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QR CODE: https://www.the-qrcode-generator.com/  
Map Marker Icon: https://www.iconfinder.com/icons/299087/map_
marker_icon
Social Media Icons: https://www.iconfinder.com/social-media-icons


Tri-Fold:


https://unsplash.com/photos/AU-
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Osm2eM1M


https://unsplash.com/photos/fk6Ii-
ypMWss
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pedia/commons/b/b4/The_Topog-
raphy_and_Monuments_of_An-
cient_Rome_cropped.jpg


https://unsplash.com/photos/
fyQr1T3GE34


https://www.freepik.com/
free-photo/flat-lay-pasta-plate-
with-tomato-sauce_6067673.
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(555) 123 - 4567
www.pastaamore.com


pastaamore@restaurant.com


Contact Us!


Find Us Online!


@pastaamore


(555) 123-4567 | www.pastaamore.com


Catering


12345 N Italia Ave.
Amore, USA 55123


Monday - Friday: 10 AM - 9 PM
Saturday: 10 AM - 11 PM
Sunday: 10 AM - 8 PM


Store Hours:


Consider us for your next special 
gathering! We are available 7 days a 


week, for any occasion.


Scan for more information on 
our prices & specials!


All online orders should be made 48 
hours in advance to ensure they can be 
fufilled in time. For more information 
please scan our code down below, give 
us a call or visit our website at: www.
pastaamore.com. We hope to see you 
soon!


Please Note:
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erinb

Sticky Note

The bottom bar needed to be brought down for printing purposes in the final design. I also chose to make it transparent to coincide with the other marketing materials.



erinb

Sticky Note

A large, mouth-watering image is used to entice customers to look inside the tri-fold.  



erinb

Sticky Note

The logo is large & unobstructed. The color logo is used as it ties well with the cover image color palette. Similarly, it creates a cohesive brand identity amongst all of the marketing materials.



erinb

Sticky Note

The design of this fold is different as it is a specialty section. I chose to keep this page simplified so that customers who require our services aren't overwhelmed & searching for answers.



erinb

Sticky Note

I included vital information here so that customers aren't confused or misguided by any of the businesses guidelines. The choice to make this header large is to make sure that it stands out.



erinb

Sticky Note

The QR code was included to help create an easy resource for consumers. This also helps to alleviate the amount of information that I would have had to put on this page. This was a useful design aspect as it helped create a clean design.



erinb

Sticky Note

The background image seen here is a fun easter egg that ties back to Ancient Rome. This is a city map from that time period that I thought made a visually appealing backdrop for the contact page.



erinb

Sticky Note

The elements included on this panel are extremely important to any business. I chose to lay them out in this manor as I felt it created a beautiful & easy to read visual hierarchy.



erinb

Sticky Note

I included the social media icons as a way to help customers stay connected with promotions, store hours, and new additions to the menu! It also helps to make a business seem more legitimate if they have social media pages that consumers can comment on.



erinb

Sticky Note

The location & location marker are here for obvious reasons, however I chose to put the location marker on here as a way to easily direct customer's vision to it. This was an effective way to get the information that is needed without having to search the tri-fold more than once.







Pizza


Cheese – 8” 7.99 | 12” 10.99 | 14” 12.99  


Margherita – 8” 9.99 | 12” 13.99 | 14” 15.99 
Roasted garlic oil, tomatoes, fresh basil, and  
fresh mozzarella.


Italian Veggie – 8” 10.99 | 12” 14.99 | 14” 15.99  
Artichoke dip, spinach, roasted red peppers,  
mushrooms, and capers. 


The Little Greek – 8” 10.99 | 12” 14.99 | 14” 
15.99 
Mild goat cheese, apple-wood smoked bacon, 
roasted red peppers, tomatoes, mozzarella & 
 provolone.


Build Your Own –  
8” 7.99 | 12” 10.99 | 14” 12.99 | Toppings 1.00


  


8” Personal      12” Regular (serves 2)  
 14” Large (serves 4)


meat sauce | marinara sauce | alfredo sauce | 
 Italian sausage | pepperoni |chicken | artichoke |  
red onion | roasted garlic cloves | black olives |  
tomato | roasted red pepper | pineapple |  
applewood - smoked bacon | Canadian bacon |  
olives | goat cheese | feta cheese | ricotta cheese |  
capers | sliced meatballs |mushrooms


cup 5 | bowl 6.50
Minestrone
A large bowl of traditional Italian soup laden with 
potatoes, squash, zucchini, celery and carrots.
 
Tomato Bisque 
A collection of creamy tomatoes, blended with  
onion, carrot & chicken stock topped with basil.


French Onion 
A rich beef & onion broth, topped with garlic  
croutons and melted Swiss cheese.


Soups


Salads
Strawberry Spinach
Spinach, strawberries, pine nuts, bleu cheese 
crumbles & raspberry vinaigrette. 


 full 10.99 | small 7.99 


Chicken Caesar
Romaine, homemade caesar, garlic croutons, 
grilled chicken & parmesan cheese.  


full 8.99 | small 6.99 


Mediterranean
Mixed greens, artichoke hearts, red onions, kala-
mata olives, pepperoncini, tomatoes, feta cheese, 
& kalamata olive dressing. 


full 10.99 | small 7.99 


Pastas
Spaghetti & Meatballs 
The timeless classic served in a hearty 
marinara sauce, & topped with three large 
ground beef meatballs. 


Fettuccini Alfredo
Classic parmesan cream sauce over  
fettuccine served with your choice of 
chicken or shrimp. 


Shrimp Scampi Linguine
Shrimp tossed in a white wine garlic butter 
sauce, with linguine.  


Deep Dish Lasagna 
A traditional dish made with layered pasta, 
seasoned ricotta, marinara, Italian sausage, 
mushrooms, onion & green peppers. 


Chicken Parmigiana 
Fresh herbed focaccia crumbs on a hearty 
chicken breast, laid atop pasta tossed in 
marinara, and fresh mozzarella.


Four Cheese Ravioli  
Ravioli filled with ricotta, mascarpone, 
mozzarella, & parmesan covered with basil 
pesto and our signature marinara sauce.
 


12.99


11.25


13.50


10.99


12.99


10.75


All pastas are served with a beverage  
& a breadstick.
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erinb

Sticky Note

The toppings list is now in a smaller font size, as well as being aligned left as opposed to being center aligned.



erinb

Sticky Note

The images used for the inside panels are high quality & visually enticing. I have placed them behind transparent boxes to help mute how distracting their colors are. This in turn makes the tri-fold easier to read for customers & creates consistent branding across the marketing materials.



erinb

Sticky Note

Similar to the standard menu, the tri-fold has a lot of options. However, the tri-fold differs in that it is only a partial menu so that take out orders aren't overwhelming to the staff. This was also done so that the layout wasn't too chaotic in its final design.












(555) 123 - 4567
www.pastaamore.com


pastaamore@restaurant.com


Contact Us!


Find Us Online!


@pastaamore


(555) 123-4567 | www.pastaamore.com


Catering


12345 N Italia Ave.
Amore, USA 55123


Monday - Friday: 10 AM - 9 PM
Saturday: 10 AM - 11 PM
Sunday: 10 AM - 8 PM


Store Hours:


Consider us for your next special 
gathering! We are available 7 days a 


week, for any occasion.


Scan for more information on 
our prices & specials!


All online orders should be made 48 
hours in advance to ensure they can be 
fufilled in time. For more information 
please scan our code down below, give 
us a call or visit our website at: www.
pastaamore.com. We hope to see you 
soon!


Please Note:
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Pizza


Cheese – 8” 7.99 | 12” 10.99 | 14” 12.99  


Margherita – 8” 9.99 | 12” 13.99 | 14” 15.99 
Roasted garlic oil, tomatoes, fresh basil, and  
fresh mozzarella.


Italian Veggie – 8” 10.99 | 12” 14.99 | 14” 15.99  
Artichoke dip, spinach, roasted red peppers,  
mushrooms, and capers. 


The Little Greek – 8” 10.99 | 12” 14.99 | 14” 
15.99 
Mild goat cheese, apple-wood smoked bacon, 
roasted red peppers, tomatoes, mozzarella & 
 provolone.


Build Your Own –  
8” 7.99 | 12” 10.99 | 14” 12.99 | Toppings 1.00


  


8” Personal      12” Regular (serves 2)  
 14” Large (serves 4)


meat sauce | marinara sauce | alfredo sauce | 
 Italian sausage | pepperoni |chicken | artichoke |  
red onion | roasted garlic cloves | black olives |  
tomato | roasted red pepper | pineapple |  
applewood - smoked bacon | Canadian bacon |  
olives | goat cheese | feta cheese | ricotta cheese |  
capers | sliced meatballs |mushrooms


cup 5 | bowl 6.50
Minestrone
A large bowl of traditional Italian soup laden with 
potatoes, squash, zucchini, celery and carrots.
 
Tomato Bisque 
A collection of creamy tomatoes, blended with  
onion, carrot & chicken stock topped with basil.


French Onion 
A rich beef & onion broth, topped with garlic  
croutons and melted Swiss cheese.


Soups


Salads
Strawberry Spinach
Spinach, strawberries, pine nuts, bleu cheese 
crumbles & raspberry vinaigrette. 


 full 10.99 | small 7.99 


Chicken Caesar
Romaine, homemade caesar, garlic croutons, 
grilled chicken & parmesan cheese.  


full 8.99 | small 6.99 


Mediterranean
Mixed greens, artichoke hearts, red onions, kala-
mata olives, pepperoncini, tomatoes, feta cheese, 
& kalamata olive dressing. 


full 10.99 | small 7.99 


Pastas
Spaghetti & Meatballs 
The timeless classic served in a hearty 
marinara sauce, & topped with three large 
ground beef meatballs. 


Fettuccini Alfredo
Classic parmesan cream sauce over  
fettuccine served with your choice of 
chicken or shrimp. 


Shrimp Scampi Linguine
Shrimp tossed in a white wine garlic butter 
sauce, with linguine.  


Deep Dish Lasagna 
A traditional dish made with layered pasta, 
seasoned ricotta, marinara, Italian sausage, 
mushrooms, onion & green peppers. 


Chicken Parmigiana 
Fresh herbed focaccia crumbs on a hearty 
chicken breast, laid atop pasta tossed in 
marinara, and fresh mozzarella.


Four Cheese Ravioli  
Ravioli filled with ricotta, mascarpone, 
mozzarella, & parmesan covered with basil 
pesto and our signature marinara sauce.
 


12.99


11.25


13.50


10.99


12.99


10.75


All pastas are served with a beverage  
& a breadstick.
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Introduction
Pasta Amore is a modern Italian dining experience created for consumers from all walks of 


life. From small family meals, to first dates, and even your large business gatherings – we want to 
be there for you whenever you need us.  


In this presentation I have created printable marketing materials for the Pasta Amore brand 
that encapsulate the core needs of our consumers. To begin, I’d like to take a look at our target au-
dience. Pasta Amore, as mentioned previously, is for a large target audience; knowing this, I made 
sure I designed pieces that could span several different socioeconomical backgrounds, as well as 
many age ranges. I learned about the audience from the brand’s style guide in which it states, “The 
logo supports the brand’s emphasis on family and establishes a look representative of the compa-
ny’s current consumers while understanding its future vision.”  This is relevant to the brand, as we 
are attempting to market the business as a modern twist on Italian classics at a reasonable price 
point for the new generation of guests. 


The following materials will illustrate how I innately sculpted the brand’s key aspects into 
a functional marketing presentation. Looking at the table tent design, I wanted to display modern 
characteristics through the use of a sleek black backdrop & an airy design landscape. Once these 
were laid out, I brought in the classic charm by utilizing the font Goudy Old Style as it aligned 
with the style guide & demonstrated iconic Italian charm. Lastly, I chose images that are essential 
to consumer’s mindset when faced with the term Italian food. This combined with the interesting 
visual hierarchy I’ve created help make a timeless & appealing printable.  


The next, and arguably most important, piece I want to discuss is the menu design. For this 
artifact I’ve taken a similar approach to that of the table tent, modern & classic. This was tricky to 
pull off in such a large format as there is more that goes into a menu design, however I feel that 
I have achieved this. I accomplished this by first utilizing large images for the backdrop of each 
page. I chose classic Italian dishes & ingredients to be the centerpiece for each page, in doing this 
I eliminated the clutter of multiple images that traditional menus usually have. Additionally, I 
utilized the traditional fonts provided in the brand style guide – Goudy Old Style & Klinic Slab. 
These not only give the menu its classic charm, they also help create a cohesive brand identity that 
is useful for both consumers & the brand itself. The last aspects that add modern flair to the menu 
are the simplified color palette & the strategically designed layout. These not only aid in cohesion 
of the brand, but make for a positive consumer experience that will positively impact the brand. 


The last marketing material I have created for Pasta Amore’s brand is a tri-fold. The creation 
of this piece is important as it will be taken away from the establishment & referred to by consum-
ers frequently. I wanted to create a layout that reflected accessibility & convenience to our busy 
consumers, as no one enjoys scavenging for information in a pinch. To do this I utilized modern 
day technology to act as a secondary informational tool - the QR code, social media platforms, as 
well as the company’s website. This also helped to create a simplified design that doesn’t have an 
overwhelming amount of information to search through. Additionally, I wanted to keep the layout 
simplified to appeal to our modern design aesthetic. This can be seen in the reduced menu provid-
ed on the inside of the tri-fold, and on the back panel where the contact information is displayed. 
Lastly, the way that I incorporated the classic charm style into the design was through the images 
I chose such as a map from Ancient Rome, as well as classic Italian cuisine. In conclusion, this ar-
tifact as well as the menu & table tent reflect a cohesive brand identity founded in modern design 
principles & classic Italian charm.
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erinb

Sticky Note

Large, visible logo that is unobstructed by the background image. The red & green version of the logo was used to help pull the colors from the background image. This creates warmth & familiarity for consumers.



erinb

Sticky Note

A bright & enticing image was used for the cover to help create visual interest for consumers. This was also chosen as it utilizes the brand's main identifying colors.







Pizza


Cheese – 8” 7.99 | 12” 10.99 | 14” 12.99  


Margherita – 8” 9.99 | 12” 13.99 | 14” 15.99 
Roasted garlic oil, tomatoes, fresh basil, and fresh mozzarella.


Italian Veggie – 8” 10.99 | 12” 14.99 | 14” 15.99  
Artichoke dip, spinach, roasted red peppers, mushrooms, and capers. 


The Little Greek – 8” 10.99 | 12” 14.99 | 14” 15.99 
Mild goat cheese, apple-wood smoked bacon, roasted red peppers, tomatoes,  
mozzarella & provolone.


Build Your Own – 8” 7.99 | 12” 10.99 | 14” 12.99 | Toppings 1.00


  


8” Personal               12” Regular (serves 2)            14” Large (serves 4)


meat sauce | marinara sauce | alfredo sauce | Italian sausage | pepperoni |  
chicken | artichoke | red onion | roasted garlic cloves | black olives |  


tomato | roasted red pepper | pineapple | applewood- smoked bacon |  
Canadian bacon | olives | goat cheese | feta cheese | ricotta cheese |  


capers | sliced meatballs | mushrooms


Appetizers
Mozzarella Sticks
Golden-fried mozzarella cheese, topped with an alfredo drizzle. Served with 
marinara sauce.  


Bruschetta 
Robust roma tomatoes, goat cheese, onions, olive oil & basil served on  
perfectly grilled focaccia bread. 


Caprese Sliders  
Fresh mozzarella with sliced roma tomatoes and basil drizzled with balsamic 
reduction, all layered on johnny’s grilled pesto focaccia bread


Calamari
Fried light & crisp, then served with a delicious garlic dipping sauce &  
cocktail sauce.  


7.50 


7.00 


9.00 


9.50
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erinb

Sticky Note

The box surrounding the text uses the transparency effect in order to give a peek at the background image. The color of the box stems from the brand's style guide, however it is a decreased tint of the color Cannoli. I felt this helped to keep the menu bright and modern.



erinb

Sticky Note

The menu items are aligned to the left to make for a simplified reading experience. The font used is Goudy Old Style as directed in the brand style guide. This helps to enhance the consumer experience & create a cohesive brand identity.



erinb

Sticky Note

This section of the menu is center aligned because it is different from the basic menu items. Similarly, since the toppings are not a specialty recipe I felt it was appropriate to make them stand out by center aligning them.



erinb

Sticky Note

The background image that is used is high quality & demonstrates the quality ingredients that Pasta Amore uses in their dishes.







Pastas
Spaghetti & Meatballs 
The timeless classic served in a hearty marinara sauce, & topped with three large 
ground beef meatballs. 


Fettuccini Alfredo
Classic parmesan cream sauce over fettuccine served with your choice of chicken or 
shrimp. 


Shrimp Scampi Linguine
Shrimp tossed in a white wine garlic butter sauce, with linguine.  


Deep Dish Lasagna 
A traditional dish made with layered pasta, seasoned ricotta, marinara, Italian sau-
sage, mushrooms, onion & green peppers. 


Chicken Parmigiana 
Fresh herbed focaccia crumbs on a hearty chicken breast, laid atop pasta tossed in 
marinara, and fresh mozzarella.


Four Cheese Ravioli  
Ravioli filled with ricotta, mascarpone, mozzarella, & parmesan covered with basil 
pesto and our signature marinara sauce.


Lobster Macaroni & Cheese
Shell pasta baked in a rich cream sauce with lobster and a crunchy bread crumb 
topping.


Baked Manicotti
Ricotta-stuffed tubes with flavorful Italian cheeses & our signature  
marinara.


Baked Penne Casserole
Penne pasta, Italian cheeses & sausage, mushrooms, & onion served in a single 
portion casserole dish.


12.99


12.99


11.25


13.50


10.99


12.99


10.75


13.25


10.99


All pastas are served with a beverage & a breadstick.
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erinb

Sticky Note

Similar to the previous page, I chose a close up image of ingredients as I felt it would be a timeless addition to the menu, while also helping to connect the two inside facing pages. If you look closely, the two pages converge in the center through the bowl of tomato sauce on this page & the circular pile of fresh pasta on the previous page.



erinb

Sticky Note

In the final menu design I needed to make a quick change to an error that I left in the original document. In the original menu there was an extra menu item that was out of place that I have removed in the final layout.



erinb

Sticky Note

I chose to create a full page of pasta dishes as I felt it was only appropriate considering the type of cuisine, as well as the name of the brand.







cup 5 | bowl 6.50
Minestrone
A large bowl of traditional Italian soup laden with potatoes, squash, zucchini, celery and 
carrots.
 
Tomato Bisque 
A collection of creamy tomatoes, blended with onion, carrot & chicken stock topped with 
basil.


French Onion 
A rich beef & onion broth, topped with garlic croutons and melted Swiss cheese.


Soups


Beverages
Fountain Drinks  


Tea 


Lemonade


Coffee


Espresso


2.85  


3.00 


2.95


3.00


3.25


Free refills on fountain drinks.


Tiramisu
A layer of creamy custard set atop 
espresso-soaked ladyfingers.  


Cannoli
Filled with a light ricotta filling & 
dusted with powdered sugar 


Zeppoli
Traditional Italian doughnuts dusted 
with powdered sugar & raspberry  
dipping sauce.


Desserts
9.00 


6.00 


8.00 


Salads
Strawberry Spinach
Spinach, strawberries, pine nuts, bleu cheese crumbles & raspberry vinaigrette. 


 full 10.99 | small 7.99 


Chicken Caesar
Romaine, homemade caesar, garlic croutons, grilled chicken & parmesan cheese.  


full 8.99 | small 6.99 


Mediterranean
Mixed greens, artichoke hearts, red onions, kalamata olives, pepperoncini, tomatoes, feta 
cheese, & kalamata olive dressing. 


full 10.99 | small 7.99 
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erinb

Sticky Note

The image of wine & grapes was used as a way to elude to the dessert options, as well as the produce utilized in soups & salads. 



erinb

Sticky Note

Though the layout of this page seems more full than the others, I felt that the items placed here had commonalities. Another reason they fit on this page well is they are smaller sections of the menu.
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Pizza


Cheese – 8” 7.99 | 12” 10.99 | 14” 12.99  


Margherita – 8” 9.99 | 12” 13.99 | 14” 15.99 
Roasted garlic oil, tomatoes, fresh basil, and fresh mozzarella.


Italian Veggie – 8” 10.99 | 12” 14.99 | 14” 15.99  
Artichoke dip, spinach, roasted red peppers, mushrooms, and capers. 


The Little Greek – 8” 10.99 | 12” 14.99 | 14” 15.99 
Mild goat cheese, apple-wood smoked bacon, roasted red peppers, tomatoes,  
mozzarella & provolone.


Build Your Own – 8” 7.99 | 12” 10.99 | 14” 12.99 | Toppings 1.00


  


8” Personal               12” Regular (serves 2)            14” Large (serves 4)


meat sauce | marinara sauce | alfredo sauce | Italian sausage | pepperoni |  
chicken | artichoke | red onion | roasted garlic cloves | black olives |  


tomato | roasted red pepper | pineapple | applewood- smoked bacon |  
Canadian bacon | olives | goat cheese | feta cheese | ricotta cheese |  


capers | sliced meatballs | mushrooms


Appetizers
Mozzarella Sticks
Golden-fried mozzarella cheese, topped with an alfredo drizzle. Served with 
marinara sauce.  


Bruschetta 
Robust roma tomatoes, goat cheese, onions, olive oil & basil served on  
perfectly grilled focaccia bread. 


Caprese Sliders  
Fresh mozzarella with sliced roma tomatoes and basil drizzled with balsamic 
reduction, all layered on johnny’s grilled pesto focaccia bread


Calamari
Fried light & crisp, then served with a delicious garlic dipping sauce &  
cocktail sauce.  


7.50 


7.00 


9.00 


9.50
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Pastas
Spaghetti & Meatballs 
The timeless classic served in a hearty marinara sauce, & topped with three large 
ground beef meatballs. 


Fettuccini Alfredo
Classic parmesan cream sauce over fettuccine served with your choice of chicken or 
shrimp. 


Shrimp Scampi Linguine
Shrimp tossed in a white wine garlic butter sauce, with linguine.  


Deep Dish Lasagna 
A traditional dish made with layered pasta, seasoned ricotta, marinara, Italian sau-
sage, mushrooms, onion & green peppers. 


Chicken Parmigiana 
Fresh herbed focaccia crumbs on a hearty chicken breast, laid atop pasta tossed in 
marinara, and fresh mozzarella.


Four Cheese Ravioli  
Ravioli filled with ricotta, mascarpone, mozzarella, & parmesan covered with basil 
pesto and our signature marinara sauce.


Lobster Macaroni & Cheese
Shell pasta baked in a rich cream sauce with lobster and a crunchy bread crumb 
topping.


Baked Manicotti
Ricotta-stuffed tubes with flavorful Italian cheeses & our signature  
marinara.


Baked Penne Casserole
Penne pasta, Italian cheeses & sausage, mushrooms, & onion served in a single 
portion casserole dish.


12.99


12.99


11.25


13.50


10.99


12.99


10.75


13.25


10.99


All pastas are served with a beverage & a breadstick.
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cup 5 | bowl 6.50
Minestrone
A large bowl of traditional Italian soup laden with potatoes, squash, zucchini, celery and 
carrots.
 
Tomato Bisque 
A collection of creamy tomatoes, blended with onion, carrot & chicken stock topped with 
basil.


French Onion 
A rich beef & onion broth, topped with garlic croutons and melted Swiss cheese.


Soups


Beverages
Fountain Drinks  


Tea 


Lemonade


Coffee


Espresso


2.85  


3.00 


2.95


3.00


3.25


Free refills on fountain drinks.


Tiramisu
A layer of creamy custard set atop 
espresso-soaked ladyfingers.  


Cannoli
Filled with a light ricotta filling & 
dusted with powdered sugar 


Zeppoli
Traditional Italian doughnuts dusted 
with powdered sugar & raspberry  
dipping sauce.


Desserts
9.00 


6.00 


8.00 


Salads
Strawberry Spinach
Spinach, strawberries, pine nuts, bleu cheese crumbles & raspberry vinaigrette. 


 full 10.99 | small 7.99 


Chicken Caesar
Romaine, homemade caesar, garlic croutons, grilled chicken & parmesan cheese.  


full 8.99 | small 6.99 


Mediterranean
Mixed greens, artichoke hearts, red onions, kalamata olives, pepperoncini, tomatoes, feta 
cheese, & kalamata olive dressing. 


full 10.99 | small 7.99 
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Serves a family of four.
Wines & Spirits not included.


Amore Family    
Dinner Special!


$26.99+ tax


Every FRIDAY  
night come enjoy  


dinner with our 
NEW...


Join Us!


(555) 123-4567 | www.pastaamore.com
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erinb

Sticky Note

The 'Join Us For Dinner!' tag line has now been changed to 'Join Us!' to prevent redundant speech.



erinb

Sticky Note

The sentence 'Every FRIDAY night come enjoy dinner with your family with our NEW...' has been simplified to 'Every FRIDAY night come enjoy dinner with our NEW...' in order to minimize repetitive speech and create a cleaner layout.



erinb

Sticky Note

I chose to leave the 'Amore Family Dinner Special' line on my table tent as I felt it gave the customers an identifiable name to use when ordering, & helped make it easier for staff to identify as it is not a permanent menu item.



erinb

Sticky Note

When referencing the cost, I felt that putting it in white would keep consumers from thinking about how much the meal is. This strategy was used because white isn't a stress inducing color, whereas red & green can cause consumers to be anxious about the cost as they are usually associated with money.



erinb

Sticky Note

The pizza image was changed as a way to elevate the table tent design. The previous image that I had used seemed out of place with the other marketing materials.



erinb

Sticky Note

The red stroke lines have been removed from the design to help create a better flow. It helps to create a less restrictive layout that mimics the other marketing materials.
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Choose One Family Entree:
Spaghetti & Meatballs
14” Two Topping Pizza
Three Meat Lasagna
Fettuccine Alfredo


Chicken Parmigiana


Choose a Beverage:
Coca-Cola Products


Lemonade
Tea


Enjoy a Side:
Breadsticks


Add a Salad for $3 more


Choose Your Meal!


Entree serves up to 4 people. 
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erinb

Sticky Note

The logo has been enlarged for the final version of the table tent to help better represent the brand. This has been done to both sides of the table tent.



erinb

Sticky Note

The black transparent background has been made darker to help the colors pop more.



erinb

Sticky Note

After creating the initial table tent design I didn't have many beverage options. After creating the menu design, however, I created some more options & included them here.



erinb

Sticky Note

The contact & social media information were added to the bottom of the table tent on both sides to create accessibility for consumers.
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night come enjoy  


dinner with our 
NEW...


Join Us!


(555) 123-4567 | www.pastaamore.com


Table Tent Final.indd   1Table Tent Final.indd   1 4/22/2020   3:55:31 PM4/22/2020   3:55:31 PM
5







(555) 123-4567 | www.pastaamore.com


Choose One Family Entree:
Spaghetti & Meatballs
14” Two Topping Pizza
Three Meat Lasagna
Fettuccine Alfredo


Chicken Parmigiana


Choose a Beverage:
Coca-Cola Products


Lemonade
Tea


Enjoy a Side:
Breadsticks


Add a Salad for $3 more


Choose Your Meal!


Entree serves up to 4 people. 
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