssoise / & 21X AT

OU¥A N ENTREES®

1. Grilled U.S Beef Tender loin Steak with Green 5. Grilled T-8one Stedk with
Fresh Mushroams

Pepper Sauce Served with Seasomal Hot Vegetable Served with Seasomal Hot
Vegetable

oAl AHIDIT0| B A4 - - W 40,000 01 HFS|LI EIZ
2HOIE- - - W 30,000
2. Broiled U.S Beef Prime Rib with Garlic Saue 6. Grilled Rack of Lamb with
Sautead Sirech
Served wi th Baked Potato and Seasoral Hot Vegetable Leaves axd Herb Garlic Sarce

2ok SA AFOED) Ot - - W3H,00 24| 00l ANt
O - - WH,000
3. Roast U.S Beef Rib Byewi th Horseradish ad 7. Baked Flor ida Raw Rock Labster
Mbtard Sae Served Seasomal Hot Vegetable wi th Arer ican Sace and Hot
Vegetable

ZAZ SA AR0ERE 2K A - - W3H,000 HEDKR =0F - - W90,000
4. Broiled Sirloin Stegk with Barbeae Sare 8. Qrf and Tirf
Served with Selected Hot Vegetable Grilled Half Live Labster and
(rateabr iand Stesk
AZ0! AHOEN HHRRAA - - W30,000 Oral AHO 2 BIED R
S0l - - W50,000

@OESSERTS @

1. Seasona | Fresh Fruit / &&8 HE Ut
2. Itaiian Cassata Napo litan with Orange Sauce and B lack Cherries / Li&E2i4
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ootA3E
3. Me lon Sherbet with Waterme lon and Butterscotch Sauce / B2 A4

Coffee or Tea / HI &= X

Dinner Set A

Fresh Salmon Tartar with Green Vegetable and Lemon balsamic Dressing
di gAael cdacz otg W A0 El2EIE
French Onion Soup
SMA T
Fresh Vegetable with Daily Fresh Fruits
Qi OFXHSE MY M
Lemon Sherbet
diE At
Beef Tenderloin Steak with Herb Oil Lobster and Marsala wine Sauce
HIOIH0I 2 QHALAHIOIZ0N Di24&tet 2ieiaA
“Chef's Special” Pasta
FUE 86 AR
Sweet Potato Cake
o= 270 A
Coffee or Tea
HO &= X W59,500

Dinner Set B
Prawn Ravioli with Capellini and Cream Chili oil

RE A8 WS U del38AA
Potato Chowder Soup
UL, S, X8 0|88 URH X
Green Vegetable with Oyster Salad
T8 M AMs =
Mushroom Tagliatelle with Spinach
H4g o128 M232/0tEd
Fresh Salmon with Maggarella Cheese and Red Pepper Sauce
ZE WO A AN sHRA0 B2 gL A

or
Beef Tenderloin Steak with Potato Pan Cake
2Ce2 HaAHOIAS ZHOIE HHY
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Lemon Sherbet
S 38
Coffee or Tea
HI £= & 31,500
MANDORLO IN FIORE "PRIMAVERA-PARFUME AND TASTE OF ROMAGNA REGION

MENU

@Hin. Hotel Italian Restaurant Yield Management (Promotion)Oii OIE8t O

®ANT PAST 1@

Bruschtte 2 AHEL 7.500
Garlic Bread on Tomato, Mushroom, Red Pepper, Olive 0il and Fresh Basil
Ols, E0IE, WA, DYC2 ¥g W 2=ANE
Tonno Garpacc io 8,500
Thin Sliced Tuna with Pinenut and Mustard Dressing
HAEIE, & HIEZ gig W x| 2l
Gamber i NISI2 0 242 13,000
Sauterd Fresh Spinach, Mushroom, with Prawns and Red Pepper Sauce 13,000
A2, A2 A0 NS Y B8 delhA
QZUPPAS®
Zuppa di Pesce M&E AT 12,500
Mediterranean Style Seafood Soup
AEHA RE doE AT
Zuppa di Cozze EBtAIL 7,500
Fresh Mussel Soup Flavoured with Tomato and Garlic
E0ES OishAR Ol2 W 88 AT
Minestrone OFTA LI 5,500
Vegetable Soup with Basil and Tomato
OlEfc| HE oA
@PESCE - CARNE®
Filetto di Anatra QHAIAHIOIOY 2210154301 29,500
Beef Tenderloin Steak with Ouck Breast and Balsamico Sauce
N M2 P2IIISA) 2ER AMAHOIOE BN 22 + U=
Gamberoni F Sa imone SNIR3012 AHAHIOA 39,500
Pan-Fried Salmon, King-Prawns with Korean Black Mushroom and White Wine
Sauce
TOHA, 2K S 824 OHIE 24492 8 |52 22 7019 A0 Kl
Agne llo 22tHl 20l 36,000
Grilled lamb chops with potato, mushroom, green vegetable and german
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mustard sauce
SAIRISEO] 2MH|F0I QU= 2K, EE OIHE &M &2 £+ 9=
Filletto di pesce NS, OtAl alatE 10 55,000
King—prawns,with beef tenderloin and lobster with lemon fresh herbs and red
wine sauce
SMS, Otal, HER0IE HIJIX 248 8 &2 £ Us BAX0 PERD
Aragosta E Fi letto HIZIHUS Ot AHIOIT 45,500
Pan-Fried beef tenderloin and lobster with lemon fresh herbs and red wine
sauce
SlESS el R0I8 UG £E2ie oAl AH0IZT & oA
EaA0l Rel
Branzino di Manzo =0{320|2 OtAl AHI0IA 73.000
Pan-fried beef tenderloin and fresh sea bass in potato tomato with black
mushroom and herbs cream sauce
FCHE ot AHIOIA |0 SIEE Yt R S0l
GriglaAl mista di pesce 2 RS0 42,000
24 58 AAS BE A2 HAR0)
Filetto di Manzo ot& AHOI3 36,000
U.S. Tenderloin with black pepper steak
HIHEO) JISE 2EH2 oA AHIOIA
®oki CINES®
Tramisu 5,500
Classic italian tiramisu
OlEfS! HE El2t0l&
Ge lati Z Sorbetti 6,000
A Selection of ice cream and sherbet
OlOIA ™ b AR
Compasta Di Frutta Fresca 7,000
Mixed Fresh Fruits
st @S

Espresso 5,000
AT A
Cappucc ino 5,000
NEX

Menu =4

-1) R. Hotel
0l S99 Italian Restaurant Yield ManagementOl O0IE8t Hiw= It
0 oIZold UBCH SR JIAHOIUASL HEN NBHWAHE &
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Yl 214%ESo1et A2 LIEEG. 22 JI& HR2ls T 3%S
T O QoFCU ARALBUNE HACZE EEHOR 2YGHA F& A
e A

OF UEIGCH il ZF#FY HalE FNJA2 AHE2 M4EL bl 5
0%LI £0f D&Yl XIE HOHA IH ZAANZ! A2 UEIL

Hw2 JISEE A8t Ol0IXZ 2HOHBOIN He MZER HiRE 5 dafl
OO JMOHEL & QIES AQZ UEHU JIE HinY MAEE Oleist 33
CZ FF0l did B 5 UNUE AR AL

Mo R8T FEZ OlEH2Ie 2 XYge SMA:sE 848 I Yield
ManagementOl =E3t0i DACZ = 228 &It YUCE OUS (E 2)2
R. Hotel2 R OJEH2l XIY Yield management2} &&O0ICH.

O 2> R. Hotel Yield ManagementOlf =&8HOiEH2]) XIY OI12

*ctober (2000) Veneto

September Puglia Liguria
August Lombardia Febbruary Piemonte
July Abruzz-Mo) ise January(1999) Canpania

. Trentino Alto

June Emilia Romagna December .

Adige

May Sicilia November Italia Toscana

(X2 =X8A)
L) H. Hotel

0l 399 OlEi2IMAEZS LS HUXISEN HBE Hss 24 1 0/X
HdETE HEHOL Sils Mol MHHOZR MAIGHA YACH. 1 Jelg R4
ZEF MOl MZ 21 OF ASaM 0782 4+= FO0IXIO0 ol o
g 20t A/UCHL A HEE HwE Q2 AIEoHd AAL0 I1=2 2l

2 QAE PSE EO! HEHA HEU2 ZAFHZ SO0MN HUES

HIS FaARE UG EXdie oIALIE GE8HLE G

W ooy
E

| (£ 6)0 HJAIEJOi 2= HE%2 2852 F3 JEH NE d
HOZ HM USO0l 2420 UEHLLH. Hix 1A Zgiold
X9 s 300 SEUA JHE HIM Xo=Z UEHC. (28 3)2 3
£ TA3 8A0I0H

0 2]
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{02 3) 304 S |talian Restaurant B+

60000 ;
. 50000
| 40000 f
| 30000 { -2000“7%
' 20000 m 19994t ||
i 10000 i
| O™"R Hotel H Hote! H in Hotel
L i -

) Hin hotel
OIS Italian Restaurant® Yield Management2 N8t e MEH SYLH
PestaurantOIAISl DR & DB RPE SZAAE 2 YNB 24Y Y= B
CZ &4 HU. 1 Olfs 24 Set Menudh dtcet: JIESY 0FH HEWA &
ElshA D20l HE5INE RH0) HOIUSHIA
<H 3 2% Yield Management& {8t PromotionZ

EE P 3L S OIZ MH D210 DM L2 HaS| DA DI N
S AU AH MEAB A O10sHE A2 2400 [T, 20 LBt St
Menu2ts L2 D2 entree)BH J1AE MAIN w31 1 012 Appetizer,
Soup, OessertOii= NHBRE RAIGIA S HS22AH 089 HEI9 EZ 43
EW SAI0 W] AMREOI HETA 0IRBM HE H= T8t =S FYCH
AAEZO| Yield Managements RIIE2 AAIGID U2 ML &2 2O
D UCH TS 0f 3 FIiY Yield ManagementE At Gise EIOHE0]
. (H 3)8=x

AVERICAN STEAK PROMOT HON

ITALY SEAFOOD PROMOT ON

ITALIAN PROVENCIAL PROMOTION

BEAU JALATS NOUVEAU WINE PROMOTION
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(2] GRE (H22AH)0 tist 24

-1) R. Hotel
0l SEo| HEHUe IN OlMOIL 01F Al RES Bdtote A2FSR2
Yield ManagementE AID| BB BSAIH BYS
S Food and Beverage H&0] 1548 JHXD 2EE F&B & DH§°“OI o
X DHEXO 55%E RXISH= 23,571,958,13081012 HIIAM Italian Restaurant
o 2t ZMHENS FE&BEMMEBENC 4.5%8 XXI6H=1,077,212,47601Ct. IMFOI
£ Roomzt F&BJF XtX|GHe HIEO! DHEM CHB) 50%:50%2 AHEZ F&B OH
FMU0] E0E OlR= AWM, Room2 OHEXS 80~N%It 2A=LI01 E=TRH
AlEcz &g 252 152 S Room ARSIl SEXEESH AH0IUALEH
Olly DAl A0 S22 Yield ManagementOfl HAISE FI|0) SEHXIANUA
O 2F &BHEHOIZ2A2UCH-0IE 20| =10 2AHE Geid] AHIY 2
FE 20t 1 FES HENez ZHE & ol St st SOoIst AEs
SiXle JZNER & SEREOT 8N U2 Z=T Chaine Dinner EA9
Party® ol01 HIZLIAE BIXICH HATM = ASH=0 F&BY HEUS =514
A2 28 2|Liet SESAI0! HIMtE Ne BHatD Y= A0iCh el
% IWOICH: Banquetl DHEN2 994 18 22 = 140%8 JAMES
&8 N2 &N /d’é*O! Y0 01248t Olpes A3l 8HZ0| 2T 3 HAE
SRI0H U IDIES AUECE HH ¢ £ AlEs 212t A2iNol A&
OiAl HIZE 21012t 210 QUCH @etAd & F&B IHEXOA 50%= BanquetOl,
UHXl= 1401 S&S S246tH italian Restaurant OHE20] 9.13%E XHXi&t
= 202 LIEIICH (2 4, 5&3X), (08 4 #X)

kJorir

o
0

o e 2y HIg

1999 10% 8% 2000 42 9%
1999 119 8% 20005 52 8%
19995 128 1% 20005 63 8%
20008 13 8% 20004 78 8%
20004 28 8% 20005 6% 7%
20004 38 9% 2000 98 8%
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(0 4) [}Hé"—%‘ 5—

1% [n2F3 |

5% mey

|
|

(H5)R. Hotel® DHE (F and B) SIS
M F&B HEM + 2 = Banquet HEX 50%

JIEF 140 F&B AT 0%
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Abstract

A study on Yie ld Management ‘s inf luence effect on

f inanc ia | management .
- Focus on three Domest ic Hote

chu sang yong. Choi tae hoo.
The purpose of this study is to found out that how well vyield
management, the element of Marketing mix possible to control, is composed
and is conducted in strategic level in Italian Restaurant of domestic Hotel
and that how much menu which is the element of Yield management contributes
to growth of sales.
As a result of this research, it is found out that all of three hotels have
a different characteristic promotion hold by 10% in F/B. By that reason,
out saucing is need to hotel management, but  Restaurant should be
activated continuously.
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