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OO0 JIAE XEdtl o2olg otié* NE DHSU Ot HIsE
= JAEZ0I24D FHOGHACE.
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8 H BASS (DU SUEH
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. Family RestaurantSEH0iQ s8i& ¢ SAIE
1. Fami ly RestaurantSS B0 88

Family RestaurantOliM BOHCD U= S39 SHEE AH ZAEM AN
Alcohol 822 &= Liguor, Beer, Wine22 FE8t0 LIKHX Non-AlcoholE&8& 3
Zot0l ZAIGIRCH. & 8 4 FO! Family Restaurant2} 981 994S S8
Oz S&W F0IE Nonalconol ST Alcoho! BEE L0 ZASIREC,
Alcohol8=2= CIAl Liquor, Beer, Wine2 LIs0] ZASIQICEH.

1) Liquor

ZAb Z1, Liquors &8H SR0A XX &l= HI22 =X RULCH Liquor 2t
HENA XiXicts HIB2 MM SRUAME 11.46%, Alcohol SRUIME 20.51%2
XSt A= ACZ XZAEUL. 0l ANRNCZ IUUIAE O AAIY &
W LiquorJt &3& Cocktai IRE SJl= 23817t &SR 2 GIM 18
Jdedlt 984 Yl 999 Liquor2l OHEZE2 TGI.FJF 38.20%, Italianni'sot
237.12%, BennigansJb 39.48%2 JIIEE UEHHD UASH HHE &S
40.55%2 OHESIIER XAME (tenZ JIE 2 MUEMHIESIIES UEHHD U

. 56| Italianni'sS AR 9840 HISH 9ENE 237.12%2 HOISIIEE
LIEHHD U FK0! &2 U

<H3-1> LiquorSl MOHag (9. &)
98 Byl 99 Total
ED}%

TGILF 620,028(10.73) A38.20% 856.883(13.76) |1,476.911
Ratianni's 9,246(2.33) AB7.12% | 3117757 {40417
Bennigans 30647452) | A048% | 4737636.30) 1813410

Total 968921 A40.55% 1361817 123078

(): &Ml 28 U8l ERESM%)
g S
2) Beer

Beer= Family RestaurantOiiAd BHOHSID U= Alcohol 2R 61.71%F JIE 2
H8E IXSID UACE. Ol= Family RestaurantOiA HIRS= K[Alo] E&)

Casualotd 02 st M2 =0] I MS0ICH. Beero oA"Y HEZIIgS
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TGI.F2 12.10%2 ZA82 HQIotDE= ltalianni'se 25.73%, Benniganss
18.66%2 ZJtE8E 2012 AUJYCH HHHEC=R 0.56%2 Cix MHXE Biigs
LIEHHD UAACH. T8 Al 4 DF A S 13] 014 Beer2t 2SIE Promotion
£ AAMGtD YA, BenniganstilAdE BY MO Happy HoursE &AISHY
Oraft Beer &2 Cocktail RE diLIY J1HEC2 & T8 HIBdtD UACH. 01

L5 Beer2 BIEOI 2 A0 F&E =10 UL

<H3-2> Beero HOHEIE (4. &H)
'98 HEHY| ‘99 Total
=2
IGLE 1436 321(24 85) |Y 12 108% 1.262 385(20 27) |2 698706
\talianni's 29.029(7_34) A5 7% 35.493(8_88) 65507
Bennigans 06500012 8) s 18.66% 1145 229(15.23) 12 110 319
Total 2 430 440 A0 SAY 2 444 112 A4 874 EED
(): Xl 82 Udl HL28%)
Az SAHSAH
3) Wine

TJHECR Wine2 TH S& &S 3.60%2 HISZFamily RestaurantOi A2y
&0l EF S20 Biotol MX&IQCE. TGl.F= 30.79%, ltalianni'ss 2.25%9)
A Y] 2488 UEHHD U&= PHY, Bennigans® FRE WineOl X 82
OIA XXIBID Y= HIER ST OIXICH A (HH] 8.81%2 BIIEE 20i2
UAAUCH. HHIHS WineQ OHES 17.81%2 XA (Yl ZAE2 UEHHD UCH
98I 99Ol WineS HHONSH A Y UHEHS AHED HME2Z Italianni's
b JIE G2 &2 20|12 Y. T6I.F= 150H, Bemnigans= 92l DHES
ot AN, S HEES XD U= Itatianni'sOl BiSH T2 HES 2
ot Ul W20 ltalianni's WineOHEZ0! Ml SH 3 J1E 2 BIEE X
XistCi 20k E8 01242 ltalianni'se 1talianSAISHE HNIB6lS Family
Restaurantet= MIZ Menu2l S40 21218 01J1< GG

Mo

<H 3-3> Winedl HIHEEY (ZERESE)D)
'a8 JEns! ‘99 Total
£3l§
IGLE 5(4.25) |v 30 7% 170.158(2.73) 1416.003
talianni's | L1y 2 28y, 102.017(24_83) {206 383
Bennigans 58 000(0.77). la B R1% £3.109(0.84) 1121 109

Intal 214 Y 17 8% 335 284 743,495
(): X 88 Udl HBRE(%) ‘
g ZHEAA
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4) Non-a icoho IS8

Non-alcohol &&= &M S22 HEY B2 61.14%F JIE B2 222 X
5t0 UALE. TG .F= 13.24%, Bennigans= 17.89%2 & (hE] ZIIE2 LIEHY
2 UL, italianni'se 4.53% ZAEE UEHHD U=z A2 ZAMLN
Non-alcohol S 20| MHRO! (HSS SUSS HS (K] 18.87%° BI82 LIE
WD UACH

2E9 Z2 Family Restawrant® YSots JAE=2 BMSE 89
Non-aicohol S2E F26t1 UYUD, 0IIl= 888, HI E2 Tea E29
llsga ¥ gusa 50| Ze=t
<T 3-4> Non-alcohol 239 BHHIHsis (G )

'08 gggm 'Q9 Total

LE 3 477 228(60.17) la 13.24% 3 937 _763(63.24) |7 414,991
f1talianni's 252 617(63.91) A5 41 174(58.69)

\Begnigans | 17 _89% 2 571.272(34 21) 14 500 202 {
Tatal 5_87&&)L A 18 87% A_750._200. 12 429 010
(): &H 82 iy 2es(%)

Tg: 2ASLAH

5) 8MHQ S5 HESHE

ItenZ BOHHE F0IE JEZ A YL E SIUES SHYE 246
<H3F>Y 20, ZHHEQZ BE (Ul 14.28%2 WESIIEE E0id U0 &gt
HoZ 889 MHEs Bt Us A2 ZAEAC.

<H 3-5 AAE Ml SEHESE (&9l E)
'98 poksre L)t ‘99 Total
P ] §=1
6L E 5,779 422 7.75% 6,227 189 12 006,611
l{talianni's 395268 A 3.04% 410850 806,128
|Bennigans. 3ALER 02000 203,374 7.515,072
Total la_14 289 10.841 423 120 307 811

Tg: 2AESH
2. Family RestaurantS& o SR A
ZAE! Datall 242 JIZZR Family RestaurantSE T SMEE OS29

R JHKIZ2 |E 8 & = AT
M, ltemZ HES EDEO0ICH



434 Culinary Research X6 3&, 2000. 12.

<O8 312 ZAE d A9 [tem 8]9 OHEHIES UEHH 2H0iCH
Non-alcohol S2= &2 61.14%2 HE HIEE2 XHXI5HL, Alcohol SRE 29.5%
£ X6t UL HTLNoZ  [temz IEHQ HEZ 2O &1,
Non-alcohol 282 OHE HIg =22 m&gld UYCH. OIAS  Fanmily
RestaurantOll CH8t OI2A LD&0UAN AH =2 62 20! Family RestaurantOfAE=
AHE2Z Non-alcohol S5 BHIHE 28t U= CINIA 1S

-~

SHE Non-alcoho!SE= 18.87%2 &
=22 388 2012 Y= o

ol JNES 20|10 UL T8t Wines 17.87%2 2

A88 UEIHD U0 ltem Z2RT EZFHC FZES UERD AT 0RE

S22 Family Restaurant® S40 &8 A0(CH.

<08 31> TG6I.FO Iten STWOHHIE <8 3-2> Italiami'sS ltemq 8&
1] edE=

5.01%132, S iiquor

“és.eo% W Beer

61.26% Wine

Tg: 98D 9992 DHES JIELZ =Xt &Y
<J& 3-3> Bennigans2 |temZ <08 34> JHEHY ltend ST
SaEodiE Hig

10.82%

& =

1.66%

60.54%

Xtz ggHn 998 HEE JIECZE =1t &4

219 <O 3-1,2,3.H= ZAE 2 M ItenZ HEQ HISW JHHQ B
22 UEHND Y=, HBXNOZ Non-alcohol &I} 60% 0l&S XtXIotD A
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EXEHO HOjHIESES UEHHD UL, E8 AlcoholSE SHAT EZEHQ
HIE2 G20l HX8 HES XXst0 Us A2 ZMSUCH. 01212 Family
Restauranto JIEZ QI HMIA D&8 Higt 210! Non-alcoholSSE T2 HHOK
8t= 159 Conceptlll ME A0ICH Mt Oleist ER8H HIEE 2LXdt:
Family Restaurant2 Conceptlil =4t Szg2 BHBEUE A=
Non-alcoho! S22 MEZMYCIS OI&GH0i0F L.

EM, ltem2 UL SEOICE.

ZAE AL HBot= 889 Menu Itemlll UM SHELO0| BHE2Z US
€ UCH

Family Restaurant 2
IOHSHE A0l JIEAE0 JHE0 S48t XOILE, 8 HUidE A2 FAES
temS] S5& TOHGHD UAUCH.

Non-alcohol SEE= 55| EIMSEY Ice-tea S0 MY FFE 0IR1 UM
11, Alcohol SEH ANHAKT SUst SSE L6t AUTH.
[MetA Family RestaurantE &6t 0
2 AD 1 SAMALH B2 > U= SES SEE N

giXigte®  Non-alcohol S&01 CH8t Promotion0 stlis 2A0iLtH
Me&st Uit 201 Family Restaurant®iiAlE AlcohoiS2ECHs Non-alcohwlS&
o HOIE FR ot 20] |Z0IT. 4L 8 ZAIE SXHitls 2802 O
Z Family RestaurantOidT AlcoholS&0 CHE! Promotion2 F2ot1 AU
JEROZ 1H0l 13! 0142 Beer PromotionS &lAIGHD AASH 1 OIS
Wine, LiquorOfl CHSt Promotion2 FZ2 AAISID UUCE.

J24L} Non-alcono! S& 0 THEt Promotion0l HAIRCID SJ0 O
Sh= S2012 28X &2 04 A0 (48t Servicedt &0
g+ U= T2 828 + UL
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IV. Fami ly RestaurantOff U0 SIS HESOH WOt

A BITH Family RestaurantOllA BOHZID As ST HenE HESZL &
OOl UCAS SHTS V&8 BUC. AHMACZ Family RestaurantOiME Ot
EE9 HEE QIARSIE ASIH YDSHY SBY WHHE MAGHL Ul 23284
S8 E MOiGt= 0! Family Restaurant®l =2 SIZTOHS SHOICH M2tA,
HIZ Non-alconol SRt &S U HIES XXGIL UC StHaE, O BHE
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st £00] BQSICH BHACEH
1. Item¥ OEQ HESE 2¥

QA SHELR XIXSt Hiet 20! Family RestaurantOlids ZAFE |ItemE
EDEXNO HEY HIgl FLEE UEHHD UAC. metd 0l2dst SREY
HZYOIS YASI0! ATIROZ BRI SXS [ten@ Alcohol SRS BHE 3
& £ QU= Yor0l BPEI00F 8t Family RestaurantOiASl SEHUHKNE
A= Non-alcohol S22 Tt FOb SI0iOF sl AOIXICH AMECZ
EJ1 Non-alcohol SE2 0 HIGI RIt0 CHE £AE0l =I1 201 Of
0l J10iet= HiDF A0 [M2tA Alcohol S22 BHIH £ A8 Xl I

19| ZXE M= Tt SUTIOOF 8 ZAE Xtz0l 26t
Alcoho! 28 Z0iA S5l BOHJF MXSH [tem@ WineOIAUCH AT E20=
WineS EJ1= AIEO0I €01 X122 E3 Winelll T8t S810F S=0b 2HED Y
Ol CHZO] JITHEE 1temOICH.

2. Menu2l ol mE SHYe

Alo] Menuol JHLE S8l0 S22 8N MSE B JIXE =0

M= 8
= SUIANSSIIE JIUIGHE 210ICH. XA 24 = ltalianni'sOllA= Liquors
LSS SIGH0 Menulll AOIA Liquor®t 88 2+ U= Fishgt Steak Menu
ltenS S AUE WineMHSUE T256+0 '9940l= Liquorel OREOl '984
Ol HIGHO! 237.12% ZOt3HH SIAUCH. Dessert Menull JHYE StHAT SZTHOH
2 ZXE 4 UC CakeZE Pie, T 59 Meu2 NHEES S BN HSE
4 A= 01 JHXl &9 Coffee, SmoothieSS HOHE £ UCH

S PN wHES SR Menud WS S50 SElES STARIE N0ILH

*2 oo

OIKI 24D AUCH 4Lt KAl HAONMAMS St B & U Special Drink2 X%
MOl JHHES S6f DWO| POHMEN S JHXIE =0l XN2E = UATE 6ok
5tCt. Singapore® SE Raffle HotelS WHESt= 'Singapore sling'2 201
SMenu ItemSl 0129 SF0 UNANT YAE UHHD DAUS RAUE = U
gHe 0|28 4 UCH E3 S2 MenuE HEE O, 0i8cis S0 e

8T Family RestaurantOllAd HOISID Y= S&= MER & UE MOIE =2

£

.

fir oo
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HYE NI HM3E & UTE ot QU2 84 20 OlLi2t IEE S6l0
SIS0 st A0l FLD AHFHQ A0HY JISIE HESH

213, Alcoho! 228 HISHHE AGHME Alcohol SEE 8N 282 & AU
= Menull JHZE D B0l OIF 0! XOF 8. 889 HE2 St 1AS Main
24101 L2 MmXIS JItkel= A2H0 CHSY SHIE oiZols O ol 22
Alcohold S&2 LHE RToEHI /AMME Appetizer2 MBS M Alcohol
S2E HBE 4+ AUTE MenuE HEE 4 AUCH WE SO 'HiEz 3'd
Draft BeerE S0 MenullSE 8tHLE 'Cheese Stick'dt Wine2 ZH HOidh=
278k= 2401C0H

e

[=1133]
[=R=

[el]

o

3. Promot ionS &lA|

HE HEHOZ MEGILD U= THEUYACZE T6I.F, BennigansOiHs Y
1-28/2) Beer PromotionS &0t0I Beerd HOHSTE RSt UUCH. 22
BennigansOiiAl ‘99 SEITUOIA 1UMX 1€ 2t 2 WR2| PromotionS ZHOHDH
20| 20%EQ0IHISel SHEHZ AAGIREM 2 Zit Promotion&AAl 0I1XQI 739
st & € HA428E HOHYE 20ie 200 Promotion&Al £ 8Rlli= B2
25,9932 BOHESWMS FUE JHXID 0. 0lN2 6073.13%2 EZ WEZY
ZOt9t 4858.50%2 BeerHEWL BIIE JIMHZACH B, I Promotion2] AAl
J12t S0 PromotionOitd HIRATIE Item@! Oraft Beerl ZR= HUHLZ 78
= BR 22,016%01 HOHSICH PromotionaAl D110 BME B 16,080%
OF 73.04%2 HOHZAS ZWE ULEHHACEH oLt Oraft Beer HOHZAE
Promotion22 Q!8t Beer 2l HOHS IO HISH O CIAISt BIES UEHHD AN &3
Hol hESQ 3212 2t 2010t E8F BennigansOiiM Ol PromotionZ2 &2XHQ
2 AME 4 UAE U2 Promotion [temTOHOI CHEIOI BSALREMA Incentive
g EAR0 28t HIX0 HE 58 & AU 20ITH
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ABSTRACT

A~Study on a p lan of Beverage Sa les Step-up
of Fami ly Restaurant in Korea.

Lee, Jae-ryun
The main purpose of this study is to propose that Beverage sales should be
step-up in Family Restaurant. To achieve the purpose of this study,
theoretical and empirical approaches were used. In review of theoretical
background, basic concepts and characteristics of beverage were studied.
For empirical study, three Family Restaurant in Korea was selected and
analyzed the beverage sales which classified to Liquor, Beer, Wine and
Non-alcoholic beverage.
Based on it, | suggest a plan of beverage sales step—up of Family
Restaurant as follow.
First, keep the appropriate valance of the whole item: non-alcohol and
alcohol item.
Second, develop the menu should be effect beverage sales.
Third, through the promotion and event the restaurant should derive the
customer to purchasing behavior.
Fourth, server can accommodate and offer the information of food and
beverage menu that can evoke the customer's attention.
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