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Beastro 
DELIVERING A LASTING IMPRESSION 



DESSERT TOP 4 TIPS:

Priding itself on providing honest, delicious food, Beastro uses only 
the highest quality ingredients including Callebaut’s® finest Belgian 
chocolate. Owned by passionate trio Richard Brown and James 
and Heather Taylor, the restaurant has fast earned a reputation for 
serving an exceptional menu.

At less than two years old, Beastro has a steady breakfast trade, 
and a booming lunch and dinner service. Chef patron James is 
dedicated to providing the best possible food whether it’s to have 
on the go or to be enjoyed in Beastro’s modern dining room, while 
Richard ensures the front of house delivers an exceptional service.  

THE MISSION

Opening in 2017, the team at Beastro had a clear mission to serve 
honest, passionate food everyday. “Our ethos is to create really 
good food, perhaps cooked simply, but to the very best of our 
abilities. Whether it’s a bacon sandwich or our indulgent chocolate 
tart, it has to be made with quality ingredients” says chef patron 
James. “Dessert is just as important as any other course and for us 
it’s not an option to buy our desserts in, I think Heather and I would 
be disowned by our families if we did. As a result our dessert menu 
is not huge, but everything is made with love and passion so that 

we can be confident our customers will love it too. To bring people 
together over a great plate of food, something good to drink and a 
beautiful dessert – there’s nothing better”. 

Joint owner Richard continues, “our location means that we rely 
heavily on trade from our regulars, this means that more than ever 
we cannot risk a day where our desserts are anything other than 
exceptional. Our quality and taste guarantee is what keeps our 
customers coming back time and time again. This is so important 
for us especially in our location, as positive word of mouth makes 
such an impact on our success. 

“We update our menu every three months making it as seasonal as 
possible, but there is definitely one dessert that we cannot change 
or there would be uproar. Our chocolate tart is legendary, using 
Callebaut® 823, the tart is rich and silky, we’d be shot if we got rid  
of that!

At the heart of everything we do are our customers, every time 
someone steps inside Beastro we want them to have an incredible 
experience. The food has to be outstanding, but so does the 
customer service, it’s important to us that our customers feel  
looked after and are part of the family” concludes Richard.

Supporting a thriving corporate community, Spinningfields in Manchester’s city centre is home to Beastro, a 
neighbourhood bistro affectionately dubbed – “the Cheers of Manchester”.

Beastro 
DELIVERING A LASTING IMPRESSION 

1.  Offer desserts at a lower price  
point at lunch time – diners often have  

less time during lunch so there needs to be a  
compelling reason to order a dessert 

2.  Put customers in control by offering a range 
of accompaniments 

3.  Ensure staff know the menu and  
ingredients inside out 

4.  Use the finest Belgian chocolate  



WORKING WITH CALLEBAUT® 

“When it comes to choosing ingredients for a menu it has to be the 
best quality and offer the best taste. That’s why when it comes to 
making our chocolate desserts it has to be Callebaut®” says James. 

“For us it has to be Callebaut®, it’s great quality and it’s consistent, 
I can rely on getting the same result every time, so our customers 
are never disappointed. For me it’s really important that my 
team have opportunity to learn and experiment in the kitchen, 
Callebaut’s® versatility and workability means that everyone can 
get involved and ultimately achieve the same result, so very little 
goes to waste, making it a cost effective choice too. 

We’re very selective with our dessert menu, its quite small with four 
or five options each season. Whilst, not extensive, our dessert menu 
has got itself quite a reputation because we focus avidly on making 
our offering the very best. We have customers coming in just to 
request our chocolate tart or our chocolate topped flapjack. Many 
of our customers enjoy these with a coffee in the afternoon, or if 
they don’t have time for dessert after lunch the flapjack is a great 
option to takeaway”. 

LEAVING A LASTING IMPRESSION 

Whether consumed on or off site, desserts need to make the right 
impression, leave a bad one and venues risk losing repeat business. 
“Dessert has to be good and it has to memorable for all the right 
reasons. We pride ourselves on our customer service and have no 
intention of falling at the last hurdle – our desserts have to finish 
the experience on a high” says James. 

Beastro’s top tips for creating the  
right lasting impression: 

Keep menus simple and the quality high 

Use really good ingredients - it’s key to everything 

It doesn’t matter if it tastes good, if it doesn’t  
look good. Good presentation is vital – customers  

eat with their eyes too

BEASTRO’S  
FAVOURITES:

CHOCOLATE FONDANT 

CHOCOLATE TOPPED  
FLAPJACK

CHOCOLATE & BACON 
BROWNIE



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, restaurant 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 restaurant 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 
operators, Callebaut® offers support through recipe inspiration 
and tools to help ensure each and every customer leaves with 

the right lasting impression. 
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