Jol@ - Aotk 0og 1|
| i City of Madison Liquor/Beer License Application

JAl( On-Premises Consumption: [ Class BBeer [ Class B Liquor B Class C Wine
Madizos. Off-Premises Consumption: O Class ABeer [ Class A Liquor O Class A Cider

Section A — Applicant
1. If needed, a qualified interpreter can be provided at no charge to you. Would you like an
interpreter?

Yes (language: FKPJ woh ) '
No (If you answer no and you do require an interpreter, the ALRC will refer your application

to a subsequent meeting and this mage delay your application process)

Si usted requiere o necesita un/a intérprete, nosotros podemos proveer un/a intérprete sin
costo alguno. ;Le gustaria tener un/a intérprete?

0 Si, lenguaje
O No. Siusted escoge “no” en la solicitud/aplicacion, y usted si requiere un/a intérprete, el
comité remitira su solicitud para una nueva junta y esto puede atrasar el proceso de su

solicitud.

2. This application is for the license period ending June 30, 20 (1 .

3. List the name of your O Sole Proprietor, O Partnership, O Corporation/Nonprofit Organization or
i g ; }
LA KiTthenarme LLC

4. Trade Name (doing business as) _| A~ KJTTHENEITE (L C

5. Address to be licensed_§5. ‘/, A7 iamsen S‘IL

6. Mailing address _30S W Jopn QN ST = APT 139

7. Anticipated opening date __ )% /3()/99/) 14

8. Is the applicant an employee or agent of, or acting of behalf of anyone except the applicant
named in question 2?7

F No [ Yes (explain)
9. oes another alcohol beverage licensee or wholesale permitee have interest in this business?

? No [ Yes (explain)

Section B—Premises

10. Describe in words the building or buildings where alcohol beverages are to be sold and stored.
Include all rooms including living quarters, if used, and any outdoor seating used for the sales,

service, and/or storage of alcohol beverages and records. Alcohol beverages may be sold and
stored only on the premises as approved by Common Council and described on Ilcense

Heohol will _be stored in he. baement and ,Zmnlﬂé 0

the commorcin] kithon Tt uill ke gerved in

dho A paap Room \/3’5/() QgL ,@/’)
\) /

7




11, ﬁ Attach a floor plan, no larger than 8 % by 14, showing the space described above.

12.

13.

14.

Applicants for on-premises consumption: list estimated capacity o? )&

Describe existing parking and how parking lot is to be monitored.

Thord Be u ILQM/U\D JQ@’{’VK V\QMJ( Ao )/mddﬂuu?

9(9 Moy aso. MS&(\«QDL Yo Hn 100

Was thas premises licensed for the sale op liquor or beer during the past license year?

O No Ff Yes, license issued to Epm (}zﬁgﬁh ﬁ’ (\aﬁ'oﬂwﬁ LLBD (name of licensee)

15. {2) Attach copy of lease.

Section C—Corporate Information
This section applies to corporations, nonprofit organizations, and lelted Liability Companies only.
Sole proprietorships and partnerships, skip to Section D.

16.
17.
18.
19.
20.

21,

22.

23.

Name of liquor license agent \/ Y\()\Q;\JJ\IEQ . O

City, state in which agent resides__{a/ M&d LLem

How long has the agent continuously reS|ded in the State of Wisconsin? _(, m@{\\%\g

[0 Appointment of agent form and background check form are attached. Fench Cﬂ'\g)zn .

Has the liquor license agent completed the responsible beverage server training course?

No, but will complete prior to ALRC meeting O Yes, date completed

State and date of registration of corporation, nonprofit organization, or LLC.
Wi 3 16 (16

In the table below list the directors of your corporation or the members of your LLC.
[0 Attach background check forms for each director/member.

Title Name City and State of Residence
Owne R, i (_Jl(gmio, QK. MadiSeu I W

Registered agent for your corporation or LLC. This is your agent for service of process, notice or
demand required or permitted by law to be served on the corporation. This is not necessarily the

same as your liquor agent.

\[i\P\%n\iL QK




24. |s applicant a subsidiary of any other corporation or LLC?
No DO Yes (explain)

25. Does the corporation, any officer, any director, any stockholder, liquor agent, LLC, any member,
or any manager hold any interest in any other alcohol beverage license or permit in Wisconsin?

No [ Yes (explain)

Section D—Business Plan
26. What type of establishment is contemplated?
O Tavern 0O Nightclub @ Restaurant [ Liquor Store [ Grocery Store

0 Convenience Store without gas pumps [0 Convenience Store with gas pumps

O Other
27. Business description _—trenciv mﬁ(ﬁmgu}) @DJE\LM b\mw@&%
Qw\dm and dinno .

28. Hours of operation 7 Q)O&M QDM // g DV\ Ci DM

29. Describe your management experience i lr\&y\w 290,0;{\ h\b()ﬂud

sooant on Aﬁﬁagm u\rlm,oil’u% all Mgﬁﬁ’gﬂ
C lL DQ(\ESLE\ 1 (‘d\' o ,SA.A\o" CotinC e ‘ ) Q ) o) 410

30. List names of\}n anagers below, along(wéith city and state of residence.

\/}5\0&15’\&, O \/\E( M ad. S

31. Describe staffing levels and staff duties at the proposed establishment

oo wik ke I &uﬁ“ﬁ)x\m wm@&mw

% AQ&{A@MXM\ L kapxs@\(ma S et f ALY
32. Describe your employee training \\\ x(mmg)\ (Q &JL?Q/\L @ ex%fu Qpnee .

S




33. Utilizing your market research, describe your target market.
A \m&iﬁ! anall g O(\i‘gj ,Eﬂ(m‘m A

food

ra

o J)/\ oA

34. Describe how you plan to advertise and promote your business. What products will you be
advertising?

Ar'hF@oS UL N()OQ‘)?U\OA ’%"?Qfo,lmofﬁ, Km@‘rnp/\mu prﬁfs‘;\&é ,
yea 17 ! '
V) ’

35. Are you operating under a lease or franchise agreement? Y No O Yes

36. Private organizations (clubs): Do your membership policies contain any requirement of
“invidious” (likely to give offense) discrimination in regard to race, creed, color, or national origin?
O No 0O Yes

Section E—Consumption on Premises
This section applies to Class B and Class C applicants only. Class A license applicants (consumption
off premises) may skip to Section F. (

37. Do you plan to have live entertainment?\@ No 0O Yes—what kind?

38. What age range do you hope to attract to your establishment? > - ,éQ uweaind o\d

39. What type of food will you be serving, if any?
"P Breakfast {@Brunch @Lunch p Dinner

40. Submit a sample menu if applicable. What will be included on your operational menu?'
Appetizers Salads ED Soups % Sandwiches I@Entrees g Desserts
Pizza E:b Full Dinners

41. During what hours of operation do you plan to serve food? 7,()30 am- ,3&(’5’\\!\ m\d Q (‘:)M“’ q FM

42. What hours, if any, will food service not be available?

//

43. Indicate any other product/service offered.

44. Will your establishment have a kitchen manager? 0O No p) Yes

45. Will you have a kitchen support staff? [1 No ‘FI) Yes ,
46. How many wait staff do you anticipate will be employed at your establishment? { E Qm E t i Ie)

During what hours do you anticipate they will be on duty? T-%50 apn - %?M -5 2 {)M“ iO[)f\

47. Do you plan to have hosts or hostesses seating customers? %No 0 Yes ‘\’\\Q)w\
fervesy vl asRleciue
A X% a \

FooMm .



48.

49.

50.

51.

52.

53.
54.

56.

57.

58.

Do your plans call for a full-service bar? @7 No 0O Yes
If yes, how many barstools do you anticipate having at your bar?
How many bartenders do you anticipate having work at one time on a busy night?

Will there be a kitchen facility separate from the bar? 00 No [ Yes N\P(

Will there be a separate and specific area for eating only?

0O No 0O Yes, capacity of that area NA

What type of cooking equipment will you have?
g Stove ‘}D Oven 0O Fryers 0O Grill p Microwave

Will you have a walk-in cooler and/or freezer dedicated solely to the storage of food products?
O No ?) Yes

What percentage of payroll do you anticipate devoting to food operation salaries?
If your business plan includes an advertising budget:

What percentage of your advertising budget do you anticipate will be related to food? _|( Z}ﬂ@

What percentage of your advertising budget do you anticipate will be drink related? ___ (O Yo

Are you currently, or do you plan to become, a member of the Wisconsin Restaurant Association
or the National Restaurant Association? ? No 0O Yes

All restaurants and taverns serving alcohol must substantiate their gross receipts for food and
alcohol beverage sales broken down by percentage. New establishments estimate percentages:

/(g )} % Alcohol ) [ O % Food ::EQ % Other

Do you have written records to document the percentages shown? 2@ No [ Yes
You may be required to submit documentation verifying the percentages you've indicated.

Section F—Required Contacts and Filings

59.
60.
61.
| 62.

63.
64.

I understand that liquor/beer license renewal applications are due April 15 of every year,
regardless of when license was initially granted. [1 No p Yes

ALRC meeting. 0O No es

| agree to contact the Alderperson for this location to discuss my application and to invite the
Alderperson to my information session. [0 No TZ/ Yes

I understand that | am requirfd to host an information session at least one week before the

| agree to contact the Police Department District Captain for this location prior to the ALRC
meeting. O No ED Yes

| agree to contact the Alcohol Policy Coordinator prior to the ALRC meeting. [0 No £ Yes

| agree to contact the neighborhood association representative prior to the ALRC meeting.
O No ‘p Yes
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Brunch

Saturday and Sunday
SPECIALTIES

BRIOCHE FRENCH TOAST 11 warm apple cinnamon & warm pure maple syrup on the side, whipped cream (you'll love it)

SOUPE A L’OIGNON GRATINEE 8
Caramelized onion soup with toasted baguette topped with grilled Swiss cheese

BAGUETTE, BEURRE, CONFITURES 5
Baguette, butter, 2 jam and honey

OMELETTES

SPINACH, CRISPY BACON, SHALLOT and GOAT CHEESE 14
MUSHROOM, GREEN ONION, BLUE CHEESE OR BRIE 14

Served with petite salade and French potatoes persillade

SCRAMBLED EGGS
SWISS CHEESE, HERBES DE PROVENCE, CRISPY FRIED BACON ON THE TOP, 13

FRESH SMOKED SALMON ON THE TOP, LEMON, FRESH DILL 15
Served with petite salade and French potatoes persillade

ENTREES

Served with petite salade

TARTIFLETTE GRATINEE Crispy bacon, potato, onion, béchamel, Swiss cheese 16
MUSHROOM GRATINEE Mushroom, ham, béchamel, Swiss cheese 16
NORMANDE GRATINEE Potatoe, sour cream, ham, Camembert « Brie » 16

CREPE MONTAGNARDE Prosciutto, Brie, sunny side egg 14
CREPE NORVEGIENNE Smoked salmon, Norwegian sauce

CROQUE-MONSIEUR with Ham, béchamel, Swiss cheese toasted on the bread 14
CROQUE-MADAME (add a fried egg) 15

ASSIETTE de CHARCUTERIE 15
Prosciutto, saucisson sec, ham, cornichons, butter. Served with baguette & petite salade

ASSIETTE de FROMAGE 15
Comte, Brie, goat cheese, blue cheese, walnuts,
Served with baguette & petite salade

DESSERTS
SWEET CREPES 5  (Nutella or lemon curd, or jam)
LAVENDER CREME BRULEE 8
Dessert of the day...

Sides : Spinach, French potatoes, Mushroom, Bacon { each $3

Please inform your server of allergies or dietary restrictions and we will do our hest to accomodate



W

~~hez Nanou

Home-style French Cooking

h % 4
<
RESTAURANT - PERSONAL CHEF

ST

CATERING - COOKING CLASS

Dinner

Specials of the day:
See blackboard

APPETIZERS (HORS D’CEUVRE)

SOUPE A L’OIGNON GRATINEE 8
Caramelized onion soup with toasted baguette topped
with grilled, Swiss cheese

SMOKED SALMON PLATE 16
Toasted bread, Norwegian sauce & petite salade

ASSIETTE de FROMAGE 15
Comte, Brie, goat cheese, blue cheese, walnuts,
Served with baguette & petite salade

ASSIETTE de CHARCUTERIE 15
Prosciutto, saucisson sec, ham, cornichons, butter,
Served with baguette & petite salade

FRENCH BAGUETTE BASKET 3
Served with butter

LARGE SALADS 15
NICOISE

Mixed green, tomato, potato, red & green pepper,
green & red onion, tuna, hard-boiled egg, black olive,
anchovies

PIEMONTAISE

Tomato, potato, hard-boiled egg, cornichons, ham,
mayonnaise

GOURMANDE

Baby spinach, bleu cheese, pears, walnuts, strawberries

LYONNAISE

Mixed green, crispy bacon, red onion, poached egg,
crodtons,

SAVORY CREPES 14

Served with petite salade
Our savory crepes are made with buckwheat flour

MONTAGNARDE

Prosciutto, Brie, sunny side egg

SAVOYARDE

Crispy bacon, potatoes, onion, béchamel, Swiss cheese

CAMPAGNARDE

Spinach, shallot , béchamel, Swiss cheese, hard-boiled egg

PARISIENNE

Ham, mushroom, béchamel, Swiss cheese

NORVEGIENNE
Smoked salmon, Norwegian sauce
(sour cream, mustard, lemon, fresh dill)

ENTREES (PLAT PRINCIPAL)

SMOKED SALMON GRATINEE 18

Smoked salmon, spinach, shallot, béchamel, Swiss cheese

TARTIFLETTE GRATINEE 16

Crispy bacon, potatoes , onion, béchamel, Swiss cheese

MUSHROOM GRATINEE 16

Mushroom, ham, béchamel, Swiss cheese

NORMANDE GRATINEE 16

Potatoe, sour cream, ham, camembert « brie »

HOME-MADE DESSERTS

LAVENDER CREME BRULEE 8
CHOCOLATE MOUSSE 7
SPECIAL OF THE DAY...

SWEET CREPES 5

(Our sweet crepes are made with wheat)
We can make dessert crepes with buckwheat flour
Crépe lemon curd

Crépe sugar lemon
Crépe nutella
Crépe jam

Please inform your server of allergies or dietary
restrictions and we will do our best to accomodate



~hez Nanou

watvlis Mpaeneh P -
OIS FREREN LG

RESTAURANT - PERSONAL CHEF

CATERING - COOKING CLASS

BUSINESS HOURS
Website : www.cheznanoumadison.com %
Email : cheznanouamadison@gmail.com 5:00 to 9 :OOpm
SATURDAY
iVisit us on facebook 5:00 to 9:00pm
BRUNCH
SATURDAY
9 :00am to 2:00pm
We are sorry we do not accept credit cards for bills of $10 SUNDAY
or less (tip excluded) 9:00am to 2:00pm
Thank you for your understanding !
Tuesday to Thursday,

For parties of 8 or greater a 20%
gratuity will be added to the bill. For private parties or groups of over 10 people

please contact us

Our bacon and ham are supplied by Jordandal Farms
‘Our Salmon is supplied by Houmann’s
Our Meat and Sausage are supplied by Underground Butcher




Business Plan
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, Chez l\T anou isa successﬁll French Blstro located ina popula,r

~ neighborhood of Madison, Wisconsin. The restaurant serves a,uthentlc

, ;':,French food at an affordable prlce range in a cozy. atmosphere Open ].X
~ days aweek for breakfast, lunch, and dinner, the menu offers a diverse

.

f mnge of 1tems for 1ts customers From Enca,s Sa,le et Sucre to Enrt"eesr o

Chef Greg sta,rted a 1'estaurant called “Bon Appetlt” at

a ,the same location. It specmllzed in French food, but not of the authentlc ': |
~ variety currently found at Chez Nanou. In Anne Marie Rieunier

~purchased the restaurant a,nd turned it into Chez Nanou. In so doing she'_
'ﬂ completely redld the menu and interior de31gn In the yea;rs _ -
. pl‘oceedmg Ms. Rleumer's ta,ke over, the restaur ant has expel 1enced a, -
- conslstent upwaxd trend in fmanma,l success . -




' LOCATION AND FACILITIESV '

. Chez Na,nou 13 loeated in the popula,r “W]lly Street” 11e1ghb01hood of
~ Madison, Wlsconsm The area is a commercial thoroughfare sulrounded
by1e81de11tla,1 homes, condommlums and apartment buﬂdmgs Wit hmt

~the immediate proxumty, several new apa,rtment buildings are unde .
' ;construetlon and once completed they will brmg thousands of new

regular customers to the area. The buﬂdmg has par kmg along 1ts 81de

_ and there 1is ample street pzukmg in the nelghbmhood '

_ The buﬂchng 1tself is owned by Cybo1g LLC and is sublea,sed to La,

_ Kitchenette LLC untll May 2018, and then leased to La Kltehenette LLC
for 3 years after that. The interior is quaint and seats 32 people. The . _
~ wallsare ta,stefully deem ated with photogra,phs and paintings of France. -

_ The ta,bles are covered w1th eheckered tablecloths and carefully adorned

_ with ﬁesh flowers and eandles On the north side of the interior there are .

_ large wmdows that look out on the main th01 oughfare and are half-
' eovered w1th rustic Frenoh la,ce a,ddmg to the authentic feel.







. Chez Nanou wﬂl fea,tule authentlc French dlshes a cozy a,mblance andi .

' »superlor service. The food is ef the ﬁnest; quality, is prepared Wlth care,
_and is finished w1th an artistic flare. The menu cha,nges every week, but—
— a,lso ma,mta,ms the fa,vorlte dishes. of Joyal pa,trons. Portions are

. modestly 31zed and gzu mshed w1th stunnmg presenta,tmn '

, ‘eUSTOMER’sERVICE

Customer satlsfa,etlon isa, d1 1vmg force behind the 1'esta,u1'ant S suceess} '
The Servers are trained to be attentive and engaging, and are well versed
_on the menu’s contents and operate in harmony with Chez Nanou’s
fmlssmn to create an authentic French Bistro. Ms. Ok will carry on Ms.
_ Gaston’s tradition of visiting tables to chat with patrons In the past Ms.
' Gaston has establlshed customer loya,lty by having one—to -one
, 'eonvelsatlons with customers, and Ms. OK plans to use her chal 1smat1e
- persona,hty to mamtam those connectlons and bulld new ones




, Bevera,ges con31st of espresso-based coffee dlmks tea, a,nd a robust 7, |
_selection of cocktauls beer and wine, The drink menu promdes 2, wide
,,;va,rlety of drmks for pa.trons and a hea,lthy proﬁt margm for the bu

ﬂ A sa.mplemenu is found beloW' '

Espresso
Americano
Capuccino
~ Machiato
Cafe au lait

' Latte Machlato
_ Mocha
'Iced,Coffee, ’

~ Green andBlack teas

IcedTea
Tea latte

WHITE
Loire
_Bordeaux
Languedoe @
~ Bourgogne

RED

-’ Cofté du Ventoux

- Bordeaux
Cahors
~ Languedoc




Chez Nanou s menu has a wuie and va,rled selectlon of a,uthentle 'Freneh'
. rec1pes. Below 1s a small sample of the restaurant’ s selectlon '

_ Savoyarde Gratinée
Salade Nigoise
~ Assiette De Saumon
Croque-Monsieur
Pa,rlslelme Gratinee

, Assmtte De Charcuterie &f

Fromage

Croque-Madame

- Smoked Salmon Gratinee
Tartiflette Gratinee
Mushroom Gratinee

~ French 0111011 Gratmee Soup ,,
Baguette Butter, Preserve Honey
Ham, Gruyere Parmesan Omelette
Assiette De Charcuterie & Froma,ge
Brioche Freneh Toast & Apple Cinnamon
Mushroom Brie Cheese & Scallions Omelette
Spma,ch Goat Cheese & Bacon Omelette
Sc1 ambled Eggs, Smoked Salmon & Dﬂl
Caramel Beurre Salé Crepe
Ar dech01se Crepe Pomme
Ca,nnelle & Mlel Crepe




Market Analysis & Strategy

SUMMARY

Chez Nanou has carved out a competitive niche for itself in 2 market
otherwise relatively full of restaurants, Situated as the only French-
style Bistro on the East Side of Madison, Chez Nanou has established a
reputation as the place to get authentic French comfort food. Locals and
tourists alike have become aware that if you are in Madison and seek to
recapture the feeling and taste of a high-quality Parisian bistro, Chez
Nanou is the premier place to go.
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NEIGHBORHOOD

The Williamson Street Neighborhood (AKA, “Willy Street”) has been a,
vibrant cultural hub in Madison for decades. The neighborhood is
comprised of a main street and a residential area. The main street is
lined with shops and restaurants while the residential area is populated
with blue-collar workers, college students, and young professionals. Due
to strict zoning laws, the neighborhood has strived to create an
environment in which small, one-of-a-kind, businesses can flourish.
Because of this, Willy Street has become known as a unique and diverse
neighborhood which draws customers from Madison, the surrounding
cities, out-of-state, and from all gver the world.




j Chez Nanou ca,ters to customers of a,ll ba,okgrounds Tts affordable prlces 7
_and café- style atmosphere are perfect for college students, young »'
' pmfessmnals and blue- collar kaels At the sa,me tlme its dlverse
~ menu unique to M&dlSOIl 3 restam‘ant scene - appeals to Wealthler '
, ;:gom mands Moreover because Willy ¢ Street 1s a cultural hub in Ma,dlson
. 1t 1s oo_mmon for people from all over the country a,nd the wo1 ld to v1' i

Online Reviews by Location

Madison WI (not | Out-of-  International
Madison) State

Location

Yelp & Tnpadv:sor

7Agg1 egated da,ta ﬁom tr 1pa,dv1sor com a:nd yelp com Wthh spec:lﬁes
_users 1ocat10n shows that Chez Nanou appeails to locals a,nd tourists
_ alike, As the gl'a,ph above displays, Chez Nanou has established itself as a
- popular 1'estau1'ant for Madlsomans Wlsconsmltes and. out of—stater




eighbefhodd Loeals , rdFrr'eﬂbwiMa,d:i'sonirstns ;

In addltlont ) be g a 1&1 ge d1 aw for customers located out81de the ,

, ;11e1ghb01 hood, the W]]lyr Street area has a la,rge 1'e31dentla,1 popula,tlon
:vfrom Wthh Chez Nanou has, and W111 dra,w a substantial amount of fj
{ ( stomers In the 1ast decade a number of apa,rtment bulldmgs and ”

_ ‘condos ha,ve spj ng. up around the area. The most consequentla,l of tk ese ,
, has been wo large apamtment complexes Ga,laxy and the Constella,tlon* ,

__ which alone account for bri mgmg OVeT & thousand new residents to the 7

",ne1ghb01hood Chez Nanou plans to gain from this population explosion 7  -

through mar ketmg campaagns a,nd mcrea,sed seatmg ea,pacu:y in the ‘
,1'estaurant . , . . :

fIn a ‘ dlthIl to 1‘e31dents of Wl]ly Street the nelghbmhood 1egula,

dr aws people from all over the cﬁ:y If you are a Madlson resident. th
frequents restaul ants, you probably come to Willy Street often aQs ft is
"o:ne of only a handful of densely packed eommerma,l areas in the 01ty

- The ,Wiseonsin TOuriSts—{
f If Madlson isthe academlc a,nd pohtmal center of WlSCOllSlIl then Wllly .
Street is the cultural center of Madison. As such, the nelghborhood

draws ccustomers from all over Dane County and Wisconsin in. genera,l '

‘Usmg mf01 matmn from the gr aph on pa,ge 9, One sees onlme rewews of

- patrons from. all over Wlsconsm including from Cotta,ge Grove -

' Evansvﬂle Fltchburg, McFarland, Mﬂwaukee Stoughton Sun Pra,me
- 'Verona Wa,unakee a,nd Whltewater . ,




7 Madlson is a well known cnty to Amerlcans a,nd fore1gn natmna,ls 'aJ ik :
Usmg infor mation from the aforementloned graph, one sees online
reviews from the fo]lowmg out-of-state patrons: California, Colorado

',:D C Illlnms anesot;a,, Mlssoun Neva,da New Jersey, New Y01k North _

Carohne : Tennessee and Texas. Addltlonally, one sees reviews from .
,:toplrists""' all na.tlonahtles -mc ing: Australia France and Smgapor
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,‘ —;T h i‘]E‘renoh Blstro Style Esta,bhshments -—'

':Madlson has two other Frenoh Blstro style esta,bhshments' La, Ba,guette -
rand La Brioche, However, these 150) esta,bhshments are dlstmct from
' *'Chez Na,nou in very dlscermble ways. First, both are located i in areas fa,ﬂ 7
7 }auwa,y from one another. Wherea,s Ta Brioche i is 5 miles away from , .
7 Nanou, and i ina dlfferent nelghbmhood La Baguette is located ,mlle -
away. Moreover, these nexghbm hoods are different in. demogl aphic
',,maakeup La Brioche is located near the ho:mogenous nelghborhood of
, ,'Shorewood Hllls Wthe La Baguette is on the outskirts of town, where -
r,mst ad oft umque sma,ll busmesses one fmds McDonalds a,nd Taco Bell .

The second way in Wthh these estabhshments are d1ffe1 ent 18 theu'
'a,mbla,nce. Both La Brioche and Ia Baguette are located in St ip ma,lls
_and their interiors have established a different feelmg thanChez
~ Nanow’s. Whereas La Brioche has opted for an ornate style — with Rococo ,,
'cha,lrs a;nd wood paneled walls —La, Ba,guette has as sterlle and dressed '
down feehng of a white box — Wlth ﬂuoresoent hghtmg a,nd ofﬁce style' "
. whlte aooustlc cellmg t]les. . , , -

Madison




MAR ETIN G STRATEGY

'.7 Chez Na,n ou is already esta,bhshed to ‘Ghe pomt Whele 1t has 1eached a
—' cr1t1ca,1 mass of popularlty and reputation ¢ sufficient to succeed w1thout
any marketing, With tha,t bemg said, Ms. Ok plans on mlplementlng an
: '_a,mbltlous marketmg campa,lgn to drlve more tmfflc to the restaul an

- LocalMedla, - .

Chez Nanou has been posu;lvely 1'ev1ewed by a number of '7 -

. :al newspapers and T.V. news outlets. The 1'estau1'ant con31stent1y
ra,nks a,mong the top places for things such as, “Drea,m-Worthy Desserts

_in Madison” and “Romantic Restaurants.” (Madlson Ma,gazme) The new
owner, Ms. Ok, plans to bulld on media pr esence by adver tlsmg in popula,r- -

Madlson maga,zmes and newspapers For example a promotlonal a,d
' placed in Madison Magazme costs $7oo 0o for a 1/ 4th page ad and in the

 past hasresulted in a noticeable spike of customer traffic at Chez N: anou -

, Addltlo ally, Ms. Ok has already arranged for mterwews with local

- newspapers to advertise the change of ownershlp and to mtroduce Ms Ok 7, 'i

_ to the Madlson commumty




F outa.ny money spent on SEO Chez Netnou is the fn'st ch01ce to _
a,ppea,r when domg a Google search for “Madlson WI, French "
restaurant.” The restaurant has a,lmost a thousand followels on .

' Facebook whele 1t has a rattmg of 0 8 out of 5 sta,rs ba,sed on 68 rev1ews. ":

- Although Chez Nanou a,lrea,dy
' ha,s a solid online presence, Ms ,,
_ Ok plans to add to that plesence -
_through the utilization of social
| L ‘media heretofore unleve1 aged ,
| You eamned 3 2016 Centificats of o r by the restaurant. For exa,mple,,,

. | Evcellencs — now tell us whera to ‘ A e, - ,, ;
~ thout

PNl Chez Nanou curr ently is
RooNE ° Twitter account oran -
' Instagl am account, Because -
Chez Nanou’s menu cha,nges

__ . weeldy, these two forms of
'soma,l medla, would be 1dea,1 for sendmg customers mformatmn on new .
,’ dishes. Moreover Ms. Ok plans on completely redoing the web31te Wthh a,t { ;7
this pomt is very functlona,l but lacks the a,esthetle qualltles and smooth
—ﬁmctlona,llty Whlch is becommg more and more expected out of mtel net

' sa, customers

_ outiand:About.,in,The‘éommﬁnity'——,, -

' Ms Ok plans to mm ease Chez N anou's v131b111ty in the Madlson
community by participating in festlvals creatmg & sa,te]llte food cart
*aund promdmg cookmg classes ' .

"rThere are a, number of ga,thel mgs in Madlson such as the Farmer -
~ Market, Water Front Festival, and Taste of Madlson - which are 1dea,1 for
'1 ?Chez Nanou to present its food to customers who might not othe1w13e be

ﬂ a,ware of the restaurant. Addltlona,lly, food carts have become

»mcrea,smgly popular in Madison, and Ms. Ok will mvest in settmg up a

_cart that can increase Chez N anou ‘s reach to all corners of Ma,d1son -




Management Summary

PERSONNEL PLAN

Pending an E-2 visa application, Chez Nanou will be owned La,
Kitechenette LLC, whose sole member is Virginie Ok. Ms. Ok has a degree
in Business Management from ABC College, and has received month'’s
worth of culinary training from the current owner, Ms. Rieunier. As the
manager/owner, Ms. Ok will oversee the hiring of staff, day-to-day
operations of the restaurant, procurement of food and equipment, menu
planning, finances, and interior design. Ms. Ok will also work in the
kitchen as a chef.

In addition to Ms. Ok, the restaurant will have a staff of four part—time
waitresses, two part-time dishwashers, and two part-time line cooks. _

#of Description 'Per worker Total ﬁ
Employees L - ~ Dollars/Hour Wages
| | ~ Hours | |
' Set up & stock stations; | : :
 prepare and cook menu ; 50 $12.00 $600.00;
items; close kitchen. ﬁ i ,
 Take orders & serve food; ; : 5 ‘
‘ensure customers are | '5 $2.50 $300.00
‘enjoying their meals. ‘ | ! :
. Clean dishes, kitchen, ‘ ‘ 3 ,
food preparation ', ~ $7.00 $420.00
equipment, or utensils. ‘ : j o
“Total Wages
' §1,320.00







