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WHO ' - A
w E A R E ' AddresSingjust a few things at a time in |

& , ‘this industry is like forgetting to get
~ dressed in the morning:you're not ready

w H A T - for the day ahead. It's poor planning and
' when you realize what you've done, you
W E D o ° lose time and money making the drive back

ABOUT US .. hometo finish what you started

v

Our experience in all areas of foodservice

You can think of us as an industry research operations and our global and cross-

| company, it |nnovat|on Iab cultural knowledge and experience

management .consultancy, or strategy firm; provides us With a comprehensive insight.

_ but you can count on us to deliver on our Gurclients havelinclided many ofithe

promises of meaningful value: actionable .Iargest restaurant companies in the world,

insights, and tangible results. as well as caterers, Ieadlng contract

_foodservice companies, hotels, malls and

‘We don"t’just wacle into building a brand or commissaries encompassing nearly aI‘IVf\ood

Iaunchlng a concept That san open and.b_ey‘er‘age formats.

|nV|tatron to get bitten by something you R

didn' t_ant|C|pate. Plannlng is important— ’We re solely focused on'the fpodserwce

thinking ahead and agreeing on how and hospjtality industry. With an

certain challenges and scenarios will be ) unpara‘lleled understanding of the ,
handled. ‘ C dynamics driving it, and the abtlityto ‘

. ‘ : connect.the dots in a way that is both
: holisticand actionable, we’ve answered _

the caII of: entrepreneurs executivessand

- . ; |nvestors and earned |nvaluab|e
experlence and speC|aI|zed expertise by
being practltloners, not just theorists.” =«

‘
a N

107 Broadway, Hicksville, NY 11801

516.477.3465/516.582.4249



| Al

A4 .

| - $500 MILLION ANNUALLY

Quite simply, we help build restaurants ' ‘ :

,—?IIov;ertheworld—"workingWith ' 25+ COUNTRI ES r
brands in more than 100 countries on : :

. six continents. We help owners-and

operators tadde obstacles; develop N 10+ S PE C |ALI S T S

- strategy and streamline finances, all ) .

~ while gonsidering labor and cultural . 20 o o~ 7

'iss.u‘es, menu exe\cution,\d,esign,‘ + | CU I S I N E S ‘

management and a hdst of other things. v L
Our clients post an exhilarating $500 4th GE NE RA TION
million annually in revenue,which ' LR RESTAURATEUR

equates to a lot of full bellies al over the ‘ . :

world. And that makes everybody happy. . " | ‘ |

)

[~ o
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WHO
WE

SERVE

CHAIN OPERATORS
Working with chained

restaurants and hotel food and
beverage operators-acrpss all
segments, categories, cuisines,
alternative formats, and
phases of the business
lifecycle (startups, emerging,
established, mature, and

declining bvyands).

TECHNOLOGY

Helping foodservice
technology providers
communicate and connect with
operators, helping translate .
the benefits of their products

and services.

A

INVESTORS
Supporting all phases of the

investment lifecycle, from
sector analyses and deal
sourcing to commercial-and
operational due-diligence to
post-merger integration plans,
value creation strategies, and
exit strategies to maximize

returns.

SUPPLIERS

Providing insight into W‘hat's
on the min}d of operators and
what's influencing decision-
making among both c;)nsumers

and key accounts.



, Al

Concept Develop»men-t

Business Plan Development

[ 4

Menu Development o S

ReC|pe DeveIopment

Cost AnaIy5|s ' ' ) '

Inventory Management’

Theft and InternaI controls

Restaurant and Kltchen De5|gn Tralnlng (chef,’

cooks, manage‘rs and Waltstaff)'

Logo Design

Website Design- . [
~e SE@ . . RN '

Marketing

Public Relations e
o Operations Ass,essm'ent
e Profit and Loss analysis : -~
o,Mystery Shopping '
e Turnarounds
e Franchising »

e Financing
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e Business Funding A
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RESTAURANT
CONCEPT @ »
DESIGN E

v B \ -

Color. Texture Furnlshlngs nghtlng Interlor design is all of these and
WIthln the restaurant industry |t S SO much more. AAl's designers and

< archltects strive to capture the personality and orlglnal concept of the
restaurant j\ - . , \

It takes a Iot of coIIaboratlon to develop a design package worthy of of
your. "I‘he concept development team members are experts in the art of ‘
f/r’suallzatlon, originality, spatlal reIatlon.shlp, fI-uency of ideas, creative’
think'ing and prohle_m solving. They ensure all interior considerati‘ons

? Ain.tegrate seamlessly with'every othé,r a-s‘p‘ect of the proces’s — strategy,
design, training, research, culinary develop\m-ent and public relations.

CAA1 Consultlng and Restaurant Managem.ent concept development
department develops key components that align with.the overall V|S|on of a ‘
restaurant. Those include a conceptual dévelopment package that deflnes
the' space and the brand along with a de5|gn development package which
“show y‘ou how the space will be bU|It They also provide unlform de5|gn
props accessorles artwork graphlcs ahd iinterior S|gnage de5|gn |
AA1l Consultlng and Restaurant Management concebt development .
servicés allow them to build a restaurant's brand into its design whether
it's creating a concept from scra"tch, remodeling an"existing space'or~rolling

4

out’an existing concept in multiple locations. -
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MENU
ENGINEERING

&
DESIGN

’
v B \ -

So much of what h;ﬁppens iﬁ.‘a r\estauran"t is creative. All cooks like to thvin,k.

of,them‘,selves as artistes, It is, after all, called the culinary arts. But when -

a

it comes to the menu, that's where science kicks in. In fact, too much

" creativity on a menu can have negative consequences.:

' . A

That i‘sn't to say the menu shouldn't-be creatively produced. Indeed, the :

‘-rig‘h‘t cd'lors, typvefa‘c'e. even photos in some photos are key elements. But
knc;wing which color's\', what ‘typefa_ce and—f_.O‘nt size, and whether or not
pictures should be incorporavted are important c,o\nsi_dera‘tions.’They're

components in the science of menu engineering and learning how to put the

knowledge to work with your own menu can increase your profits
. . 0 4 Pl . ~ : B .
" . )

significantly—without rai.si'ng menu prices.
. . / ’ )

A) - [)

QRIS

+ MADISO +

ssssss

CREATE
YOUR OWN
MARGARITA

MENU

STARTERS

@vecmamesamosas 35
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PUBLIC
RELATIONS

STRATEGY
&
IDEAS

."Rlestau,rant Pubjic Rel‘at.iohs'p'ersonalizeé your brand and y&)ur; '

,st‘éry. o | | o -

~Through a-vérie‘t.y of vehicles, an effectivgrestadrgnt public

., «_re‘latfgns ca‘mp‘aign let's yoUr i‘htended audience become ‘fa‘.mili~arr
with what your I?us’i-hes's- is all abo'ut‘;_the-r forms of adve_rtisi_ng,'
Iikesbillboard advértising‘,‘lim'it you 't‘c;\pq'st a single message that

o

customers may only see for split second.
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BRAND

TRANSLATION

Ad{apt'i'ng‘an existing restaurant concept to grow in new
E foreign ’markfet_s (i.e. US chains gding abr'oad,,an‘d

companies from abroad plarntf,ng their brand flag in a
.new country).. . | - |
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A

-

v

Everything start‘é with 'the desire to be more than you are

'tgday a highly coveted brand a flercely domlnant player, a
more profltable entlty a better and more stimulating place to
"work What wii || be your legacy and how will you create it?
“Massive change' doesn't have to be painful. When. executed

: ~.correctly change can be accompllshed through easy-to-
understand actlons that gradually send sales and proflts

rocketing.

Every bUsinesé' deserves a.nd demands a thoughtfu—lly

constructed pIan for growmg sales and proflts —a’

strateglc road map that eff|C|entIy helps you reach the
g fulfest potential of your company’ AA1 Consultlng &
Restaurant Management helps you build it-by-
developing strategyiln the areas of brandlng,
pos’itio.nin‘g,‘culture, public reIatio’ns, training, design,
local store marketing, new store opent‘ngs, concept |
development and an overarching growth"étrategy.

Even better, we present it in a Way that s easy to

understand and execute. No detours, no roads closed.

)

-
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TRAINING
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Marketing, operations and human resource issues are
inextricably connected. The best strategy conceivable is
useless without the ability of the organization to execute it.
Buy-in and understanding are vitally important. Moreover, the
culture of an organization - the practices, beliefs and values —
are often the difference between the have's and the have-not's

in‘business.

AA1 Consulting and Restaurant Management offers a variety of
training programs to help its clients improve culture, buy-in
and system-wide understanding of core values and company

objectives. AA1 Consulting and Restaurant Management
involves and enrolls the entire organization in the pursuit of
your vision through tools such as strategic planning. session,
seminars, executive retreats and'conference planning. The
training team also offers cutting-edge service training systems
development delivered through video, Internet. CD-Rom and

classroom.

AA1 Consulting and Restaurant Management tréining team has
experience in developing and implementing traini'ng systems.
The'training programs are custom-built around yoiJr unique

operation and designed to one the bar for service and

performance.
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PROJECT

UNDERSTANDING

We understand that you Want to know how to expand ;
eff|C|entIy and effectlvely in your market. Will your
budget work with.your vision? How will you maintain

current operatlons while expandmg’ What chaIIenges

mlght you encounter7 What about staff and management

P

budgetlng, h|r|ng and constructlon? There is so much to

consider proper pIannlng is essentlal

Our knowledge is unpa'raIIeIed'When compared t—o.other-

food service'con"sultanc’ies of global repute. O‘ur’te"am
[
will prOV|de direction and guldance as it reIates to the

Vo o

overall be of venues, as weII as conduct the nec‘essary

feasibility studles to evaluate the best SerV|ce prowders.A
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A

COST

OPTIMIZATION

Every business has areas of opportunity in which it can
c0nt|nuously |mprove on cost. By performlng agap analy5|s
and applylng |ndustr|aI englneerlng practlces across

functlonal areas we can investigate further — identifying

areas of opportunlty through the appllcatlon of anaIytlcaI

~

)

'. approaches to quantlfy where vaIue is trapped or hidden in
a busmess Weé Iook at major COst drlvers (hlstorlcaIIy, .
current state, and future state) to determlne how those can

be made more eff|C|ent While the aim is t0|mprove |

A profltablllty, to ensure a busm/ess is as productlve as

poss~|bJ,e, it’s also about ensuring the J;est\blend of what the

L)

-

~concept, brand, and consumer needs.

does not mean R EDUC“ON
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MARKETING|

- We. beIieVe‘great mar'k‘e‘ting just kills a bad operation .

.
.

l .

faster and speC|aI|ze in developlng holistic and
mtegrated approaches for driving awareness,
'engagement ,-and 'revenUe growth EquaIIy\comf‘o’rtabIe\

~

‘and competent in both B2B and B2C marketing and

promotlonal strategy, we . bU|Id strategy from the bottom
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u_p and inside out; from store—level merchand‘|5|ng to
modernized neighborhood marketing, to national and

multi-national product aln‘d brand launches.




| A

DUE

DILLIGENCE @
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Evaluatlng a foodserwce acquisition target? We

'

speC|aI|ze in middle- market commerCJaI and

| operatlonal due dlllgence drawing on deep sector

experle.nce harnessing |n5|ghts from the gIobaI

perspective right down to the granularlty of

transaction-level data analysis.to precisely

.measure a target and model value creation

opportunltles




L4
A}

A

SALES
BUILDING

STRATEGIES

L 4

~Are you eX‘pe.i‘ienCin~'g fiat or'de'clining sales and ne.ed.te

jump- start revenue at a system- and unrt Ievel7 We're a
top- I|ne orlented organlzatlon that is fanatlcal about

driving,.réevenue in a way that Works both'in the short-

. term (W|th quick-hits programs) and over the long- term

(growmg revenue ‘and enterprlse vaIue W|thout sacrlflces
to marglns) We bUI|d brand- centrlc strategles and
support sales- bU|Id|ng |n|t|atives from dlagnostlcs

through development and deployment.

~ ’
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‘. We are partnered with many local lenders to get your
restaurant funded. Restaurateurs often seek small
busine'ss‘ Ioans from banks‘and other commercial
N o Ienders To qualify, you'll need to show that you re a’
| good risk. ThIS means havmg adequate experlence in

. the industry and a good credlt score Be prepared to
explaln what coIIateraI you're willing to put up to get
the loan. This may'lnclu‘de a-home, a car~or
restaurant equipment. You IFhave to conV|nce your

A

Iender that you're prepared to m’ake a success of your

v

busmess Lenders want to know exactly how you pIan
to spend the money they loan to you. We will help you

with every step in the process

-~

Y \
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Y\
VEHICLE

FLEET | ~
FINANCING &

MaX|m|ze your cash flow and minimize your costs

Y

usmg AA1 S fleet vehlcle fmancmg When it' E time to
purchase or Iease company vehlcles you want

flexible, economical financing that makes sense for

~

"your business. At AA1 we bring our financial_-

exbertise;a‘n'd stre'ngth to~n’elkp. make your fleet

N

Ieasmg and flnancmg decisions easy stralghtforward

and cost effectlve - - -

Our range of custom,i-zed fI\eet leasing services

~ ’

and vehlcle financing optlons are. structured to

)‘

max4m|ze your cash flow W|th attractlve rates

v

and flexibility to accomm,o,date the use andllafe of

<

your vehicles.
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EQUIPMENT

FINANCING @

L 4
v

- Equipment financing lets you finance upto.100960ff 

1'»~Uu3co§tofhémforused equipment for your

| ’busihﬁsk;éufflas ovens ﬂ?rfhe festaurént,
machinéryhetC;Inrnostcases,yqurdechﬂonvwiH

~ depend Snyourtunﬁneésheeds;yodrbudgetandthe‘
‘~ stétetﬂ:yoﬁf'pérsonalancﬁbyéineésfinances,

We wiII hglp you‘gt_evt\you finan;i\n-g for y*ou,r kitchen

eqUipMentﬁ

0 ‘ /

v
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> .

; :There,are four primary Ways ine st'ructvure -v_\’/o.rk‘and. teams. The
drivers’a’r.e based on the number and se‘nio"rity levels of team
memi‘bers, time, travel, granularity of'ana'lysis (from anecdotal
to quantitativé)‘ size of the system' and geographies included

), in the purview, economles galned by sequencmg with other
work streams, and other technlcal requwements necessary to.

.deliver on mtended outcomes.

'PROJECTS

‘Short term sprlnts that can be completed in 15- 45 days Strategy

-
v

sessions, fea5|b|I|ty studles second op|n|ons market landscape
reports, assessments and advisory not requiring fleidwork, site .
| visits, or more than three (3) Associates to be inviolved with
dellverables presented electronlcally and telephonlcally,or at our

’ \

> offices in New.York.

- ENGAGEMENTS

Typically 6-12 weeks with a dedicated Engagement Manager;and
multi-disciplined team'of 5-6 Associates with requirements tor ,
travel, fieldwork andsite’visits, in—person‘presentations,‘and
comprehensive work product such as Iong—range corporate. plans,
commercial and operation.al due diligence, and enterprise;—level '

diagnostics and performance optimization program development.

e



How D\

CONTINUED

‘ RETAINERS

~After the completlon of a flrst phase prOJect or engagement we
\ typlcaIIy structure subsequent Work for on-going adV|sory services .
4and |mplementat|on support on a retainer basis in 6- 24-month
commitments. Dedicated resources and support functions are
applied (rangi'ng from‘ the a§sig‘hment of a support coordin—a'tor to an
- outsourced C- smte executive or: in- market practlce area Ieaders r

stationed at the cI|ent location).

PARTN’ERSHIPS

In select cases, we engage on a galn share basis W|th bIended
compensatlon models that put some fees at risk in exchange for
stock equity, revenue, or proflt share These partn,ershlps fully
Ieverage our gIobaI know-how and know who and are often be*st .
suited when we serve as an operating partner (|nclud|ng worklng

with private equity firms acquiring. and growmg restaurant chalns
or partnering with foodservice technology companles to support.
expansion). These arrangéments can be complicated and time- | '
consuming to co-create based on define.d targets and timel_v'rnes, so ",
we only move forward With such an arrangement after first

completing an initial project or engagement.
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BCONTACT

Us

Thank you}for'; yddr' intereét to contact AA1 Cons'ult‘fng and
| Restaurant Management Our firm adV|ses both restaurant chain
Ieaders around the world as well as prestlglous private equity
firms, on growth stra,tegy, marketlng,.bra\ndlng, commercial due
, dilig;ence; ahd more.'lnt‘eresteg in —c‘.onne‘cti\n'g? We’dv IoVé “to"hear~

from-you."

'
-

 GURTEJ DHALL

. ('516)477.34‘65

) ) N

gurtej@aalrestaurant com

e




