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INTRODUCTION

Bachara (Bosch) Mouannes has entered into a LOI with Hooters of America Inc., for the
purchase of two company-owned and operated Hooters restaurants in the Wisconsin market.
This summary is intended to set forth the buyer’s qualifications and plans.

HOO‘ERS IS AND WILL ALWAYS BE A ‘Worldd-Famons CASUAL DESTINATION
wHERE GuesTs ARe INVITED To RE| AX| envoy GREAT FOOD, WATCH
ier FAVYORITE SPORTS ano pe LIBERATED FROM THE ORDINAR Y.

BACKGROUND

Bosch Mouannes is a dynamic leader with over 20 years of extensive experience in restaurant
and convenience store operations, and marketing.

While maintaining dual residency in FL and CA, Bosch owns five Denny’s restaurants in Florida
and four 7-Eleven’s in Florida. Bosch previously owned six Lyon’s restaurants in Northern
California.

The Mouannes family, including his brother Abdo, both wives, and their adult children all are
active in the family’s various restaurant holdings.

Bosch and family have been successful in taking absentee run locations, and turning them
around. They were successful reversing negative sales trends and earnings in the Lyon’s
restaurants before selling them, and have increased sales at the Florida Denny’s by over 35%
since acquiring them. In both instances, their successful strategy was based upon 1)
Operations, 2) Facility improvements, and 3) Marketing, set in a realistic timeline.

OBJECTIVE

The Buyer's objective is to acquire these Hooters locations, reverse the negative sales trend,
improve profitability, and expand the market.

e The first-year sales are forecasted to increase by 5%

e The sales are forecasted to increase by 15% at each location
as it is remodeled

e New locations will be opened in accordance with the
Development Schedule

e The Buyer’s five Denny’s in FL have been listed for sale with
National Franchise Sales and there are several offers in play;
however, the Buyer does not need to sell the existing Denny’s
to have sufficient liquidity for the acquisition, and the Denny’s
are fully managed with an in-market approved operator.
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OWNERSHIP & ORGANIZATION

Owls Brawl, LLC will be the entity for the Wisconsin Hooters. The ownership structures for the
two acquiring entities are as follows:

| Owls Brawl, LLC | Ownership

~ Bosch Mouannes | 50%
' Charbel Mouannes | 50%
Total | 100%

Bosch plans on being actively involved in this turnaround/development project, and the
Mouannes family will bring several strengths to the Hooters brand. His family will be an integral
part to all aspects of the operation. They are experienced operators and managers and fully
understand the importance of customer service, cleanliness and positive representation of the
brand.

Bosch plans to implement and utilize the existing support infrastructure from his other franchise
concepts.

> Bosch Mouannes will oversee all aspects of Operations and Development
Abdo Mouannes will be the Director of Operations
Christine Mouannes will be responsible for Accounts Payable/Receivable

Nayla Mouannes will be responsible for Marketing, Administration, and HR.

YV V VYV V¥V

Tina Locklear will continue as the group’s Legal Counsel

MANAGEMENT

Abdo Mouannes will relocate to the WI/IL area, and be the Designated Operator overseeing
the day to day management supervision of the seven Hooters restaurants. Abdo will have no
ownership interest in Hooters, but has years of management experience in food service and has
worked in similar capacity for the Denny’s in FL.

Each restaurant has approximately 40 employees, and the typical three salaried managers (GM,
BOH, FOH or Bar). Bosch and Abdo will be developing a “training store”, and evaluating the
existing Hooters “hourly” managers for future management positions.

OPERATIONS

The Buyer seeks to upgrade the current operations, by inspiring, inspecting, leading and supporting
the existing management and crew.

To ensure success, the group will utilize their 25 years of expertise in managing and overseeing on
a day-to-day basis, along with support of the Franchisor and by implementing proper procedures,
recipes, and adequate staff. The focus will begin with management by providing proper tools and
training, they can exceed the guest’s expectations.
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Bosch and Abdo will meet with all management and staff will be assessed and retraining will be
provided as needed to ensure staff is meeting the Hooters brand standard. There will be a
focus on building a strong team of employees and managers to provide highly appealing
customer service and improved plate presentation, while reducing food costs and decreasing
waste, while maintaining the Hooters brand food quality. Hooters girls are trained to excel in
customer service and provide energy, charisma and engaging conversation that keep guests
coming back.

A daily sales quota for each of the servers will be established. Employees will be trained on
suggesting selling techniques such as cross selling and up selling the menu, with significant
focus on bar sales. Intelligent cross selling increases overall customer satisfaction by helping
to find the product that best meets the customer’'s stomach. Customer satisfaction increases
customer loyalty. Cross selling isn’t just a sales tactic; it's a customer happiness tactic that can
help you build deeper relationships with customers by delivering more value. Cross selling can
increase the lifetime value of your loyal customers, paying off for many years down the line.
This tactic is a valuable skill for anyone delivering customer service, because it can help you
achieve your number one goal: make your customers happier.

Both Abdo and Bosch will attend and complete the HOA training for operators
Current store management will be retained at transfer for a smooth transition

Abdo and Bosch will visit each store several times a week during the first six months
Each Manager will be assessed in the first 30 days and again in 100 days
Fundamentals will be emphasized

Abdo and Bosch will set various goals with each manager, tied to metrics and bonus
The philosophy is to exceed the Hooters brand standard

Improve delivery speed, delivery service and deliver food quality consistency.

Ensure unsurpassed food quality for each and every guest through more consistent food
production procedures.

AN Y N U N NN

MARKET OVERVIEW

Wisconsin

Wisconsin, known as “America’s Dairy Land,” is driven by manufacturing, agriculture and health
care. Manufacturing accounts for about 20% of the state’s Gross Domestic Product. Wisconsin
produces about a quarter of America's cheese, leading the nation in cheese production. A large
part of the state's manufacturing sector includes commercial food processing, including well-
known brands such as Oscar Mayer, Tombstone frozen pizza, Johnsonville brats, and Usinger's
sausage. Kraft Foods alone employs over 5,000 people in the state.

Tourist destinations such as the House on the Rock near Spring Green, Circus World Museum
in Baraboo, and The Dells of the Wisconsin River draw thousands of visitors annually, and
festivals such as Summerfest and the EAA Oshkosh Airshow draw international attention, along
with hundreds of thousands of visitors. Given the large number of lakes and rivers in the state,
water recreation is very popular. In the North Country, what had been an industrial area focused
on timber has largely been transformed into a vacation destination. Popular interest in the
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environment and environmentalism, added to traditional interests in hunting and fishing, has
attracted a large urban audience within driving range. The distinctive Door Peninsula, which
extends off the eastern coast of the state, contains one of the state's tourist destinations, Door
County. Door County is a popular destination for boaters because of the large number of natural
harbors, bays, and ports on the Green Bay and Lake Michigan side of the peninsula that forms
the county. The area draws hundreds of thousands of visitors yearly to its quaint villages,
seasonal cherry picking, and fish boils.

Public post-secondary education in Wisconsin includes both the 26-campus University of
Wisconsin System, with the flagship university, University of Wisconsin-Madison, and the 16-
campus Wisconsin Technical College System. Private colleges and universities include Alverno
College, Beloit College, Cardinal Stritch University, Carroll University, Carthage College,
Concordia University Wisconsin, Edgewood College, Lakeland College, Lawrence University,
Marquette University, Medical College of Wisconsin, Milwaukee School of Engineering, Ripon
College, St. Norbert College, Wisconsin Lutheran College, and others.

In Wisconsin, the legal drinking age is 21, except when accompanied by a parent, guardian, or
spouse who is at least 21 years old. Age requirements are waived for possessing alcohol when
employed by a brewer, brewpub, beer and/or liquor wholesaler, or producer of alcohol fuel. The
minimum legal age to purchase alcohol is 21, with no exceptions. The Absolute Sobriety law
states that any person not of legal drinking age (currently 21 years of age) may not drive after
consuming alcohol. Drinking has long been considered a significant part of Wisconsin culture,
and the state ranks at or near the top of national measures of per-capita alcohol consumption,
consumption of alcohol per state, and proportion of drinkers. Consumption per-capita per-event,
however, ranks low among the nation; number of events (number of times alcohol is involved)
is significantly higher or highest, but consumption at each event smaller, marking Wisconsin's
consumption as frequent and moderate. Factors such as cultural identification with the state's
heritage of German immigration, the longstanding presence of major breweries in Milwaukee,
and a cold climate are often associated with the prevalence of drinking in Wisconsin.

Wisconsin is also home to the NFL's Greenbay Packers, MLB’s Milwaukee Brewers and the
NBA'’s Milwaukee Bucks.

LOCATIONS

Hooters of Brookfield: 17105 W Bluemound Rd., Brookfield, WI 53005

The Hooters of Brookfield is a freestanding location in The
Plaza, across from the Brookfield Fashion Center

Direct Competition: Buffalo Wild Wings (0.2 mi), KFC,
Boston Market, Golden Chicken, Chick-Fil-A, Filippo’s
Pizza & Chicken

Hooters of Madison: 2639 East Springs Drive, Madison, Wl 53704

The Hooters of Madison is a freestanding location near
the East Towne Mall.

Direct Competition: Buffalo Wild Wings (0.6 mi), KFC,
| Chick-Fil-A, Popeye’s, Pizza Ranch
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FACILITIES

Both Hooters of Brookfield and Hooters of Madison will require a remodel within one year of the
closing date on the sale (due approximately April 2019).

The Hooters remodel includes interior and exterior design enhancements, with a focus on
contemporary comfort that matches the fun-loving persona of the brand. From more comfortable
seating with revamped high backed chairs and booths, to sleek finishes and top-of-the-line AV
packages, the new look is designed to enhance the guest dining experience from the moment they
walk through the doors. The newly improved restaurants also include a more vibrant centrally
located bar area, offering a wide selection of cocktails and craft beers.

HOOTERS REMODELING PROGRAM

Before After

KENNESAW, GA: AFTER (RCTUAL)

- Dramatic Color

- Central Bar

- Warmm Finishes

+ Media Center

- Comfort Seating
. Updated Logo

« llluminated Tower

Hooters has completed over 120 remodels since 2013, and are on schedule to complete 25-30 per
year over next 5 years. To date, the exceptional sales lifts and very compelling ROI for remodeling,
have broadened the appeal of the brand demographically. The exterior changes are eye catching
and create new visibility in a cluttered environment. The remodels averaging 10% sales lift and 26%
ROl since 2012. The cost of these remodels, combine with the deferred maintenance, are generally

between $200,000 to $550,000 per store.
MARKETING

In addition to participation in Hooters major media programs, the restaurants will be promoted
aggressively through local promotion and Public Relations. The marketing will combine the
brand awareness of Hooters with a strong community involvement and local marketing
programs to help maximize profit and create an opportunity to foster local relationships and build
loyalty within the community.
Plans to improve local store marketing include:

» Social Media utilization

» Advertising in local newspapers and Penny Saver

» Flyers and coupons
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Door to Door Marketing — introduction to the immediate residential community
Discounts for churches, local businesses and residents

Sponsorship Programs for local recreational and interscholastic teams
Fundraising for charity and local schools

Incentive to businesses that allow in-store advertisement

Participation in local community events

Direct mailings in Valpaks

E-mail Club that distributes Birthday, Christmas, Graduation, etc. promotions
Business to business marketing within local community

YV V V V V V V V V V¥V

Gift Card promotions

ACQUISITION FINANCING

Bosch will be acquiring these locations with cash from existing liquidity, no financing will be
necessary. However, limited financing for the remodels and development will be sought as
needed, as he believes in reinvesting into the business.

NEW STORE DEVELOPMENT

Mouannes will be developing four additional restaurants over the next few years in the Wisconsin
Counties of Brown, Dane, Milwaukee, and Outagamie. They are expected to develop their first
Hooters by June 1, 2019 and their fourth by June 1, 2022. They are also interested in acquiring
additional existing locations if the opportunity arises.

SUMMARY

Bosch plans to increase sales by using his established and proven operations, support
infrastructure, and ability to improve local store marketing campaigns. The sales boost will
continue to be supported into the second year of operations through an aggressive remodel and
marketing plan. Bosch will be expanding in his designated territories to develop the four new
Hooters, over the course of four years. The family will bring renewed focus to these absentee
run operations, and drive sales well above where they stand today.
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SIGNATURE DRINKS RECIPE
REFERENCE GUIDE







Amount Measure

11205 oz.
85 oz.
0.5 oz.

Amount Measure

each
each
each

each

N — = =

each

Ingredients Procedure

Absolut Vodka Build
Bloody Mary Mix

Hooters 3 Mile Wing Sauce
(no substitutions)

Garnish Glassware

Celery Stalk Juice /Frozen

Olive & Lime Wedge
Old Bay Seasoning Rim
Whole Bacon Strip
Sliced Jalapeno Wheels

Amount Measure

1525 oZ.

Amount Measure

1 each

1 each

Ingredients Procedure
Absolut Citron Vodka Shake & Strain
Garnish Glassware
1/2 Sugar Rim Chilled Rocks

Lemon Wedge

3-MILE BLOODY MARY
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I._lllI Amount Measure Ingredients Procedure
s
E 1,28 oz. Absolut Vodka Build
0.5 oz. Ginger Re'al Infused Syrup
Z 2 each Lime Wedges - Squeeze & Drop
< 3 oz. Top With Lemon-Lime Soda
g -- -- Stir Gently
(a2
E Amount Measure Garnish Glassware
< No Straw Copper Mug or

Juice /Frozen

Amount Measure Ingredients Procedure
0:5 oz. Bacardi Superior Rum Modified Shake
0.5 oz. Smirnoff Vodka & Strain
0.5 oz. Tanqueray Gin

2 oz. Lime Sour
0.5 oz. Re’al Blueberry Syrup

Shake above ingredients with ice and
strain over fresh ice
1 oz. Top with Pepsi Cola
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Amount Measure Garnish Glassware

1 each Orange Wedge Juice /Frozen




Amount Measure Ingredients Procedure
125 oz. Pinnacle Cherry Vodka Bomb Set Up
0.25 oz. Grenadine

-- -- Shake above ingredients with ice
strain into a shot glass
3 oz. Red Bull Energy Drink in Draught
Glass
Amount Measure Garnish Glassware
Shot
Glass/Draught
Glass
Amount Measure Ingredients Procedure
1 oz. Fireball Whiskey Shake & Strain
1 oz Bailey’s Irish Cream
Amount Measure Garnish Glassware

Chilled Rocks
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CHERRY BOMB
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L Amount Measure Ingredients Procedure
O
Z 1:25 oz. Bacardi Superior Rum Blender
=
o, E 4 oz. Strawberry Flavor
z = =
T - 18 (o7 45 Ice
l& g 0.25 oz. Float Myers's Dark Rum
=0
< Amount Measure Garnish Glassware
LAd ’
sl 1 each Lime Wedge Juice /Frozen
O
Amount Measure Ingredients Procedure
(2] '
E 3 oz. Cranberry Juice Bomb Set Up
o 1 oz. Fireball Cinnamon Whiskey
[~ ]
p
(a4
(a4
Lid
[+ ]
Lij ’
o Amount Measure Garnish Glassware
M= Shot
Glass/Draught

Glass




Amount Measure Ingredients Procedure

1:256 oz. Tanqueray Gin Modified Shake

015 oz. Lime Sour & Strain
0.5 oz. Mango Puree

-- -- Shake above ingredients with ice and
strain over fresh ice

L
e
=
¢
Z
<
o

3 oz. Top with Mountain Dew
Amount Measure Garnish Glassware
1 each Orange Wedge Juice /Frozen
Amount Measure Ingredients Procedure
0.75 oZ. Smirnoff Citrus Vodka Modified Shake
0.75 oz. Malibu Coconut Rum & Strain I
2 ozZ. Lemonade Lz)
075 oz. Grenadine :
0.5 oz. Pineapple Juice o
-- --  Shake above ingredients with ice and o=
strain over fresh ice o
1 oz. Top with Mountain Dew o
il
Amount Measure Garnish Glassware

1 each Cherry Juice /Frozen




Amount Measure Ingredients Procedure

: oz. ve Vodka odifie ake
E 1.25 UV Blue Vodk Modified Shak
kL (a4 0.75 oz. Blue Curacao & Strain
Q kL 2 oz Lemonade
<< o :
a4 o 0.5 oz. Agave Nectar
E 2 -- -- Shake above ingredients with ice
and strain over fresh ice
O x
o L 1 oz. Top with Mountain Dew
ki )
al Amount Measure Garnish Glassware
1 each Lemon Wedge Juice /Frozen
Amount Measure Ingredients Procedure
1.25 oz. Smirnoff Orange Vodka Modified Shake
il ) oz. Gran Gala & Strain
0 w
< (D 0.5 oz. Grenadine
oz z 0.5 oz. Mango Puree
E < 0.5 oz. Passion Fruit Re'al Infused Syrup
o g 2 oz. Orange Juice
O -- -- Shake above ingredients with ice
I and strain over fresh ice
Amount Measure Garnish Glassware

1 each Orange Wedge Juice /Frozen




Amount Measure Ingredients Procedure

1255 oz. Bacardi Mango Fusion Modified Shake
0.5 oz. Mango Puree & Strain

2 oz. Lemonade

1 oz. Pineapple Juice

-- --  Shake above ingredients with ice and
strain over fresh ice

1 oz. Top with Mountain Dew
Amount Measure Garnish Glassware
1 each Orange Wedge Juice/Frozen
Amount Measure Ingredients Procedure
1525 oz. Southern Comfort Spindled
(00745 oz. Captain Morgan Spiced Rum
2 oz. Cranberry Juice
1 2 e QZs Pineapple Juice
0.25 oz. Grenadine
-- -- Spindle above ingredients and pour
over ice
0.25 oz. Float Myers's Dark Rum
Amount Measure Garnish Glassware
1 each Orange Wedge Juice /Frozen

1 each Cherry Speared
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Amount  Measure Ingredients Procedure

< 125 oz. Jameson Irish Whiskey Modified Shake & ‘

|'_- 4 oz. Lime Sour Sl |

(o4 0.5 oz. Agave Nectar | |

= |

4

E Amount Measure Garnish  Glassware
1 each Lime Wedge Juice /Frozen

|

Amount Measure Ingredients Procedure :

1.25 oz. Jagermeister Bomb Set Up ;

-- -- Shake above ingredients with ice
strain into a shot glass

=
o 3 oz. Red Bull Energy Drink in Draught
(= a)
Glass
oz
LLI >
0 Amount Measure Garnish Glassware
ﬁ ShOf
Glass/Draught

Glass




Amount Measure Ingredients Procedure
125 oz. Sauza 100% Blue Agave Tequila Blender

4 oz. Lime Sour
1 oz. Orange Juice
18 oz. Ice

Amount Measure Garnish Glassware
1 each Salt Rim Juice /Frozen
1 each Lime Wedge

Amount Measure Ingredients Procedure

1525 ozZ.
4 ozZ.
1 oZ.

Amount Measure
1 | each

1 each

Sauza 100% Blue Agave Tequila

Lime Sour

Orange Juice

Garnish
Salt Rim

Lime Wedge

Modified Shake

& Strain

Glassware

Juice /Frozen
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LEGENDARY MARGARITA

FROZEN




Amount Measure Ingredients Procedure
0.5 oz. Bacardi Superior Rum Modified Shake
0.5 oz. Smirnoff Vodka & Strain
0.5 oz. Tanqueray Gin
0.5 oz. Gran Gala

2 oz. Lime Sour

Shake above ingredients with ice and
strain over fresh ice
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1 oz. Top with Pepsi Cola
Amount Measure Garnish Glassware
1 each Lemon Wedge Juice /Frozen
Amount Measure Ingredients Procedure
{551 Ry, Maker’s Mark Bourbon Whiskey Neat
Amount Measure Garnish Glassware

Shot Glass

MAKER’S MARK NEAT




Amount Measure

Ingredients Procedure

§ 7053 oz. Grey Goose Le Melon Vodka Build
0.5 oz. Ginger Re'al Infused Syrup
each Lime Wedges - Squeeze & Drop
oz. Top with Lemon-Lime Soda
-- -- Gently Stir
Amount Measure Garnish Glassware
No Straw Copper Mug or
Juice /Frozen
Amount Measure Ingredients Procedure
(055 oz. Bacardi Superior Rum Modified Shake
0.5 oz. Tanqueray Gin & Strain
0.5 oz. Ole Smoky Moonshine
0:5 oz. Gran Gala
2 oz. Lime Sour
-- --  Shake above ingredients with ice and
strain over fresh ice
1 oz Top with Pepsi Cola

Amount Measure

1 each

Garnish Glassware

Lemon Wedge Juice /Frozen

MELON MULE
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PERFECT 10 RITA

Amount Measure Ingredients Procedure
S oz. Sutter Home Cabernet Transfer
1 oz. Raspberry Liqueur
1 oz. Pineapple Juice
1 oz. Cranberry Juice
0.5 oz. Grenadine
0.25 oz. Agave Nectar
1 oz. Top with Lemon-Lime Soda
Amount Measure Garnish Glassware
25 oz. Big
2 each Orange Wedges Datla Mg
2 each Cherries
Amount Measure Ingredients Procedure
125 oz. Patron Silver Tequila Shake & Strain
075 oz. Gran Gala
3 oz. Lime Sour
0.5 oz. Orange Juice
0.5 oz. Agave Nectar
1 each Lime Wedge - Squeeze & Discard
1 each Orange Wedge - Squeeze &
Discard
Amount Measure Garnish Glassware
1 each Salt Rim Chilled Funtini

1 each Lime Wedge




Amount Measure Ingredients Procedure

25 oz. Malibu Coconut Rum Blender g
4 oz. Finest Call Pina Colada Mix <
18 oz. Ice —l
0.25 oz. Float Myer's Dark Rum o
O
Amount Measure Garnish Glassware <
1 each Orange Wedge Juice /Frozen Z
1 each Cherry Speared o,
Amount Measure Ingredients Procedure
129 oz. Malibu Coconut Rum Spindled
0.75 oz. Gran Gala z
1 oz. Lime Sour Q
(0)£5) oz. Mango Puree (¥,
05 oz. Pineapple Juice 72
0.5 oz. Grenadine <
-- -- Spindle above ingredients and pour =
over ice ¥
Amount Measure Garnish Glassware E
1 each Orange Wedge Juice /Frozen

1 eadch Cherry




PURPLE HOOTER

RITA GONE WILD
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Amount Measure

0.75 oZ.
0.75 oz.
2 oz.

Ingredients
Absolut Vodka
Raspberry Liqueur

Cranberry Juice

Procedure

Shake & Strain

Amount Measure Garnish Glassware
Chilled Rocks
Amount Measure Ingredients Procedure
125 oz. El Jimador Gold/Reposado Tequila Blender
0.75 oz. Gran Gala
3 oz. Lime Sour
0.5 oz. Guest Choice of Flavor
- -- Blackberry, Mango, Passion Fruit,
Peach, or Strawberry
18 oz. Ice
Amount Measure Garnish Glassware
1 each Lime Wedge Juice /Frozen




Amount Measure Ingredients Procedure
1.25 oz. El Jimador Gold/Reposado Spindled
Tequila
075 oz. Gran Gala
3 oz. Lime Sour
0.5 oz. Guest Choice of Flavor
-- - Blackberry, Mango, Passion Fruit,
Peach, or Strawberry
Amount Measure Garnish Glassware
1 each Lime Wedge Juice /Frozen
Amount Measure Ingredients Procedure
1525 oz. El Jimador Gold/Reposado Tequila Blender
0.75 oz. Gran Gala
3 oz. Lime Sour
0.5 oz. Orange Juice
18 oz. Ice
Amount Measure Garnish Glassware
1 each Salt Rim Juice /Frozen
1 each Lime Wedge
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RITA GONE WILD
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Amount Measure Ingredients Procedure

(o]
=I 125 oz. El Jimador Gold /Reposado Tequila Spindled
; 0.75 oz. Gran Gala
E 3 oz. Lime Sour
o 0.5 oz. Orange Juice
< Amount Measure Garnish Glassware
[
E 1 each Salt Rim Juice /Frozen
1 each Lime Wedge
Amount Measure Ingredients Procedure
T 0.5 oz. Crown Royal Canadian Whisky Shake & Strain
(72 0.5 oz. Peach Schnapps
=
o | 0.5 oz. Raspberry Liqueur
[
= 2 oz. Cranberry Juice
D=
2 Amount Measure Garnish Glassware

Chilled Rocks




Amount Measure Ingredients Procedure E
1.25 ozZ. Southern Comfort Shake & Strain :
2 each Lime Wedges - Squeeze & Discard z
Amount Measure Garnish Glassware 8
Chilled Rocks 8

Amount Measure Ingredients Procedure
oz
1.25 oz. Jack Daniel’s Honey Build LLI
2 oz. Lemon-Lime Soda g
== =1
Amount Measure Garnish Glassware ‘I’_‘
1 each Lemon Wedge Rocks %
[




Amount Measure Ingredients Procedure

I: 0.5 oz. Bacardi Superior Rum Modified Shake ’
ol 0.5 oz. Smirnoff Vodka & Strain
e | 0.5 oz. Tanqueray Gin [
< 2 oz. Lime Sour :
O 0.5 oz. Re’al Passion Fruit Syrup ‘
E -- --  Shake above ingredients with ice and '
o strain over fresh ice
(a4 1 oz. Top with Cranberry Juice
-
Amount Measure Garnish Glassware
1 each Orange Wedge Juice /Frozen
Amount Measure Ingredients Procedure
0.5 oz. Crown Royal Canadian Whisky Bomb Set Up
0.5 oz. Peach Schnapps
0.25 oz. Malibu Coconut Rum

-- -- Shake above ingredients with ice
strain into a shot glass
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3 oz. Red Bull Energy Drink in Draught
Glass
Amount Measure Garnish Glassware
Shot
Glass/Draught

Glass




Amount Measure Ingredients Procedure

1:25 oz. Jack Daniel’s Tennessee Whiskey  Modified Shake
0.5 oz. Blue Curacao st
2 oz. Lime Sour

Shake above ingredients with ice and
strain over fresh ice
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2 oz. Top With Lemon-Lime Soda
Amount Measure Garnish Glassware
1 each Lemon Wedge Juice /Frozen
Amount Measure Ingredients Procedure
0.5 oz. Maker's Mark Bourbon Whiskey ~ Modified Shake
0.5 oz. Jim Beam White Label Bourbon & Strain
0.5 oz. Jameson Irish Whiskey
0.5 oz. Gran Gala
2 oz. Lime Sour

Shake above ingredients with ice and
strain over fresh ice
1 oz. Top with Pepsi Cola

WHISKEY LIT

Amount Measure Garnish Glassware

1 each Lemon Wedge Juice /Frozen




SHELF LIFE
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GARNISHES

Item
Finest Call

3-Mile Island

Re’al

Cranberry
Juice

Orange Juice

Grapefruit
Juice

Pineapple
Juice

Garnish Item

Lemons

Limes

Oranges

Celery

Cherries

Olives

Bacon

Jalapenos

Shelf Life

Cool Dry Location At
Room Temperature
Opened: In Own

Container with Pump

In Pint Container
Room Temperature

In Own Container
Refrigerated

Store N Pour
Refrigerated

Store N Pour
Refrigerated
Store N Pour
Refrigerated

Small Can

Quality Identifiers
6 Wedges Equal In
Size
6 Wedges Equal In
Size
8 Wedges Equal In
Size

Not Broken or Split
Clean

Whole Cherries w/
Stems

No Discoloration

Not Broken (whole)
Contains a Pimento

Lexan w/ drip set &
lid

Fresh, thin sliced

Storage
Opened:56
Days
Unopened:
Lime 1yr,
Other 2yrs
3 Day Shelf
Life
360 Days

7 Days Unopened

7 Days Unopened

7 Days Unopened

No Partial Cans Held

Storage

Place Enough Cut
Garnish in Garnish Tray
Place Enough Cut
Garnish in Garnish Tray
Place Enough Cut
Garnish in Garnish Tray

Lexan w/ drip pan and lid

Labeled & Dated

Pre-speared Individually

Pre-spear Two At A Time

Sitting In Small Portion of

Olive Brine

24 hour Shelf Life

24 hour Shelf Life



‘AOTN3
“TI3M Sb SNJW TYLXI0D ONY B338 O 100 NI3HD OL 34nS 38
"404 00U 3HL N1 38,105 LUHM S.L6HL 41 'SI L1 35HN0J 40 40004 338 I
8338 0703-301 40 SH3HILIJ ONY ‘SH3OHNG ADINF “0004L3S HSIH3 'SONIM
SNOUWY3-01H0M 0003 3HL HLIM 9KI09 3H.3M 0S AN3W B S1 SIHL 108
“1H91Y 38 0IOM A3HL ONY "STHI9 SHILOOH 3HL S.11 LUHL 09y LHOI
300S MON ‘0004 8,11 404 NMONN 1 SH3LOOH ONIHL IND S.343HL 31

*2SIN0Y JO ‘UDSLAI UM "t d50a|d
‘aunbas nod d1uod Fulyikue si asay) )| sl padiay N0A siseO ay) Aolua pue yprq s
Sujuauieay pue SUpPXD 05 3| IYRW CYw NOA JO |je 02 SUEY} N0 1d2dIR ST (MOM "W
J0 000'00E 4L DI JeY) UOUDWOUDYY Iy} PUE 9 SIANOOH JU0D} Ay} 951103 JO ‘pu =

“J3URTY U0 SR SINO0H BY) 10 WIRAANO A)unwWwwod s19100H ‘SBum
SID100H “5IN01 SN S19100H YBPUI|E) SIDI00H ‘POO) SIA100H *0UISEY SIDI00H S0 41y SI0J00H

20 ‘ufijedwes (dpo e 199 uoidujysem, S661 ayl 10 ‘diysuojdwey dm) uolsuim 266t auy
Buiuuim IN0Ge 8q PIN03 3] 10 "IPIMPHOM SIUIUNO OF AuEsu U] SUO[EI0) JO Sparpuny uf
SUOHIIW 03 5100 Uy pO0J 30X Aljeas LM 1Uj0] YDEaq Bujysaljas e 53| ATS Jyjw Aucw ‘o

W02 UR S1YIAY Dyl 1eyM. *puodsal Apnosd oy XIS SI21004 Y1 10U Ajua) (uouswouayd

12UOfIRLIRIU) PR L] UBLIWY UR JWOIIG ‘CPHOJ4 UALEAIDI U] UOREIID EBGL LAY 205 PINOM
) BUIACId-|593L2164 A} 104 SSINY 1IAD PINOM OUM O

" SONINNISAE ITEWNH WOodd

LIAISUYO A|RNSIA Y} 10) IWOY Y, JO SIANK

BY'L= 525 sauoped
“peles Ip|s 331042 IsIM & pue 1y)
QVIVS ANY dNOS 3DI0HD 3SIM

862 94 SUOIL) QYT 3QIS IHOHD 3SIM

66°S > 091 sap0e)
“ASIA PUR SIaGUININD dsp) *Sa0jewo)
PIP K pojid suoasB xjw uuds
avIvs 3DI0H 3SIM

B’y e 9P sauope)
AR 251 ) paNDS 11y |euop|prIL
MH

SQVIVS 7 4N0S

'N0A 01 dn $1 4338 NO S3IOTHD 3SOHL 35N NOA
LON 80 H3HL3HM "S3IHOTHI WS 103 0L ININ0OT
350HL 404 S3LOOH 40 301S Y3LHII IHL S.11

SHIOID AiCw 0¥ AnS 0] UG W) POk
DL PUES 4PIS 32 LG9 UKD PalIiL9) Sa0[v)
565 “Unq ayd0}/q PAISLO}
U0 panias siaddad pue swooiysw
"SUOJUO PIFINES YA LY PILD
Q@V1VS 3DI0H) 3SIM ANV
HOIMANYS NDIDIHD G319
SO 0w § AL 0) )04 U} pIOY
94 pejes apjs = 19 ysy 8 saoje)
» 102 IBEOY USDY # LO PaAIaS 01RO}
pUE 2I01] LM UIIMPULS sy PIIILY
QaY1vS 3DI0HD 3SIM
ANV HJIMONVS HSH 918
SO/ aiow OF 4ES 0] UNG ) PIOK
94 éles IS 5 69 (YNNI PO 501107
IEW-1YTW UO ATS 10 2dnes o
131 *Ung aP01iq paIseol
2 U0 PIAIYS LOJUO PA(JS PUE OXEWO)
0NN3 YA 1YEI-AEW paUiILIg *p
QaYvS IDI0H) ISIM
ANV HJIMANVS IHYW-THYW
QINDIDVIE Q3T

STIIMANYS

B6'G = <15 sauop) “Aem asm ayy
PONDS 5032 dwipys pajId dd1y)

SOJVL dWI¥HS 3DI0HD 3SIM
66°8= 915 o) “Aem asim
a3 PaAIRS 50303 sty poY|uB dauyL
SODVL HSI4 3DI0HD 3SIM

S0Jv1

§6°L = £9€ souojey

0j1e8 ap 034d pue ajoweInd apew-ysay
‘S| eNj0) YSAY LUIM PaNIDS
dWIHHS G3NIIDVIE G389

6651 s 451 sapoie)
S9N OU PUE FINLS |[E1NI0D YIIM PIAIDS
$937 8Y¥) MONS

85701 = 052 sauow)
“2INCS [[BI0D YiM Parsas punod Tt
dWIdHS QIWY3LS

N EIALREE

IO SIH

e @ e 5 !_.s a ‘ ' @ IIVIISITIHD 390N TIWVEYD
31d 3WIT A

sELe E 1102 R Ting a3y DIVD ISSNOW UYI00H)

2. nw N1 uoissug ‘oBury *Aagyorig jdn 1 Joaeyy

§°1:  ¥3IIVM GIILIO8 652+ 3GVNOWET | VAL G3DI GIHOAVTS - 55"~ SUSSUTD SAOITO J34HL ORI 3500H)

[{iad SNRIA 140S

i s¥IHSI¥IT SLIAISSIU

2§Y + sUOJUO pur 669 = 5oy asasy) Jiuy)
95902 irw paddoy 862~ AVIVS ¥YS3IVD 0 ujui o on
B By dn panias av1vsS NIGY¥YD 30IS 662 punose _a
1IHD 0} ) A
660 = sup uojuo pasaueq M U JRYM U
266 “Miep ysay) apew ano yim doo) ayt uj Anis ® 2ARY KAL) JIRME IR A,
MYIS3T0D SONIY NOINO S AT

66°8L=1LI6S0L=812/1 “unol 0) 05 pue
UOW| JWOS Yo az3INDS dwys paed)s sy
dWI¥HS G3IWv3Ls

66°51 = 8L a1 1usaop ‘b epupy
129) NOA Sae JoNINq 4O Ip!
PANIDS pue exse)y JO syueq Al
paddys ase 1ey) s3a) qes oyl
noA *A1snopas Ing [pasoidde , yne) 1s3(|praq

S937 8V¥) MONS NWISVTY
266+ PECS 9pS 10 SSULY YOO YIIM S34F USRS
5501 = “Nes Jeur) pue

MR|S3]0> DPEWISNOY ‘sapy AN Yiim panas
pajiad Adsin o) pue pasaneg
SdIH) B HSId

do04v3sS

_BY°E= QUIUS ANY NO IHYW-HYW 0ININIYIE BNS

§6°S = YOI 2yl PIoK 6658 *PEIES B (|05 S| *A|ejuyda) u___nmi youel
658" PR pauly 10 10 959942 1121 JO 33(0Y 4NOA pue pUe SUOIUO *SA|qWNI
Yum paddoy *Bujssaip Jesae) Awea ® ylIM SUOINo:) S Na|q ‘Sa0IeW0) padip i paddoy “aanes Buim alponey
Pau0seas Adspa pue a530Yd URsaULY *aujewoy paddou ysal INOA U] PSSO} LINIIYD PAPLAIG U3(M PRILIS SUFS XIw Supds

QYIVS ¥VSIVD NIDIHD avvs NDIHD 07v44ng
%< suBLooM

5675 = YA ) PIOK
§6°0 = “UAI|YY papy 10 paj|uB Wy paddo) “Bussaip pejes jo adjoyd
INOA pUE SUOINOL PLe 3509Y) | AAUIIOW ‘2590YD JEpPaLY
“SIdQWNIN dsi *$2012W01 PA2IP YIM Pa)d SUIAT Xw Bupds
QVIVS NIQYVD NINDIHD
10 praIsuy US> pLY ppY

“aasBieuia awy A3uey
© YA SIY LM} JO PAQ © LO POAIDS lIy> PuE Jjoweaend ysay
‘wiean JNos *onuelp *asoap pappays ‘ojjed op oayd Yim paddoy

“w a8eqqea pue M| S19qa] Uy IS (peEEs B 1) 5| (09e) € ) 5|
avivs OdvL

NYITULI 14911 | 3LL3UOIONIA 3011 | ILL3UDIONIA LS00
HUS360 | ONUISI ONUSNOHL | NOTID AINOH | 3533HD N3T8 | HONGY

 SNITHD qIXIN |




550 “CJ|J0L JNOY @ DPISUL ISIIUD N3G 4O LILES JO [0
noA pue ojje3 ap 01d *adeqqe yim paddo ‘aanes Sup ajuoAe) Jnok Uy
PAS501 UDPIYD PR JO PIIIID 0P LUED U ojeyng Surdue asay) 5|
SOJVL NIMDIHD 0Tv4ing

74 SULLOON

3 “0l|juo1 anoy v
Ul paddesm |e pue 2dnes |epads © put ojjes ap 03td ‘98eqqed yim
Papeo| uay paji(8 pue pauoseas 5| “dWYS Ayl uo dwixs JU0p IM
SODVL dWINHS Viva

366 + JYOW-yoH PoUITIG 0 dpuiSch)

60 “3Ines [epads e pue adeqqes ysay
*0l1eS 9p 03(d Uil SeIIINO} JNO|) WL UO PIAIIS IO SINO0H T YiIM

W U] YIeaq e uo a1N0A 21| 193] |,N0A AR Jay)a ‘passy J0 pajuy

SODVL HSH viva
o 1373 260+ sy g
FIOWVIVNO HSI¥ g
| Auvd Ay
Noova QNI 40 3NO AoVl A3uainow AHLVIH
: ¥394N8 ¥NOA vl ¥3dd3d 1SV NDOIND
SONIAVIVI HS3Ud 0MY93003ld WaaINd a3044 AdSRID
SWOOUHSW 0Z3LnYS | DIvW oL oo me | NI | lSvasaNDom
SNoINO 033unys | SIINVS 3DINA St aImIEs il
S¥3d434 NIZ¥D L3 uno 0 Quwol | aNOlodud.l)  ASYOLSVAL |, e dinois
- GV ANV 3500H) NUN NVOIRIWY  NNG 3HDORE HS3u3
svina@) | DWSE | S9N | sBOQ SNne @ win @
06ng wmo noa o1ine T S§O X 6 BT 130106 no unos 1ng
65 dn Appio

“Ung dY0q PANSR0} U0 YS1Y pajd sBup uolo
PpUP U0dLq ‘3saay) JeppaYd paljawl anes Hag

.¥394NE DAY N¥ILSIM

“953942 |0 32[0Y2 JNOA PUE SUOJUO ‘0JeWO)
‘o3| yim paddoy 'ung apopg paiseol B uo
panias sajned punad z/t oM [YLINOW B uBy) MI0W
.43%ing a 318noa

86701 =

566 1520} Sirxa)

U0 PIAIS PUD 352040 JEPPILY PUE UODEQ ‘SUOJUD
pazywesed ‘anes Yavag euolheq vuiBLo siajooy
Yum ano paxpag “yealg Buuds uo Aogmos e axn
J13W SYX3L Q3LSIML

SHADUNE

HIIH 3Tl

Vil :&T&{Ei&i, »M,m_z. nzi
SSULSTME e
NoX TTH

(w

266 + 0414S 3015 1 HO SONIE NOINO HLIM S3164 3LNLILSENS
S384 ATHND 40 30(5 b HLIM D3NH3S JHESHIBKNG Tt

“DOLLENLIS Lt53-0-0A~TR 9 L 390 0 005 ~
“ONISSQ ONY SN ATND ‘SONL SSTTN08 01
¥04AYOSINGI A¥3AT SN NIOT 66'9 A NO 403

ISAVASINIM LNOGY 1IIV03 LNOA

Wd9 Lt ININNI938 AHONOW AH3A3
"108 N0A LHM SN MOKS ** T34 04

266+ souadrye/ poys pur 0L ep 021d ‘ades evg LuoYeg

“OSUnL Yl Yoaisaseal) sexd) © ) eyow

669 ¢ ‘1104 )80y © U0 panias
3 pue 9503y 2u0|0A0sd puR SWOOIYsNW ‘siaddad UdB ‘suoiuo
g PagINes yipm paddol LaYI(L? JO YPAIS “APNIMIL UL YA LDIMPLES Y
> AVALSISIIHD ATTIHd

6576~ e 10) dn awod o0y

QI 1SN “UNG AYI0PQ PAISEO) B LD PINIIS PUR 95294 u0joAQId
g PANIW uf pALAYIOWS UBY) S| 1SRG UDPIYD pajud *An| ‘dwnid
: SHL “swoaiysn pue siaddad uaail ‘suojuo pagines yim paddoy
: HOIMANYS N3)DIHD G3¥IHIOWS

569 “IS0) sexa) uo dn panios

pue 3523y Jeppayd pue auojosoid yim paddo) ‘aanes Sum $12)00H
3 1410A8) IN0A U| PaSSO) sdjns UBPIY ANl YIM SpNG 1503 JNOA I5Y
3S33HD dIULS NDIDIHD o4 < sunroon

“UNQ Y3014q PIISLO) © LO PIAIIS pUE OJEWO) pue
0N Yim paddoy ‘anes Suim 2j10ae) INOA uj Passol Isealq unPIYI
PapeaIq-pUBH “WIMPUES © L] INq ‘SBUIM INO INOGE 3A0] NOA Bujyakiang
HOIMGNYS NIYDIHD 0Tv44Ng 542 suaroon

“apenowas Ajds e yym
paddo) pue S2010WO0L PA(|S PUB MEISII0I IPLWASNOY LM PIPEO)
. ‘ung Y301 PaISTO) € U0 PaNIFS *93(ds BujuaxIeiq jeaads UMO N0 u|
; PALRAS (LIN-IHRW 10D JAUAD ‘ysaly ‘adim) 1| AeS 0] aAey NOA pooB og
. HOIMANYS IHYW-IHYW QINIIDV1E

—

266 + 0UT6S 3015 t 60 SINIE NOIND HLIM S31H3 3LNLILSENS
“S3(kd A18ND 40 301S B HLIM 03AY3S 380 SIHOIMANGS THY

SNNG 3HL N33M138

SN 01 b3d IS ~

65°0Le

N0 1Y
260 + 30n4S byl *+ ONISSIUD HHLKI

66°E =534 06 - 66°91=53d0Z - 66°8= 50401

*10150) YIUWOIS IN0A 0} 198 U A 05 'SAU0Q OU puy
“#INES By $121004 H1M0AR) INOK LM PIAIAS pUR PAPRAIG-PURH

SONIM SS313N08

66789 =534 05 = 66702 =534 02 = 64701 =534 0L

PG Apea ue s} aualed 3s0ym 350y] 0] awod sBulyl poos
“Jagquawas Ing 00> 01 Ja8uo) Y| 2 ayel Ayl oA AN U) JEas 0)
1118 241 L0 Wy} Moy} am *3U0p AL Sy 9InES LPPag PuOIRq
ANEU(S N0 U] Passol sTupm payeN *[eu(B0 SIAL00H Jayiouy
SONIM JTALS HOV3E YNOLIAVA S¥ILO0H

66°EY =534 05 - 66781 =53d 02 *: 647653401
*2anes BUpM S1100H 0L JNOA Y1t
WAy JapaQ "pood st 1sn| Inq ‘Bu)peaiq oN “djAIS [eUORIpLIL

SONIM G3NVN

66°EY =524 05 = 6261 =524 02 - 666 = 524 0}
“Bujzewe Adw(s ‘RIOM © U] TUI9 SIDI00H 210AR) MOA

Aq anes Bugm S12100H #1H0AR) NOA Y1|M PAAIES PUR puRy
Aq papealq 31,A9y1 1080 Sie9A OF JOAO PIIUDAUT DM IJAIS UYL

caiiisarisbss woee TAING ONY 3NO 3HL
SONIM TYNIDINO 4 SuiLook

v

5300 3HS S3A
15300 'N0A O,
3873 LUHM MANX

A LHILL38 3LSHL SONIM BNOA 3NHW ATIHIY 419 SHILOOH
W3HL SONIEE DHM THI9 3HL L03LbDITdND 38 LNYD
211410 38 LNYI ATd HHL 3TALS SHILOOH
3AUH N3A3 3M “LINGTJ JHL NO SONIM SNOWHS LSOW 3HL dn
SHILOOH "SEY3A OE HIN0 K04 430 918 Y 40 ONIN 34 A3H.

THNISIHD NMO 4
NIAE3S N338 S|

8Ny ¥3dd3d NOWaT
Dag

IV NYSIWHYd
DIVARIEL IVINWYS
alw

an¥ DIVIdYSIHI
NNl

WNIgaIw

A3NOH F110dIHD
HOY38 YNOLAYA
10H

S ,0SL Tv3INI9
088 0¥INVaYH
aNyisi 31w €
116

YD AIdS
34V0 900 ITdIL

TUHM Y 404
SIHL INIOD
LEELE L
SN 1Sny1

1000S

HILE OV IS nﬁ_a.os Wy

*200e5 Supm Aiepuada) aioney

IN0A U} passo) ||y *sBu 3|AIS 100K
X5 pue sBuM $s0jauaq ¥[5 ‘dwuys
ojeyng JIAIS SI100H XI5 "pass0l 108 |
Aay) pue seq e oju) yjem ojeyng uaaydi3
¥3ILV1d 0Tv4dNg

2 42 SUBLOON
529 “Aia|3> pue 253943 N9|q 10 PuBs
M PIAIAG 29N0S Huj SIAJ00H JUOAC INOA
Ul passoy sBuI Ssajau0q aAy Jo siaddeyy aay
Y3ISV3L SSITINOE YO ¥3ddV1d

CoEsle

STI0I o
3 i ‘—

: 8
(’1

§6°G = "@nes Guiddip ABur) aineudis ano yim
: PINIDS PUE JOPIO 0] ApEWPUEH ‘UONdRIXD

ou A sappd pur pajly 1aaq sy SupAiang
S3TIDId a3

—

BY'6 = YOS | §6°9 = LAY
“a3nes apodyy pue
s1addad 'SUOILO PajIS UM ABAIS JO UL
JTALS vuive
25094 13]G JO Y3UES puE 2dNeS
oA I uRPIP ojpyng
NDOIKD 0Wina
“wean inos
pue ojjed ap 031 Yum parias
ASTIHD ATvIOL
*9|Ais 191004 ** sui0ddesip 100 Jeyt 0108 v
- SY111avSand

266 + 142 40 pralsul Uy payild ppy
660+ "9anes aodiy Aisaz no pue weas
1nos ‘souadeje| ‘ojjel ap oayd ysay ‘9ama|
*end apewawoy qum ydy pajd ‘yip pue
959942 OYRu A3008 Yum papeo) sdjyd ysaly
SOHDVN X3W X3L

6570« '599M25 Bup SNOWE-pHOM N JO IO
Ul passay waiy) aavy Aids dujiead ‘uoajid
Ads2 03 dn pawy uaxa|yd Ayl Jo sdms dwinjd

SdIYLS 1SV3NE NINDIHD

569 “SAIYD RJ|IU0Y PALOSRAS ‘Wiem
1M PIAIIS *ISIILYD ND]Q 0 YL JO 10U
nok yum paddo) assayy paljaw Awean puv
2ones ojeyng Aojds ‘x> PIPPAIS “opuN
Jo uorwod a8ny Ay o) ajpng 1) (dip sjy1
Bunes dois 01 ajqe ag 10U |)im NOA :Buiwesm
dl@ NIDIHD 01v4dng

742 Sailook
665" “pies yanouz
*92NCS TIRUlIRW (M I500YD 8]|2IRZZOY PAYY

SHIILS 3S3IHD

86°¢L=53031d 92 | 65°6 = 33031d 2L
s J0 10] B
15n[ *3pISING Adsy ‘apysul apuay *adNes Buim
#0ARS JTIOA U} passO) dwys papraiqpury
mS.x¢m.O,.<&:m
42 FEALOOM

{2 Jo Z yppew pur iy
550 “say Auny
i panias pue sappid yim paddoy
*3INRS Bujm JO 32j043 INOA YIIM PaSSOY
U ojeyng 3|AIS 5101004 10 sappid pue
PIRISIW ‘ASEALD Y1 PINIEIS Jaaq punosd
Y50y woyy asooy) *aise) Bq ‘sungq Aul

S¥3IANS

"ONIHLANG HO ONIM ANY NO 3I0US LUHL dU1S MON "SNOWG4 014OM 38Y SIINYS HNO



