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STORY & CONCEPT

Rana, Mark and Sam decided one day to live like they give a
fork. They combined their love for animals and the
environment with their love for food thus creating Meet the
Veganz. A concept that offers mouthwatering all-vegan
comfort food in a casual vibrant ambiance at reasonable
prices.

Meet the Veganz is distinguished by its food; fresh, simple
and unprocessed ingredients combine to create
mouthwatering tastes and appetizing dishes. Note that a large
range of the recipes is mushroom-based. Actually, the
ingredients are locally sourced, whenever possible, and many
of the products are made in-house, from scratch; such as
sauces, burger patties and others. With all of these
distinctions, Meet the Veganz has become a broad platform
that attracts a wide variety of clientele; ever since it opened
shop, it has been serving both vegan and non-vegan
customers. Thus, this venture was able to overcome the
limitations that similar concepts may face.

The restaurant opened its flagship in Beirut on October 17,
2019, on the first day of the Lebanese October revolution. In
spite of the tensions, located on one of the capital’s most
animated streets, Meet the Veganz outlet was able to secure a
faithful and recurrent clientele.



STORY & CONCEPT

Appeasing yet engaging, the outlet offers a homey yet vibrant
ambiance where music and art are strongly highlighted. The
psychological ease of the customer is put in high regards; that's
why the outlet is managed by a friendly, dynamic and young team
with a clear understanding of vegan food as well as the needs and
expectations of the vegan community.

The environmentally friendly culture is deeply impregnated in the
brand values; it is applied across all the concept’s elements. In fact,
Meet the Veganz centers its communication around the righteous
act that is being done for the environment, the consumers
themselves and the local community.

In applying the concept, two different business models can be
incorporated:

The shop version: located either on the street or in a mall, it
has a seating capacity of up to 50 seats and a counter service. This
model presents an attractive space for a prolonged culinary
experience and offers the extensive Meet the Veganz menu.

The express version: a smaller model of the above, it can be
located either in food courts or in the street as a kiosk or food
truck. With either shared seating or none at all, this model is very
suitable for quick dining or take away. The express version is
typically composed of a service counter and kitchen only.
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Preparing, only Establishing
through simple strong brand

components, creative,
) : values
innovative and
appetizing signature Offering a homey,
recipes positive and vibrant

ambiance combining
both art and music

Combining both
vegan and comfort

food in one concept
successfully

Creating vegan
products by using
unprocessed and fresh Ensuring the
ingredients best value for
money




TARGET CLIENTELE

Demegraphics

Gender: Men and Women
Age: 15- 40
Income: Middle class
Tourists, families, students, surrounding
residents, office workers, and

depending on the market,
after-party goers

Vegan and vegetarian
communities

Food lovers
Health-conscious eaters

Well-travelled, trendy and artsy
people

People who enjoy
healthy yet tasty food

Business men/women who prefer
delivery due to a tight schedule

Late-night workers

On-the-go people; whether commuting
between home and work, driving kids
around or visiting family
members
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Precious Ringz Booo Lep
Beer (0% alc) battered deep fried onion rings with thousand
island dip

Cheezy Bitez 18000 Ler
Stretchy homermade mozzarella, battered and deep fried with
thousand island dip

Bitchin® Friez 13000 Ler
Golden crispy french fries, precious ringz, chlili sin carne with
cheesy and ranch sauce

Friez Sooo Lep
Golden crispy french friez with a side of ketchup
UFDZ 20000 Ler

Oyster mushrooms, breaded and deep fried with maple
mustard dip

Bangz 18000 Ler
Partobello mushrooms, onions, red cabbage and truffle oil in a
spring roll dough with truffle cream dip

Tofu Popz 12000 LeP
Tofu, fresh ginger, carrots, coriander, and green onions. Breaded
and deep fried with a side of sweet and hot sauce

Flying Flowerz Booo Lep
Battered deep fried caulifiower with bbg or buffalo sauce

g 1l T Bronchey 38

Eggztravagent 15000 LeP
Scrambled tofu, hash browns and tomatoes on our homemade
mayo spread, in a freshly baked croissant

Smoking foolz 12000 LeP
Marinated fava beans with tomatoes, mint, garlic and onions,
smoked to perfection in a white baguette

g1 e Suludy

Mighty Caezar 20000 Lep
Lettuce, croutons, ufoz, caesar dressing

Little Caezar 1kooo Ler
Lettuce, croutons, caesar dressing

Noodlez 18000 Ler

Chinese noodles, carrots, cucumber, ginger, coriander, sesame
seeds, lettuce, bean sprouts, asian dressing

Roasted Veggiez 1T000 Ler

Lettuce, kale, sundried tomatoes, pomegrenate, roasted
eggplants, zucchini, white mushroom, balsamic dressing

Z Real Deal

22000 LER
Crilled marinated portobelle mushrooms, tomato relish, fried
onion cheesy sauce, mayo in a long soft bun

UFOZ in a Rocket 20000 L8P
UFOZ, sauteed peppers, onions, lettuce, guacamole, chees
sauce, masala sauce in a tortilla bread

Yeganz Club 22000 L8P
Marinated oyster mushrooms, scrambled tofu, lettuce,
tomatoes, cheesy sauce, mayo pickles in a loaf bread

Health Junkiez 20000 L8
Grilled marinated eggplants, sundried tomatoes, kale, "fresh’
mozzarella, pesto sauce in & brown baguette

5000 LepP

MEET THE DEALZ
Add fries » soft drink

= (Vieel The Desserds

- The Buges

Mother OF All Burgerz 20000 Lep
A complex layering of cheesy sandwichez, our homemade
patty. chilll sin carne, precious ringz, ranch sauce

Eggzquisite 18000 Lep
Our homemade patty, tomatoes, onions, lettuce, scrambled tofu,
cheesy sauce, mayo pickles in a burger bun

Oh My Garlic 22000 L8P
Ufoz, tomatoes, lettuce, onions coleslaw, mayo pickles, cheesy
sauce, aioli in a burger bun

Hot Chick 2 kooo Lep

UFOZ , tomato caliente, jalapenoz, guacamole, cheesy sauce,
buffalo sauce in a burger bun

Z Classic 18000 Ler
Homemade patty, tomataes, onions, lettuce, coleslaw, cheesy
sauce, mayo pickles in a burger bun

French Invazion
Homemade patty, lettuce, fried onions, creamy truffle
mushrooms in a burger bun

Pulled Fork 20000 Ler
Portobello mushrooms cooked with bbg sauce, coleslaw, fried
anions, bbg mayo dressing in a burger bun

2hooo Ler

Milkshakez 1kooo Lep
Vanilla, strawberry or chocolate

Bananaz 12000 Ler
Banana, chocolate in a spring roll dough, strawberry ice cream

ADD ICE SCREAM SCOOP Tsoo Lee

Forkin® awesome cookies 12000 Lo

Deep fried oreos in a strawberry batter. With a side of vanilla
ice cream
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ARCHITECTURE &
SPACE PROGRAMMING




oy =D
= ]
—

I
/|

BUSINESS MODELS &
RESPECTIVE SPECIFICATIONS

Type of Outlet

Location

MTVZ Shop

On the street or in a mall

MTVZ Express

In a food court or on the street
as a kiosk or a food truck

Average size (in sqm) 100 30
Average number of seats 50 None
FOH/BOH percentage of space 60/40 0/100
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ARCHITECTURAL
CONCEPT

“Let’s bring the street vibe inside”

The idea is to create a street-style décor while highlighting
the kitchen and counter volume, displaying the cleanliness of
the food and high hygienic standards that are preserved
within this urban interior.

On the left side, stands a plain building facade that can be
used to introduce various street artists, who will be encour-
aged to express their thoughts in street-art form.

On the right side, a well-placed street banner will be used to
communicate our ideas to our community.

And, since we believe that a weird touch will captivate the
curiosity of the pedestrians, we decided to translate the
mushroom fingerprint into our ceiling, creating an over
scaled tree inside the restaurant.

So, conceptually, our customers will be the "Smurfs” creating
stories under the "Mushroom”.
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REVIEWS
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< Review
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American, Burger, Salad
Mar Mikhael

I'm not vegan yet I'm a big fan of vegan food.
This place is ANOTHER DIMENSION LITERALLY
GUYS! you must try it,whether you're vegan or
not, it tastes soooooo goood and | mean it!

Mot to mention that the staff are super friendly
VVVYPEWPkeep it up guys!

?ai il

3 months ago

&
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& Meet the Veganz &

earch in reviews

Bl riters | AllReviews v | | Latest X | | Detailed

Tatiana wrote a 5 star review [ Follow

0 Followers

3 3 9 BN so

Everything about this place is heartwarming,
the beautiful food, the super friendly staff, and
that they serve very nutritious food that also
feeds the soul!

If you're a meat eater, vegetarian, pescatarian,
or vegan, you'll love it for sure

3 months ago

iy Like & comment <] share
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< Review
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3 American, Burger, Salad
MMar Mikhae!

| have to say that it was a pleasant experience
dining at Meet The Veganz. The staff was
friendly, the service was great, it took only 10
minutes for our 4 burgers to be ready and
freshly so. We did order the Classic one and so
next time we will be trying different items.

| was impressed by the quality of the
homemade patty, they cbviously made some
serious effort to make it and to satisfy
non-vegan burger lovers,

Meedless to say that the place was 100% plant
based, no products even used that are not
environmentally friendly.

Will definitely go there again.
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Meet the Veganz
g American, Burger, Salad
Mar Mikhael

il Positive

fresh food good quality elaborate menu

flavor full food

By far best vegan place in lebanon, many
actual options full of flavor. Come in expecting
more than the average lebanese vegan
restaurant that offers 10 salads and 1 burger, a
wide range of selection for fast food cravers.
My favorites so far are Ufoz in a rocket, hot
chick, veganz club, french invazion and
bitchin‘friez. Definitely recommended for both
vegans and non-vegans.

5 months age 1 Comment
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R & =0 65% @ 11:55 AM

< Review

, Meet the Veganz
pas American, Burger, Salad
Mar Mikhael

As a non-vegan | never thought | would be
pigging out on Vegan food. But it was very
enjoyable and delicious. | would definitely
recommend it and the owner is very nice and
friendly. Not to mention the respect, for its not
only a business but also the owners have a
message behind this restaurant. | would
definitely visit again!

R & =0 65% W 11:54 AM

< Review
good wifi

Delicious, mouth-watering food, a cool
atmosphere, reasonable prices, and an
awesome staff, all make this place a must visit
if you come to Beirut,

I'll definitely be back for more amazing vegan
treats! @A #plantluv

*Also, | want to say thanks because they
helped after the explosion to clean up and
support their fellow humans, L@
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Meet the Veganz
g American, Burger, Salad
Mar Mikhael

il Positive

fresh food good guality elaborate menu

nice place great service best food new taste
good food good quality explosion of flaver

weird food

| have never thought | would once taste new
flavors that tasted so much better than what
we're used to, it becomes addictive., good
addictive @ everytime we try something new
and better and we're never disappointed.. |
count how many burger bites are left to enjoy
every last bit @

7 months ago
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Gregory Michael Zimmerman
Local Guide - 68 reviews - 688 photos

% %% k6 months ago

Delicious, mouth-watering food, a cool
atmosphere, reasonable prices, and an
awesome staff make this place a must visit if
you come to Beirut. I'll definitely be back for
mare amazing vegan treats! @ L #plantiuv

ec
17 reviews 4 pha A

% 2 weeks ag

& Tl 62% @ 12:00 PM

Randa EIChemali
1 review

ke ayearago

I'm not even vegan and | absolutely loved the
food! Great vibes and fun staff too! | highly
recommend it

1 =

Mouhad Hachem
Lecal Guide - & reviews - 30 photos

% % % % % 10months ago
Taste-rich vegan fast food. My kids & | love it!

1 =

Richard Nagel
12 reviews
* ik ayear ago

This place was right ac.” * . from where we
stayed and I'm glad it was so close. I'm not




BRANDED MATERIAL
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Step 1 - Lead Generation/ Reception

The lead can come from various sources like calls, website visits,
F R A N C H l s E social media, or events.

STEPS Step 2 - Sending FAQs & FEF

The FAQs will answer some of the initial questions the lead may
have regarding the opportunity. And the FEF to gather more
details about the lead (capital available, interest of areas,
management of outlet, etc.)

Step 3 — Due-diligence based on FEF received

After filling out a form (FEF), potential franchisees are reviewed
to see if they're a good fit. The form gathers details about their
qualifications and finances.

Step 4 - Signing NDA and LOI (Request Initial Deposit)

We would request the lead to sign an NDA & LOI, as well as pay
an initial deposit (refundable/non refundable).

Step 5 - Sharing Extended FAQs (Financial Assumptions)

It includes more information about the business, as well as the
franchise feasibility study and business plan.

Step 6 - Signing Franchise Agreement

The final step of the process is having the lead signing the
Franchise Agreement. The lead is now an official franchisee for
Meet the Veganz.




TRAINING 7 SUPPORT

Initial assistance provided by The Meet the Veganz will include
the following franchisee training programs:

» Phase I: Training provided at a location designated by franchisor:

Meet the Veganz' management will provide franchisees with
approximately Ten (10) to Fifteen (15) days of initial training at
headquarters or at a location designated by Meet the Veganz’
management, beginning approximately 6 to 9 weeks before the
franchisee is scheduled to open for business. Phase | Instruction
will pertain to administrative, operational, and sales/marketing
matters; it will also include a liberal amount of on-the-job
training. This training will be provided for the franchisee and
upto Two (2) designated attendees.

» Phase II: Training provided at the franchisee's location:

On-site training typically takes place when the franchisee
commences operations. Experienced trainers from Meet the
Veganz will provide on-site training for a period of up to Seven
(7) to Ten (10) days to assist the franchisee in the commence-
ment of operations. This training will be provided for the
franchisee and upto Two (2) designated attendees.

In addition to field support, members of The Meet the Veganz
organization should provide the services listed below.

» Operational Support » Purchasing

» Site Selection » Online Platform

» Internal Support » Ongoing Research & Development
» Marketing Support » Overall Program Oversight




FRANCHISE FACTS

» Franchise Fee

The initial franchise fee for an Individual franchise unit is
USD 26,000.

» Area Development Franchise Fee

The Area Development franchise fee is USD 20,000 per store
(minimum of 3 units)

» Ongoing Royalty

Royalty fee is 6% of your gross sales (excluding taxes before
discounts) and is paid monthly. This fee entitles you to use Meet
the Veganz service mark, use of distinctive system, marketing
assistance, ongoing business development and counseling, and
other benefits that come with being a Meet the Veganz franchisee.

» Advertising Fee

Meet the Veganz name and reputation is an important part of our
business. Franchisee will spend at least 2% of your gross sales per
month on local advertising.

» Marketing Fund

Franchisee will be required to contribute 1% of their gross sales
to international marketing funds.



POST-OPENING SUPPORT

MTVZ team will assist the Franchisee in post-opening by providing

support in various areas including:

Training

Quality control

» Post opening training
» Managerial training
» Departmental training

» Specific training requests

» Mystery visits and audits

» Control and monitoring of MTVZ
standards implementation in the
Franchisee premises

» Assessment of restaurant performance

Brand communication

Management system update

» Development of brand awareness on
regional and international levels through
promotions and social media interaction

» Continuous support depending on
operation’s needs

» Continuous research and development
programs




CONTACT US

ADDRESS:

Mar Mikhael, Armenia Street, Beirut, Lebanon

PHONE NUMBER:

+961 81780814

EMAIL ADDRESS:

franchise@meettheveganz.com

WEBSITE:

www.meettheveganz.com

INSTAGRAM & FACEBOOK:

@Meettheveganz






