REBRANDING CASE STUDY
CHEYENNE AMI NIX



INTRODUCTION

Southern Charm Kitchen is a Gainesville staple
that serves country soul food cuisine. Inspired
by southern cooking, this restaurant features
dishes like chicken and waffles, shrimp and
grits, and fried catfish, just like your grandma

used to make it. It is located in outskirts the of
town, far enough where you might just miss it if
you didn’t know where to look. The atmosphere
is very laid back and eclectic, with a bright red
accent wall, hanging antiques, and a counter
filled with craft beer.




DESIGN CONCEPT

Inspired by the food and restaurant atmo-
sphere, | wanted to rebrand S.C.K. to be
comforting, eye-catching, and a little bit
funky. Drawing upon this, | knew | had to
incorporate the warm reds and browns
of the decor and add vintage-inspired
elements within the menu.

r'N<-

™ e e : "! "-vv

.

e, - v




Y,

SEAFOOD * BAR GRILLE ¥

«q New Orfeans cﬁ{;ﬂ‘é Restaurant”

COMPETITION

Compared to Southern Charm Kitchen, OAK
Harry’s, and Soul Shack are the restaurants that
are most likely to draw in the same audience.

The OAK typically brings in a lot of younger col-
lege students wanting an “aesthetic” place to
eat, Harry's brings in tourists looking for a nic-
er dinner, and Soul Shack is more of a take out
place for a quick bite. However, they all have
similar menu items and have their own charm/
uniqueness about them that catches people’s at-
tention.

OAK has a cute flower wall, whiskey on tap, and
a nicer bar. Harry’s has interesting decorations
and brands itself as Gainesville’s own little piece
of the French Quarter. Soul Shack is a neighbor-
hood shop with authentic soul food made by a
local Gainesville resident.

For Southern Charm Kitchen, | wanted to use
these restaurants as inspiration because they all
have something unique about them that draws
in a specific audience. At SCK, | want to high-
light the food itself as well as it's comforting,
cozy atmosphere. The restaurant is also a little
saucy and laid-back, with a zesty red accent wall
and fun menu items.



HIGHLIGHTS

CLIENT: Southern Charm Kitchen
PRIMARY CONTACT:

Chris Prattiago; Head Chef and Owner
904 567 4457 // chrisP@sck.com

PROJECT: Restaurant Rebrand & Menu Redesign
DESIGNER: Cheyenne Ami Nix

DATE OF PROJECT: March 22, 2017

PROJECT DEADLINE: April 18, 2017

INVOICE #: SCKP0001 (Southern Charm Kitchen-Project 1)

DELIVERABLES:
¢ Logo Redesign
¢ New branding colors, type treatments, and visual system
¢ Menu design following new branding protocols

e Coaster designs following new branding protocols

FEE:
The total fee for this project will be $3000.
$1000 for a new logo and branding designs and $2000 for a menu design, created

with menu engineering in mind. Client will be charged 30% of the project estimate
up front and another 20% half-way through the design process to ensure proper

payment to the designer.

1. PAYMENT

All invoices are payable within 7 business days of receipt. A $50 service charge is

payable on all overdue balances for reissuing each invoice at 45, 60, 75 and 90

days from the date of original invoice. The grant of any license or right of copyright

is conditioned on receipt of full payment.

4. GENERAL CHANGES

Unless otherwise provided in the Proposal, and except as otherwise provided for
herein, Client shall pay additional charges for changes requested by Client which
are outside the scope of the Services on a time and materials basis, at Designer’s
standard hourly rate of $45 per hour. Such charges shall be in addition to all other
amounts payable under the Proposal, despite any maximum budget, contract
price or final price identified therein. Designer may extend or modify any delivery
schedule or deadlines in the Proposal and Deliverables as may be required by such

Changes.

5. SUBSTANTIVE CHANGES

If Client requests or instructs Changes that amount to a revision in or near excess of
50% of the time required to produce the Deliverables, and or the value or scope of
the Services, Designer shall be entitled to submit a new and separate Proposal to
Client for written approval. Work shall not begin on the revised services until a fully
signed revised Proposal and, if required, any additional retainer fees are received

by Designer.

6. EXPENSES

Expenses. Client shall pay Designer’s expenses incurred in connection with this
Agreement as follows: (a) incidental and out-of-pocket expenses including but not
limited to costs for telephone calls, postage, shipping, overnight courier, service
bureaus, typesetting, blueprints, models, presentation materials, photocopies,
computer expenses, parking fees and tolls, and taxis at cost plus Designer’s
standard



markup of 5%, and, if applicable, a mileage reimbursement at per mile; and
(b) travel expenses including transportation, meals, and lodging, incurred by

Designer with Client’s prior approval.

7. ADDITIONAL COSTS

The Project pricing includes Designer's fee only. Any and all outside costs

including, but not limited to, equipment rental, photographer’s costs and fees,
photography and/or artwork licenses, prototype production costs, talent fees,
music licenses and online access or hosting fees, will be billed to Client unless

specifically otherwise provided for in the Proposal.

8. CANCELLATION

Cancellation fees are due based on the amount of work completed. Fifty percent
(50%) of the final fee is due within 30 days of notification that for any reason the
job is canceled or postponed before the final stage. One hundred percent (100%)
of the total fee is due despite cancellation or postponement of the job if the art
has been completed. Upon cancellation or kill all rights to the art revert to the
Artist and all original art must be returned, including sketches, comps, or other

preliminary materials.

19. PHOTOGRAPHS OF THE PROJECT

Designer shall have the right to document, photograph or otherwise record all

completed designs or installations of the Project, and to reproduce, publish and
display such documentation, photographs or records for Designer’s promotional
purposes in accordance with Section 6 of the Basic Terms and Conditions of this

Agreement.

20. SAMPLES

Client shall provide Designer with 2 samples of each printed or published form of
the Final Deliverables, for use in Designer’s portfolio and other self-promotional
uses. Such samples shall be representative of the highest quality of the work

produced.

22. TIMING

Designer will prioritize performance of the Services as may be necessary or as
identified in the Proposal, and will undertake commercially reasonable efforts to
perform the Services within the time(s) identified in the Proposal. Client agrees
to review Deliverables within the time identified for such reviews and to promptly

either,

(i) approve the Deliverables in writing or (i) provide written comments and/or
corrections sufficient to identify the Client's concerns, objections or corrections

to Designer. The Designer shall be entitled to request written clarification of any
concern, objection or correction. Client acknowledges and agrees that Designer’s
ability to meet any and all schedules is entirely dependent upon Client's prompt
performance of its obligations to provide materials and written approvals and/or
instructions pursuant to the Proposal and that any delays in Client's performance or
Changes in the Services or Deliverables requested by Client may delay delivery of
the Deliverables. Any such delay caused by Client shall not constitute a breach of

any term, condition or Designer’s obligations under this Agreement.

23. CLIENT RESPONSIBILITIES

Client acknowledges that it shall be responsible for performing the following in a
reasonable and timely manner:

(a) coordination of any decision-making with parties other than the Designer;

(b) provision of Client Content in a form suitable for reproduction or incorpora-
tion into the Deliverables without further preparation, unless otherwise expressly
provided in the Proposal;

(c) final proofreading and in the event that Client has approved Deliverables
but errors, such as, by way of example, not limitation, typographic errors or
misspellings, remain in the finished product, Client shall incur the cost of correcting
such errors ; and

(d) ensuring that all information and claims comprising Client Content are

accurate, legal and conform to applicable standards in Client's industry.



LOGO VARIATION

PROBLEMS: concept has no aesthetic or cultural PROBLEMS: no aesthetic or cultural value, busy,

value, outdated black stroke, basic font with bad text actual logo is too small on illustration, clip art

hierarchy; uninteresting colors. look doesn't reflect restaurant, it isn't charming or
southern.

CURRENT LOGO MARK

Neither of these logos are visually appealing nor do they represent the culture and cuisine of the
restaurant. My goal for this restaurant is to create a logo that visually portrays the restaurant while also
being relatable and captures people’s attention.
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PROCESS

For my logo ideas, | wanted to play around with
unique imagery related to southern cooking
such as iron skillets, cauldrons, and steam. | also
loved the idea of juxtaposing “charming” and
playful fonts together to brand the restaurant as
slightly upscale but still funky/edgy.

Lo | & arry Overall, | decided to pair a cast iron skillet with

. ¥ A Vai A the hand-drawn texts as the skillet is the one of

y % A SOUTHE &I\] f the most recognizable kitchenwares that lends
.l’: -

Clrar vy 3:5:(’[3771' k_/ itself well different text layouts inside.
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Feadlers Toall

MENU ITEM TITLE TEXT
Menu description text.

NEW LOGO & IDENTITY

To me, southern food is comforting and you know it's always going to be delicious. | chose a cast iron skillet
to represent the history of southern cooking and to draw upon the viewer's memories of home cooking, giving
them a sense of comfort. The text is hand-drawn and rough, alluding to a chalkboard or handwritten note. This
adds a personal touch to the logo, suggesting that each dish is prepared with love and attention.

The colors are a refreshing take on the old branding colors, using the warm spices of the food as inspiration. The
dark purple/brown is used as an accent color to further the rustic, vintage aesthetic of the menu.

Stylized illustrations were used to break up the text-heavy menu and to add visual tension to the paragraphs. |
chose a rough, sketchy style to continue the idea of the personalized, vintage aesthetic.



ILLUSTRATION PROCESS
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