The Future of Restaurants is Virtual.

Is Your Restaurant Ready?
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STATE OF THE INDUSTRY

- e Food Delivery is fastest growing
2030 segment in restaurant industry —
growing over 300% since 2016.
e In 2018, consumers spent $10.2 on
food delivery.
e 79% of consumers use restaurant
- delivery apps at least once a month.
2020 e 100,000 restaurants have closed in
Projected delivery the last 6 months.
nustey growth e Restaurants have been forced to

Global anline food ordering to grow from
$35 billion to $365 billion by 2030 - :
Consumer demand of delivery is growing. I n n Ova‘te -

Learn More



VIRTUAL KITCHENS
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£ s JUST%% e Delivery-only brands that are
WI&GS operated out of an existing

restaurant.

e Maximizes current investment of
space, equipment & staff resulting
in very little upfront costs.

e Allows restaurants to target a new
customer base without changing
their existing brand or operations.

KILLER WINGS
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WHY VIRTUAL & WHY NOW?

e Currently, restaurants are
experiencing:

o Ongoing Dine-In Restrictions,

o Lost Revenue/Profits, -
o Increased Demand For Delivery

o Limited Money/Time/Labor

e Virtual brands give you the

opportunity to:
WITH ADDITIOMAL
o Expand Your Customer Base CURRENT PROFITS DELIVERY ONLY BRANDS

o Maximize Your Investment.

With an extra $300 in profits a day, what could your restaurant do?

Learn More



WHO IS A GOOD FIT?

e Every kitchen is an opportunity -
Virtual Brands integrate into your
existing operations.

e Offset slow day parts — Breakfast,
Afternoon, Late Night.

e Easy Way To Learn Delivery.

e If your staff has time to lean, they
have time for virtual.

Learn More



STEPS FOR SUCCESS

() H &

MENU PACKAGING BRANDING MARKETING

THIRD PARTY TECHNOLOGY CULINARY & LAUNCH &
DELIVERY SETUP SYSTEMS TRAINING MANAGEMENT




THE POWER OF A CELEBRITY
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Gain access to millions of followers
looking to align themselves with the
actions of these celebrities &
become customers of yours.
Brands developed with celebrities,
not just endorsed.

Leverage national marketing efforts
& let your restaurant be a part of
something huge.

Proven to drive rapid incremental
sales & craze.

Learn More



WHO IS VIRTUAL DINING CONCEPTS?

e Leading provider of Delivery-Only
Virtual Brands.
e Built by Restaurateurs for

Restaurateurs - 70+ Years of %
Restaurant Experience. -+ Existing Equipment
e Brands operating in over 800+ Bronds % sost
Restaurants Nationwide. Existing Exmqg
Labor Rent

e A Brand For Every Kitchen.

e Turnkey solutions to make it EASY to
add on a virtual brand to your existing
operations.

Learn More



WHY PARTNER WITH VIRTUAL DINING CONCEPTS?

WE HANDLE THE: YOU HANDLE THE:

e Food Supply
e Executing Orders




HOW DOES IT WORK?

RESTAURANT RECEIVES
62% OF NET SALES WEEKLY

380/0 320/0
VIRTUAL
DINING gggEA%ING
CONCEPTS

62%
RESTAURANT
30%

PROFIT

ORDERS PER DAY - 24
3 Orders Per Hour (12pm - 8pm)

AVERAGE CHECK - $20
Menu Structured For Add On's

VDC FEE - 38%
Includes all Third Party Fees,
Delivery, Marketing & Promotions

FOOD COSTS - 32%
Existing Food Supplier/in-House Items

EST. WEEKLY PROFIT $1,000
Extra $52,000 a Year

Learn More



BRAND FOR EVERY KITCHEN
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EASY OPERATIONS
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BEAST STYLE
T INGREDIENT AMT. PROCEDURE
AP p—
5 Cewiws o] | Ground Beef 2ea. —30z. 1. Place 2 scoops ground beef onto an oiled griddle.
W — Scoops 2. Press into a disk, continue to smash until patty begins to tear
L U
= apart.
I — T =T 1ea. 3. Place bun on griddle and toast bottom.
4. Flip bun and toast top.
e ten |
———— | Montreal 9 1/4 tsp. 5. Season burgers with montreal seasoning.
6. Continue to cook through on one side until meat begins to crisp on
edges and a crust is formed.
[EESFERNE 7. Using a scraper, peel burger off griddle and flip.
== | American Cheese, sliced 2 slices 8. Top each patty with 1 slice of cheese and cook until cheese is melt-
ed.
M 10z wt. 9. Squeeze mayonnaise across bottom bun edge-to-edge.
Diced Onion 2 Tbsp. 10. Cover bottom bun with diced onions.
Pickle Chips 3ea. 11. Top with pickle chips.
12. Place cooked patties on top of pickles.
Ketchup 10z wt. 13. Squeeze ketchup across bun top end-to-end. Squeeze mustard
across bun top end-to-end.
Brown Mustard 1/2 0z. wt. 14. Cover burger patties with bun top.
15. Wrap bun and seal with “Beast Style" sticker.
Packaging Foil Wrap

“Beast Style” sticker
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EASY EXECUTION
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BE PREPARED FOR ADD-ONS AnND SPECIALS REQUESTS -_
Extra Ketchup Extra Burger (1 patty) Extra Lettuce Chopped Burger (FOR FRIES ONLY - 1 patty chopped)
Extra Mustard Extra Cheese (1 slice) Extra Caramelized Onions Chopped Bacon (FOR FRIES ONLY - 2 slices chopped)

Extra Mayo Extra Bacon (2 slices) Extra Pickles (3 pickles)



NEXT STEPS

= Kitchen Consultation — What Brands Work For You?

= Agreement — No Long-Term Commitment!

= Food Supplier — We Work With Your Food Supplier!

= Training —Portal with Videos, Recipes & Quizzes!

= Branded Materials — Purchase Directly From VDC!

= Culinary Verification — Submit Photos of Prepared Items!
= Go Live — Start Receiving Orders Immediately!




VIRTUAL IS THE FUTURE TO DRIVING SALES.
GET STARTED TODAY.

KELLY GROGAN
VP of SALES
508-351-2556 — Kgrogan@virtualdiningconcepts.com

Learn More
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