BAGUETTES BY CHEFS

EUROPEAN EXPRES GOURMET"

BAGETERIE
BOULEVARD
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Bageterie Boulevard is an
'EXPRES GOURMET" fast casual
restaurant concept based on the
archetype of a Parisian brasserie:

Today we are:
« present in central Europe with over 60 stores

« operating 3 shop formats (high street,
food court, drive)

« presenting hoth traditional and seasonal
recipes covering all day fare
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ASIAN FOOD HAMBURGERS
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https://www.bb.cz/files/chef-menu-prez-11-2022.pdf















https://www.bbbox.cz/en













« at frequented spots in cities, near public transport hubs
« usually corners of main streets

« large windows

« additional outdoor seating

ENERGY SUPPLIES  CONSUMPTION NOTE
ELECTRICITY 73 KW 3x80 A
VENTILATION 10 kW 9500 m?® (in/out)
COOLING 15 KW
WATER 1 m*/day DNG3
WASTE DRAINAGE 1 m*/day DN200 EXTERIOR
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¢ 200,000

LOBBY FRONT BAR KITCHEN

INTERIOR TYPICAL LAYOUT
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« inside shopping malls - with or without
a proprietary seating

« in foodcourt or corner facade

« sometimes with own lobby

ENERGY SUPPLIES CONSUMPTION NOTE
ELECTRICITY 13 kW 3x80 A
VENTILATION 10 kW 2500 m? (in/out)
COOLING 15 kW :
WATER 1 m*/day DN63 FOODCOURT
WASTE DRAINAGE 1 m’/day DN200
Daily Foot Traffic in Number of People §a‘equii:100 9
15.000 -100 m
Estimated Investment
€130000t0 € 220,000
FOODCOURT WITH LOBBY

TYPICAL LAYOUT
CUSTOMER AREA

KITCHEN FRONTBAR
- .
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« situated primarily on main roads (motorways, highways, etc.)
« as well as adjoining shopping centers and retail parks

« the drive-thru is an integral component of this unit type

« occasionally connected with a shopping mall

ENERGY SUPPLIES CONSUMPTION NOTE
ELECTRICITY 136 kW 3x160 A
VENTILATION 10 kW 2500 m?® (in/out)

COOLING 15 kW :
WATER 4 m3/day DN63
WASTE DRAINAGE 3 m*/day DN200

Daily Traffic in Number of Cars| Space Required*

15.000 1.000-2.000 m?

€ 500.000 to € 800.000

X
Building over 250 m? + land min. 750 m? without own parking

EXTERIOR

INTERIOR TYPICAL LAYOUT
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ENERGY SUPPLIES CONSUMPTION NOTE
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https://youtu.be/17Uxh673zmM







Offering easy to use online traning
system for all restaurant positions
- from crew 10 management.

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

Our training center specialists are available for on-line
consultations as well as final certifications.

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 single
or multi unit franchisees.

We helieve in three fundamental franchising principles:

1/ We treat your investments as if they were our own.

2/ We have a transparent purchasing policy and incentivise our
franchise partners to participate in the sourcing process.

3/ We charge the franchise fee only when the unit is profitable.

More at hageterie.comlfranchise

Master-franchising

We seek opportunities for establishing national licenses, master franchise

agreements, or joint ventures worldwide.
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https://www.bageterie.com/franchise



http://www.bageterie.com/downloads

