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ABOUT US SGR

société de gestion de restaurants

a. Mission & Vision

To welcome our customers in a homey and elegant atmosphere, to surprise and delight them with
each served dish and to transport them back in time to forgotten authentic food flavors.
Ourvision isto become alandmark in authentic Oriental cuisine worldwide.

b. Values

Trust[We establish a trust relation with all our guests who are here to savor our daily
dishes]

Human Feel [Providing attentive, personalized service in a homey atmosphere]

Passion [Our staff is devoted to every job task and communicates its enthusiasm to our
guests]

Satisfaction [We serve our guests with sincere willingness to please them]

Uniqueness [Our unique taste that makes us a reference for each dish we serve]
Innovation [We strive to be constantly innovative in our food offering]

Experience [Our guests undergo an exceptional experience with our hospitality, service,
food & unique entertainment]

c. Concept

Em Sherif is a fine-dining Oriental restaurant that offers unique, authentic Oriental cuisine
which brings back forgotten traditional flavors. Em Sherif only offers a set menu for a fixed price.
It is characterized by its homey atmosphere where invitees are offered whatever is cooked daily.
It is distinguished by its daily dish that promises to surprise clients’ palette, its wide variety of
mezze and food, its refined service and its elegant decoration. Em Sherif is also an entertainment
venue with musicians and singers performing every night and events organized regularly. Guests
can also enjoy a shisha on the terrace.
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d. Story

Em Sherif is the third successful concept of Mireille Hayek mother of young Sherif and an
inspirational entrepreneur to many women across Lebanon. Her hard work and forceful
ambitions are all channeled towards one vital goal — delivering an impeccable service along
with excellent food.

With that, Mireille Hayek is known to become a successful Lebanese restaurateur, yet
without losing sight of her original love of arts. Walking into Em Sherif reminds you of
walking into an antique Lebanese mansion, except that it is lavished with fine luxury. In the
dining rooms, an air of Arabian extravagance fills the space with long swishes of material
elegantly falling from the ceiling, fine aesthetic lamps, beautifully displayed ornamental
plates, hand-painted ceiling, and many more... All of which are a reflection of Mireille
Hayek’s unbounded vision and creativity.

She ingeniously decided to upgrade the style of Lebanese food and present it attractively,
yet ensuring that the traditional Lebanese values of generosity remains. Hayek’s philosophy
has always been that a plate is a portrait that can be used to display plentiful creations.
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a. Target Market: Em Sherif typical target customer includes (but is not limited to):
A Mid to high income individuals

A Oriental and Lebanese food lovers

A Women

A Vegetarians

A Tourists

A Families and singles

A All age categories

b. Positioning
Em Sherif brand is positioned in the high-end market segment.

Its differentiation strategy (or Unique Selling Proposition-USP) relies on the variety of
the set menu, the quality of products used, the innovation in the homemade recipes, the
high-end customer service, the use of upscale decorative items and cutleries and the
authentic daily entertainment at night. In order to position Em Sherif among its
competitorsin the local market, the Sales & Marketing Department should:

A Identify Em Sherif’s direct/indirect competition

A Understand how each competitor is positioning their business today (i.e. claiming to
be the best in quality, largest, the leader, cuisine style, best in food category, etc.)

A Compare Em Sherif’s positioning to its competitors to identify viable areas for
differentiation
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