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Par les étudiants de deuxième année de BTS 

option A du lycée hôtelier de Toulouse. 
   



Live Nature, Feel Nature, Eat Nature 

Logo and slogan 

Flyers  

Communication medium 



The Concept 
• Vegetarian restaurant : vegetables, fruits,  

legumes, herbs and flowers 

• On a building roof with a terrace and a garden 

• Gardening lessons 

• Quality, Healthy and Loyalty system 

Loyalty Card 
• Called Bee Flower with Butterflies for subscribers 

• Coming 10 times or coming with a group of 10 people 

• Award : free beverage, gardening lesson 

• Butterflies will be granted a cup of champagne for their 

birthday 

The Cuisine 
• Casual dining 

• Fresh, seasonal, local 

• Steamed, mixed, sautéed, frozen 

• 2 cooks and 2 waiters 



 The Dining Room 
• Natural materials as wood, cartoon, recycled papers and bamboo  

cardboards 

• Colors reminding nature as brown and green 

• Small and tall tables (from 2 to 6, and for more it requires a 

reservation) 

• 2 bay glasses that offer a view of the terrace and the garden 

The Atmosphere 
• Wood chairs and tables 

• Using sun light, white light and green as dim light  

• Bunch of flower on tables, can be taken 

• Songs from the woods, birds 

 

Marketing Strategy 

• Target : vegetarians, wealthy people and people focused on health 

• Location : Near business center 



Communication  
• Street marketing : carrot, cauliflower and mushroom offering ice cream and soup  

• Flyers 

• Blog  

 

The Menu 
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Black russian 

 

Caesar salad 
 
Dough to the cuttlefishes 

 

Black macaroons 
 

ROCK MENU 
$60 

ELECTRO MENU 

$60 

Acapulco golden 
 

Gaspacho  
 

Cooked salmon on one side and its sauce,  

vegetables tian 
 

Stawberries charlotte revisited 

 

 
 
Champagne glass with pearls of raspberry 

Soup in Jerusalem artichokes 

Ravioli of ceps strewed with shavings of  

Parmesan cheese 

Chocolate cake « Opéra »  

 

POP-FOLK MENU 

60$ 
REGGAE MENU 

$60 

Mojitos 
 

Brochettes of scampi in the  

caramel of oranges 
 

Jamaican brown chicken 
 

Cake in the pink candies 



 
 
RED WINES 
AOC Chiroubles 2005  $27  
AOC Cheverny 2006  $26 
AOC Saint Chinian 2004  $20 
 
WHITES WINES 
AOC Chablis 2006  $25 
AOC Graves 2005  $30 
AOC Jurançon 2003  $28 

 

French wines (75cl) 

ROSE WINES 
AOC Tavel 2006  $25 
AOC Faugères 2007  $32 

CONCEPT OF The Building 
 
 
Our concept of restaurant is unique. In a typical building of New-
York, we offer our guests four restaurants and one bar with a 
specific musical theme in each restaurant. 
 
On the first floor, a restaurant on pop folk music theme, on the 
second floor, the musical theme is reggae, on the third floor, it's 
rock music and on the fourth floor, the musical theme is electro 
music. 
 
There is one different world per floor, all the floor is entirely 
based on the musical theme: the decoration, the personnel’s 
uniforms and also the menu: food and drinks. 
 
ENJOY YOUR MEAL!! 
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Menu on site or to take away 
 

Aosta ham 


