





Training and choice of location

Training and support

Sac-Wich™ franchisees will be offered a complete training program and a support program to help
them manage, operate and control their business.

The new Sac-Wich™ owner will receive training on managing his/her restaurant during the two weeks
prior to the official opening at our training centre, as well as a minimum of ten days following the
opening.

The operating manual given to the franchisee during the training will cover the following criterias:
general information, company objectives, company policies, administration functions and daily
operations.

An operation manager will be on hand during the pre-opening procedures so as to guarantee that the
opening date runs smoothly. The manager will give the franchisee all of the technical information con-
cerning the premises, how to present the food, cleanliness and the cash register procedures.

Once the training has been completed, a representative will follow up with the restaurant manager on
an ongoing basis to ensure that operations move according to plan.

Our marketing people will also be in constant contact with the franchisee in order to review the
product selection and update marketing promotions. The franchisee will be given explanations about
how to satisfy the specific requirements of the promotions offered by the chain.

Choice of location

In order to ensure the highest level of success, one essential rule must be respected: it must be in an
ideal location! In fact, location ranks first among the factors that determine how a restaurant will
perform. Location, location, location ! We spend valuable time on finding a location which demon-
strates all of the important elements needed.
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Selecting a site is not something to be taken lightly; various features must be studied before the selec-
tion process is complete. Demographics, road traffic, competition, average income per household and
the surrounding community are explored in depth.

For example, in a large metropolitan area, the sites studied are primarily located near shopping malls,
which ensures a great deal of traffic. In this way, the shopping malls benefit from the traffic generated
by neighbouring restaurants and vice versa. In a smaller community, however, a Sac-Wich™ restaurant
on a main street with high traffic flow should be quite successful.

Once the site is chosen, negotiations for the commercial lease start so as to obtain the lowest rent
possible, along with terms that will help you when you start up your Sac-Wich™ restaurant.

Our lawyers will negotiate the lease and, once they are satisfied with all of the conditions, the lease will
be drafted. It will only be signed once all questions have been answered to the full satisfaction of all
parties. Then the work needed to open a new restaurant can be started.
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Normally, a maximum of sixty days shall go by between the signing of the lease and the franchise
contract before the franchisee’s training starts. Two weeks after that, you will be able to open your
restaurant.
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Sac-Wich™
Taste the experience, there’s no better !
www.sacwich.com




The provisional table below is prepared to help the franchise candidate to better visualize the different facets

of a Sac-Wich concept. The costs which are attached is a summary which may vary per location.

10| Total cash required (1 + 6 + 8)

1 |Initial franchise fee (2 weeks training included) 20,000 20,000
2 |Blueprints (architect, engineering, etc.) 10,000
3 |Equipment 90,000
4 | Leasehold 60,000
5 |Construction 70,000
6 |Cash flow 15,000 15,000
7 |Total (2+3+4+5) 215,000
8 | Portion of amount required in cash 35% 75,250
9 |Total cost (1+6+7) 265,000

110,250

Note: The above does not include the applicable taxes.

The above cost represented herein are for a location of approximately 1300 to 1800 sg. ft.and may differ by location.

Annual sales

500,000

Cost of goods sold

160,000

Labor (includes benefits)

117,500

Purchases

17,500

Gross profit

205,000

41

Operational costs: * Royalties 5.5% + advertising 2.5%
» General expenses

» Fixed costs

37,500

7,5

15,000

3

75,000

15

Total operational cost

127,500

25,5

Pre-tax profit

77,500

15,5

Notes: Labor costs based on $9/h excluding owner’s renumeration. * General expenses included; telephone, uniforms,
repairs and maintenance, insurance, office supplies, etc.  Fixed costs include; rent, public services, business tax, heating,
air conditioning, etc. + Net income does not include; amortization, interest,income taxes and franchisee renumeration.

All above cost may vary per location. All the above are estimates and are subject to individual performance.




The franchise we offer...

Do you want to be your own boss?

Have you always wanted to invest in and manage your own restaurant? :

Although we are a recent development, Sac-Wich™ restaurants have already experienced early success. We represent a il =
very interesting investment or simply an excellent way in which to become your own boss in an increasingly competitive ’
commercial context. ] -

Our franchise program is one of the most complete. In addition to offering the complete assistance of a team of profes-
sionals assigned to select the best site, offer you an innovative restaurant concept, help you purchase and obtain inven-
tory, Sac-Wich™ will give you a complete training that will ensure that you manage and administrate your restaurant effi-
ciently.

Our restaurants range from 1,400 to 2,100 square feet.

Royalties
A monthly royalty of 7%.

Advertising
The franchisee agrees to pay the franchiser 2.5% monthly for the first two years, then reduced to 2% for the remainer of
the agreement on gross sales for advertising, in order to build a strong brand awareness and a brand equity.

If you are interested in our franchise program, simply complete the following steps:

1. Complete the franchise application form and send it to our offices along with your curriculum vitae. The information
we receive is kept confidential.

2. If the individual interested satisfies our selection criteria, a meeting will be scheduled, at which time a confidentiality
and non-competition agreement will be signed. The following points will be discussed:
« receipt of the disclosure document;
« receipt of a copy of the franchise agreement and the accompanying agreements;
+ analysis of the candidate’s commercial vision in order to help him/her develop a business plan;
+ examination of the real estate situation to find the ideal site.

3. After this meeting, we recommend that the candidate undertakes his own verification measures. It is strongly recom-
mended that the franchisee spends two weeks:
« reviewing the franchise agreement and the accompanying agreements with a lawyer;
« reviewing the financial information with an accountant or financial advisor.

After these steps, the franchise agreement and the accompanying agreements will be signed with a $5,000 deposit
(plus applicable taxes and initial fees). If, during the verification period, you decide not to pursue your efforts to obtain
a franchise, an amount of the $3,000 deposit will be returned to you.

For more information, please contact :
Sac-Wich Restaurants Inc.
www.sacwich.com * information@sacwich.com

Sac-Wich™

Taste the experience, there’s no better !
www.sacwich.com





