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CREATIVE BRIEF

OBJECTIVE
Redesign a restaurant menu determined by the laws of chance— 

based on the roll of dice and the chart below. Develop the brand  

into 2 additional support items  + 1 from column 4. The project 

must be type dominant.

REQUIRED STEPS:
1. Research

2. Excessive sketching

3. Word mapping

4. Creative brief/design rationale 

5. Type pairings

6. Color combinations

7. Determine materials

8. Brainstorm 10 ideas, select top 3 to build out

9. Photo documentation 

DICE ROLLS:
1. Project: Cafe

2. Colors: 3 PMS

3. Process: Die cut

4. Extras: Signage 

FINAL:
1. 1 menu design

2. 3 support items

3. Process book documenting items above 

4. Well-documented photographs of piece
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MOODBOARD
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TYPOGRAPHY

Le Panier
Very French Bakery

Le Panier
Very French Bakery

Le Panier
VERY FRENCH BAKERY

Le Panier
VERY FRENCH BAKERY

Le Panier
VERY FRENCH BAKERY

Le Panier
VERY FRENCH BAKERY

L e  Pan i er
V E R Y  F R E N C H  B A K E R Y

Coquette + Avenir Next

Rosella + Casablanca URW

Essones + Futura PT

Bagatela +  Futura PT

Barteldes Small + Montserrat 

Relation Two + Avenir

Baroneys + Montserrat
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WORD MAP
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SKETCHES
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SKETCHES
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Pantone 7463 C Pantone 7694 C Pantone 274 C

PATTERN & COLOR
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V E R Y  F R E N C H  B A K E R Y 

V E R Y  F R E N C H  B A K E R Y V E R Y  F R E N C H  B A K E R Y 

DIGITAL ROUGHS
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FINAL DIGITAL FLATS
PACKAGING & SIGNAGE

V E R Y  F R E N C H  B A K E R Y 

V E R Y  F R E N C H  B A K E R Y 

C roissant au buerre
Croissant with butter 

 

$3.00

Pan au C hocolat
Croissant with french chocolate 

 

$3.45

Miche
Round Loaf 

 

$3.95
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FINAL DIGITAL FLAT
MENU

L es C roissants 
  
Croissant au beurre .............................................3.00 
Always made with butter  
 
À labricot ........................................................................... 3.65 
Croissant filled with apricot preserves 
 
À la framboise ............................................................ 3.65 
Croissant filled with raspberry preserves 
 
Roule raisins  ................................................................ 3.25 
Croissant with sugared raisins 
 
Roule cannelle  .......................................................... 3.25 
Croissant with cinnamon and sugar 
 
Kouign aman aux pommes ................4.60 
Fresh apples and sugar on croissant dough  
 
Pan au chocolat ........................................................ 3.45 
French chocolate 
 
Amandine .........................................................................4.50 
Almond cream inside with  
toasted almonds 
 
Chocolatine ....................................................................4.60 
Chocolate and almond cream 
 
Brioche ..................................................................................3.15 
Buttery egg bread 
 
Croissant aux fruits ..............................................4.60 
Pastry cream with apricots 
 
 
 

L es Pains 
 
Baugette ............................................................................2.90 
 
Demi baugette ............................................................2.10 

 
Ficelle .....................................................................................2.10 

Hand formed “string” 
 
Miche ...................................................................................... 3.95 
Round loaf 
 
Parisien ................................................................................ 3.95 
Larger baguette 
 
Brioche Nantaise .....................................................8.95 

Brioche baked in a classic wooden  
mold (available Thurs-Sun) 
 
Pain de Campagne ................................................ 5.20 
Naturally leavened country loaf  
 
Petite Campagne ....................................................4.00 
Small country loaf 
 
Petite Paysan ...............................................................4.00 

Small country baguette 
 
Pain aux Graines ...................................................... 5.20 
Multigrain bread with seeds 

Macaron  
Chocolat, framboise, passion,  

pistache, citron, vaille, cafe,  
caramel, cassis, fraise des bois 

2.50

Napoleon 
Flaky pastry layered with  
vanilla creme patissiere 

4.50

Eclair 
Creme-filled pastry in both  

chocolat & pistache 
4.50

Tartelette citron  
Small tart with lemon creme  
& lightly toasted merengue 

4.50

Savory
Baguette Sandwitches ................7.72 
Made fresh daily on our classic baguette 
 
Jambon Fromage 
Ham, emmenthal, lettuce & dijonnaise 
 
Dinde 
Turkey, lettuce, tomato & dijonnaise 
 
Roast Beef 
Roast beef, lettuce, tomato & horseradish sauce 
 
Jambon Beurre 
Parisian-style ham with butter 
 
Toulonaise 
Tuna with capters, lettuce & tomato 
 
Crudites 
Seasonal vegtebles, emmenthal  
& goat cheese 
 
Pate de Campagne 
Pork pate with French cornichons 
 
Brie 
Simply lovely brie 

Feuilletes ............................................................. 4.50 
 
Normandie 
Chicken in a cream sauce 
 
Epinard 
Fresh spinach with a touch of Bechamel sauce 
 
Champignons 
Fresh mushrooms in cream sauce 
 
Dauphunois 
Bacon, eggs, potato with emmenthal 
 
Broccoli 
Fresh broccoli with emmenthal
 
Chou-fleur Fromage 
Cauliflower & emmenthal cheese souffle 
 
Savory Favorites  
 
Jambon Mornay ......................................................4.75 
Ham and cheese croissant with mornay sauce 
 
Au jardin ......................................................................... 4.50 
A pissaladiere - seasonal vegtable  
& herb flatbread

Sweets 
 
Friand ................................................................................ 2.40 
Petit buttery cake with almonds & vanilla 
 
Sable ................................................................................... 2.40 
Hazelnut, duo chocolat, or hazelnut/chocolat  
butter cookies 
 
Petits sables ............................................................... 8.00 
1/2 lb bags of our Sables plus almond  
with orange 
 
Boite Assortis ..........................................................29.00 
Boxed assortments of petits sables with our  
4 flavors, tied with a ribbon 
 
Chouquettes ...............................................................3.75 
6 delicate choux sprinkled with pearl sugar 
 
Palmier ..............................................................................2.75 
Flaky puff pastry baked with sugar 
 
Petits palmiers ........................................................ 8.00 
12 piece bag of smaller palmiers 
 
Meringue ........................................................................2.10 
Baked meringue - simple or cocoa 
 
Petits meringues  ................................................. 4.50 
15 piece bag of meringue drops 

t artes and C akes   
Targe aux marions .......................................4.00/26.00 
Marionberries with almond cream 
 
Tarte aux peches ...........................................4.00/26.00 
Peaches and almond cream in a pate 
sucree crust 
 
D’Orsay ..................................................................... 4.75/42.00 
Chocolate mousse, ganache & 
chocolate genoise 
 
Clafoutis aux pommes ............................4.00/26.00 
Crisp apples & custard baked in a puff 
pastry crust 
 
Tarte Belle-Helene .......................................4.00/26.00 
A lovely blend of pear & chocolat 
with hazelnut

Patisseries

VERY FRENCH BAKERY
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FINAL MOCKUPS
PACKAGING & SIGNAGE
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FINAL MOCKUPS
PACKAGING & SIGNAGE
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FINAL MOCKUPS
MENU




