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Conceptional 
Introduction
We are creative minds in F&B Strategy and 

Solutions.  

We create F&B concepts and places that 

understand and surprise you and your guests. We 

love food and everything that has to do with F&B 

challenges. Or even better: we eat F&B challenges 

for breakfast and love to solve them! That’s our job 

and we´re good at it. 

Understanding and surprising you and your 

guests  

Our experience has taught us that a good F&B 

concept consists of two main ingredients: the 

head and the heart. The head provides research, a 

logical way of working, practical thinking and 

commercial value. From all these, we gain greater 

understanding. At the same time, the heart gives 

us creativity, flavour, feeling, empathy, the 

inexplicable, emotion, the human factor. These 

add the surprise factor. Together, they are 

irresistible, enabling us to comprehend and 

delight you and your guests by developing 

concepts that more than justify your investment.  

We are able to develop and implement everything 

from one single concept or formula (F&B Concept 

development) to total concepts for complete F&B 

areas (F&B Placemaking), within airports, 

amusement parks, shopping centres, or wherever 

you want them. We can help you with anything 

from catering for a small group in a luxury hotel 

restaurant to serving 1,000 people in one hour in a 

huge F&B area.  

Optimizing performance and enter pathway to 

growth  

The Food Service industry is characterised by its 

extremely localised brand delivery and financial 

performance. Companies that operate within this 

sector are also in search of an improved balance 

between optimising their portfolio performance 

and achieving growth through opening new 

restaurants. That’s where we come in. Together, we 

will work with you on optimising the earning 

potential of your existing portfolio, laying the 

foundations for future growth and choosing the 

right pathway to sustainable growth. While doing 

so, we will keep a watchful eye on crucial factors 

such as your sales results and the number of 

restaurants you operate.  

Enhance your M&A deal team with F&B 

specialists.  

Recent study from Harvard demonstrates that 

M&A transactions involving Sector Specialists have 

a much higher chance of success for all parties 

involved. Interpretation of data, reviewing 

sustainability of concepts, optimizing profitability. 

and assessing feasible growth rate and strategy is 

paramount for any deal success.  As Conceptional 

we both support Seller and Buyer in different 

stadia of the process. 
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your teams on the ground a fighting  chance in 

their competitive environments. Every day, your 

teams need to deliver on these promises. In doing 

so, they must focus on exceeding guest 

expectations while simultaneously managing 

their top- and bottom-line performance. It’s a 

complex juggling act that takes a lot of skill.  

At Conceptional, we understand the complex 

relationship between promise and delivery. We 

focus together with you on optimising the 

performance of your existing portfolio to 

maximise cost efficiency and stimulate brand 

performance. We re-evaluate your brand and 

strengthen the basis for future growth by looking 

at your organisational capability, processes and 

materials. We also do a stress test and re-engineer 

your current business strategy if necessary. After 

that, we analyse all growth options and choose 

the right pathway to sustainable restaurant 

growth.

From appetite to satisfaction  

You can be sure that we do everything to create 

the perfect F&B concept solution. We work 

according to our proven F&B Placemaking 

model© and F&B Concept model©. Mixing the 

right ingredients (such as products, preparation, 

design, materials, colour, lighting, experience, 

music, smell, touch, taste, service, prices, signage) 

for the perfect concept recipe, making your guest 

wanting to stay and inviting them to return. We 

make this available to the right audience at the 

right moment with a made-to-measure offer.  

As a true team captain, we make it happen from 

analysis to implementation. So, if you work with 

Conceptional, you can be sure that we do 

everything to create the perfect F&B concept and 

place.  

From brand promise to brand delivery  

Every day in the Food Service industry, we take the 

journey from brand promise to brand delivery and 

back again. There is a need to add value to your 

brand by giving it the right concept, 

communication, product development, pricing, 

processes and everything else it requires to give 

That’s Conceptional
We eat F&B challenges 
for breakfast and love to 
solve them!

analyse. 
amaze. 
juicy. 
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Conceptional  
values

We believe food deserves the best attention and 
care. We believe you and your guests deserve the 
best attention and care.  
That is why we want to develop F&B concepts and places that work. Commercial and creative, that’s exactly what 

you can expect from us. We always strive for perfection in balancing these two ingredients. With our hands-on 

approach, we make ideas come to life from analysis to implementation. We become your partner and give you 

and your guests the best attention and care 

CREATIVE & 
COMMERCIAL

TEAM CAPTAIN

HANDS  
ON

WINNERS  
MENTALITY

PERSONAL

EYE FOR 
DETAIL

OWNERSHIP IMPACT
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Our portfolio

Travel
Shopping 
Experience Leisure

Education 
& Care

Hospitality 
& Catering
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The Sustainable  
Food Route (SFR)
1.    The Sustainable Food Route 

2.   Process

3.   The Sustainable Food Route offer
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4.   Portfolio highlights

page 10



7

Moving 
forward 
together 

realistically 
and 

pragmatically

The Sustainable 
Food Route
Introduction

Moving forward together realistically and 

pragmatically 

The question that often arises when combining 

foodservice and sustainability is: what is in it for 

us? Rarely is it about what the cost will be if we do 

nothing. Think of the risk of your target group or 

potential employees moving away from you, 

losing your competitive edge or, indeed, losing 

your license to operate due to changes in 

legislation and regulations. If you don't anticipate, 

how will you deal with loss of margin due to rising 

raw material prices or with the increasingly 

transparent world that makes your brand more 

vulnerable? 

A holistic and pragmatic route 

It is no longer a question of if, but how we should 

become more sustainable. As F&B Concept 

Developers, we are used to turning visions and 

creativity into reality. With this background and 

experience, we can develop and translate 

sustainable and business responsible F&B visions 

and strategies. We create the right balance 

between a positive impact on the planet, the 

needs of the target group and margin-saving or 

promoting solutions. This is translated 

pragmatically into processes, recipes and 

communication. 

Conceptional and We Design Food are providing 

the right tools to make your Food & Beverage 

more sustainable.

What we do in summary 

• Make it measurable and do a first baseline 

measurement. 

• Provide insight into the attitude, 

expectations and expected behaviour of all 

stakeholders, including matters such as 

pricing strategy.  

• Provide insight into how the (relevant) 

market is developing in relation to the 

theme of sustainability (players, 

government, competitors). 

• Indicate which regulatory pressures apply or 

will apply and write policy on this with 

SMART objectives in the field of recipe / 

menu and production / kitchen process. 

• Translate this into impact on the company, 

systems (data capture, dashboards, 

reporting), processes and recipes. 

• The right communication strategy both 

internally and externally.  

• Ensure transparency, the right tone of voice 

and touch points (including design, 

materials, shortcopy).

Advisory by

 Together we make a step-by-step plan and create 

an appropriate 'Sustainable Food Roadmap', so 

you can realistically and pragmatically navigate 

towards the sustainability goals of the future. Get 

moving and together we will start the journey! 

The Sustainable Food Route  |
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The Sustainable Food 
Route 
Concept development

2. QUICKSCAN 1. AWARENESS

4. VISION & STRATEGY 5. IMPLEMENTATION

From analysis up to implementation  

Step 1 is creating support through awareness. 

During an inspiration session, you as an 

organization will be taken through the social 

movement and change with regard to 

sustainability, among other things. Next a scan is 

made of the current situation. Conceptional 

delves into the current vision, the brand values 

and the target group to ensure appropriate 

solutions in the next steps. After a scan of the 

overall current situation, a baseline measurement 

is carried out on all SKUs of the concept to provide 

insight into the sustainability score. So what is the 

score on the Eco-score, CO2 emissions, Land and 

Water consumption and Nutri Score. This in totals, 

per SKU and recipe. Conceptional draws up a 

sustainability vision and strategy, 

based on the outcomes of steps 1, 2 and 3 that fits 

the target group, the brand and the (financial) 

feasibility. Once the goals, frameworks and route 

have been defined, the implementation phase 

can begin. The Sustainable Food Route will be 

anchored in the F&B concept. 

To overcome the 
initial hurdles, 
a pragmatic route 
that suits your  
organisation and 
target group is 
needed.

The Sustainable Food Route  |

2.  QUICKSCAN

3. FULL MEASUREMENT

What steps do we offer
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We offer you
At Conceptional, we offer a “tailor made” program to 

implement and optimize your entire operation. 

AWARENESS

• Inspiration session 
• Up-to-date 

developments 

Step 1

FULL MEASURMENT SKU’S

Step 3 Step 4 Step 5

QUICKSCAN

Step 2

VISION & STRATEGY IMPLEMENTATION

SFR Scorecard a.o: 
• Food & Packaging 
• Kitchen & kitchen process 
• Design & interior 
• Logistics & transport 
• Organisation & policy 
• Communication & branding

• SKU List base 
measurement per concept 
based on Nutriscore and 
sustainability score 

• Vision / ambition P,Q,€  
• Strategy (pillars) 
• Screening of current SKUs for  

new KPIs  
• Priority compass, short term,  

long term 
• Sustainability Food Roadmap 

Among others: 
• Recipes 
• Sourcing  
• Packaging  
• Pricing (Business Case)  
• Waste 
• Residual 
• Organization and Systems 
• Communication 

Current status scan report Current status scan report per SKU Plan with vision, strategy 
and roadmap



Services

Do you want to see more?
Check                                                

for our latest projects. 

conceptional/cases 
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Plaswijckpark

Plaswijckpark is a playground for children and 

their families in Rotterdam. Plaswijckpark asked 

Conceptional to look at what Sustainability means 

for Plaswijckpark, how the park is currently 

performing and especially which steps can be 

taken in the field of food and beverages.  

Together with We Design Food, Conceptional 

worked on the Sustainable Food Route for 

Plaswijckpark. This was a pragmatic and holistic 

approach in which we first analyzed Plaswijckpark 

it’s  current situation, after which we formulated 

an ambition for 5 years from now.  

In doing so, we outlined a roadmap that shows 

how they will reach their sustainable ambition 

step by step.  Plaswijckpark will be an inspiration 

in the field of food and sustainability for other 

smaller leisure parks, taking into account climate, 

biodiversity, people & animals and circularity. 

Sustainable Food Route



Where do we 
develop?

More than 300 projects, 200 clients in 19 countries since 2010
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Reoewein Niesten, Founder and CEO

Contact :  reoewein@conceptional.nl

Fred van Aken, Managing Partner Jeanne Dinkgreve, Senior Concept Developer

Contact :  fred@conceptional.nl   Contact :  jeanne@conceptional.nl  

Gained years of experience in 

international F&B companies and 

gradually created his own vision on 

branding and concept development. He 

was responsible for concept 

development and marketing at 

HMSHost Europe, Middle East and Africa 

for many years, working with many 

international and national concepts. 

Reoewein combines an entrepreneurial 

way of thinking with openness for 

change and creativity, which enables 

him to respond flexibly to ongoing 

market changes and the needs and 

wishes of clients. Strong (international) 

ties with Real Estate Community 

through executed and ongoing 

placemaking projects. 

Fred has an extensive multi-disciplined 

background in accounting, finance & 

investment, project management. 

Additionally, he has extensive experience 

as senior executive with one of the major 

international F&B Brands as franchisor as 

well as CEO and independent master-

franchise. In these roles he executed 

many financial due diligence processes 

as well as being responsible for several 

M&A projects related to F&B concepts. 

Since joining Conceptional in 2018, Fred 

has been directly involved in 

international concept (re)development, 

strategic advise and operational & 

financial enhancement projects.

Served many national and international 

clients at Conceptional and coordinated 

the project portfolio. Expertise ranges 

from concept development to 

international placemaking projects. Both 

in her role as vision & strategy specialist 

with special focus on sustainability. 

Jeanne has developed many successful 

new concepts. She combines her strong 

analytical and conceptual skills with 

underlying business knowledge. In other 

words, she embodies Conceptional's core 

values where we create with both the 

head and the heart. 

The Sustainable Food Route  |
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analyse. 
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enjoy. 

F&B CONCEPT DEVELOPMENT | F&B PLACEMAKING | F&B 

PERFORMANCE & GROWTH | F&B MERGERS & ACQUISTIONS 

Interested? 
Give us a call!
Do you also believe food deserves the 

best attention and care in your 

foodservice or leisure company? Do you 

think that your guests deserve the best 

attention and care? Looking for a 

reliable, experienced business partner 

to develop F&B concepts and places 

that work? We at Conceptional are keen 

to discuss options in more detail with 

you. Let us understand and surprise you 

and your guests!

Conceptional B.V. 

A. 

T. 

E. 

W.

Saturnusstraat 60, unit 60 

2516 AH The Hague 

The Netherlands 

+31(0)70 20 55 688 

info@conceptional.nl 

www.conceptional.nl 

mailto:info@conceptional.nl
http://www.conceptional.nl

