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Without good  

design it is easy to  

miss the
 point.



Balboa  
Park 
Activity  
Center

Thursday Nov  3    7:00PM - 9:00PM 
Friday Nov 4   12:00PM - 8:00PM 

Saturday Nov 5   12:00PM - 8:00PM 
Sunday Nov 6   12:00PM - 8:00PM 
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Use your phone to  
scan for more details.

01 Contemporary Art 
Event Package

Presenting  
Sponsor

Lead Media  
Sponsor

N OV 
3     6 
2 0 1 6

Where  
contemporary, 
meets  
extraordinary.

Admission
Opening Night:  
$75 online / $85 at event
General Public, 3-Day Pass:  
$25 online / $30 at event
General Public, 1-Day Pass:  
$20 online / $25 at event
Students/Seniors, 3-Day Pass:  
$15 online / $20 at event
Students/Seniors, 1-Day Pass:  
$10 online / $15 at event
Tickets are available and can  
be purchased through Eventbrite.com
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Thursday Evening 5:00pm 
@Balboa Park Activity Center

Price: 
$75.00        

Pass: 
1 Day

 Member:                
Official

Presented By

Where contemporary, 
meets extraordinary.

From left to right: Billboard, 
Poster, Flier (back & front), 
Ticket (back & front). Ticket 
and flier are shown in actual 
size.

01a

A four piece event package done for the 
Art San Diego, Contemporary art show 
held once in year in San Diego, California. 
I wanted to create something that had a 
modern contemporary feel to fit the look of 
the art exhibition’s branding.

Programs used: Photoshop & InDesign



The photos used were pieces 
from the exhibit. Simple 
shapes and color were used to 
create the flow and balance to 
help support the imagery.  
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• S a n  D i e g o ,   C a l i f o r n i a •

02 Snooze 
Menu Revamp

High contrast with bright bold 
colors were used to help bring 
the elements off the page. The 
font choice was made to be fun 
and energetic to match the 50’s 
vibe of this breakfast diner. 

Programs used: InDesign 

Pineapple Upside Down Pancakes
Buttermilk pancakes with caramelized pineapple chunks, housemade  
vanilla crème anglaise and cinnamon butter .....................................................................................................................$7.00

Sweet Potato Pancakes
Our signature sweet potato buttermilk pancakes topped with homemade  
caramel, candied pecans and ginger butter. ...................................................................................................................$8.00

Coffee and Donuts Pancakes
Buttermilk pancake “donuts” filled with spiced granny smith apples,  
topped with chai glaze, walnut streusel and accompanied by a wee  
cup o’ espresso cream. ................................................................................................................................................................$10.00

Blueberry Danish Pancakes
Buttermilk pancakes topped with blueberry coulis, sweet cream  
and almond streusel surrounding a center of lemony  
cream cheese filling........................................................................................................................................................................$9.00

Pancake of the Day
Ask thy server for today’s flavor ...............................................................................................................................................$5.00

More Pancakes!
Plain, Blueberry, Chocolate Chip, or Peanut Butter Cup ................................................................................................$5.00

Pancake Flight
Choose any three pancake flavors from above and get the  
best of all worlds ..............................................................................................................................................................................$11.00

OMG! French Toast
Bread & Cie brioche stuffed with mascarpone then griddled  
and topped withvanilla crème, salted caramel, fresh  
strawberries and toasted coconut. O. M. G. .......................................................................................................................$7.00

Sticky Toffee Pudding French Toast
Griddled slices of homemade date bread pudding drizzled with 
salted toffee sauce then topped with walnut streusel and  
whipped mascarpone cream. ...................................................................................................................................................$9.00

French Toast Neat
For the purist, French toasted Bread & Cie brioche completed  
with mascarpone whipped cream, seasonal fruit and  
Slopeside pure Vermont maple syrup. ..................................................................................................................................$10.00

Sweet  
 Utopia Sandwich I Am

A soft pretzel roll filled with scrambled eggs, cheddar cheese and a sausage  
patty, served with a side of smoked cheddar hollandaise and  
house hash browns. ...................................................................................................................................................................$5.00

Green Eggs ‘n Hamwich
Cage free eggs scrambled with spinach and fresh herbs, filled with ham and  
melted Swiss and served with Dijon hollandaise on a fresh ciabatta roll. .....................................................$5.00

Havana Daydreaming
Free-range house pork, shaved ham, gruyere cheese, homemade pickles  
and a sunny side egg (or your call) with Dijon hollandaise, served up  
open-face on a hoagie roll. .................................................................................................................................................$7.00

The B.E.A.T Sandwich 
Tender Belly Bacon, fried cage free egg(we recommend sunny-side up!)  
organic arugula and sliced tomato served with bacon-tomato aioli  
on a toasted ciabatta roll. Add Avocado! (1.75) .........................................................................................................$5.00

Peter Paul Rubens
Mounds of artisan corned beef, sauerkraut, and Swiss cheese with house  
1,000 isles dressing upon a plump pretzel roll. A work of art. ...........................................................................$5.00

Grilled Cheese and Tomato Soup
Make it a Ham Sandwich

Sammies
… served with hash browns, black beans, dressed greens or fruit $2

Breakfast Meats: Bacon, Sausage  
Links or Patty, Ham, Chorizo, Housemade  
Chicken Sausage ...................................................... $2.00 

Faux Meats: Soyrizo, Tofu ........................... $3.00 

Single Pancakes: Seasonal flavors  
or Plain, Blueberry, Chocolate Chip, Peanut  
Butter Cup, Cinnamon Roll ..................................... $1.50 

One Egg/Two Egg ...................................... $1.50
Side Fruit ............................................................ $2.00
One Taco/Two Taco ................................ $3.00 
Toast ............................................................................ $1.00
Pure Maple ....................................................... $1.50
Hash browns ....................................................... $2.00

ahhh..... . . 
la Carte

The Snooze Classic
Farm fresh cage free eggs cooked any style and your choice of ham,  
bacon, sausage, chorizo, pulled pork, chicken sausage or soyrizo.  
Includes hash browns, choice of toast.. ................................................................................................................................ $11.00

3 Egg Omelet or Scramble
Our farm fresh eggs with a choice of three fillings served with hashbrowns  
and choice of toast or tortillas (Now available as a tofu scramble!). .................................................................. $12.50 

Breakfast Pot Pie
Snooze’s homemade rosemary sausage gravy smothers a flaky puff  
pastry, topped with anegg your style (we’d say sunny side up!).  
You’ve reached breakfast bliss, complete with hash browns. .................................................................................. $11.75

Snooze Spuds Deluxe
A heaping portion of our hash browns, covered with melted cheddar and jack  
cheese, scallions plus choice of two fillings (Sooo good with an Egg or two) .................................................. $9.00

Corned Beef Hash
Snooze’s signature shredded hash mixed with artisan corned beef, caramelized  
poblanos and onions. Topped with two eggs your style & toast or tortillas. .................................................... $10.50

Juan’s Breakfast Tacos
Three fresh corn or flour tortillas topped with scrambled eggs, shredded hash  
browns, jack cheese, green chile hollandaise & pico de gallo. 
(inside tip: better yet with veggie/meat toppings) ........................................................................................................ $10.00

Snooze Breakfast Burrito
Burrito Filled with scrambled eggs, hash browns, house black beans, cheddar  
and jack cheese, topped with pico de gallo and choice ofgreen chili or  
ranchero  (psst, love your veggies & meats) .................................................................................................................... $7.00

Stuffed French Toast
Corn or flour tortillas layered with black beans, jack cheese, ranchero sauce, three  
eggs any style, and pico de gallo(Imagine it topped with veggies and/or meats!)  ................................... $11.00

Flavors from  
the Hen

We encourage your custom creations.
This is your breakfast and lunch experience.

House Coffee 

Small$1.50 / Large$2.00

Teas (Loose Leaf) 
Small$1.50 / Large$2.00

Juices 
Small$2.50 / Large$4.00
Orange
Lemon
Apple

Soda (ask for flavor) 

Small$2.00 / Large$3.00

Barista! Barista! 

Small$3.50 / Large$5.00
Latte
Cappucino
Mocha
Americano/Espresso

Snooze Hot Chocolate 
Small$3.00 / Large$4.00

Chais 
Small$2.50 / Large$3.50
Bhakti
3rd Street

Coffee Cocktails
(21 or older for these drinks)

Am Manhattan
Cyrus Noble Bourbon, Espresso, Carolan’s Irish 
Cream, Steamed Milk & Cherry (Or Try It Iced!) 
$3.00

Dirty Drunken Chai
Bhakti Chai, Espresso, Steamed Milk, Coffee Liqueur 
& Cruzan Rum 
$3.75
Orange Blossom Special
Orange Liqueur, Espresso, Steamed Milk & Star  
Anise-Black Pepper Simple Syrup 
$5.00

Mayan Mocha
Chili Infused Espolón Tequila, Espresso, Steamed Milk, 
Chocolate, Cinnamon & Vanilla Syrup 
$5.00

Drinks & 
Coffee

A few thoughts while we have your attention...  
As we encourage your custom creations, we also appreciate your patience while we 

craft each meal with care.  Food allergy?  Let’s discuss with your server please.  As 
we search the seas, hills and plains to bring you the best, we ask you to refrain form 
bringing in any food or drinks.  And though we often serve S’mores french toast, we 

discourage camping while our guests patiently wait.

 *Also please not that eating raw or under cooked eggs may increase your risk 
for foodborne illness*

 Thank you for choosing Snooze for your dining  
experience!

Snooze was born April 2, 2006 in Denver, Colorado with the goal of 
evolving the A.M. dining experience through culinary innovation, and 

eclectic and energetic atmosphere and comfortable entertaining 
service.

Our goal is to bring you the best breakfast and lunch experience around.  
Our menu changes seasonally and we strive to responsibly source our 
egg layers, beef builders, pork partiers and produce provides for their 

tasty results.  Snooze’s exclusive, organic coffee is grown and skillfully 
roasted for us in Guatemala.  We compost, recycle, use our resources 

responsibly and direct 1% of sales from each snooze back into our local 
communities through the donation of  

in-kind goods and services.  We embrace being your neighborhood 
breakfast spot and aspire to be an integral part of the communities in 

which we are lucky to be part of.

We encourage you to make your breakfast your own, create a new 
pancake and dance to the music! This is your breakfast and lunch 

experience - how may we serve you?

Winter 2016
Peace, Love, Pancakes

Colorado • California • Arizona • Texas (Coming Soon!)

w w w . s n o o z e E a t e r y . c o m

The Lower East Sider
Power up with lox style salmon and accouterments including herbed goat  
cheese spread, sun dried tomato and caper relish, hard-boiled egg,  
dressed greens and rustic bread. ......................................................................................................................................... $5.00

Snooze Continental
Our house made granola, Greek yogurt, and an agave nectar drizzle,  
alongside a grapefruit brulée and your choice of toast.  
So European…yet Coloradoan. ................................................................................................................................................ $7.00

Quinoa Porridge
A hearty blend of quinoa and oats topped with fig preserves, walnut  
streusel, dried currants, dried cranberries and whipped mascarpone. ............................................................. $9.00 

Winter Greens
Organic baby kale, spinach and arugula tossed with quinoa, spiced  
apples, goat cheese, crispy prosciutto, candied pecans and  
pomegranate-ginger vinaigrette. Add a poached egg! ........................................................................................... $7.00

LIGHT AS  
A FEATHER

Veggies:  arugula, baby kale, caramelized 
 onions, basil, cilantro, jalapeño, onion, pico  
de gallo, poblano peppers, wild mushrooms, red  
pepper, roasted garlic, spinach, tomato, avocado  
$1.00(each)

Savory Sauces: green chili, ranchero, 
hollandaise, rosemary sausage gravy 
$2.00(each)

From the Sea:  salmon lox 
$4.00(each)

Meats: bacon, sausage, ham, chorizo,  
pulled pork, chicken sausage 
$3.00(each)

Fancy Meats:  beef barbacoa, prosciutto 

$4.00(each)

Faux Meat:  tofu, soyrizo 
$3.00(each)

Cheeses: cheddar, jack, Swiss, feta, goat,  
cotija, or fresh mozzarella 
$2.00(each)

flavor  
saveurs

Ham Benedict 111
The classic evolved with our signature English muffin topped with shaved  
hickory smoked ham, perfectly poached cage free eggs and  
smoked cheddar hollandaise.. .............................................................................................................................................$11.00           

Winter Harvest Benny
Griddled sun-dried tomato and parmesan grit cakes topped with a ragout  
of brussel sprouts, kale and cannelloni beans with poached cage free  
eggs, cream cheese hollandaise and toasted fennel crumb. ..............................................................................$10.50

Chilaquiles Benedict
Flavorful barbacoa beef over a stack of ranchero sauced tortillas and melted  
cheese, with poached cage free eggs, roasted poblano hollandaise,  
pico de gallo and cotija cheese.. .......................................................................................................................................$10.00 

Snooze Spuds Deluxe
Lox style salmon and cream cheese served over toasted rye and topped  
with poached cage free eggs, cream cheese hollandaise blended  
with sun dried tomato and caper relish. ..........................................................................................................................$12.00

Benny Goodman
Snooze’s signature shredded hash mixed with artisan corned beef,  
caramelized poblanos and onions. Topped with two eggs  
your style & toast or tortillas. .................................................................................................................................................$13.00

Bella! Bella! Benny
Thin slices of prosciutto, Taleggio cheese, and perfectly poached eggs  
on toasted ciabatta, topped with cream cheese hollandaise,  
balsamic glaze and arugula. Ciao Bella! ................................................................................$11.00

Chile Verde Benny
Slow cooked pulled pork over a stack of green chile sauced tortillas  
and melted cheese with poached cage free eggs and green chili  
hollandaise, pico de gallo and cotija cheese. ..............................................................................................................$10.00

The art of 
hollandaise

…all served with house hash browns.

Benny Duo Can’t decide?!  
Choose half an order of your two  

favorite benedict offerings.? ?? ?

Bubbles 
Featuring Infinite Monkey Theorem  

Sparkling Wine On Tap

Choice Mimosa
Snooze Sparkling With Orange, Grapefruit, Apple, 
Lemonade, Cranberry Or Pineapple Juice 

$6.00

The Ginger
Snooze Sparkling, CapRock Gin, Pomegranate-Gin-
ger Shrub and Soda splash 

$6.00

Mmm Mmm Mimosa
Snooze Sparkling, Orange Juice & Pama Pomegran-
ate Liqueur. 

$7.00

Palomimosa 
Snooze Sparkling, Espolón Blanco Tequila, St. Ger-
main Liqueur & Grapefruit Juice 

$6.50

Snooze Spritz
Snooze Sparkling, Aperol, Fresh Orange & Soda 
Splash (Served on Ice) 

$5.00

morning 
cocktails

Cont...

Drink responsibly!

Bloodys
Straight Up Or Spicy  
Snooze House Bloody Mix & Mell Vodka Or 
 Habanero & Jalapeño Infused Vodka

Gazpacho 
Cucumber, Pepper & Garlic Infused Mell Vodka & 
House Bloody Mix 

$6.50 

Boss Hog 
Bacon Infused Cyrus Noble Bourbon & House Bloody 
Mix 

$4.50 

Bangkok 
Mell Vodka, Sriracha, Lime, Cilantro, Basil, Fish Sauce & 
House Bloody Mix 

$5.50

Booze n’ Beer
brews seasonal craft and local beers, ask thy server 

Mountain Mule
CapRock Organic Gin, Fever Tree Ginger Beer, 
Grapefruit juice, fresh lime & agave nectar. 

$7.00 
 

Pomegranate Ginger Marg 
Espolón Tequila (Or Jalapeño Infused Espolón), 
Pomegranate-Ginger Shrub, Sweet-n-Sour and 
Lime Squeeze. 

$6.50 

Orange Snoozius 
Mell Vodka, Orange Liqueur, Fresh Oj &  
Whipped  Cream 

$7.00

Snooze Fashioned
Cyrus Noble Bourbon, Cold Brewed Coffee, Cherry 
Shurb and Bitters. 

$5.50

Brewmosa 
Craft Belgian Style Wheat Beer & Fresh Oj 

$4.50

Michelada
Local Brew, House Bloody Mix, Hot Sauce & Fresh 
Lime 

$4.50
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The original menu (seen to the 
right) was very condensed. I 
wanted to give the elements 
room to breath and inject 
more of the fun energy the 
atmosphere of the diner had 
inside. 

02b
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03 WIRED Magazine 
Cover Design

Cortana was the subject of this 
cover. The brand  colors were 
used with a simple system basic 
font. The image was chosen to 
imply the futuristic new feeling 
Cortana implies.

Programs used: Photoshop & 
Illustrator



E D I T I N G
P H O T O

Use a picture,  
it’s worth a  
thousand  words.  



01 Surreal 
Photo Comp.

This project is made up of 
over 10 separate images. 
Painted overlays, masking 
and filters were used to blend 
and fuse the images to make 
one cohesive piece. 

Programs used: Photoshop 
& Lightroom

An example of painted overlays 
and blending modes to create the 
realistic look of an android. 

01a

Curve and level adjustments 
were used to help create more 
contrast and definition.

01b

Non-destructive photo editing was 
used through proper use of masking 
and refine edge techniques.

01c



02 Digital Media 
Album Art

Using the album’s name chaos and 
the calm for inspiration. I used wild 
strokes and heavy elements against 
a stark white background to create 
that feeling.

Programs used: Photoshop

James Bay | Chaos and the Calm

1. “Craving”   ..............................................................3:47

2. “Hold Back the River”   ..........................................3:59

3. “Let It Go”   ............................................................4:21

4. “If You Ever Want to Be in Love”   ..........................3:58

5. “Best Fake Smile”   ..................................................3:26

6. “When We Were on Fire”   ......................................3:59

7. “Move Together”   ...................................................4:37

8. “Scars”   ..................................................................3:32

9. “Collide”   ...............................................................3:24

10. “Get Out While You Can”   ....................................4:43

11. “Need the Sun to Break”   .......................................3:46

12. “Incomplete”   .........................................................3:41

James Bay | Chaos and the Calm

From walking home and talking loads
To seeing shows in evening clothes with you
From nervous touch and getting drunk
To staying up and waking up with you
But now we’re slipping at the edge
Holding something we don’t need
All this delusion in our heads
Is gonna bring us to our knees

So come on, let it go, Just let it be
Why don’t you be you. And I’ll be me?
Everything that’s broke. Leave it to the 
breeze
Why don’t you be you. And I’ll be me?
And I’ll be me 

From throwing clothes across the floor
To teeth and claws and slamming doors at you
If this is all we’re living for
Why are we doing it, doing it, doing it 
anymore?
I used to recognize myself
It’s funny how reflections change
When we’re becoming something else
I think it’s time to walk away

o come on, let it go, Just let it be
Why don’t you be you. And I’ll be me?
Everything that’s broke. Leave it to the 
breeze
Why don’t you be you. And I’ll be me?
And I’ll be me

Trying to fit your hand inside of mine
When we know it just don’t belong
There’s no force on earth
Could make it feel right, no...Whoa
Trying to push this problem up the hill
When it’s just too heavy to hold
Think now’s the time to let it slide

o come on, let it go, Just let it be
Why don’t you be you. And I’ll be me?
Everything that’s broke. Leave it to the 
breeze
Why don’t you be you. And I’ll be me?
And I’ll be me
Co come on, let it go, Just let it be
Why don’t you be you. And I’ll be me?

Let it Go 
Written and Composed by: James Bay 

A Black and white photo was 
used for the base and adjusted 
using levels to create the right 
amount of contrast.

02a

Bristle and feather brushes were 
used to create texture. Heavy 
strokes were used to help frame 
the image and give it weight.

02b

Masking and creating custom 
brushes were used to create the  
illusion of the image breaking 
apart and birds flying away.

02c

Simple colors were used to help 
bring everything together. The  
color also allows for the detail of 
the chaotic elements to pop out.

02d



03 B&W Photo 
Colorization

Many layers and blending 
options were used to 
color this photo to make it 
appear natural. A proper 
understanding of color theory 
and lighting helped to create 
natural looking skin tones.

Programs used: Photoshop



I L L U S T R A T I O N



01 Mardi Gras 
Street Banner

The street banner was created 
from a sketch of a photo 
reference and embellished with 
a mask and a feather top. The 
colors were chosen to represent 
the Mardi Gras nights.

Programs used: Procreate & 
Illustrator



02 Social Media 
Promotional Post

Used to promote the new game 
Overwatch. The idea was sketched 
then imported into Photoshop to 
color the image. Custom brushes 
and blending options were used to 
create the effects. Various filters 
and overlays helped to bring the 
piece together.

Programs used: Photoshop



03 Shanle Wines 
Bottle Label

Sketchy and wild lines were used to 
help create the character in this piece. 
This theme was used through out the 
bottle label to tie the different elements 
together. A cut out is used to make 
the label interact with the bottle in an 
interesting way. The bottle mock up 
was drawn by hand in Illustrator.

Programs used: Illustrator



B R A N D I N G

A brand  

is the promise of an  

experience.  



03 Coast to Coast 
Brand Manual

This project was done for a 
start up brewing company. 
The founder wanted a coastal 
feel. The San Diego Skyline 
was used to define the logo. 
Simple strong fonts and colors 
were used so that the branding 
can be applied in all sorts of 
environments and imagery.

Programs Used: Photoshop, 
InDesign & Illustrator

Brewed and bottled by:
Coast to Coast Brewing
1234 Coast to Coast W

ay, San Diego, CA 92115

Brewed and bottled by:
Coast to Coast Brewing
1234 Coast to Coast W

ay, San Diego, CA 92115

www
.C
2C
B
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Brewed and bottled by:
Coast to Coast Brewing
1234 Coast to Coast W

ay, San Diego, CA 92115

Drink Responsibly!

Suggested Serving glass
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El·Hefe Tropical 
Hefeweizen
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El Hefe (the boss) is a tropical Hefeweizen that will body slam your taste buds.  With hoppy hints of 
pineapple and tropical flora to the sweet yeasty banana. This drink comes with a kick of fresh 
mango. Why leave your house when you can have a vacation at home. Pour the glass smell the air 
and you will be transported to a tropical beach with palm trees and warm sand between your toes.

TIT
LE

4. 5.

LOGO

Coast to Coast Brewing  |  Brand Manual  |  2016  2016  |  Brand Manual  | Coast to Coast Brewing

About The Logo
The logo depicts the San Diego and Philadelphia skylines in all formats 
except the simple monogram (seen on page 7). The circle symbolizes 
the beautiful California sun sets and the East Coast sunrises. This logo 
represents the two hometowns of the Brewery founder. It is important 

over to many aspects of the brand.  

Lo
go

14. 15.

Logo

Coast to Coast Brewing  |  Brand Manual  |  2016  2016  |  Brand Manual  | Coast to Coast Brewing

RESPONSIVE 
LOGO 
Sizing steps 
Here are examples of how you 
can use the logo in responsive 
situations such as apps and 
websites. You can choose to omit 
certain logos when transitioning 
but you cannot change the order.

LO
GO

6. 7.

LOGO

Coast to Coast Brewing  |  Brand Manual  |  2016  2016  |  Brand Manual  | Coast to Coast Brewing

Alternate Logo  
The alternate logo should be used during 
special promotions or when advertising 
limited beer releases. This logo should be 
used in larger format display to preserve the 
detail. This logo cannot be less than 2 inches 
in width.

Main Logo  
The main logo should be used when the web 
address or the Coast to Coast name will not 
appear. This insures clear communication of 
the brand. This logo should be displayed on 
medium to large formats. Logo cannot be 
less the 2 inches in width.

MAIN LOGO ALTERNATE LOGO FULL CROPPED SIMPLE

Monogram Logos 
The full monogram logo should be the logo of choice for most advertisements.  All monograms must 
be accompanied by the web address or company name so that the brand is clear. The only instance of 
the monogram remaining solo is when it is printed on bottle caps and stickers. The dimensions you are 
printing or displaying will dictate which monogram to use. The full monogram is for large to medium 
print while the cropped and simple are for smaller mediums. All monograms can be used on larger 
print however the full and cropped cannot be the less 1 inch in width.



27.

TYPOGRAPHY
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      G R A P H Y 
U Z Q P H S B Q I Z 
V 0 R Q I T C R J 0 
W 1 S R J U D S K 1 
X 2 T S K V E T L 2

T Y P O TYPO- 
GRAPHY: RULES 
Usage 
Font should be displayed as 
outlined. In this chapter. No other 
fonts are permitted. The size of 
the font should be displayed as 
needed. Body text must remain 
12 points for print and 14 points 
for web. Text should never be 
placed over the logo or any part 
of an image that is promoting the 
brand. All text must be aligned 
left and under no circumstance 
should justified text be used. Text 
margins should never be less 
than 6% the width of the page. 
Generica font will only be used for 
tag lines and slogans.

HEADER (IMPACT REGULAR) 
Sub Header (Catamaran Bold) 
Body text (Catamaran Regular) 

Kerning 

Body text will be kerned at 16.4 points for print and 18.4 
points for web display. Sub headers kerning will be 20% 
more than the body kerning  and the header will 40% of 
the body text kerning
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GINERICA REGULAR 

1 234567890 !@#$%^&* ( )_+ 
ABCDEFGH I JKLMNOPQRST 
UVWXYZ 
abcdefgh i j k lmnopqrs tu-
vwxyz

CATAMARAN REGULAR 

1 2 3 4 5 6 7 8 9 0 ! @ # $ % ^ & * ( ) _ + 
ABCDEFGHIJKLMNOPQRSTU-
VWXYZ 
abcdefghijklmnopqrstuvwxyz
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GINERICA REGULAR 

1 234567890 !@#$%^&* ( )_+ 
ABCDEFGH I JKLMNOPQRST 
UVWXYZ 
abcdefgh i j k lmnopqrs tu-
vwxyz

CATAMARAN REGULAR 

1 2 3 4 5 6 7 8 9 0 ! @ # $ % ^ & * ( ) _ + 
ABCDEFGHIJKLMNOPQRSTU-
VWXYZ 
abcdefghijklmnopqrstuvwxyz



03 Personal 
Branding

My personal logo came through 
the concept of my initials and 
basic shapes. I wanted something 
that represented me as well as 
translate on a broad spectrum of 
mediums.

Programs used: Illustrator & 
Procreate
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The color scheme came right 
away. The logo however was 
a progression of different 
concepts as seen to the left. I 
wanted it both abstract with the 
initials still readable. 
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Big John
abcdefghijklmnopqrstuvwxyz 
ABCDEFGHIJKLMNOPQRSTUVWXYZ 
1234567890

Slim Joe
abcdefghijklmnopqrstuvwxyz 

ABCDEFGHIJKLMNOPQRSTUVWXYZ 

1234567890

Arial (various weights)
abcdefghijklmnopqrstuvwxyz 
ABCDEFGHIJKLMNOPQRSTUVWXYZ 
1234567890
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