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MESSUMS CASE STUDY

MENU \
DEVELOPMENT /
Insight Hospitality worked with the owner Johnny Messum; We were challenged with developing a new restaurant at Messums Art gallery in

Wiltshire.
We appointed Chris Warwick as head chef who is ex Marco Pierre White. Insight Hospitality assisted the delivery of Chris’s refined seasonal British

offer by using only local suppliers and farmers.

<THE BARN >

In the following year, we assisted Messums to develop a cafe concept in the adjacent barn, sourcing high quality finish products and creating a lighter
offering, complementing the fine dining restaurant offer.

COST N\
CONTROL  /
Working with the head chef, we implemented a cost control process, a procurement and costing platform, resulting in accurate weekly reporting to the

owner.
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CONTACT US

< LonDoN > < ouBA > < ATA >

EMAIL info@insighthospitality.net EMAIL info@insighthospitality.ae EMAIL  melissa@insighthospitality.net
WEB insighthospitality.net WEB insighthospitality.ae WEB insighthospitality.co
DES +44 (0)7712 624825 PRABS  +971 (0)58 502 5190 MELISSA +57 350 3493 874

OLIVIER  +44 (0)7595 326461

B insight.hospitality
f insight-hospitality-lip
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