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PART 1-Restaurant Concept
Concept overview
Harvestory Brasserie is a modern British brasserie. The idea incorporates elegant casual cuisine and evident seasonal sourcing. The style of service is à la carte with an optional three-course tasting menu on weekends (The Caterer, 2025). The brasserie will attract local diners, business travelers, and visiting couples aged 28-60 who want to receive high-quality and locally sourced meals at the 4-star hotel price. The menu options focus on provenance, moderate sizes, and basic and innovative tastes to balance the price, the workforce, and guest satisfaction.

Target audience and positioning
Its key market will be business travelers and hotel clients who want to have a quality and efficient service regularly (Yustina, Purwadi and Khuriyati, 2021). Secondary targets are local food-lovers who wish to enjoy the seasonal dishes and comfortable environment. Positioning: current British and seasonal oriented: the old methods, new presentation, and good beverage combinations (wine by glasses, craft soft drinks, and seasonal cocktails) (Cousins and Weekes, 2020). This is in line with the expectations of a 4-star city centre hotel and will facilitate the process of upselling (pre-dinner drinks, wine flights).

Menu reasoning & design principles
The menu items are selected on the basis of seasonality, reliability, and capacity of suppliers and the kitchen. Overlapping ingredients in starters and mains enable less wastage and lower cost of food (e.g., roasted roots in a starter and in a side) (Davis et al., 2018). Vegetarian and vegan meals are provided on an equal basis, and allergy-free options are clearly marked in line with the law and safety of the guests in dining (Andersen, Lelieveld and Motarjemi, 2023). Portions and plates are set so as to align with the price level and minimize wastage. It has a food-cost-plus approach with 28-32% raw food cost per dish offset with perceived value (signature dishes command a higher margin). Descriptions of the menu are in sensorial language, yet straightforward, and do not lie to meet the expectations of the guests and enhance the upsell rate. Front-of-house training is based on product knowledge and allergen confidence to minimize errors in service.

Operational & sustainability rationale
The sourcing is centered on local suppliers found within 100 miles, where feasible, whereby the mains are rotated seasonally to ensure tariffs remain low and freshness is maintained high. Seasonal menus decrease volatility of supply and assist in a steady quality policy, as well as help in managing food costs to predictable margins (Johnston and Clark, 2012). The idea promotes the brand of the hotel, enhances the guest experience, and offers the scalability of labour needs of a 4-star hotel.

PART 2- Menu Design
Harvestory Brasserie
Style of service: Plated à la carte; Weekend tasting menu (3 courses).
All dishes are prepared fresh. Please inform staff of allergies. (V) vegetarian (VG) vegan (GF) gluten-free.

Page 1- Starters & Mains
Starters
· Heritage Beetroot & Goats’ Curd- pickled apple, walnut crumb, micro herbs. (V) £8.50
· Smoked Haddock Croquette- pea purée, lemon aioli, crispy capers. £9.50 (GF option)
· Wild Mushroom Tartlet- caramelised shallot, thyme beurre noisette. (VG option) £8.00
· Chicken Liver Parfait- onion marmalade, sourdough crisps. £8.75

Main Courses
· Roast Suffolk Chicken Supreme- fondant potato, seasonal greens, roast jus. £18.50 (GF)
· Pan-Seared Sea Bass- saffron creamed leek, new potatoes, dill oil. £20.50 (GF)
· Slow-braised Beef Cheek- mushroom mash, red wine reduction. £21.00
· Charred Cauliflower Steak- spiced lentil dahl, tahini dressing. (VG) £15.50
· Trio of Seasonal Sides- buttered greens / roast roots / hand-cut chips (Choose two) £5.50

Page 2- Desserts, Drinks, & Tasting Menu
Desserts
· Sticky Toffee Pudding- toffee sauce, clotted cream. £7.50
· Dark Chocolate Mousse- hazelnut crumble, orange gel (VG option) £7.75
· Local Cheese Plate- chutney, grapes, oat crackers. £9.50

Beverages
· House red/white wine (175ml) £6.50
· Craft seasonal cocktail £8.50
· Local bottled beer £4.50
· Freshly brewed coffee/tea £3.20

Menu description notes & dietary coverage
Every description of each dish indicates the main flavours and allergens. There are 14 EU allergens on the allergen matrix (Zutshi, 2019). The Labelling of prepacked food at Natasha Law (Safer Food Scores, 2025).

Pricing strategy
The setting of prices is based on food-cost-plus: the target raw food cost of 28-32 percent plus labour and overheads to obtain the target plate price. Perceived value and margin signature dishes (sea bass, beef cheek); more affordable mains, vegetarian options to make people try it (James, Henshaw and Ateke Nancy Tamunokonbia, 2023). Tasting menu priced to jump will be offered on the slow days and encourage upsell to wine matching.

Sustainability & seasonality
The menu changes quarterly to keep up with the season. Use local suppliers of produce so that food miles are minimized and the local economy is boosted. Stocks are made of leftover trim; the leftover is used daily as specials to cut down on waste (Vargas et al., 2021).
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