THE BIG BITE

LEISURE MARKETING




THE LIGHT BITE

Helping your
customers buy more,
and return more.

Harder working menu designs, created specifically to appeal
to your core target audience, by menu design specialists

Incorporation of tried and tested design techniques that will
actively promote high margin dishes and encourage upselling

Menu designs and layouts utilising proven research into the
psychology of menu navigation

A specialist partner with over 20 years’ experience in menu
creation, to help you deliver the sales you need

This is for you if you are experts in service and
delivery, and you know your offer is right, but
you believe there are opportunities to upsell and
optimise sales by enhancing your menu design
and navigation, dish descriptors and supporting
marketing material.

This package will give you THE APPETISER plus...

* Engaging content, copy, and dish descriptions, created by menu
content specialists

* A suite of supporting marketing material to support your menus
and help your customers buy more

A solid, researched proposition that's right for your customers,
on which to form the basis of all food development, interior design
and operational planning

A new F&B brand (or multiple brands) to represent the F&B
experience you are delivering

A partner to work with you and your food development team
curating the perfect menu content

The tools to help train and develop the team to deliver the brand
experience consistently



BITE SIZE SUMMARY

Venue visits, customer research and subsequent v
name/brand/proposition development

Creation of proposition specific brief for food /
development team/supplier

Working alongside the food development team, /
creation of proposition relevant menu content

Concept development and design for a suite of
food and drink menus v v v

Grammar, spelling and punctuation checks of all J/

supplied dish descriptors N/A N/A

Copywriting of dish names and dish descriptors v/
from food supplier specifications

Cross-match of all keals and allergen details from / 4
food supplier specifications

Management of food spec photography shoot for
kitchen use

Management of customer facing photography shoot
of core dishes for use on POS and social media

Set up and supply of web compatible menus v

Creation of supporting POS and POS plan

Supply of supporting social media assets
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Management of all print and logistics

Development and implementation of launch strategy
(internal and external)
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HUNGRY FOR SUCCESS?

Whether you’re craving a fresh strategy or just want
a taste of what we can achieve together, let’s talk.

kate@purelm.co.uk
01543 547380
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An 18% YOY Budget beating annual growth F&B made an
increase in culminating in an additional annual profit for
F&B revenue, £17m per annum to F&B the first time ever,
with The Big Bite. revenue, with a combination with The Big Bite.

of The Light Bite and
The Big Bite.

Plus...
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