LET’S BUILD

QM&) MW

STRONGER FOOD SYSTEMS

Restaurant & Culinary Consulting

We help restaurants, chefs, and food businesses move
beyond ideas and into scalable, profitable, and
operationally sound concepts. Through a combination
of culinary expertise, business strategy, and market
insight, we refine concepts, optimize operations, and
position food brands for long-term success.

Our approach blends real-world kitchen experience
with strategic consulting to ensure your business is not
only creative, but sustainable, efficient, and built to
grow. We don't just advise, we partner with you to build,
refine, and execute concepts that perform in the real
world.

How We Bring Your Concepts To Life

* Concept development and refinement

* Menu engineering and pricing strategy

* Kitchen workflow and operational optimization

* Supplier sourcing with a focus on local and
seasonal ingredients

* Brand positioning and customer experience
design

* Pre-opening strategy and launch support

What You Gain

* Clear, market-ready concepts with defined
positioning

* Improved profitability through strategic pricing and
cost control

e Streamlined operations that reduce waste and
increase efficiency

* Stronger supplier relationships and smarter
sourcing strategies

* Enhanced customer experience and brand
differentiation

* A business model built for long-term sustainability
and growth




Consulting Focus Areas

We tailor strategies aligned with your business goals:

Concept Development & Brand Strategy
Build or refine your restaurant or food concept with
clarity, differentiation, and market alignment

Menu Engineering & Profitability Optimization
Design menus that balance creativity with cost control,
pricing strategy, and operational efficiency

Operational Systems & Workflow Design
Improve kitchen operations, team structure, and
processes to maximize performance

Local Sourcing & Supply Chain Strategy

Identify opportunities to integrate seasonal and locally
sourced ingredients to reduce costs, strengthen
supplier relationships, and improve product quality

Pre-Opening & Growth Strategy
Support new launches or expansion plans with
structured, execution-ready strategies

Why Work With Us

Expertise across both culinary execution and
business strategy

Deep understanding of food systems, sourcing, and
supply chains

Ability to bridge creativity with profitability
Experience working across chefs, brands, and
industry partners

Practical, real-world solutions, not theoretical
consulting

Let’s Build a Business That Works as Well as It Tastes

We don't just help you create great food, we help you build a stronger, more profitable, and

more sustainable business around it.
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