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      "Very High Quality

 and Freshness 

Were the

Standards Used..." 

 

"All Products

 Were of Up-Scale

Hotel Quality."

 

Determined & 

Sourced 

Every Item

on the Menu

  

  

  

  

  

  

      

      

       

       

      (Images are of actual products 

prepared by my employees)      

           

           

  Very high quality, healthy and freshness were the standards used for the items on Café Tango’s
menu. This was why our muffins and authentic croissant were baked fresh every day right in the

store.  Other freshly baked items included real  bagels from a local bagel shop.  Many of our desserts
and breads

 

   

   

  came from a local bakery whose products were 
Kosher/Parve. Our cookies and brownies were
also baked in the store, and were a big seller --
especially with our catering orders.  All of the
products served were up-scale hotel quality.

 

   

   

   

   

  

The most important
product  – the pride of
the store, was our truly 
gourmet specialty

Handcrafted,

Truly Gourmet

Specialty Coffees

  

   

   

   from Intelligentsia Coffee (www.intelligentsiacoffee.com)
and teas from Serendipitea (www.serendipitea.com)

   

   Thanks to the assistance of Wholecup Coffee        

   Consulting, Sheri Johns gave us the knowledge and skills to prepare espresso and espresso based drinks 
according to SCAA standards (Specialty Coffee Association of America).  Because of this, Café Tango was
able to pull true coffee connoisseurs away from the Starbucks across the street.  Once people saw and tasted

   

   

        how we handcrafted each drink, we
gained customers who preferred 
quality over cultish-prestige.  
Interestingly, many of Café Tango’s
most loyal customers were either
Europeans or people who had traveled 
abroad and knew how espresso, 
cappuccinos and lattes were
supposed to taste.

   Catering 
One of the first strategies used 
to improve business was
creating and implementing a
catering menu.  Since the store
did not have a kitchen -- which 
meant insufficient counter and
prep space nor adequate 
refrigeration space, catering  
orders were operationally very
difficult to do.  Nevertheless, we
managed to pull it off every day -
even doing in-store banquets, 
receptions, and off-premise 
catering functions.  In fact,

........Used 14 Vendors 

...........to Provide the

........Freshest, Highest

Quality Ingredients

   

   

   

   

   

   

        

   Earned Reputation as a 

First-Class, Up-Scale Caterer   

   

   Free Wi-Fi Internet Access
Unlike the Starbucks across the street,
free Wi-Fi internet access was provided
(with the purchase of a beverage) to all
Café Tango customers.  The store was
also listed as a hot-spot on several
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......Quality Ingredients

because of my  8 years of F&B
experience -- including 5 years
at a Westin Hotel, Café Tango
earned a reputation of being a
premium-level lunch caterer to
corporations and government
agencies - unlike the other delis
and sandwich shops in the area.

..........Increased Revenue by

........Obtaining a License to 

.................Serve Alcohol

websites.  Since the system was not
affiliated with or part of national network,
Café Tango was virtually its own " I.P."
Hence, it was maintained primarily by
me. This required me to manage the
system and to assist customers who
were having difficulty getting on the net. 

   

   

   

   

   

   

   
Performed Basic IT Duties 

from Website Maintenance 

to Wi-Fi System Support

   

   

        

   Beer & Wines
Since evening and weekend
sales were floundering, I went
through the process of getting
a beer & wine permit to increase
revenue.  This not only involved
going back to the health 
departmentfor their approval, but

 

    

    

    

    

    

    

   all of the other government agencies too.  It also meant brushing-up on my
knowledge of wine and the alcohol awareness certification I received when
I was the head of a major department at a Westin Hotel in Michigan. 

 

    
Knowledge of the

Legal Responsibilities &

Implications of 

Serving Alcohol

    

Because my name was

on the license, the legal 
implications -- i.e., the

    

    

   responsibilities and liabilities of serving alcohol took on great 

importance -- especially in terms of the financial implications 
a "mistake" can have on a business. 

   

   

    
To See Sample Menus

 

       

            

           

                   


