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Marketing plan - part 3, 4, 5: STP Analysis for AROMAS restaurant 
 
Segmentation: 

● National tourists 
● International tourists 
● Medium class National & international residents in Sal island 
● Upper class National & international residents in Sal island 

 
Targeting: 
 

1. International Tourists: women and men, average age from 30-70 years old; mainly 
couples and groups of friends, from several European countries1, who appreciate 
high-level gastronomy and high-end service, and who look for authentic 
experiences when they travel; good buying power; consumers that do extensive 
search on the internet for what they want to do when they visit Sal, mainly the 
tourists that prefer not to stay in All inclusive type of hotels (prefer to stay at 
Hilton for instance) 
Main generations: BOOMERS & Generation X and some few millenials who have 
more buying power 

 
2. Upper class National & international residents in Sal Island: Cape verdeans and 

foreigners that leave in Sal island or any other island in Cabo Verde, for more than 
6 months per year, that have buying power to go to good restaurants and who 
search for different experiences on their free time; people for whom status is 
important; Food & music lovers  

 
 
Positioning: 

● High-end restaurant experience 
● One of the top 3 restaurants in the island 
● Exclusiveness 
● Addressing all senses 
● In harmony with nature//respecting the environment 
● Great esthetics  
● Scarcity  
● Brand that reflects consistency, experience and seriousness  

 

 
1 https://www.trade.gov/country-commercial-guides/cabo-verde-tourism  

https://www.trade.gov/country-commercial-guides/cabo-verde-tourism
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Proposed images to reflect the positioning 
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The 7 Ps of AROMAS Restaurant 

PRICE 

Strategy of a fixed Menu price for a unique tasting menu - positioned in the high prices 

level, due to the unique concept and service and F&B quality.  

Menu will cost 60 Doláres per person 

We will offer a commission of 20-25% for the sellers that will bring clients to the 

restaurant (such as agencies, hotels, guides, etc), and will make a discount of 20% on 

the menu for residents.  

 

PLACE 

The location will be key to our success, as we will be located in a farm / green 

agricultural area, surrounded by plants, trees, which is very rare in Sal island. As so, we 

will have a differentiation factor, compared to all the restaurants we can find in the 

island, which are mainly ocean view venues.  

Eco materials, authentic and simple but exquisite decoration, with traditional and natural 

elements from the country, will create the perfect atmosphere.  

Although the restaurant is located in what we can call countryside, it is still very close to 

the 2 main cities in the island (within around 10min driving distance), as the area where 

it is located is in the centre of the island.  

Regarding the distribution strategy, we will be present in all the main online booking 

systems, with a strong presence and communication in social media, as well as through 

all the sellers channels with strong images, that will call to attention.  

 

PEOPLE 
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We will invest a lot on providing the best customer journey and customer relationship 

that there is in the market, and we will focus on training and incentivizing the team, so 

that we can get the most skilled and professional employees working with us, for a long 

time. 

People for us are extremely important, so we will dedicate a lot of time on quality 

service,  languages and customer relationship training, as we will also create 

motivational programmes for the staff.  

 

PHYSICAL EVIDENCE 

Attention to all the details of the restaurant, starting with the access, with the comfort of 

our furniture, the cosiness of the ambiance created by the decoration. The dish's 

presentation or the plating will also be one of our landmarks. 

Staff uniforms will be designed to create a very positive impact from the beginning 

We will choose the colours to bring good sensations and the feeling of being within 

nature and that will make our customers think that they are not in Sal island for some 

hours, as they will feel that they are in one of the other island’s green mountains sites. 

 

PROCESS 

We have a strategy of setting the internal processes, procedures and values very clearly 

for all the team, so that the experience the customer will have, will be completely 

consistent from the beginning till the end. 

There will be defined the service procedures, how each waiter will have to interact with 

the guests and explain the food and beverages they will be tasting.  

We will have a very experienced manager to ensure all the procedures are fulfilled by all 

members. 

 

PROMOTION 

Strategy based on 2 main focus: digital promotion, so that the customers will be willing to 

experience our restaurant even before they get to the country; and also through word of 

mouth and customers referrals/ reviews. 

Communication strategy will be very straightforward, clearly talking about the benefits of 

our restaurant and the unique factors we have, using amazing photos that will make any 

person dream about our experience and keeping consistency throughout all the 

channels, in order to create a very strong brand identity.  

Promotion will be made via: 

- Digital networks 

- Online booking platforms 

- Partners/ sellers brochures/ websites (agencies, hotels, guides, etc) 

- Advertising on specific points, such as online platforms, the main city outdoors, 

flights magazines, etc 
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PRODUCT 

An unforgettable gastronomic experience that will make you travel through the 10 

islands of Cape Verde in only one evening! 

An outstanding restaurant, positioned as high service and F&B quality with limited 

vacancies and need to book in advance, will offer a unique concept of a tasting menu 

that will show in one meal, all the most traditional dishes from Cape Verde, using only 

seasonal and local ingredientes. It is a 1 menu only, with a surprise effect, that will 

change according to the season. Only open for dinner. 

The beverages will change on each tasted dish and are also high quality ones, as well 

as typical from the country. 

Live music with some of the best artists in the island will always take place during the 

dinner, so that the authentic experience is complete, as we cannot dissociate the culture 

with gastronomy in this country, as 2 of the strongest elements of our identity.  

Side services will be: extra drinks sold and private events that will take place from times 

to times. 

 


