


CALLING ALL 
RESTAURATEURS.

Would you like someone to design your menu 
using the marketing tactics of menu engineering? 

Do you want your menu to be profitable and an 
effective marketing tool that works for you? 

Are you opening a new restaurant and need a specialized 
designer to help your creative dreams come true? 

Seasoned Freelance Designer Ashley Howell launching her business in menu design and restaurant 
branding by restructuring 5 restaurant menus for a reduced rate of $425. 

We will work together to determine your most profitable items, then Avid Creative will spotlight these 
items in an effective and tailored menu design. Your menu will be geared towards your brand while
allowing your restaurant to stand out among others. Once development of your menu is complete, you
will have the option to receive the print files in a PDF format which will allow you to print them in-house
or alternatively, Avid Creative can proceed with a print order in which case you'll have a secondary 
consultation (free of charge) to determine the print options and will be provided with a quote promptly. 
Once approved, your newly designed menus will be conveniently delivered to you directly.

This amazing offer is only for a limited time, so take action today and get your menu working for you!
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THE PROCESS OF MENU
ENGINEERING & THE 
BETA PROGRAM

If you are not familiar with menu engineering it is 
a process that involves analyzing your food costs, 
menu pricing and contribution margins. Menu 
engineering is also about developing the scheme 
of your menu using common design techniques 
while having an understanding of human behavior, 
reading habits and effective menu psychology. 

The first objective is to establish what your most 
profitable and popular items are by analyzing 
your sales over a certain time period. We then 
categorize each menu item based on what you 
want to sell more of against items that are not 
as profitable and popular among your consumers. 
With all of this information, research and expertise, 
your menu will be designed with your brand in 
mind while prominently showcasing the items that 
are prone to profit. 

Once you approve the design, Avid Creative will 
print out a test set and put the menu into play 
and start to see your menu work for you. Once 
the menu engineering process is complete, we 
can further discuss print options and the best 
possible paper or print techniques that are suitable 
for your establishment. Note: this beta program 
only involves one run-through of this process and 
does not cover printing costs.

WHY CALL IT A 
BETA PROGRAM?

Menu engineering is a process in itself 
and when you develop a menu it can 
be crucial to base your prices and 
menu layout around a strategy. It has 
been proven, if done properly, that 
menu engineering can increase sales 
by 15 to 20 percent of a restaurant’s 
profit margins.

Ashley Howell is a seasoned graphic designer that 
has passionately researched and perfected the 
process and advancement of menu engineering. 
She decided to branch out into menu design 
because she recognized a growing demand for 
researched driven menu development based 
on consumer demographics. She ensures her 
projects are made with profit-driven tactics and 
proven success. With this test program your 
business will benefit by having a personalized 
experience unique to your restaurant and you will 
be provided with knowledgeable information to 
ensure your menu is designed with the best menu 
engineering strategies.

 

CONTACT ASHLEY HOWELL TODAY TO 
MAKE YOUR CREATIVE VISION A REALITY!
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FINE PRINT

Contract:
This a beta program and is used for educational purposes for both 
designer and client. The project will start once the contract is signed and 
agreed upon by both parties (Client & Designer). Should you wish to 
obtain a copy of the contract please do not hesitate to contact Ashley 
Howell at Ashley.howell@acgd.ca and she will be more than happy to 
assist you. Ashley Howell / Avid Creative is not liable for any damages or 
losses in the process of this program. Once the contract is signed, both 
parties agree to the terms specified in contract. By signing the contract 
you are aware that the beta menu design project follows a strategic 
process to ensure we make your menu the most profitable it can be.

Beta Program includes:
The $425.00 (CAD) charge covers: 

· A session of analyzing your food costs, and your prices 
and contribution margins 

· A design for a menu of up to 4 pages (layouts) in a PDF (non-edit-
able) format which you can print independently (i.e. in-house)

· A project consultation, as well as a print consultation (free of 
charge) should you choose to go ahead with a print order via 
Avid Creative

Photography & Illustrations:
The layouts will not include illustrations or food photography but you 
have the option to request for your food to be professionally photo-
graphed by a professional photographer and you will be provided with a 
quote and will be charged separately for such additional service. The 
same applies to illustrations should you wish to have your illustrations 
created by Ashley Howell.

Menu Prices: 
Avid Creative will only suggest the price points of your items and 
where they are placed on the menu in order for your business to 
benefit from the items profitability. Any and all pricing advisement 
is solely a suggestion and will only be changed on your approval.

Printing:
The Menu beta program only covers the cost of printing for 40 menus 
of 8.5” x 11” pages (or the equivalent). In the event that you wish to print 
more than 40 copies, the non-editable PDF format versions will allow you 
to keep the design and print as many as necessary. Should you choose 
to follow through with a print order this will also be quoted to you as 
requested at any point during the project. The beta program does not 
cover the costs of additional professional printing, although you have the 
option to have a free consultation on the print options and suggestions. 

Additional Design Work:
Should you want to purchase additional design services or produce a 
custom design for your menu, you will be briefed and quoted on those 
services when specified and then an additional contract agreement will 
be signed.

Process:
The menu engineering method includes strategic measures and follows a 
specified process, thus any other services outside of this method (which are 
not listed on the specific process timeline) will be itemized and billed for. 
Any additional charges other than the promotional $425 (CAD) dollars will 
be determined and identified before any work has started.

Recommendations & Portfolio work:
It would be appreciated if you leave a comment, recommendation or 
complaint (at ashley.howell@acgd.ca) regarding the process and or experi-
ence you had with Ashley Howell — positive or negative. This referral or 
reference will be available for Ashley Howell to post on her website. At the 
end of the project you will be asked if the work can be posted in the Avid 
Creative portfolio. If you do not agree to this, the work will not be posted. 
However, the benefit of posting the work is that your restaurant can receive 
greater exposure to the online community.

Referrals:
Referrals would be much appreciated as most small businesses thrive on 
individual referrals. Starting a business is always tough but if you are 
satisfied with our services, the best thank you we can receive is a returning 
customer or a new service referral.

Confidentiality:
Be sure that all information shared between both parties is confidential 
and will never be shared with any third party. As stated in the contract, 
Avid Creative must obtain written notice of approval by the client if any 
information (by any method) to any third party.

Guarantee:
Menu engineering is an effective method but like any other process, it 
involves trial and error. With only one run-though there is no guarantee 
that your profit margins will increase drastically. The guarantee that Avid 
Creative can offer is that your menu will be engineered to its greatest 
potential through to its finished product. Menu engineering is a method 
that has been developed and tested over many years. This concept has been 
used in many successful restaurant businesses and it almost guarantees 
that you will see a spike in your profit margins if your menu has not been 
engineered previously. If you have any questions or would like any further 
services please contact Ashley at Ashley.Howell@acgd.ca
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