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TOP CHOICE AWARD WINNER FOR
TOP BURGER SHOP OF 2018
Top Choice Awards 2018

TOP 50 RESTAURANT CHAINS IN CANADA
Restaurant News 2016

#6 OF 10 BURGER CHAINS IN ONTARIO

Ontario Restaurant News 2016

“CRAVEABILITY” IN CASUAL DINING

Technomic Consumers Choice 2014

TOP 10 PATIOS OF 2014

Toronto.com

TOP 5 EPIC BURGER RESTAURANTS IN TO
Venue Toronto 2014

BEST BURGER AND NEW BUSINESS
Milton 2014

ORLEANS BEST RESTAURANT
Orleans People’s Choice Awards 2011

TOP 50 BEST EMPLOYERS IN CANADA
MacLean’s Magazine 2010

DRAGON'S DEN (OTTAWA) WINNER

Executive Business Summit 2009

¢ OTTAWA'S BEST BURGER

Metro News “Ottawa’s Best” Edition 20092011

OTTAWA’S BEST CASUAL RESTAURANT
Ottawa Restaurant Awards 2009

“The WORKS new ownership team

DOWJONES a5 combined over 50 years of food,
hospitality and branding experience"
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“Finally people outside of
Ottawa can enjoy the amazing
WORKS burger experience”

"Award winning Canadian Burger

(d:{e Bistro announces major national
expansion plan’

YPRESS BEST BURGER
( Xpress “Ottawa’s Best” Edition 20012011
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“I am completely impressed and satisfied with my experience as
a franchisee. The WORKS team has exceeded my expectations
and made me feel like part of the family. From staff training to
operations, the support is second to none”

Tony Bruccoleri
owner of the Kingston, Waterloo and Kitchener locations
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WORKS

CRAFT BURGERS & BEER

EST. 2001

i___-.WORKS CRAFT BURGERS &

~ AN ICE COLD CRAFT BEER,

~ OR THE CREAMIEST SHAKE
YOULL EVER HAVE!

—

CAN'T WAITTO
GET THINGS STARTED?

Contact Burger Central
today to get the ball rolling on
establishing a WORKS Craft Burgers
and Beer in your neighbourhood.

1(877) 371-5846
gettheworks@workshurger.com

www.workshurger.com
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WORKS

CRAFT BURGERS & BEER

EST. 2001

DO YOU WANT TO OWN
AN AWARD WINNING

RESTAURANT?




CRAFT BURGERS & BEER

EST. 2001
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ROCKIN’ THE NEIGHBOURHOOD
FOR 14 YEARS.
A - e OPEN FROM 11AM - 10PM & | ;
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FULL SERVICE MENU

................................ sesssssresasccns

NEIGHBOURHOOD LOCATION
9 BURGERS ARE THE TOP
PURCHASE AT RESTAURANTS
WE PLAY ROCK & ROLL MUSIC AND
oL, B —— WE PLAY IT LOUD!

WORKS PFains

CRAFT BURGERS & BEER

EST. 2001

™ SMOKEY MOUNTAIN (Brand Lead)
| Andiewis on a mission to S o
man to do it. With many, many years of multi-unit leader
Canadian restaurant brands across the country,
to make this mission successful.

Sexy Busger), Andrew has
Operations to Developmen

ave theWorld from Bad Burgers”. And he is just the
ship experience with top

he definitely has the qualifications

As a long-time fan of The WORKS Craft Burgers & Beer (and more specifically the
taken the reigns leading all facets of the bu ~
t to Franchising (and his top priority....Burger Tastings).

STANDARD

COST & FEE RANGES* i

Total Investment Range:

Terms of Agreement:

$850,000 - $1,300,000

SPECIALTY
BURGERS
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BASE: 751 Consumers Aged 18+
SOURCE: Technomlc Information Services.
Canadian Burger Consumer Tiend Report (2009)

69 CHEESEBURGERS === 1 1 McDonalds Restaurants of Canada Ltd.
"""""""" 56 CHICKENBURGERS ===aas| e Wendys Restaurants of Canada Inc
............ 43BURGERVALUEMEALS.5§§§.; 3 3 A& Food Senices of Canada It
...... 38[;ARDEN/VE[;G|EBUR[;ERSgggq A 1 Haneys .(Cara)
]'IMUSHROIJM &SWISS BURGERS-—-— .............................................. 5 5  Burger King Restaurants of Canada Inc.
..................... 15F|SHBURGERS;; BETheworks GourmetBurger Blstro
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..................... 4STEAKBURGERS" 8 6 South St. Burger Co.
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SOURCE: fan - Jun 2008 Menu Monitor,
Technomic Information Services
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WENDY SPENCE

QUEEN POUTINE (Senior Director of Marketing)

Wendy, otherwise known as “Queen Poutine” is a raving burger fanatic who's
favourite burger is the Son of a Beech, partly due to her love of Beechhouse
sauce and the other part because she loves to say “Son of a Beech".

Wendy spent 12 years on the advertising agency side driving sales for top retail,
food-service and hospitality clients. Following the ad gig, Wendy spent five years
leading the marketing initiatives of a national quick-seivice restaurant before
joining The WORKS. Now Wendy is the “crayons” behind the Marketing efforts

at The WORKS, primarily focusing on the Marketing Communications plans, LTO's,
Menu Development, PR, and Social Media initiatives. When she puts the crayons
at work away, she pulls them out again at home, where she enjoys conducting

— impromptu focus groups with her family including her three burger-loving children.

MIKE DUROCHER
BIG RED (Director of Operations)
ftaised inthe outskirts of Ottawa
industry for the Jast 25 years th
travels Mike was intrigued by t
the WORKS. He decided thatn

. Mike Durocher has been working i
g in the restaurant
roughout Eastem Ontario and Western Quebec. In his

his little hidden gem of a local bur i
ger chain know
0 matter what, he had to work there! &

After eating 65 out of 67 Burgers on his first day of employment Mike “Big Red”

Durocher felt very full, Byt mofe i
3 mportantly he felt ve ] i
pl‘ace that va‘lue'd food quality, the guest and the sy

town that he had called home for most

of his life, Si F
through thechain (0 bo an Ares Mamag is life, Since then, Mike has moved on

erand most recently the Director of Operations.
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