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Sizzle Social
Appetite first. A table next.

Food becomes the graphic signature, while readable menus and separate reservation and event routes help diners act on
that appetite.

THE VISITOR

A diner wants the food to look compelling, needs to understand the menu
and price, and must know whether to reserve a table or organize a group
event.

THE BUSINESS OBJECTIVE

Support ordinary table searches and more detailed private-dining inquiries
through distinct, understandable routes.

THE CREATIVE DECISION

An edible pasta ampersand connects the name to sharing. Mint and cream keep the interface bright; dark macro moments bring warmth, texture and a slower
evening atmosphere.

THE JOURNEY

01

Feel the food

02

Check the menu

03

Picture the evening

04

Choose table or group route

05

Share the right details

06

Confirm separately
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Every section has a job.
Visitor needs and business purpose, considered together.

01 / Food as the visual signature

Visitor: Feel the cuisine and recognize a memorable sharing-led restaurant identity.

Business: Pasta becomes a graphic device while menu and table actions remain
visible.

02 / Table search near the opening

Visitor: Begin with date, party size and time without reading the entire page.

Business: The search route supports diners who already know they want a table.

03 / Signature dishes with context

Visitor: Connect photography to names, ingredients and prices.

Business: Dish-level information gives appetite a practical basis for a menu decision.

04 / An ingredient-led close-up

Visitor: Understand the fresh, rich and crisp character of the food.

Business: Macro texture builds a coherent food identity without unsupported
provenance claims.

05 / A readable menu

Visitor: Compare dishes and prices without relying on a downloadable image-only
menu.

Business: Scannable columns and clear categories keep ordering information
accessible within the journey.

06 / Show the evening, not only the plate

Visitor: Picture the room and the kind of occasion it could suit.

Business: Atmosphere photography broadens the proposition from a dish to a dining
experience.
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Every section has a job.
Visitor needs and business purpose, considered together.

07 / A distinct group proposition

Visitor: Recognize when a gathering needs the private-dining route.

Business: Group fit and a separate CTA distinguish event planning from an ordinary
reservation.

08 / Event context before contact

Visitor: Share a date, group size, occasion and optional budget preference.

Business: Non-overlapping budget bands and a context field make the inquiry more
useful without implying a booking.

09 / A second appetite moment

Visitor: See dessert as part of the meal rather than an afterthought.

Business: The dark tiramisu sequence adds product range and visual pacing before
the visit information.

10 / Practical visit information

Visitor: Check location context and service times before choosing a route.

Business: The visit block connects planning information to table search and
larger-group inquiries.

11 / Questions at the point of decision

Visitor: Understand group booking, dietary discussions and confirmation
expectations.

Business: The FAQ clarifies the next step without guaranteeing availability or
accommodations.

12 / Close on a recognizable dish

Visitor: Return to the food signature with a direct table action.

Business: The final invitation reconnects the visual identity to the main reservation
route.
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From interest to context.

A useful inquiry handoff

Carry date, party size and time into the reservation provider. Private-dining inquiries collect event context before contact details, and
explicitly separate an inquiry from a confirmed booking.

Search content architecture

A readable menu and clear Fort Greene, Brooklyn and private-dining content support the same questions as the visual journey.

What to measure next

Evaluate menu engagement, provider handoffs, confirmed reservations and qualified event inquiries. Keep dietary information, contact
details and free text outside analytics.
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