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Here's how you can grow
restaurant revenue with
seasonadal menus

Discover how restaurants like yours are using seasonal menus to drive
more traffic, keep guests coming back, and stand out in a packed

market.

Learn how a few strategic changes can help you add variety, highlight
fresh ingredients, and create limited-time offers that get people in the
door and keep them coming back for more.
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Welcome

Dear small business owners,

Every plate you serve tells a story and seasonal menus make that story impossible
to ignore.

We created this guide to help restaurant owners stay ahead in a crowded market
by showing how simple, strategic menu updates can keep regulars excited,
attract new guests, and give your brand a fresh edge without starting from

scratch.

We'll also walk you through ways to market your seasonal items, energize your
staff, and build stronger ties with local suppliers.

If you're ready to turn limited-time dishes into long-term gains, you're in the right
place.

Let's make every season a reason for customers to walk through your door.

The Credibly team
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Why seasonal menus work

Seasonal menus give you a sharp edge in a crowded market. They show guests you're

paying attention to what's fresh, what's trending, and what delivers real value. You're also

giving customers a reason to come back.

Customers want meals that feel worth it. That starts with quality. A seasonal dish built

around in-season ingredients can deliver high-end taste without high-end pricing. That

means your guests walk away feeling like they got more than they paid for.

You don’t need a total menu shakeup to make this work. Drop in a few seasonal specials,
rotate signature items, and let the fresh ingredients do the heavy lifting. The right dish, at

the right time of year, can turn a one-time visitor into a regular.

HOW SEASONAL MENUS DRIVE MORE REVENUE

Swapping in fresh items throughout the year keeps your offering dynamic and
gives guests more reasons to come back. More visits mean more revenue per
table, without needing to expand your full menu.

Reach new diners with
exclusive drops.

Bring regulars back sooner.

New dishes spark interest without
taking away what your guests already
love. Swapping in seasonal flavors
gives people a reason to return more
often and act fast while specials last.

Everyone’s looking for the next thing to try.
Use limited-time items to catch attention
online and turn browsers into bookings.
Feature new dishes in reels, stories, and
posts to boost visibility and fill seats.

Build trust through

local sourcing. Keep your team fired up.

Call out the farms, markets, or suppliers
behind your ingredients. Guests notice
when quality goes up. Plus, using what's
in season nearby can help you cut
waste and control costs.
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Fresh ingredients open the door for
experimentation. Let your kitchen crew
test new concepts and bring their ideas
to life. It keeps service sharp and the vibe
in your restaurant strong.
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HOW TO GET READY FOR YOUR SEASONAL MENU

To get results, you need a plan, from sourcing and pricing to branding and
promotion. Let's take a look at how to prepare, so you can launch faster and stay
organized.

Find out what's fresh in Lock in affordable ingredients.
your ared. .

Reach out to nearby suppliers to
Check out local markets, produce compare pricing and availability. When
calendars, and growing guides. Figure something's in surplus, it usually costs
out what's hitting peak supply in the less. Build strong relationships with
coming weeks. vendors to secure steady supply and

better deals, especially on larger or
Better yet, visit farms or vendors in recurring orders. Sync deliveries with your
person. You'll get a feel for quality and kitchen flow to keep things fresh and
open the door to potential partnerships efficient.

or promotions.

Create dishes that Stick with a consistent look.
grab attention.

Use a branded menu template to
Lean into ingredients that shine this streamline each update. You can plug
season. Let your team brainstorm ideas, in new dishes, pricing, and formatting
run tastings, and narrow in on winners on your own. No designer needed. It
that look great and taste even better. keeps your brand tight and your
Get input from staff and loyal customers rollouts fast.

before going live. What works on paper
should work on the plate too.

Refresh your drinks lineup. Collect feedback early.

Match your bar menu to the season. Launch, listen, and adjust. Use short
Summer is the time for citrus, herbs, surveys, receipt QR codes, or comment
and berry-forward cocktails. Add cards to gather quick guest input.
vibrant wines, crisp beers, or locally Watch for common themes and tweak
distilled spirits that feel right for the as needed. When customers see their
weather. Partner with nearby feedback in action, they're more likely
producers to feature special pours that to return.

set your menu apart.
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Make your seasonal items impossible to miss.

Use bold signage to highlight drinks, desserts, or limited-time dishes. Whether it's a
tabletop insert, chalkboard by the bar, or digital screen near the entrance, your menu
should catch eyes before anyone even sits down.

Get your team talking. Keep up the energy

, every shift.
Your staff are your frontline marketers.
Train them to bring up seasonal offerings Promoting your seasonal menuisn’'t a
early in the guest experience: when one-time thing. It's an all-day, every-
recommending drinks, describing speciols, table move. Make sure everyone on
or answering questions. Give them the the floor, behind the bar, and at the
tools and talking points to make it natural. register knows what's new and how to

talk about it. Consistency sells.

HOW TO SET UP YOUR SEASONAL MENU FOR SUCCESS

You don’'t need a full menu overhaul to stay fresh. Just one or two timely dishes, or
a seasonal drink, can add excitement without stretching your kitchen or budget.
Stick to your brand, lean into what your customers already love, and use what's in
season to boost quality while keeping costs low.

Know what sells. Turn your staff into your best
Trust your gut. sales tool.

Play to your strengths. You know your Even the best dish won't move if no one
customer base better than any trend knows about it. Train your team to
forecast. Whether they’re into comfort mention seasonal items during every
food, light bites, or brunch cocktails, shift, whether they're greeting tables,

let their habits guide your choices. pouring drinks, or ringing up takeout. If it's
Use seasonal flavors to build on what on the menuy, it should be in the

already works. conversation.
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Make your seasonal * Menus & signage: Use seasonal colors, fonts, or symbols

items impossible
to miss.

(think snowflakes, pumpkins, or citrus icons). A subtle
touch can signal freshness and relevance.

» Tabletop & plating: Add garnishes, seasonal linens, or

Use bold signage to
highlight drinks, desserts,
or limited-time dishes.
Whether it's a tabletop
insert, chalkboard by the
bar, or digital screen near

dishware that match the vibe: warm tones for fall, light
and bright for summer.

* Music & lighting: Curate playlists and lighting styles to
reflect the time of year. Upbeat and sunny in July, warm
and cozy in December.

the entrance, your menu * Social & in-store promotions: Highlight seasonal items in

should catch eyes before
anyone even sits down.

Spring picks

Bright, crisp, and herb-forward

Menu inspo: Lemon-thyme chicken, pasta
primavera, orange blossom panna cotta

Drink idea: White peach Bellini

Fall picks

Cozy flavors and signature ingredients

Menu inspo: Pumpkin gnocchi, wild
mushroom risotto, spiced pear tart

Drink idea: Hot spiced cider
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your window, on social media, and on the receipt. Run
themed nights, limited-time pairings, or drink specials.

Food and drink ideas for the seasons

Summer picks

Fresh, juicy, and Instagram-ready

Menu inspo: Shrimp tacos with mango
salsa, blackened fish, berry shortcake

Drink idea: Peach basil iced tea

Winter pick

Rich, warm, and comforting

Menu inspo: Chicken pot pie, Swiss chard
lasagna, chocolate hazelnut tart

Drink idea: Mulled wine
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Launching a seasonal menu?
Access financing year-round.

Need extra capital to stock up on fresh ingredients, ramp up
staffing, or get your marketing in front of more eyes?

We can help you get the cash you need:
fast, flexible, and right when you need it.

Speak with a financing expert today.
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Speak with a financing Stay in touch
expert toddy. (844) 501-8662
www.credibly.com

Contact Us Today 25200 Telegraph Rd # 350
Southfield, MI 48033
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https://www.credibly.com/apply-online/

