Food and drink photography brief
A restaurant menu update
Fictional first brief. Some details are still to agree. The blank template follows on the next page.
Project and purpose
Photograph six new dishes and two cocktails for our website and social accounts. We also want a shared table scene to introduce the menu as a whole.
Shot list and priorities
An individual photograph of each of the six dishes and two drinks, followed by a table scene containing three of the dishes. Individual menu photographs are the priority. The chef will confirm the dishes for the table scene.
Style and formats
Use our restaurant tables, plates and glassware. We will send references for lighting and presentation. We would like wide and portrait versions of the table scene; please advise whether a crop will work or we need two arrangements. No diners, models or hands.
Preparation and supplies
Our chef and bartender will prepare the food and drinks. Our restaurant manager will approve presentation. The team will arrange ingredients, spare portions and clean glassware, and agree the preparation order with the photographer.
Location and access
Shoot in the restaurant outside service hours, with kitchen and bar access. Our manager will confirm the available window, working area, power and loading arrangements.
Dates and delivery
Shoot before the menu launch, with the exact date to agree. The restaurant manager will confirm the website deadline and any earlier images needed for the announcement.
Budget and approval
Budget to confirm. Please quote for the shot list and formats above. Our team will supply the food, drinks, plates and glassware. The restaurant manager will approve the final selection.
Open questions and references
What order should the kitchen prepare the dishes in? Can we reuse dishes for the table scene or should we prepare fresh portions? We will share the dish list, references and table photos before agreeing the plan.


Food and drink photography brief
Your editable template
Replace these prompts with your notes. Delete anything that doesn't apply. Open questions are welcome.
Project and purpose
[Restaurant or brand, project, audience and where you will use the images.]
Shot list and priorities
[List dishes, drinks or products, individual and group photographs, variants and priorities. Attach the detailed shot list if available. Add a rough number of finished images if known.]
Style and formats
[Backgrounds, props, plating or serving style, packaging visibility, formats and whether people or hands appear. Link references.]
Preparation and supplies
[Who prepares, styles and approves each item? List ingredients, spares, glassware, props and any help you need.]
Location and access
[Address, available hours, kitchen or bar access, preparation area, facilities, storage and shoot-day contact. Include their name and mobile number.]
Dates and delivery
[Shoot date or date range, menu or product readiness, launch date and image delivery deadlines.]
Budget and approval
[Budget if known, what it covers, what your team supplies and who approves presentation and final images.]
Open questions and references
[Questions and links to the shot list, references, packaging or menu details and location photos. Add a brief version date.]
Ready to share?
If we're already speaking by email, reply with your brief. Otherwise, get in touch at connormollison.co.uk/contact/. Check that I can open your reference links.
Connor Mollison Photography  |  




