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HBM – Assignment Brief and Grading Criteria  

Student Name & Nr: 100 

 

Brief: 

In this assignment you are required to comprehensively read and analyse the case 

study regarding ‘The Black Swan’ Restaurant. When compiling the report, you are 

to assume the role of a newly appointed business advisor who needs to implement 

a turnaround strategy for ‘The Black Swan’ restaurant, in an attempt to regain its 

former glory.  

 

You will be required to discuss the following in your report: 

 

1. Identify the factors from the Macro and Micro environments  that are 

relevant to the ‘Black Swan Restaurant’ case study. As part of this 

identification process, you are also required to motivate your answer by 

discussing why it is important to take note of the Macro variable and how 

the business may use their Micro environmental factors to ‘restore’ and 

‘strengthen’ the business to its former glory.  

 

2. Select four (4) functional areas identified in the case study and elaborate 

on the goals/objectives each of these departments in the business should 

have/strive for in order to be efficient and goal orientated in the future.  

 

3. Identify the various levels of management as described in the caste study 

and provide a brief overview of the various tasks involved with each of these 

managerial levels in a business.  

 

4. There are four (4) managerial tasks involved in the process of managing. 

Once these four (4) tasks have been identified you are required to provide 

and describe three (3) examples of how the manager (John) failed to perform 

these tasks under each heading of the managerial tasks that have been 

identified. 

 

5. As the final part of your presentation you are required to provide Fiona with 

examples and practical ways in which you would have handled any six (6) 

managerial areas where John failed differently. (Use the answers from  

number 4). Suggestions must be applicable and appropriate. 
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Structure: 

Assignments must be formatted according to the IHT Assignment template using 

the following structure.  

Marks will be awarded for the structuring, formatting and technical care of your 

assignment. 

 

Front Matter  

1.1 Cover page with Declaration  

1.2 Executive Summary  

1.3 Table of Content  

Body Matter  

2.1 Micro & Macro Environment of The Black Swan  

2.2 Functional Areas within The Black Swan  

2.3 Levels of Management within The Black Swan  

2.4 Managerial Tasks within The Black Swan  

2.5 Recommendations  

End Matter  

3.1 Reference list  

3.2 Appendices  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Submission date  Tuesday, 6 September 2022 
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Marking Criteria: 

The following criteria will be used to mark your assignment, acting as a good 

guideline for setting up your assignment. 

 

Content  

 Micro & Macro Environment of The Black Swan (24) 

 Functional Areas within The Black Swan (16) 

 Levels of Management within The Black Swan (24) 

 Managerial Tasks within The Black Swan (16) 

 Recommendations (20) 

 Total [100] 

  

Structure, Formatting and technical care  

1.1 Cover page with Declaration (5) 

1.2 Executive Summary (15) 

1.3 Table of Content (5) 

2.1 Introduction (10) 

2.2–2.4 Findings and Results  (5) 

2.5 Conclusion (10) 

3.1 Reference list (10) 

3.2 Appendices (5) 

4. Writing Skills and Technical care (15) 

 Total [80] 
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Case Study: 

The Black Swan Restaurant 
 

After the sudden death of the famous restaurateur, Jeremy Freeman, his wife, Fiona, 

decided to hire a restaurant manager as she does not have the experience nor the 

energy to run the restaurant herself. ‘The Black Swan’ was a very popular restaurant 

in the Hout Bay area.  The restaurant was featured in major tourist guides as well as 

newspapers as one of the “must visit” restaurants of Cape Town.  The restaurant not 

only had a lovely view over the bay but also boasted some of the best seafood dishes 

in Cape Town.  

Jeremy started the restaurant thirty years earlier and realised from the start that to 

get in the game, you need a few basics: good food, quality service, consistency, and 

a comfortable atmosphere. Especially important: treating your employees well. He 

told his friends: "My pot washer has been here 11 years. I have employees who have 

been here for 25 years." 

Many customers of the ‘The Black Swan’ became regulars to the restaurant, referring 

their friends to visit and experience the divine food and excellent customer service 

provided.  

Fiona interviewed several candidates for the position of restaurant manager. She 

appointed John Gershom, a man in his late twenties, who reminded her so much of 

her late husband when he was a young man.  John had an impressive CV which 

indicated that he was suitably qualified and he had four years’ experience in the 

restaurant business.  He was an assistant restaurant manager for two years after 

which he was appointed as Restaurant Manager at the same restaurant in 

Johannesburg.  He only ran the restaurant for one year before he relocated to Cape 

Town to get married.   

Fiona, who was still very distressed after the sudden death of her husband, never 

checked John’s references before appointing him. 

The first month after John started working at ‘The Black Swan’ everything went well.  

The employees liked John as he was friendly and seemed very knowledgeable about 

food and drink service.  However, right from the start there was this one thing that 

they missed. They missed the way Jeremy communicated and involved them. He 

used to have weekly meetings with them where he asked for and valued their input, 

he involved them when planning was done when they had to host bigger events. 

After a large and successful function, Jeremy would always at their weekly meetings, 

congratulate the staff members who delivered exceptional service and always gave 

them some form of reward.  This usually was in the form of a voucher for an evening 

at another restaurant for two people, or sometimes it was food vouchers or even 
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cash. They really felt part of a team and there was a good work-relationship between 

the front of house and the back of house employees.    

As time went by, the staff started to wonder whether John will ever make them feel 

part of a team like Jeremy used to do. John has never met with them as a group nor 

individually. They missed their group meetings and their team talks.  They wished 

John would at least tell them before big functions what he expected of each staff 

member.  He just became angry when the restaurant was not set up in the way he 

wanted it.  He also often did not like the menus that the Chef de Cuisine (CdC) 

suggested.  He made last minute changes to the menu and then if the stock for the 

new menu were not in the storeroom, he took some of the cash from the restaurant 

takings to buy the ingredients from the nearby SPAR.  Many a time when the guests 

arrived for a function, John accused them of being too early as everything was not 

yet ready.  He often forgot about special requests from guests or about specific menu 

items that was ordered.  He always took his inabilities to properly plan for function, 

out on the front of house staff and accused the Maître d’ that he was not able to 

properly organise, as the waiters made too many mistakes when setting up the 

restaurant.  

One morning during the quiet time, John found Andrew, the potwasher, sitting at a 

table in the store room, writing in an exercise book.  He uttered harsh words and 

accused Andrew of being lazy and that he should get back to the potwash sink.  Later, 

when John has cooled down a little, the CdC approached him to inform him that 

Jeremy had arranged for Andrew to go to night school and that he may do his 

homework mid-morning after breakfast wash-up and before lunch.  He also paid 

Andrew’s school fees. 

During the following week John again found Andrew in the storeroom doing his 

homework.  He told Andrew that he already received a warning the previous week 

and that since he did not adhere to the warning, he must leave at the end of the 

week. He gave the storeroom manager also a warning for allowing Sipho to work in 

the storeroom.  

All employees were shocked and upset as this was the first time that someone was 

fired without a real serious reason from ‘The Black Swan’. They all felt that this was 

grossly unfair but by this time learned that John’s management approach was one of 

“it’s either my way or the highway.”  

Sometime later in the month John informed the CdC and the storeroom manager that 

the restaurant will not be buying their stock from their regular supplier anymore as 

he, John, became friends with someone who will give them better deals.  He often 

met with this new friend in the restaurant where they had coffee and sometimes even 

drinks at the bar.  He always told the waiters to put the bill on the ‘business 

development’ account as it was a business meeting.   
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John invited some of the local vegetable farmers as well as his new friend to have 

lunch at the restaurant and he once again told the waiters to put the bill towards the 

‘business development’ account. 

After his lunch with the farmers John told the CdC and the store manager that in 

future fresh vegetables and fruit will be bought from the local farmers as this way 

they could save even more on food costs as the restaurant was losing customers. 

The store manager could contain himself no longer and lashed out that John was not 

following the rules and regulations laid down by the owner of the restaurant.  John 

was so offended that he told the manager that he can resign if he did not like his 

management style. 

The CdC was more calm and warned John that through experience he knew that the 

new supplier often has products at cheaper prices, but that the quality of the products 

are mostly below standard.  He told John that Jeremy was always very conscious of 

buying only the best ingredients in order to provide his customers with the best 

dishes. The CdC also told John that they had many problems buying from the local 

farmers who often could not deliver what was ordered.  For this reason Jeremy 

changed to the fresh produce supplier ‘Crisp’ who always delivered on time and what 

was ordered.   

The CdC became even more wary when he learned that part of the deal for the 

cheaper prices from John’s friend was cash on delivery. The local farmers will also be 

paid in cash from the daily cash takings.   The restaurant’s regular supplier allowed 

them to pay 30 days after date of statement and all accounts were sent to the 

accountant at the end of each month from where it was paid. 

John ignored the CdC’s warnings.  The CdC felt that although he has been with the 

‘The Black Swan’ for twenty years, the new manager does not value his experience 

nor his opinion the way Jeremy had done.  

The store manager felt very strongly that he could not continue working with John 

and decided to resign.  John appointed the son of his supplier-friend as the new store 

manager. 

The Chef de Cuisine (CdC) and his three chef de parties were very aware of the fact 

that the restaurant was not as busy as it used to be eight months ago when Jeremy 

was still there.  They also talked about the fact that they often needed ingredients 

which were not available from the storeroom.  When addressing the issue with John, 

he told the CdC that he must be patient as the new store manager was still 

inexperienced and that he will get on board as time passes.  The CdC felt that John 

did not address the issue nor did he check that stock was ordered correctly and in 

time.  The Maître d’Hôtel was also complaining that John did not check that liquor 

was ordered timeously and in the correct quantities.   

The chefs were very worried because if business became even slower, John will most 

likely retrench one or two of the chef de parties.  The CdC suggested that they must 
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get their CV’s ready and maybe apply at the new restaurant opening across from the 

‘The Black Swan’.  This was another concern for the CdC as he knew that the USP 

(unique selling point) of the restaurant had slowly disappeared during the past few 

months.  The new restaurant across the road will be direct competition for them. 

There used to be a restaurant years ago, but because of the unique food and 

exceptional service offered by ‘The Black Swan’, customers began visiting ‘The Black 

Swan’ instead and became regulars.   

This time a new restaurant might just succeed as ‘The Black Swan’ was not a first 

class restaurant anymore.  The ‘The Black Swan’ was no longer mentioned in tourist 

guides and restaurant magazines as a ‘must visit’ restaurant.  In fact in a recent 

paper a customer wrote a letter complaining about the negligent service standards 

and exorbitant prices for quite ordinary food offered at the ‘The Black Swan’.  They 

even mentioned one of the dishes on the menu as ‘bizarre’.  Smoked haddock and 

Roquefort fishcakes with a peach and raspberry sauce... yes really! 

Peter Moss, Jeremy’s accountant and trusted friend, is the owner of an accounting 

and tax consulting business. He visited Fiona to find out how she was coping and to 

determine whether she was up to date with how it was going at the restaurant. 

Fiona was clearly still battling to come to grips with the loss of her husband but Peter 

felt it his duty to share certain serious concerns that he had. 

Peter has, for the past fifteen years, been taking care of the financial side of the ‘The 

Black Swan’.  Peter’s company fetched and banked the daily takings, paid the 

creditors, paid all taxes and levies and produced the financial statements. He told 

Fiona that he was aware of the recession in the country and that business was slower 

in most companies but that he was particularly concerned about the ongoing decline 

in the income as reflected by the deposits of the restaurant and more specifically the 

cash component of the deposits.  There were some days when there were hardly any 

cash to bank.  He knows that she will not understand the overriding importance of 

cash flow in a business and that businesses do not necessarily close down because 

they make a loss, but because they lack cash flow. Peter offered to investigate and 

give feedback to her. 

To say that Peter was not impressed with the way the ‘The Black Swan’ has been 

managed since Jeremy passed away, is an understatement. The feedback from the 

CdC and other supervisory staff members were not good. In fact it was shocking. 

They all were of the opinion that John did not demonstrate managerial skills nor did 

he apply the functions of a manager. There was, amongst all the issues that he heard 

from the staff, one thing that made him even more annoyed. John did not make use 

of the new Micros System that was bought just before Jeremy passed away.  Peter 

himself had advised Jeremy to buy the latest Micros System as it reconciles the full 

business cycle with the result that the workload in the restaurant is much reduced.  

John had packed the Micros System away in a box in the storeroom.  Peter has found 

out from Micros that John has told them to hang on with the installation until he calls 
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them. John clearly does not want to have Micros operating. As he thinks this over, 

Peter frowns and wonders why it is that John does not want to introduce technology 

as a tool to effectively manage the whole cycle of the business processes of the 

restaurant.  

 

Fiona was very upset with what Peter told her and felt that she was to blame. Peter 

assured her that she was not to blame. She had never been involved in the 

restaurant, and that she did not study management, but had studied art. She was 

an artist. He assured her that the ‘The Black Swan’ could possibly be rescued but that 

there was one condition. John had to go. He must immediately be replaced with 

someone who can manage properly - a ‘proper manager’.  

A ‘proper manager’ for ‘The Black Swan’ is someone who first of all knows about the 

importance and the effect that the business environment has on a business. Both the 

macro environment as well as the micro environment. It must be someone who has 

the necessary management skills, who can perform the management roles and 

someone who knows, understands and can apply the different management 

functions.  

 


