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Introduction
This report will discuss how local Welsh produce could be used to develop seasonal menus for Leicester's Restaurant. The report will analyse the restaurant’s current sourcing strategy and explain how local suppliers from South and West Wales could support more sustainable menu development in the future.
Local sourcing means buying food and ingredients from nearby farms, producers and suppliers instead of importing products from far away. Many restaurants now try to use more local produce because customers are becoming more interested in freshness, sustainability and supporting local businesses (Wales, 2024). Seasonal produce is also important because ingredients are usually fresher and better quality when they are grown naturally during the correct season.
Sustainability has become more important in the hospitality industry during recent years. Restaurants are now expected to reduce food waste, support local communities and make more environmentally friendly decisions. According to (WRAP, 2024), food waste is still a major problem in hospitality businesses, which means restaurants need better menu planning and more careful ingredient management.
Leicester’s Restaurant was chosen for this report because the restaurant already focuses on quality ingredients, modern dining and seasonal food. The restaurant has a fine dining atmosphere but still uses fresh and simple ingredients that work well with local Welsh produce. Because of this, local sourcing could become a stronger part of the restaurant identity in the future.
This report will also develop two three-course set menus using local Welsh ingredients, one for summer and one for winter. The report will discuss ingredient choices, sustainability, food waste reduction and the challenges restaurants may face when using seasonal produce in Wales. (Hospitality & Catering News, 2023)

Current Sourcing Strategy of the Restaurant
The proposed menus still fit the elegant and modern dining style of Leicester's Restaurant. Even though the dishes use more Welsh produce, they still match the atmosphere and presentation style of the restaurant.
The menus are therefore not a complete departure from the current restaurant offering. Instead, they are a seasonal extension of the existing concept. The restaurant already focuses on fresh ingredients and modern dishes, so adding more local produce would feel natural for customers.
Seasonal menus could also improve variety while still keeping the same fine dining experience expected by customers visiting the restaurant. (Sustainable Restaurant Association, 2024)
The proposed dishes were designed carefully to match the style and image of Leicester’s Restaurant. The restaurant already offers elegant food with modern presentation, so local Welsh ingredients can easily work within the current concept. Ingredients such as Welsh beef, local seafood, seasonal vegetables and fresh herbs can improve the menu without making the dishes feel too traditional or simple.
The summer menu keeps the lighter and fresher style often expected during warmer months. Dishes such as sea bass, tomato salad and strawberry cheesecake still feel modern and suitable for fine dining service. The presentation of these dishes could remain elegant while still focusing on local ingredients.
The winter menu also matches the restaurant atmosphere because many fine dining restaurants offer warm and comforting dishes during colder months. Slow cooked Welsh beef, leek soup and apple crumble all fit the relaxed and welcoming atmosphere that customers may expect during winter dining. (Wales, 2024)
Using more local produce may also improve the customer experience because many guests now enjoy restaurants that feel connected to local communities and Welsh food culture. Customers often appreciate restaurants that explain where ingredients come from or which local suppliers are being used. This can make the dining experience feel more personal and authentic.
Another important point is that the menus still remain balanced and professional. The dishes are not too different from what customers already expect from Leicester’s Restaurant. Instead of changing the whole restaurant identity, the menus simply add more seasonal and sustainable elements to the existing style. Because of this, customers would probably still recognise the restaurant’s fine dining atmosphere while also noticing the stronger focus on local Welsh produce and sustainability.

Opportunities for the Restaurant
Leicester’s Restaurant has many opportunities to improve its use of local Welsh produce in the future. Because the restaurant already focuses on seasonal dining and quality food, local sourcing could become a stronger part of the restaurant identity.
One opportunity is building stronger relationships with local farms and Welsh suppliers. Working closely with suppliers could help improve freshness, food quality and seasonal menu planning. Local suppliers may also help the restaurant discover new ingredients and seasonal products.
Another opportunity would be creating seasonal tasting menus using mainly Welsh ingredients. These menus could make the restaurant feel more unique and attract customers interested in sustainability and local food. (Wales, 2024)
The restaurant could also improve sustainability by reducing food waste through careful ingredient planning and menu design. Ingredients could be reused across different dishes instead of being wasted.
Social media could also help promote local sourcing. Many customers now enjoy restaurants that support sustainability and local communities. The restaurant could share photos of local ingredients, seasonal dishes and supplier partnerships online.
Another opportunity would be growing herbs such as basil, rosemary or mint near the restaurant. This could improve freshness and create a more authentic restaurant image.
Overall, increasing the use of local Welsh produce could help Leicester’s Restaurant improve sustainability, customer experience and food quality while still maintaining its elegant dining atmosphere.
Building Relationships with Local Suppliers
Building strong relationships with local suppliers could become very important for Leicester's Restaurant in the future. Good communication between restaurants and suppliers can help improve food quality, delivery reliability and seasonal menu planning. When restaurants work closely with local farms and producers, they may also gain access to fresher ingredients and products that are not always available through larger suppliers.
Local suppliers may also help the restaurant better understand which ingredients are available during different seasons. This can make menu planning easier and allow chefs to create dishes around fresh local produce instead of depending too much on imported ingredients. Seasonal menu planning can also reduce food waste because ingredients are ordered more carefully and used more efficiently.
Another advantage of strong supplier relationships is trust. If suppliers understand the needs of the restaurant, they may become more flexible during busy periods or help provide alternative ingredients if some products become unavailable. This can help restaurants avoid problems during service and maintain food quality for customers.
Working with local suppliers could also improve the restaurant’s image. Many customers now prefer businesses that support local communities and small Welsh producers. Restaurants that promote local sourcing often create a more authentic dining experience and stronger customer loyalty.
Leicester’s Restaurant could also work together with local suppliers during special events or seasonal promotions. For example, the restaurant could organise local tasting evenings or seasonal menu launches using ingredients from nearby farms and Welsh producers. This could help attract customers interested in local food and sustainability while also supporting local businesses and the Welsh economy.

Conclusion
This report discussed how local Welsh produce could be used to develop seasonal menus for Leicester's Restaurant. The restaurant already has a menu style that works very well with fresh and seasonal ingredients.
Both the summer and winter menus showed that local Welsh produce can fit naturally into the restaurant without changing its elegant dining style. Using local ingredients can improve freshness, support Welsh businesses and help reduce food waste.
Although restaurants may still face challenges connected with seasonality, cost and ingredient availability, local sourcing offers many long-term benefits. Overall, using more Welsh produce could help Leicester’s Restaurant strengthen its sustainability, improve customer experience and create a stronger connection with the local community.
Local sourcing could also help the restaurant create a stronger identity compared to larger chain restaurants. Many customers now look for dining experiences that feel more personal and authentic. Restaurants that use local produce often create a better connection with customers because guests can see that the business supports local farms and Welsh suppliers.
Another important benefit is menu flexibility. Seasonal menus allow restaurants to introduce new dishes during different times of the year, which can make the dining experience feel more interesting. Customers may also return more often when menus change regularly and offer new seasonal dishes.
The report also showed that sustainability is becoming increasingly important within the hospitality industry. Reducing food waste, improving supplier relationships and supporting local businesses can all help restaurants become more environmentally responsible. Even small changes, such as reusing ingredients carefully or using seasonal vegetables, can have a positive impact.
Overall, Leicester’s Restaurant already has a strong foundation for local sourcing because the restaurant style matches well with fresh and seasonal produce. With careful planning and strong supplier relationships, the restaurant could continue improving sustainability while still maintaining the high quality dining experience expected by customers.
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