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Above: 100% plant based sushi at
Alexis Gauthier’s London restaurant 123V

One of the most significant and fastest growing leisure market sectors in
the 21st century is the huge rise in plant-based eating. And, because of
the potential to be a decison maker on choosing holidays or hospitality
venues, it is a phenomenon no serious restaurateur, hotelier or tour
operator can afford to ignore.

= RESEARC MARKETS
ING m THE WORLE'S LARGEST MARKET RESEARCH STORE
‘Plant-based meat and dairy to become ‘The global plant-based protein market size

€7.5 billion market in Europe by 2025’ is projected to grow from USD 10.3 billion
in 2020 to USD 14.5 billion by 2025”

® Globaldata.

‘Plant-Based Foods Are Our Future “The view that a vegan diet reflects a more
And Entrepreneurs Are Helping Us sustainable form of lifestyle is gaining
Make The Shift’ increased traction and is no longer

considered a market niche” Agk



Above: Alexis Gauthier briefs a team of Chefs
at the begining of an on-site training module.

A Gauthier consultancy can steer your opera-
tion carefully in the right direction, ensuring
it fully embraces the emerging plant-based
sector.

Led by Multi-award winning Michelin
Starred French Chef Alexis Gauthier,
Gauthier Consultancy acts as the perfect
‘bolt-on’ for your already existing toolbox.

30 years in hotels and restaurants has taught
us many things, one of which is that a brigade
or team of any kind is a delicate organism
which needs intelligent encouragement and
guidance rather than a heavy hand.

A Gauthier consultancy aims to elevate any
existing team by adding a new tool to
compliment their existing skillset.

A typical 3-part consultancy process

Module 1: Evaluation

Initial site visit, meetings
between Alexis and Gauthier
staff, Chefs, Managers.
Evaluation of the operation,
the customers, needs,
aspirations.

A full detailed report
created, with menus,
training proposals,
schedules.

Module 2. Training

Training begins
Gauthier Chefs only
Usually 1-2 weeks.

Final testing,
refining of dishes,
menu design,
photography, signing
off of work.

Module 3. Launch

Launch Event

Alexis & Assistants
3-5 days

Press, Meet & Greet,

obligations.

Interviews, ambassadorial



ALEXIS GAUTHIER

“Today,ifyour vegan of

‘gmg

lass, you can lose
kings. This is a fact”

lexis Gauthier is a multi award
winning Michelin-Starred French
Chef and successful London

Restaurateur.

In 2016 he became vegan.

He immedieatly began a journey to turn his
business completely plant-based, and in 2021
reopened his restaurant Gauthier Soho as

100% vegan.

He has since opened a second vegan restaurant
brand - 123V - and now continues to welcome
modern diners from all over the world,

including celebrities such as Sir Paul McCartney,

Billie Eilish, Tom Cruise, Kourtney Kardashian,
Will-I-Am, Benedict Cumberbatch and Al Gore.

AG Consultancy

Alexis and his team are now the world’s leading-
choice for serious, forward-looking hoteliers
wishing to bring their plant-based offering to
the post-pandemic, sustainability-focused

customer of the 21st century.

Alexis and his team will analyze, advise, train

and deliver a fully-formed multi-facetted vegan
menu set for hotel groups and operators of any
size, ensuring a perfect offering guests can look

forward to enjoying.







ttitude Hotel Group, a dynamic group
of 3/5 star hotels in Mauritius Island
got in touch mid 2022 to discuss a

new sustainable drive in their offering.

Identifying an increasing request from

guests, they needed a plant-based

menu series to compliment their
already first class F&B suite.

Agreeing an initial concept, Chef Alexis and
project manager James Lewis visited the resort
in September 2022.

After experiencing the level of quality expected,
meeting the entire team and visiting all
kitchens and facilities, Alexis and the team
quickly produced a report identifing where best
help was needed and how best this could be
implemented.

Back in London, after a series of zoom calls
Alexis and his kitchen team produced a fully
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costed bespoke recipe
plan, and five separate
menus, ready to be
implemented immediately.
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After a two week
training trip in January
2023, 15 chefs
expeienced premium
plant based cooking
education from French
gastronomy, to
patisserie and sushi
making.

Coupe Pasteque.L jtcpi
Sorbes Aloe Vera & Menfe

In March 2023 the

new Alexis Gauthier

signature menus

launched to a series of gala dinners and
international travel press.




Let's talk »

Join the growing collection of modern hotels and businesses
equipping themselves for to the emerging plant-based sector.

We look forward to speaking to you.

Email direct:
alexis@alexisgauthier.co.uk

Telephone:
+44 (0)207 494 3111 / +44 (0)207 851 9382 / +44 (0)7716 386692

ALEXIS GAUTHIER CONSULTANCY

21 Romilly Street, London WID 5AF ¢ alexisgauthier.co.uk
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