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The Notley Arms 
DELIVERING A LASTING IMPRESSION 



Following a recent refurbishment, owners Simon and Caroline 
Murphy appointed Gordon Ramsay alumnus and award winning 
chef Jamie Coleman as head chef. Together the trio have 
achieved an impressive reputation for the food they serve, with 
desserts playing a significant role on the country pub’s menu. 
Familiar with using only the finest ingredients, Jamie chooses to 
work with Callebaut® to help create a delicious range of desserts 
that match the ethos of The Notley Arms and the passion of  
its owners. 

THE MISSION

Working tirelessly to position The Notley Arms as a fine dining 
destination for both locals and the national park’s many annual 
visitors, and turning 30-40 covers daily, Jamie and his team  
are dedicated to providing customers with the best dining 
experience possible.

Dessert plays a significant role on both The Notley Arms’ 
lunchtime set menu as well as its evening a la carte offering, with 
four or five indulgent options featured daily. 

“The key to a successful dining experience is to acknowledge that 
a one size fits all approach simply doesn’t work, our customers 
range from locals to those who are visiting on holiday. Their 
preferences differ greatly so its important we’re able to offer 
something for a variety of palates. 

When we update our menu we make sure to keep some old 
favourites, but give them a seasonal twist. A lot of our regular 
customers return to enjoy their favourite dessert so we don’t want 
to disappoint them by offering something completely different. 

We’re careful to offer a range of chocolate, fruit and coffee based 
dessert with the aim of offering something to suit everyone” says 
head chef Jamie Coleman.

“Using locally sourced, seasonal produce is also expected by 
consumers, so we change our menu seasonally to not only 
matches our customers’ expectations, but also hugely helps our 
profit margins – it makes financial sense”. 

Set deep in the heart of Exmoor National Park, The Notley Arms is dedicated to serving locals and visitors alike with 
indulgent menus and fine food and drink, so its no surprise they choose Callebaut® – the finest real Belgian chocolate. 

The Notley Arms 
DELIVERING A LASTING IMPRESSION 

DESSERT TOP 3 TIPS:

1. Use local and seasonal  
produce where possible 

2. Consider the five Cs that usually  
caterer to everyone’s taste: 

Chocolate • Caramel • Coffee 
Citrus • Custard 

3. Use the finest Belgian chocolate  



WORKING WITH CALLEBAUT® 

Callebaut® manufactures the finest real Belgian chocolate 
and is the chocolate of choice for head chef Jamie, “we choose 
Callebaut® for its flavour, consistency and variety of cocoa 
percentages including milk, dark, white and gold. It’s a great 
quality, great tasting product that’s easy to work with. 

To run a smooth and efficient service we need to be prepared, 
to achieve this we need to work with a consistent and reliable 
product. Callebaut® definitely delivers this. Its versatility and 
workability means we’re not scared to experiment so that we  
can be creative and serve desserts that cannot be replicated by 
our competitors. 

We also choose Callebaut®, because ultimately customers order 
dessert because it tastes good. We need to be confident that 
the desserts we serve offer the flavour and indulgence that our 
customers expect. Callebaut® is consistent in its flavour whether 
we’re using dark, milk, white or caramel callets. We know that 
Callebaut® has taste covered so we can concentrate on creating 
dishes that not only taste fantastic, but also look stunning on  
the plate”. 

LEAVING A LASTING IMPRESSION 

It’s said that people form a first impression within seven seconds, 
but at Callebaut® we know that great desserts are vital if you 
want to make a positive lasting impression. “Desserts play such an 
important part on our menu, it’s the last thing our customers eat. 
It has to stand out; it has to be memorable for the right reasons.  
It needs to end the dining experience on a high” says Jamie. 

The Notley Arms’ top tips for creating  
the right lasting impression: 

Ensure our staff are familiar with the menu, make sure 
they’ve all tasted the dishes so can make personal 

recommendations to our customer

Maintain consistency in the quality of food and drink 

Exceptional service from both back and front of  
house teams 

Delicious chocolate desserts will tempt even the  
most devoted dieters

THE NOTLEY ARMS’ 
FAVOURITES:

HOT DARK  
  CHOCOLATE FONDANT 

CARAMEL CHOCOLATE  
PARFAIT



FOR SERVING INSPIRATION

FORTHELOVEOFCHOC.COM

Callebaut.gb @Callebaut_UKIE Callebaut Chocolate

YO U R  E S S E N T I A L  CALLEBAUT ® R A N G E
Using only the finest ingredients, Callebaut® has been crafting its Finest Belgian 

Chocolate for more than 100 years. Made with dedication passed on from generation 
to generation, Callebaut® chocolate enables chefs, pub owners and operators to create 

an outstanding dessert menu that will leave a lasting impression with customers.

FREE
CALLEBAUT 
SAMPLE 

REQUEST AVISIT OUR WEBSITE TO

70-30-38 Finest 
Belgian Dark Chocolate 

(70% Min. Cocoa)

811 Finest Belgian 
Dark Chocolate 

(54.5% Min. Cocoa)

823 Finest Belgian 
Milk Chocolate 

(33.6% Min. Cocoa)

W2 Finest Belgian 
White Chocolate 

(28% Min. Cocoa)

Gold Finest Belgian 
Caramel Callets 

(30.4% Min. Cocoa)

Discover the Callebaut® range including:

Supporting pub chefs and owners, Callebaut® has created 
individually tailored channel guides, including profit calculators 
as well as stop motion inspiration videos, helping to demonstrate 

the accessibility of real Belgian Chocolate in everyday 
application and showcase practical ways in which chefs can 

incorporate chocolate in every aspect of their menus.   

Providing solutions to some of the challenges faced by 
publicans, Callebaut® offers support through recipe inspiration 
and tools to help ensure each and every customer leaves with 

the right lasting impression. 

S U P P O R T


