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SEA & GRILL
Artefact 
1.Why did you choose the tool?
I chose Canva for my assessment because it offers professional templates for restaurants and allows quick design changes. It is very complete for creating promotional material and I want to improve my digital design skills for my business.
 
2. What information you used?
I used real data from my seafood restaurant business: location in Holloway Road, London N6, current weekday sales performance, and specific menu items with cost and selling prices. I also researched competitor pricing in North London to create the 30% OFF promotion.
 
3. What changes you made?
I changed the generic "Sea & Grill" template to reflect my restaurant's brand. I corrected "Food Paella" to "Seafood Paella", added specific opening hours for the weekday offer, and replaced the generic fish logo with a concept focused on "Daily Fresh from Billingsgate Market" to highlight my unique selling point.
 
4. Your improvements
My improvements make the promotion clearer and more effective:
1. I added specific times "12:00-18:00" to create urgency.
2. I used exact cost vs. price data to show the offer is profitable.
3. I changed the message to focus on "fresh daily fish" instead of just discounts, which increases perceived value and attracts quality customers.
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DRINKS

* House Lemonade - $3.50

+ Mango Frappé - $5.00 il 1
+ Local Draft Beer — $4.50 FI_SC]L‘EBI_N' G
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a seafood restaurant that wants to 127 holloway road N6 5GT
boost sales on weekdays. Telephone 0203054610
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FISHERMAN’S MENU MENU

— Tuesday to Thursday
Only STARTERS

»  Garlic Butter Shrimp — 6 jumbo shrimp sautéed in
garlic butter — £9.50Calamari Rings - Crispy fried
calamari with lemon aioli - 8.00£

*  MAINS Grilled Fish Fillet — Daily catch with Fl §CLUBI— G
seasonal veggies & rice — £16.00 — £11.20 with
30%

« Food Paella - Shrimp, mussels, calamari, saffron
rice — tartar sauce - £14.00 — £9.80 with 30%
OFF
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