


The traditional “Deli” is a thing of the past  
Only after your customer is identified; design, menu 
selection, and scope of food service can be designated 
Part of this blueprint: labor, check average, and 
amount of theatre you wish to create. 
Your culinary program should always reflect your  
company’s mission statement 
Balance customer and employee engagement against 
what you can  realistically afford 
Involve upper management, culinary, marketing, and 
store management in this  important decision.  



Maybe… but the demographics of each store 
location dictate the needs of the community 
Legacy and local culture always trump trends and 
personal preferences 
The importance of health, wellness, and food fads 
should never outweigh what the community wants 
There will always be a segment that expects and 
must have the expected. IE fried chicken & mac n 
cheese 
There is always room to turn the familiar toward 
left of center 



Vegetarian ‘Ital” Cuisine 
Google Vegetarian Food  
Bar Mountain View, CA  



Hand Making Little Ear  
Pasta 

Alfalfas Market  
Boulder, CO 



Authentic  Roadside 
“Jerk” Stand 

QSR Jerk Chicken Plate 
Chicago, USA 



Open Air Market, Sicily 
Healthful Dessert  

Restaurant Offering 



Chinatown Produce 
Toronto, Canada 

Namaste Concept 
Google, Mountain View 



Zimbali Retreat 
Papaya Slaw… Coconut 
Drizzle   for Restaurant 



Chios Cook Preparing 
Briam Mixed Vegetables 

Served in Café at Metro 
Market  



Sicily Olive Market 
On Deli Menu as Authentic 

Sicilian Potato Salad 



Seasonal Staple of 
Jamaica… Ackee Fruit 

Served for Exotic Sunday 
Brunch  



Nutritiously Dense Yam 
Island Staple 

Yam Pudding Baked in a 
Wheel  Over Coals 



Seasonal Produce of the 
day 

Simple presentation but 
powerful plate message 



Parmesan Reggiano in 
Market  

Skewered Grilled 
Parmesan  



Avocado Season Peak Appetizer With Infinite 
Builds 



Peak Tomato Season 
Fresh Mozzarella and 

Heirloom Tomato 



Fresh Colorado Corn 
Elote ~ Mexican Street 
Corn in Alfalfas Market 







Mediterranean inspired~ made in house & out sourced 



Daily Vegetarian Dishes Specialty Meats & 
Cheeses 





�  POKE BURRITO POKE SELECTION 





Fresh Strawberry Slaw          Gluten Free Spring Pasta                     







Fresh,  Appealing Dinner Selection 



Grilled Kale with Spiced Orange Olive Oil 





Spring Chefs Case ~ 
Balance 

Transparent Treatment of 
Ingredients 



RICE & BARLEY CRUSTED 
KOREAN FRIED CHICKEN 

WHOLE GRAIN STUFFED 
PEPPERS 



AGUA FRESCA 
STATION SMOOTHIES & SHAKES 





Chef’s Case Retail 
Platter 

Healthy Global Dishes  Speak 
Visually  to the  Consumer  







SLIDER STATION FLAVOR FIRST 
SANDWICHES 



SPAM AND FURIKAKE 
MUSABI 

TRADITIONAL HAWAIIAN 
BREAKFAST 



HEALTHFUL, VIBRANT 
HOT FOOD 

HAVE IT YOUR WAY AND 
CUSTOMIZE 



NON TRADITIONAL 
SHAVE ICE 

CREATIVE COLORFUL 
MERCHANDISING 





CHOP SHOP PRODUCE 

 
 
 
 

ENCOURAGE MAKE AT 
HOME DISHES 













Healthy Meal Options, 
Google, Mountain View 

Google, Mountain View 
Daily Meal Suggestions 



Tofu Bahn Mi, Pickled 
Vegetables, Café 

Service 
�     

Seared Eggplant 
Sambal 

Retail Super Market 






