THE RECIPE FOR SUCCESS




THE REAL BELGIAN FRIES

WITH A QUEBEC ACCENT!

Hi! First of all we would likRe to thanRk you for your interest in our

banner.

Over the last 29 years, Frite Alors! has been building its reputation.
We have been able to distinguish ourselves from the competition,
evolve and follow the trends, while fully respecting the spirit of the

Belgian friterie.

The success of our franchisees is simple: we recruit people with

a lot of guts and strong management sRills. It is not a secret: the

restaurant industry is demanding.

FRITE ALORS! WAS FOUNDED
ON MAY 27TH, 1991 IN A LITTLE
BUILDING ON AVENUE DU FARC
IN MONTREAL.

Jean Jurdant, the Belgian founder of
Frite Alors!, immediately saw the
opportunity to import the Rnow-how
from Belgium.

After a few years of operation and hard
worR, it was time to open a second
restaurant. In 1994, the Frite Alors!
Laurier street location opened its
doors, in association with

Yannick De Groote, who also

originates from Belgium!

One thing led to the other, and the
idea of creating a franchise evolved.
The banner can now be found on

the island of Montreal,

in Vieux-Longueuil, in Québec and even
in Lyon (France), a city Rnown for its
gastronomy and famous chefs.

How bold!
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BE PART OF THE ADVENTURE

Here are some tips to help you make your decision.

 First of all, we are looRing for applicants who want to worR in
their own restaurant.

* Frite Alors! is a restaurant concept that requires the daily and
consistent presence of the owner.

* The Frite Alors! franchisee should have between $250,000 and
$350,000 of capital to invest, strong credit and a solid experience
in the retail business.

« Practical experience in staff management is also an asset for
project success.




ARE YOU MADE
FOR FRITE ALORS ?

First of all, you must Rnow our concept.

Visit all of the Frite Alors! restaurants, sit down at the bar,
watch the employees at worR.

Do you see yourself leading this team?




LET US GO INTO THE HEART OF
THE MATTER... THE NUMBERS

* You have to be aware that banRs don’t easily grant loans for
restaurants.

« A statement of financial situation will be required.

« With a 55,000 deposit in trust, you will receive our franchise
agreement.

« This amount will be fully refunded if you wish to withdraw after
reading the agreement and/or after 2 or 3 meetings with us.

« A medium-sized Frite Alors! restaurant (60 to 70 seats), with
yearround operation in a residential district with a few shops in
the area, produces annual revenues of approximately $700,000.

« The net profits of such a restaurant are on average between 6%
and 8%. It is very easy to increase profits (in wages) by worRing in
your restaurant instead of hiring a costly manager!

« Our royalties for Quebec are 4%, calculated on your gross sales,
and are payable monthly.




THE FEE FOR OBTAINING A
FRITE ALORS! FRANCHISE IS
$35,000 IN QUEBEC.

THIS AMOUNT INCLUDES:

« Training of owners and Rey employees. Training
is given in one of our training restaurants and
lasts a minimum of 15 days or until our complete
satisfaction.

« The disclosure of our recipes.

- The support of our associates
specialized in interior design
and decoration for our Frite
Alors! restaurants. The design
and decoration must meet our
requirements. We also offer “turn
Rey” projects (at additional cost).

« Access to lower prices from
our suppliers with the Frite
Alors! restaurant chain.

« A web site, an active
presence on social media,
marReting support, graphic
design and advertising
tools.

However, you will be
in charge of finding a
location for which we
must give our approval
according to our
standards: surrounding
population, selected
area, accessibility, etc.



FOR FURTHER INFORMATION,
PLEASE CONTACT

MARTIN CHARBONNEAU,
FRANCHISOR /
514-996-9546 |

=\ N
=\

\

\

=3

=3 ==\
=R

\ s

>7 W= . \-‘:

== WS
=\ \

o

/\
72

A7)
B A

—
—

e o
ﬁ //'4",
g 222

RITSE
y /‘, . :[l‘l i
e =

R




THE REAL
BELGIAN FRIES Sl
WITE A QUEBEE ety
ACCENT o=

MONTREAL
VIEUX-LONGUEUIL
QUEBEC

LYON (FRANCE)
SAINT-ETIENNE (FRANCE)

©

!

.
BOREALE B
. N8

&N
. LA FROMAGER; & -_
N st-Guillaume
1 N
[ }
- Micro-brasserie
B, [ETROUDGDIRBIE

sholestérol PlUs inc.
03/2020 . o

- RESRAERIE AL ORS.COM




