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Introduction
Restaurants in the UK are becoming more interested in local sourcing, sustainability and seasonal produce because customer expectations are changing. Many customers now prefer restaurants that use fresh ingredients and support local suppliers. Because of this, hospitality businesses are focusing more on food quality and sustainable menu planning.
This report will explore how local Welsh produce could be used to develop seasonal menus for Poco Poco. The report will analyse the current sourcing strategy of the restaurant and discuss how suppliers from South and West Wales could support more sustainable menu development.
Local sourcing means buying ingredients from nearby producers instead of importing products from long distances. Using local produce can improve freshness, reduce food miles and support local businesses. According to Good Food Wales (2024), many restaurants are now trying to build stronger relationships with local suppliers because customers are becoming more interested in sustainability and food quality.
Seasonal produce is also important because ingredients are usually fresher and better quality during the correct season. Seasonal menus can create more variety for customers while also improving sustainability (Caterer, 2024).
Poco Poco was selected for this report because the restaurant already offers a modern tapas-style dining experience with sharing dishes and fresh ingredients. The relaxed atmosphere and flexible menu style create good opportunities to introduce local Welsh seafood, vegetables and meat products without changing the restaurant’s Mediterranean identity.
Using more Welsh produce could also help Poco Poco improve customer experience while supporting local suppliers and reducing food miles.


Current Sourcing Strategy of the Restaurant
Poco Poco currently focuses on fresh ingredients, modern presentation and Mediterranean-inspired tapas dishes. The restaurant offers a relaxed dining experience where customers can share several smaller plates instead of ordering one large meal. Because tapas dishes are usually simple, ingredient quality and freshness are very important.
One strength of the restaurant’s sourcing strategy is flexibility. The menu can easily change depending on seasonal ingredients and supplier availability. This means local Welsh produce could be added naturally without changing the restaurant identity. Welsh seafood, vegetables and meat products could all fit well within the current menu style.
Poco Poco also focuses strongly on presentation and customer experience. Fresh local ingredients could improve flavour, colour and quality while also supporting Welsh suppliers. Many customers now prefer restaurants that use local produce and support sustainability (Good Food Wales, 2024).
However, there are still some challenges connected with local sourcing. Mediterranean cooking often uses ingredients that are not available locally in Wales, such as olives and speciality spices. Seasonal availability may also become difficult during winter months when some fresh ingredients are harder to source.
Cost is another challenge because local seafood and Welsh meat products can sometimes be more expensive than imported alternatives. Despite this, Poco Poco already has a restaurant style that works very well with seasonal Welsh produce and local sourcing.

Local Welsh Suppliers for Poco Poco
Poco Poco could work with several local suppliers from South and West Wales to improve freshness, sustainability and menu quality. Using local suppliers could also help the restaurant build stronger relationships with Welsh producers while supporting the local economy.
One possible supplier is Castell Howell Foods, which supplies many hospitality businesses across Wales with fresh vegetables, dairy products and meat. The company already works with many restaurants and could help Poco Poco access seasonal Welsh produce more easily.
Another important supplier could be local seafood businesses near the South Wales coast. Fresh Welsh crab, mussels and sea bass could work very well within the tapas-style menu already offered at Poco Poco. Using local seafood could improve freshness while also supporting Welsh fisheries.
Welsh lamb suppliers could also become important for the restaurant because lamb is one of the most recognised products from Wales. Grilled lamb dishes and sharing platters would fit naturally into the current menu style.
Local dairy producers could also support the restaurant through Welsh cheeses, cream and butter used in desserts and sharing boards. Seasonal vegetables and herbs from local farms could help improve flavour and presentation while reducing food miles.
Working with local suppliers could therefore help Poco Poco improve sustainability, freshness and customer experience while still maintaining its modern Mediterranean atmosphere.

Summer Set Menu Using Local Welsh Produce
Starter
Welsh crab croquettes with lemon aioli
This starter uses fresh Welsh crab and lighter flavours suitable for summer dining. Seafood works very well in tapas restaurants because dishes are smaller and designed for sharing. The ingredients were chosen because crab is fresher during warmer months and fits naturally with the modern Mediterranean style of Poco Poco.
Main Course
Grilled Welsh lamb skewers with rosemary potatoes and tomato salsa
Welsh lamb is one of the most recognised local products in Wales and works very well in tapas dishes. Rosemary potatoes and tomato salsa also use ingredients that are fresher during summer months. This dish combines local Welsh produce with modern tapas presentation while still matching the relaxed atmosphere of the restaurant.
Dessert
Honey cheesecake with Welsh berries
Local berries are widely available during summer and help create a lighter dessert suitable for warmer weather. Welsh honey also supports local suppliers and gives the dessert a more natural flavour. The dessert feels modern and fresh while still fitting the style of Poco Poco.
Overall, the summer menu focuses on fresh ingredients, lighter flavours and colourful presentation while still fitting the modern tapas atmosphere of the restaurant.

Winter Set Menu Using Local Welsh Produce
Starter
Roasted red pepper and tomato soup with herb bread
This dish is warm and suitable for colder weather. Roasted vegetables create stronger flavours during winter while still matching the Mediterranean style of Poco Poco. Fresh herb bread also improves presentation and freshness. The ingredients were chosen because they are easier to source during colder months and still fit the relaxed tapas atmosphere of the restaurant.
Main Course
Slow cooked Welsh beef tacos with caramelised onions
Welsh beef is a high-quality local product and works very well in winter dishes because slow cooking creates rich flavour and comfort food suitable for colder weather. The tacos still match the social and sharing atmosphere of Poco Poco while introducing more local Welsh produce into the menu.
Caramelised onions help balance the stronger flavour of the beef and create a warmer winter dish. This meal combines local ingredients with modern presentation while still fitting the restaurant style.
Dessert
Warm chocolate brownie with blackberry compote
Blackberries are widely available in Wales during autumn and can be preserved for winter desserts. The warm brownie creates a comforting dessert suitable for colder seasons while still matching the modern atmosphere of Poco Poco.
The dessert was chosen because it combines richer winter flavours with attractive presentation. Using local berries could also help reduce the use of imported fruit during winter months.
Overall, the winter menu focuses more on rich and warming dishes while still maintaining the modern tapas identity of the restaurant.




ood Waste, Sustainability, Challenges and Seasonal Alternatives
Food waste is a major challenge in the hospitality industry. Restaurants often waste ingredients because of poor planning or over-ordering. According to Zero Waste Scotland (2024), reducing waste can improve both sustainability and financial performance.
At Poco Poco, ingredients could be reused across different dishes because tapas menus often use similar herbs, vegetables and sauces. Smaller tapas portions may also help reduce the amount of food left unfinished by customers.
Using local Welsh produce has several strengths. Ingredients usually travel shorter distances, which can improve freshness and flavour. Supporting local suppliers may also improve the restaurant image because many customers now prefer businesses connected with sustainability and local communities (Hospitality Wales, 2024).
However, there are also some challenges connected with local sourcing. Mediterranean-style restaurants often depend on imported ingredients such as olives and speciality spices that are not produced locally in Wales. Seasonal availability may also become difficult during winter months.
To reduce these problems, Poco Poco could use more seasonal Welsh alternatives such as rosemary, thyme, apples and root vegetables. Preserving ingredients during summer and autumn could also help maintain flavour and menu variety throughout the year.
Overall, careful menu planning and seasonal alternatives could help Poco Poco improve sustainability while still maintaining its modern tapas atmosphere.



Relationship Between the Menus and Current Restaurant Style
The proposed menus were designed to match the modern and relaxed atmosphere already created by Poco Poco. Even though the dishes use more Welsh produce and seasonal ingredients, they still fit naturally within the restaurant’s tapas and Mediterranean style.
Poco Poco already focuses on sharing dishes, fresh ingredients and colourful presentation. Because of this, introducing local seafood, Welsh lamb and seasonal vegetables would feel like a natural extension of the current menu instead of a complete change.
The summer menu keeps a lighter and fresher style, while the winter menu focuses more on comfort and richer flavours. Both menus still match the social dining experience customers already expect from Poco Poco.
Using more local Welsh produce could also improve customer experience because many guests now appreciate restaurants connected with sustainability and local communities. Overall, the menus help Poco Poco improve freshness and sustainability while still maintaining its modern tapas identity.

Opportunities for the Restaurant
Poco Poco has several opportunities to improve its use of local Welsh produce in the future. Because the restaurant already focuses on fresh and modern dining, local sourcing could become a stronger part of the restaurant identity.
One opportunity would be creating seasonal tapas nights using Welsh ingredients. This could attract customers looking for new dining experiences and help the restaurant stand out from competitors in Bridgend. (Good Food Wales, 2024)
The restaurant could also build stronger relationships with local seafood suppliers, farms and Welsh producers. Better supplier relationships may improve freshness, menu planning and ingredient quality during different seasons.
Social media could also become an important marketing tool. Customers often enjoy seeing fresh ingredients and seasonal dishes online. Promoting sustainability and local sourcing could help improve customer loyalty and attract new guests.
Another opportunity would be reducing food waste through better ingredient planning and reusing products across multiple dishes. Tapas menus naturally allow ingredients to be used flexibly, which could improve sustainability and reduce unnecessary waste.
Overall, increasing the use of local Welsh produce could help Poco Poco improve sustainability, customer experience and its connection with the local community while still maintaining its modern tapas atmosphere.





Conclusion
This report discussed how local Welsh produce could be used to develop seasonal menus for Poco Poco. The restaurant already has a menu style that works very well with fresh ingredients and seasonal dishes.
Both the summer and winter menus showed that local Welsh produce can fit naturally into the tapas concept without changing the restaurant’s modern atmosphere. Using local ingredients can improve freshness, support Welsh businesses and help reduce food waste.
Although there are still some challenges connected with seasonality, ingredient availability and costs, local sourcing offers many long-term benefits for restaurants. Seasonal menus can improve variety, customer interest and sustainability while still maintaining the restaurant identity.
Overall, using more Welsh produce could help Poco Poco improve sustainability, strengthen customer experience and create a stronger local identity while continuing to offer modern and creative dining experiences for customers.
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