LET'S TALK.
PROOF IS IN THE PUDDING.

Jan Smeets | Managing Director

Hauptstrasse 2

82402 Seeshaupt

smeets@recipeforconcept.com

recipeforconcept.com

+49 8801 2990810
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REGIPE = GONGEPT

RESTAURANT & BAR CONCEPT DEVELOPMENT



VISIT US ONLINE

recipeforconcept.com
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We stand for a high quality approach with
a strong sense of European contemporary
cuisine, respecting the old and seeking out

the new. With our recipe for concept we

will EehEJoMmMel memorable gastronomic venues,
together. Like with all recipes, it’s all
about fulelsidtinERdSaleled i ngredients.
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Your goal is to create successful,
approachable, hassle-free and
uncomplicated experiences with finesse.

And our goal is to help you achieve

’ that with a thoroughly developed high-
class gastronomic concept, authentically
seasoned with your character and ideas.

PROPOSITION,
REQUIREMENTS,
NEEDS AND
RESOURGES
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ANALYSIS OF
MARKET AND
GOMPETITORS

What does the market say? What does the
market want? What are the competitors
doing and how are they performing? In
order to be successfull, a restaurant or
a bar has to fit in to meet the market’s
needs and to claim the perfect place

instead of PRI EEREEIRENe] nothing but the

segment.
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To achieve what you want, we need to see
what you have. An early screening of the
site is mandatory to create an authentic
establishment. We understand our work

as being a bit like a|showkitchen: with
further concept mappings and screenings,
you will be as close to every step as you
can be.

SITE ANALYSIS,
GONCEPT MAPPING
AND GONCEPT
SGREENING
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A FEATURED
FOOD &
BEVERAGE
THEME

You can’t want something that you don’t
know - and a restaurant or a bar needs to
create a desire on behalf of the potential
customer. That requires an absolutely
clear and defined theme. Because nothing is

more [ElgeSihbAalolef than knowing exactly what
you are getting.







GORPORATE
DESIGN AND
RESTAURANT
GRAPHICS

A successful restaurant or bar not only
convinces through its concept and menu

but also through its distinctive design.
Coherent elements as well as a fitting look
on cards, signs, clothing and ads will
catch attention and stick in the customers
minds. Naturally, as you eat with your
eyes first.
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ATMOSPHERE

Finding the matching interior for
your unique concept and creating the

B That’s why we cooperate w1th an
internationally renowned architecture
group. So you can benefit from integral
concepts - a translation from service and
cuisine to colors, fabrics, materials,
decoration and ambiance.



KITCHEN, BAR
AND SERVICE
FLOW
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FUNCGTIONAL
DESIGN

The public areas need to please the
customer. But everything around and behind
needs to please you. With a well thought-
out functional design matching your personal
work flow and the premises, you increase

effectiveness which FSIRNeARISEIRA Ol cases
the customer even more in the end.
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OPERATIONAL
BUDGETING
GUIDANGE AND
FINANGIAL
PERFORMANGE
ESTIMATE
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Passion and ambition make a
great starter. But to become

successful, a precise budgeting
and financial plan needs to be set
up regarding your concept and
goals. Without following this
plan closely, the best concept

L)l IAMIBRI Dicce of the pie.
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