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The history of tabloid / boulevard press
is connected to baguettes.’ :

The story of Bageterie Boulevard explains how the of Bou\eVard | ot : oty - t‘
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Packaging covered with stories.

Today, we still continue to write such stories to
satirically comment on recent social and political

events.

Tabloid press stories appear on:

« paper bags
. R . meno d
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Bageterie Boulevard Is an original
expres gourmet concept based on the
archetype of a Parisian brasserie:

. traditional European cuisine in baguettes

« prepare on demand

« in four countries, over 40 stores

. offers various types of restaurants

o we don't fry

« offer throughout the day

« 10 fixed recipes, traditional and gourmet flavors

« urban lifestyle
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BAGETERIE BOULEVARD is a concept of Crocodille CR.

« Crocodille CR is a major producer of packaged bhaguettes and sandwiches
« 77 years of experience
e Qne owner
« gperating in more than 20 countries
« over 30 milions baguettes and sandwiches per year
Petr Cichofl « strong logistics, central warehouses and factories
owner of the company e gver 1400 emmwees

EXPORT MARKET IN PREPARATION [ CURRENT EXPORT MARKET [ CROCODILLE DEPO

®
[ CROCODILLE FACTORY e
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TYPICAL SHOPPING MALL FOOD COURT

= o
ASIAN FOOD HAMBURGERS CHICKEN PIZZA

g |

| 3 PRICE LEVELS
White Collars - Big Cities
25-45 - Middle and higher class
Middle and higher income TYPICAL BAGETERIE PIZZA TRADITIONAL
Women:Men 60:40 FAST FOOD BOULEVARD STEAKS RESTAURANTS
BAG\’.T\‘.R\\’.
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TARGET MIX We strive to satisfy all our main target groups.

FRESH OUR BAGUETTES AR 002

CAPRESE CAESAR SWISS BRUSSELS PARIS
e — DR . TRENCHWAL
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~ CANDIED — |
BEETROOT -

P CREAM OF
CELERY ROOT -

TEENAGERS

HEALTHY AND LOW
MODERN CUSTOMERS CALORIE-ORIENTED VALUE-ORIENTED

BAGETERIE
BOULEVARD
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NING, MONDAY TO SUNDAY, SPRING TO WINTER

needs throughout the entire day.
i

" MORNING TO EVE

Our goal is to meet our customers’
BIG BREAKFAST
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(2 FISH & VEGGIESBOX
(3] BEST OF BOX
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Enjoy your morning in Bageterie Boulevard.

In the morning, Bageterie Boulevard offers a wide range of breakfast products. Customers can

combine these products with their favorite type of coffee, tea or fresh juice.
nal BB music and the daily newspaper are typical

»
BREAKFAST =~ = -
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E\y Sandwicl

Coffee served in porcelain mugs, origi
components of our breakfast menu.




Fresh and Grilled Baguettes/
3+1 kinds of bread 0AG“EES BRUSSEL'? lLLEDPAms
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The basic BB product is a French baguette filled
with various ingredients, all of which are fresh and
healthy. These may be quite simple (meat, fish or
vegetarian), but there are also very sophisticated
haute cuisine recipes drawing inspiration from

the culinary tradition of world-renowned European
gastronomy.
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 GRILLED ROASTBEEF
The main menu consists of 10 fixed recipes,

5 of which are grilled and 5 of which come fresh.
Customers may choose from 3 kinds of freshly
haked French Bread plas 1 gluten-free, yet cannot
modify the fillings to order.
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The seasonal CHEF MENU" has o e SPRING IN MARCHES 4
already become a legendary e o S
component of the BB concept. © SR Ny
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« Gourmet experience in a baguette
« four times a yeat, each season from a different region

o prepared by renowned chefs

« 9 CHEF MENU fillings, 2 for FIT CALORIES and 1 soup
« seasonal and local ingredients

« extensive marketing promotion

Radek Hasman
EXECUTIVE CHEF
LA COLLEZIONE
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Florent Courriol BY MICHEUN CHEF :
French Michelin Chef 1 | FLORENT.COURRIOL McHELN AT Bk
Winter 2013-2014 3 R BAUETTE WITH
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Jan Benes
U $tépana - Executive Chef Patrick Ra_n..‘ p ;
Spring 2014 Ingear
Hotel Cap Estel - Executive Chef
Winter 2014
ROME

WESTERN CZECHIA

Radek David
Bahit¢ina zahrada
- Executive Chef
Spring 2015

M- DOLEE NAETA
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2 L A Georges Rognard 25
P, ¥ RN - / Dvir Hoffmeister - Executive Chef S0P
= i S Autumn 2014 &
Andrea Crippa
Chef of Cooking School Laboratorio
it ot ¥ Summer 2015
Justro—Hungarian ot
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Lubo Mikus =2 msmﬂ'
Restaurateur CELERY o=
» of Atelier Red & Wine {8 e L
Vs Winter 2015 >~ § i
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Markéta Pavieje AUSTRIA-HUNGARY
¢ @

Foodblog Kitchenette, Autumn 2015
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REEK STYLE CHEF MENU

Kalina Restaurant
Autumn 2016
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Kamila

Rundusova -
KAMU \
Spring 2016
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TRENTINO Radek B MARCHE Riccardo Lucque

Hasman : 1’-;%"1{ 1[ ‘m. h‘ SPNNG |N M ARC“E"“@S Chef and restaurateur

Executive Chef Aromi, La Finestra
La Collezione Summer 2017

Spring 2017
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Martm Kortus
Cooking School Laboratorio
Winter 2016
SCANDINAVIA CZECH
Marek Raditsch E c“ﬂ: MENU _, CHEF-MENU Master of Czech- e
Executive Chef _— i ML - N JAN I’UHE{]EHER CUISITE
Kampa Group | s =
Autumn 2017
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Patrik Betvai [ e, TP 5]
“GAINT- FTROPEL CHEFMEN < *7 5

Summer 2018
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Matteo De Carli
Spring 2018 .
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WRAP WITH CHICKPEA
AN FENNEL

SHRIMP BISQUE SOUP
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CANDIED =

CORONATION BEETROOT

—CHICKEN

WALDORF
WRAP

CREAM OF
CELERY ROOT



FOR HEALTHY AND LOW CALORIE-ORIENTED CUSTOMERS

« Healthy and fresh
« low calorie
« special bread

-
@Mkawsggd. @.[ b

Salimen &

Fresh

Jjuice
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8 Walnut Halloun
Y s :
Kz & Avecade
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NACK

The Affordable Option from Our Menu

e
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These full-flavor products complement our portfolio by offering a smaller meal,

ideal as a midday snack.

They are primarily targeted at youn
price, though no compromise is mad

ger customers and available at a very attractive
e regarding either their quality or taste.




BB COMBO

At Bageterie Boulevard, the customer is offered a complete meal option.

are soups of the day or roasted potato wedges with Tartar sauce.

g

Characteristic complements to our menu
= car gy AL Nel
i:mf_n \WiTH FRESH HOMEMADE TARTAR SAUCE | 1\ \*K ?h R
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TRY OUR MENU DEAL

WITH ICE TEA AND PATATAS (OR SALAD/SOUP) AND YOU'LL SAVE 34 CZK

BAGETERIE
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The BB BOX delivery solution is
targeted at husinesses and office
centers.

. 4 types: with baguettes and with sweets
« we also deliver drinks

. fast delivery service

« intuitive online order system

« for meetings, offices etc.

DELIVERY



Family box is the ideal
food-sharing solution for
your roadtrip or picnic.

« Every hox contains baguette
8 pieces - 4 different kinds in white

bread and 2x patatas with tartar sauce.

« Select restaurants offer the possiblity
of assembling your own BB Box from
haguettes of your own choosing.

Meatsox

1. sweet ribs 2. paris 3. brussels
tmmhutmﬂtasmhmm |
fartar sauce
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« 2 hasic fillings

« 1 seasonal option

« Only in select BB restaurants

« Can be a part of the main BB

front bar or stand-alone
== B

Shop in shop solution | p
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High quality coffee is an
essential part of the BB

concept. S

« Special coffee blend from Naples
P : - £f: _ Espresso
o family business with tradition : 200 T, Classico

« | 2 Cimbali machine

S e
Cappuccino

Classico
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BB SYSTEMS MAKE IT EASY

Our restaurants operate on our own system:
« cash register with customer display

« kitchen display

« customer order board

e drive system

« self-order kiosk
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SELF-SERVICE KIOSK
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We have developed an easily transferable
system for training the entire Bageterie
Boulevard structure.

Training helps us maintain consistency in the quality of
products and services provided by all BB restaurants.

We have huilt our own proprietary training center, including

a functional model of a BB restaurant for training employees.

We also utilize e-learning on-site in our restaurants via

dedicated iPads that
interface with our proprietary training COUrses and

certifications.

........
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Most of our restaurants are operated by individual

franchisees. Come grow with us!

BN |

Three fundamental rules we follow:
1/ We treat your money as if it were our |

2/ Transparent purchase pricing.
3/ If you are not making a profit, you dontp

nvestment.

ay the franchising fee.

More at www.bb.com/fransiza

Master-franchising

ean markets, we seek opportunities

To expand to other European and non-Europ
anchise agreements, Or to develop

for establishing national licenses, master fr
joint ventures.




R0PEAN EXPANSION 2019-2020 __

e m';rm:s to Enter New ; %/////
l;ur curren; :riority malrlkets are Ger:‘nany. S e
ustria and Hungary, where we can best
utilize our existing logistic infrastructure. / |
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info@bageterie.com

bageterie.com/download



