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May 1 2021, 

To whom it may concern, 

We are pleased to present you our business plan for the upcoming development of 
Rendez-Vous Ryan at 235 Montée Ryan, Mont-Tremblant, QC, Canada by Best 
Restaurant Group. 

We are very excited to announced that leases have been agreed to and executed.  We 
look forward to the start of construction on more than 20,000 sq/ft of shell space and our 
launch in Q4 of 2021. 

This project will feature 6 incredible concepts created and operated by Best Restaurant 
Group that will forever change the restaurant scene in Mont-Tremblant. 

This will see Best Restaurant Group grow from 18 existing concepts and locations to 24, a 
major feat in this climate. 

We invite you to read over our business plan to secure the final part of the financing 
needed to complete the project.  Should you have any questions or comments, you can 
reach me at 416-458-0272 or via email at michael@8590group.com. 

Sincerely Yours, 

___________________________ 

Michael Alexander Nickolas Roman Augustus 
CEO – 8590 Group and Best Restaurant Group 
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Executive Summary 
Best Restaurant Group has signed a lease to take over three (3) shell condition 
buildings in Mont-Tremblant with over 20,000 square feet of space to open 6 
restaurant and entertainment concepts as well as a commissary by Q4 of 2021. 

Opportunity 

Problem 

Mont Tremblant has been steadily growing over the past 3 decades and it is now at 
its height.  However, this world-class, year-round tourist destination lacks a world-
class dining scene — and BRG is here to rectify the problem. 

Solution 

Best Restaurant Group intends on opening four (4) restaurants, one (1) gourmet 
grocery store and one Arcade on the premises of Rendez-vous Ryan.  BRG will be 
offering a diversified and high quality culinary experience to all guests whether 
locals, weekend residents or tourists. 

Market 

Mont-Tremblant is home to approximately 10,000 permanent residents, just a little 
over 100,000 (and rapidly growing in 2021) weekend residents (second or third 
homes) and just about 5,000,000 tourists per year (up from 3.5 million in 2017). 

Competition 

Competition in Mont-Tremblant is divided between the three destinations for 
restaurants in the region.  Each one has their own pros and cons but ultimately, 
each falls quite short when it comes to high quality culinary experience at 
reasonable prices. 
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Why Us? 

Best Restaurant Group's success is anchored in its unique structure, attributes and 
management. All BRG restaurants benefit from having a structured business, 
experienced managers, a full service marketing agency, a dedicated financial 
department as well as a world class Executive Chef and Sommelier. 

This allows BRG to offer unique, fun and high quality concepts which is largely in 
demand in Mont-Tremblant. 
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Opportunity 
With a severe lack of dining options in Mont-Tremblant, not to mention “Quality” 
dining options, Best Restaurant Group is taking advantage of an amazing 
opportunity to open 6 new restaurant and entertainment concept within an 
existing infrastructure, next to a hotel, within spaces that were designed for 
restaurants, on a major intersection and with plenty of parking. 

Problem & Solution 

Problem Worth Solving 

As an international destination and as one of the top ski destinations in Eastern 
North America, the demand for good quality restaurants in Mont-Tremblant is 
quite high.  Mont-Tremblant has a general shortage in culinary destinations for 
locals, weekend residents and tourists alike.   Even during Covid-19, potential guest 
have to wait for available seats after looking for scarce parking.  The average wait 
time for delivery is over 1 hour during weekdays and 2 hours on weekends. 

This says nothing to the type and quality of restaurants.  As an international 
destination catering to a very diverse socio-demographic clientele, Mont-
Tremblant currently does not currently offer a food and beverage that reflects its 
status or the varied statuses of the patrons.  

Restaurants currently operating and profitable (some extremely so) are of an 
average or lower quality in terms of décor, food quality, service and experience.  
There is also a lack of diversity in the offerings, most sticking to processed frozen 
foods served to tourists at exorbitant prices. 

Rendez-vous Ryan offers a unique and singularly rare opportunity to create an 
entertainment and hospitality hub at the junction of the only 3 roads leading to 
Mont-Tremblant.  The location has 3 buildings that could accommodate 4 
restaurants, a small gourmet grocery store and an arcade.  Rendez-vous Ryan 
would then easily become a hub between the 3 pillars of greater Mont-Tremblant 
by offering top quality culinary destinations, entertainment, hotel, unique 
groceries, pastries and breads and very importantly; parking for everyone. 
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>>>> CLICK HERE TO VIEW A SITE MAP AND MONT-TREMBLANT MAP <<<< 

Our solutions 

Best Restaurant Group intends on opening four (4) restaurants, one (1) gourmet 
grocery store and one Arcade on the premises of Rendez-vous Ryan.  BRG will be 
offering a diversified and high quality culinary experience to all guests whether 
locals, weekend residents or tourists. 

Building the locations and experience seamlessly within Rendez-vous Ryan, patrons 
will find themselves entertained by the different activations and events happening 
throughout the year, a beautifully designed  grounds and individual restaurants, 
nice terraces and free parking.   

Whether looking for a romantic night out, dinner for a group of 24 young hockey 
players with their parents, a business dinner, hotel breakfast or a nice lunch 
amongst friends, BRG restaurants will be offering something for everyone at all 
budget levels. 

About the BRG restaurants: 

About di Niccoló 
A laid back but modern Italian neighbourhood restaurant. Filled with lots of 
delicious classics with a few elevated twists and turns. di Niccoló is the perfect 
destination for any occasion. 

About Zoya | Souk Mezze 
Zoya | Souk Mezze brings the culture, spices and smells of the Levant and the silk 
road to Mont-Tremblant. A casual yet very aesthetically pleasing décor. 

About Monsieur Egg 
An evil genius out to create the world’s best breakfast! Monsieur Egg is a comical 
and approachable take on breakfast and brunch. Specifically targeting suburban 
communities and families, Monsieur Egg is the perfect weekend destination to 
catch up with the fam over a big cup of Joe!  Open every day serving breakfast until 
5pm. 
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About l’Anglais Perdu 
An Englishman lost in Quebec decides to open a pub. True British pub fare done 
right. 

About La Pantry 
Now you can buy as many serving sizes as you want for home. At La Pantry, we 
offer a wide variety of goodies that can be jarred, sealed, and freezer-stored for 
whenever you need it.  We also offer a wide variety of unique, rare and transformed 
items alongside a list of special order products to ensure the best possible quality 
and freshness. 

About Arcade Tremblant 
A fun, interactive space for kids and adults to enjoy multiple games, arcades, 
pinballs and video games for a fun family day or evening. 

>>>> CLICK HERE FOR A FULL PRESENTATION ON EACH CONCEPT <<<< 

  

 

 

 

 

 

 

 

 

https://a32163b9-df2e-40c2-ae8d-686fd1e60742.filesusr.com/ugd/30c674_ca7c3f2f68e14eb59aab131b45bba0f2.pdf
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Target Market 

Best Restaurant Group is building concepts that will finally bring Mont-Tremblant 
some culinary standing that is in line with its current standing as one of the top 
tourism destinations in the North East.  All concepts have been created to please 
both major target markets in Mont-Tremblant; locals and tourists, as well as please 
guests from any background and most financial means. 

The Market 
Mont Tremblant has been steadily growing over the past 3 decades and it is now at 
its height.  However, this world-class, year-round tourist destination lacks a world-
class dining scene and BRG is here to rectify the problem. 

Mont-Tremblant is home to approximately 10,000 permanent residents, just a little 
over 100,000 (and rapidly growing in 2021) weekend residents (second or third 
homes) and just about 5,000,000 tourists per year (up from 3.5 million in 2017). 

Rendez-vous Ryan 
Rendez-vous Ryan is located on the axis of the 117, the 323 and the only main road 
to Station Mont-Tremblant, capturing all travellers; from Quebec City and the 
Maritimes, Montreal, Ontario, or the northeastern states, it is the last stop to get 
food and services prior to arriving at Tremblant Station. Taking advantage of the 
hotel, service station, and massive vehicle traffic, this location is primed to become 
a central hub in the region. 

Restaurant Market 
Covid 19 nearly killed all restaurants. Those that survived are those that were pro-
active, with systems and operations that allowed ownership to understand their 
business and numbers. Those operators, like Best Restaurant Group, will be the 
ones coming out like lions after Covid. The market will not be as saturated as it 
used to be and guests will be making more informed decisions about where they 
will spend their money. 

>>>> CLICK HERE TO SEE A MAP OF MONT-TREMBLANT <<<< 

 

https://www.google.com/maps?q=mont-tremblant&rlz=1C1CHBF_enCA765CA765&um=1&ie=UTF-8&sa=X&ved=2ahUKEwiji9q-1ufwAhVtEFkFHfZxDVgQ_AUoAXoECAEQAw
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Competition 

Current alternatives 

Mont-Tremblant comprises 3 distinct areas, The City of Mont-Tremblant (St-
Jovite), The Village of Mont-Tremblant (historic village) and Station Mont-
Tremblant (ski/golf resort). Each area offers plenty of activities, shopping and 
entertainment for the whole family. Conveniently located within 20 minutes of each 
other (at longest distance), you can explore each area within 1 day. 

Competition to this project would be divided into two types of competition; 
geographic location and specific restaurants. 

Old Village 
Mont-Tremblant Old Tremblant Village is situated on the shore of Lake Mercer 
between the Resort Village and Tremblant’s downtown area. The picturesque 
Village is a charming country town and an ideal place to stay for a Mont Tremblant 
vacation anytime of the year. This peaceful town is located less than two miles from 
The Resort, and just minutes from nine golf courses and from many lakes where 
you can swim and sail. You will also find many lodging options from cozy country 
inns to quaint bed and breakfasts. 

The main street is lined with coffee shops, boutiques, restaurants, pubs, gourmet 
stores, bakeries, luxury boutiques and antique shops. A cross-country ski trail 
which doubles as a bike path during the summer, runs throughout the village 
connecting it to the Resort Village. The Old Tremblant Village is also home to Place 
de la Gare, an art gallery located in a building that is an exact replica of the old 
railway station. The Village is host to numerous festivals, farmers markets, and 
cultural events during the summertime. 

• Restaurant Patrick Bermand 
• Chez DAVID 
• The Sandwich Bar + Bistro 
• Ital Delli 
• La petite cachee 
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Station Mont-Tremblant 
Station Mont-Tremblant is the #1 ski resort in eastern North America. Four-season 
holiday destination and ski resort, Tremblant welcomes you with newly updated 
mountain facilities and a European-style pedestrian village with world-class lodging 
and amenities, restaurants, boutiques and things to do. 
 
In the summer, take advantage of the surrounding nature with a pristine freshwater 
lake, a splendid mountain with endless hiking possibilities and a host of activities 
including golfing, zip lining, mountain biking and training on the famous IRONMAN 
course. Escape to a surprising destination and a vacation like no other with year-
long entertainment and events. 

• La Forge 
• Le Shack 
• Bullseye 
• Restaurant la Quintessence 
• Restaurant Coco Pazzo 
• La Pizzateria 
• El Santo Perdido 
• Microbrasserie La Diable 
• La Savoie 
• Choux Gras 

Mont-Tremblant (St-Jovite) 
In 2000 the municipality of St. Jovite Quebec joined the City of Mont-Tremblant 
and became Downtown Mont-Tremblant, the areas business district. Also referred 
to as “Centre-Ville”, this charming downtown area is the largest of the three 
villages and has a history that dates back over 100 years. Even though the former 
town of St. Jovite has been re-branded and renamed it has managed to hold on to 
its charismatic small town feel and instantly charms first time visitors. 
 
Like many business districts, Downtown Mont-Tremblant is home to numerous 
businesses, banks, schools as well as city hall. The main street, Rue de Saint-Jovite, 
is lined with historic old homes with shaded terraces, antique shops, restaurants, 
and sidewalk cafes. This lively village also host many cultural and artistic events, 
such as the Blues Festival and the annual Jazz Festival. 
 
St Jovite Quebec also has many wonderful open park spaces where you can relax 
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under shaded trees. A must see is the footbridge to Creek Clair which spans 1,000 
feet along the creek which empties into the River Diable. 

• Le Vieux Four 
• sEb l'artisan culinaire 
• Des petits ventre 
• C'est la vie 
• Le Grill Saint George's 
• Restaurant L'Arome 
• Microbrasserie Saint-Arnould 

Delivery 
There are also a few restaurants offering delivery but not nearly enough to cover 
the current demand. 

• St Hubert 
• Mike's 
• Le Casse Croute d'en Haut 
• Benny's 
• Vieux Four 

Our advantages 

Competitive Advantage 
BRG’s success is anchored in its unique structure, attributes and management. All 
BRG restaurants benefit from having a structured business, experienced managers, 
a full service marketing agency, a dedicated financial department as well as a world 
class Executive Chef and Sommelier. 

>>>> CLICK HERE TO LEARN MORE ABOUT BEST RESTAURANT GROUP <<<< 

Guest Experience 
BRG will be placing the guest experience as its foremost priority and at the center 
of its “flow wheel”. From the moment a guest discovers BRG to the moment the 
guest leaves to the subsequent retention marketing we execute, the guest will be 
the center of our work and always made to feel like the priority. Exemplary service, 
incredible ingredients, amazing flavours, aesthetically pleasing visuals and 
impactful communication, marketing and technology. The entire experience will 

https://a32163b9-df2e-40c2-ae8d-686fd1e60742.filesusr.com/ugd/30c674_73b6eafa73ba49deb5d4f47fb8529153.pdf
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also be offered in perfect French and English, making guests of both languages feel 
absolutely at home. 

>>>> CLICK HERE TO READ REVIEWS FROM OUR PAST GUESTS <<<< 

Cultural Relevance 
With Covid-19 coming to an end, people will be clamoring to come out of this year-
long confinement. We believe they will be looking closer than ever for quality 
establishments where their experience will be unique and enjoyable as well as for 
amazing service and responsibly sourced food products. Building a brand and 
establishment where guests feel at home will be vital and a top priority for BRG. 

Unique Experience 
BRG and Rendez-Vous Ryan will be offering guests one of the most unique culinary 
experience in Mont-Tremblant. Nowhere in Tremblant will you find such quality 
food and unique dishes packed with flavours. Bringing new flavours, styles and 
concepts combined with all time classics will offer something for everyone. 

>>>> CLICK HERE TO DISCOVER OUR CONCEPTS FOR MONT-TREMBLANT <<<< 

Quality Products 
Whether it be food ingredients, wines, or raw products, BRG will only provide 
guests with responsibly-sourced items from local producers and importers (except 
wines which will also have international producers). BRG will know and understand 
the provenance and life cycle of the ingredients with which it will be working with. 
Always able to stand behind the product and in the hopes of supporting the local 
economy. 

Location 
Rendez-vous Ryan is located on the axis of the 117, the 323 and the only main road 
to Station Mont-Tremblant, capturing all travelers; from Quebec City and the 
Maritimes, Montreal, Ontario, or the northeastern states, it is the last stop to get 
food and services prior to arriving at Tremblant Station. Most importantly, the site 
is home to events, activations, beautiful décor and free parking. 

>>>> CLICK HERE TO SEE SITE MAP <<<< 

https://a32163b9-df2e-40c2-ae8d-686fd1e60742.filesusr.com/ugd/30c674_ddf862985752428a9285f098bf89dc66.pdf
https://a32163b9-df2e-40c2-ae8d-686fd1e60742.filesusr.com/ugd/30c674_ca7c3f2f68e14eb59aab131b45bba0f2.pdf
https://a32163b9-df2e-40c2-ae8d-686fd1e60742.filesusr.com/ugd/30c674_f68d3bac15714a24a993086e7cc17cb5.pdf
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Execution 
With a total budget of $3,679,900.00, Best Restaurant Group will build, decorate, 
market and launch three (3) restaurants, one (1) pub, one (1) gourmet grocery store 
and one (1) arcade as well as a commissary kitchen to supply all these locations by 
Q4 of 2021.  This buildout will take place within three (3) buildings currently in shell 
condition purposedly built for restaurants that have been leased and secured by 
Best Restaurant Group for 20 years (10 years + 5 + 5) at fair market value. 

Due to its existing 15 locations, 3 additional food service companies and sister 
companies via 8590 Group; Marketing Agency, Capital Management Co, Purchasing 
Co, Real Estate Company and Collectible’s Gallery, BRG benefits strongly from two 
key factors that most restaurants do not – Economies of Scale and Vertical 
Integration. 

This project will further enhance the buying power of BRG in addition to in of itself, 
be a cluster that will allow an economy of scale of significance.  
 

Development Plan 

Best Restaurant Group will be following a strict, efficient and cost-effective 
development plan throughout the buildout of the project. 

Financials 

The total budget for this project is $3,679,900.00, for which Best Restaurant Group 
will be contributing $1,284,300.00, the Landlords will be contributing $368,300.00, 
leaving $2,027,300.00 to be financed. 
 
Use of the funds will be as follows: 

• $2,027,300.00 to be for a turnkey constructed space (including design, 
architect, permits, material, finishes and labour) 

• $175,000.00 in furniture 
• $635,000.00 in Kitchen Equipment and Hoods 
• $120,000.00 in smallware, dishes, glassware 
• $32,000.00 in office supplies and POS 
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• $122,000.00 in operational start up costs (inventory, menu dev, training, 
supplies) 

• $114,000.00 in marketing start up costs (branding, management, 
photography, printing, advertising) 

• $400,000.00 for MISC and Emergency funds 
• $54,600.00 for working capital 

 
Best Restaurant Group is conservatively projecting sales of $8,000,000.00 per year 
with Net Profits (after EBITDA) to be $762,100.00.   
 

>>>>> CLICK HERE TO SEE FULL FINANCIALS <<<<< 

Timeline 

Best Restaurant Group and Rendez-Vous Ryan will be opening to the public by December 2021.  
As such, here are the main milestones. 

• Secure financing by June 15 2021 
• Start of permitting, plans and designs by June 16 2021 
• Start of construction process by July 1 2021 
• Start of kitchen installs by August 1 2021 
• Start of decorations and finishes by September 1 2021 
• Arrival of kitchen equipment and smallware by September 1 2021 
• Arrival of furniture by October 1 2021 
• Start of training and testing in Kitchen by October 1 2021 
• Permits, various inspections (fire, city, MAPAQ, Regis) by November 1 2021 
• Arrival of smallware for FOH by November 1 2021 
• Start of FOH training by November 1 2021 
• Final cleaning November 20 - November 30 2021 
• Soft opening December 1 – December 17 
• Grand Opening on December 18 

Lease 

Best Restaurant Group and Rendez-Vous Ryan have agreed to a 10 year lease with two 5 year 
options for over 20,000 square foot of prime real estate whereas the Tenant Allocations are paid 
back over the first 10 years of the lease. 

>>>> CLICK HERE TO SEE THE LEASE <<<< 

https://a32163b9-df2e-40c2-ae8d-686fd1e60742.filesusr.com/ugd/30c674_68ba449c4aa048929db7d1d0dbf45669.pdf
https://a32163b9-df2e-40c2-ae8d-686fd1e60742.filesusr.com/ugd/30c674_aec63d53024246c48523967468868653.pdf


Best Restaurant Group 

 

  

 14 

CONFIDENTIAL - DO NOT DISSEMINATE. This business plan contains confidential, trade-secret 
information and is shared only with the understanding that you will not share its contents or ideas with 
third parties without the express written consent of the plan author. 

Operations 

Restaurant Openings 

Best Restaurant Group becomes more efficient and adept at opening new locations 
after each new launch.  Having done almost a dozen, BRG has learned quite a lot 
and has systemized the process for maximum efficiency. 

BRG is now working off a checklist of 368 individual top line tasks needed to open a 
restaurant.  This list starts from the offer to lease all the way to the grand opening. 

This makes BRG extremely efficient and systemized when it comes to opening a 
location.  It is further enhanced with the coupling of technology which in turns 
optimizes each task and person responsible for completing said task. 

>>>> CLICK HERE TO SEE THE BRG OPENING CHECKLIST <<<< 

How BRG Operates 

Best Restaurant Group takes a corporate approach to operations.  Meaning that all 
its operations are based on a structure of proven systems, checks and balances and 
thorough checklists. 

This is further enhanced by BRG's early adoption policy when it comes to 
technology. 

Both together allow for a systemized operational division with real time KPI's and 
metrics.  This then allows for real time adjustments and the prevention of losses or 
"runaway trains". 

Most restaurants, especially independents are anywhere from 30-90 days behind 
on their data and information flow, meaning that if they have a labour or costing 
issue, it cannot be properly addressed in a timely manner. 

BRG believes in daily adjustments and management.  All variances of over .5% to 
our established baseline triggers flags and warnings within our system as well as 
automated notification to the executive level. 

https://a32163b9-df2e-40c2-ae8d-686fd1e60742.filesusr.com/ugd/30c674_9fea84fdeaea4574b68c51c114427471.pdf
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Two key BRG operational advantages 

From its inception, Best Restaurant Group has always strived to benefit from two 
key elements: Economies of Scale and Vertical Integration. 

Those two key pillars of BRG were a main factor behind the rapid growth and 
expansion of the group. 

Restaurants inherently have very tough margins however, economies of scales 
allows to stretch those margins by having key personnel and a structure that one or 
two restaurants could not afford. 

Examples of Economies of Scale available to BRG 

• Large partnership and rebate program with Labatt (worth 50k per location 
per year) 

• Rebates ranging from 3%-5% of total spend with most suppliers 
• Discounts from suppliers of up to 20% from usual pricing due to high volume 
• Great payment terms of 30-60 days with most suppliers 
• Possibility of hiring top talent and spread salaries between multiple locations 

(cluster effect) 
• Corporate level banking 

Vertical integration is also a bi-product of economies of scale although much more 
significant than any other individual result of economies of scale. 

Examples of vertical integration at BRG 

• Dedicated Financial Director and Accounting Dept. 
• Full time Marketing Agency (owned by two of the BRG founders) 
• Development kitchen where all menus are created and dishes tested out for 

best possible outcome, efficiency and yield 
• Production kitchen that allows for standardization, maximal yield, zero waste 

and quality control 
• Transportation and delivery team with multiple vehicles 
• Retail, catering and event divisions that are fully bi-product of existing 

businesses.  Bonus profit centers at no startup and daily operational cost. 
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The addition of these locations at Rendez-vous Ryan will further enhance both 
these pillars and the profit margin of each individual location as a result. 

Technology 

Best Restaurant Group is a technology forward company that considers itself an 
"early adapter" of systems, technology and software. 

Here is a list of the different technology BRG employs - note that all these are 
integrated with eachother. 

• TOCK reservation system - > https://www.exploretock.com/join 
• Group wide gift carding and loyalty with Data Candy - 

> https://www.datacandy.com/ 
• WIFI Marketing - > https://www.wifimarketing.co/ 
• Integrated multi-channel payment solution - >  https://www.clover.com/ca 
• Integrated multi-channel POS system - > https://www.clusterpos.com/ 
• Real time labour, inventory and costing software - 

> https://www.piecemeal.io/ 
• Online and scheduled ordering for pickup and delivery (our own technology) 
• Will have digital room service setup for Microtel for this project specifically 
• Project management - > https://app.asana.com/ 
• Time Management and Tracking - >https://tmetric.com/ 

Equipment & Tools 

Best Restaurant Group is also technology forward and early adapters when it comes 
to the equipment, tools and kitchen appliances it uses. 

This allows for a better execution, results and most importantly a consistency and 
standardization of all our dishes and recipes. 

Here is a short list of important equipment and tools we use 

• Smart hoods 
• Rational ovens (most important tool) 
• Carbon grills (nothing beats the flavour of live fire on a carbon source) 
• Immersion heaters 

https://www.exploretock.com/join
https://www.datacandy.com/
https://www.wifimarketing.co/
https://www.clover.com/ca
https://www.clusterpos.com/
https://www.piecemeal.io/
https://app.asana.com/
https://tmetric.com/


Best Restaurant Group 

 

  

 17 

CONFIDENTIAL - DO NOT DISSEMINATE. This business plan contains confidential, trade-secret 
information and is shared only with the understanding that you will not share its contents or ideas with 
third parties without the express written consent of the plan author. 

• Sous-vide vacuums 
• Blast chillers 
• Dough sheeter 
• Mixers (various models) 
• Grinders (various models) 

Locations & Facilities 

The Best Restaurant Group site at Rendez-vous Ryan will be entirely self sufficient.  
Each concept will have its own stand alone kitchen, staff area, bathroom, private 
room and the overall site will also feature a large production kitchen.  This will 
allow Best Restaurant Group to be self sufficient in food production while providing 
fresh, never frozen food to guests. 

>>>> CLICK HERE TO SEE SITE MAP AND BUILDING PLANS <<<< 

Marketing & Sales 

Marketing Plan 

Best Restaurant Group retains the services of Food Algorithm to oversee all 
branding and marketing aspects of each restaurant. 

This service includes a full 360 degree approach using technology, data and 
knowhow to ensure each restaurant is at the forefront of its market. 

Food Algorithm ensures that new guests come to the restaurants and BRG ensures 
that the guest experience is at a level that will then make it inevitable that the guest 
will return. 

Kindly see a full deck on all the services Food Algorithm provides BRG as an 
appendix to this document. 

>>>> CLICK HERE TO SEE THE FULL SCOPE OF SERVICES <<<< 

https://a32163b9-df2e-40c2-ae8d-686fd1e60742.filesusr.com/ugd/30c674_f68d3bac15714a24a993086e7cc17cb5.pdf
https://a32163b9-df2e-40c2-ae8d-686fd1e60742.filesusr.com/ugd/30c674_5c8e6417abca4270a4db63af7e517193.pdf
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Sales Plan 

Best Restaurant Group believes that for a restaurant to be profitable, it needs to 
have diversified profit centers all generating their own revenue. 

These profit centers are: 

• Breakfast 
• Brunch 
• Lunch 
• Dinner 
• Late night 
• 4 a 7 
• Patio / Terrace 
• Alcoholic beverages 
• Dine-in 
• Takeaway 
• 3rd party delivery 
• Self-delivery 
• Large groups 
• Private room (s) 
• Gift cards 
• Groceries 
• E-commerce 
• Merchandise 
• Catering 
• Movie catering 
• Room rentals (holding facility / movies) 
• Guest chefs 
• Pop ups 
• Wine clubs 
• Event management 
• Weddings 

Best Restaurant Group has a cashless policy, only accepting debit and all major 
credit cards including Discover and Amex.  This reduces staff errors, theft and 
losses while streamlining our reporting and closing procedures - cutting over 4-6 
total labour hours per day. 
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Company 

Overview 

Ownership & Structure 

Best Restaurant Group is a Federal Corporation that will be owning the operating 
company (a Quebec Corporation) operating the 6 concepts located at Rendez-vous 
Ryan. 

Best Restaurant Group is owned in the following way: 

11638319 CANADA INC owns 70% 
Dany Bolduc owns 20% 
Jonathan Benchetrit owns 5% (with an option for an additional 5%) 
Alexandra Dubreuil-Gagnon owns 5% (with an option for an additional 5%) 

Current Locations 

Name Concept Address Landlord Monthly 
Sales 

Status 

H4C par 
Dany 
Bolduc 

Fine dining 538 Place St 
Henri, 
Montreal, 
QC 

D3 
Architecture 

$80,000 
Flat 

Opened 
June 2019 

La Pantry Gourmet 
Grocery 

4207 Notre 
Dame O., 
Montreal, 
QC 

Julien Aubin $42,000 
Growth of 
8-10% per 
month 

Opened 
October 
2020 

par Dany 
Bolduc 

Production 
Kitchen & 
Grocery 
Supplier 

538 Place St 
Henri, 
Montreal, 
QC 

D3 
Architecture 

$35,000 
Flat (we 
capped out) 

Opened 
June 2020 

BRG VK Ghost 
Kitchen 

1208 Bloor 
Street W, 
Toronto, 
ON 

Kingsett 
Capital 

$130,000 
Growth of 
10-12% per 
month 

Opened 
October 
2020 
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BRG VK Ghost 
Kitchen 

364 
Danforth, 
Toronto, 
ON 

Radicos 
Management 

$75,000 
expected 
growth of 
6% per 
month 

Opened 
May 2021 

BRG VK Ghost 
Kitchen 

2806 
Victoria 
Park, 
Toronto, 
ON 

Shickendaz 
Bros 

$65,000 
expected 
growth of 
5% per 
month 

Opened 
May 2021 

The Auld 
Spot Pub 

Pub 347 
Danforth, 
Toronto, 
ON 

Private 
family 

$115,000  
flat 

Open 

Cheesus Casual 
Restaurant 
– Grilled 
Cheese 

Station 
Tremblant 
(hill), Mont-
Tremblant, 
QC 

JLL $160,000 
expected 
growth of 
5% per 
month 

Opened 
May 2021 

El Santo 
Perdido 

Trendy 
Restaurant 
- Mexican 

Station 
Tremblant 
(hill), Mont-
Tremblant, 
QC 

JLL $250,000 
expected 
growth of 
7% per 
month 

Opening 
June 2021 

Le P’tit 
Roux 

Food Truck 235 Montee 
Ryan, 
Mont-
Tremblant, 
QC 

Tremblant 
Gateway 

$27,000 
Expected 
growth of 
10% per 
month 

Opened 
May 2021 

La 
Sobremesa 

Trendy 
Restaurant 
– Spanish 

4922 
Sherbrooke 
W., 
Westmount, 
QC 

Edouard El-
Kaim 

$90,000 
Expected 
growth of 
12% per 
month 

Opened 
May 2021 

Da Niccolo Casual 
Restaurant 
– Italian 

364 
Victoria, 
Westmount,  

Private 
family 

$70,000 
 

Opening 
July 2021 
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La Pantry Gourmet 
Grocery 

4879 
Sherbrooke 
W, 
Westmount, 
QC 

Private 
family 

$60,000 Opening 
June 2021 

La Pantry Gourmet 
Grocery 

CF Mall, St-
Bruno, QC 

Cadillac 
Fairview 

$75,000 Opening 
July 2021 

Santito QSR – 
Taqueria 

CF Mall, St-
Bruno, QC 

Cadillac 
Fairview 

$80,000 Opening 
July 2021 

Kolkata 
Express 

QSR – 
Indian 
Wraps 

CF Mall, St-
Bruno, QC 

Cadillac 
Fairview 

$80,000 Opening 
July 2021 

Da Niccolo 
Mercato 

Gourmet 
Italian 
Grocery + 
Takeout 

CF Mall, St-
Bruno, QC 

Cadillac 
Fairview 

$90,000 Opening 
July 2021 

Amphora Wine Bar TDC3, Rue 
St-Antoine, 
Montreal, 
QC 

Canderel, 
Cadillac 
Fairview 

$120,000 Opening 
September 
2021 

Upcoming Locations 

Best Restaurant Group has been offered turnkey locations for the following – these are not to be 
disclosed: 
 

Name Concept Location LL Status 
Greenwheel QSR – Healthy CIBC Square, 

Bay Street, 
Toronto 

CIBC Square LOI Stage 

Santito QSR – Taqueria CIBC Square, 
Bay Street, 
Toronto 

CIBC Square LOI Stage 

Da Niccolo 
Express 

QSR – Italian CIBC Square, 
Bay Street, 
Toronto 

CIBC Square LOI Stage 

BRG VK Ghost Kitchen Adelaide / John Private Family LOI Stage 
Le P’tit Roux QSR – Casse 

Croute 
Bell Place, Laval 
QC 

Bell Place LOI Stage 
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Greenwheel QSR - Healthy Bell Place, Laval 
QC 

Bell Place LOI Stage 

Santito QSR – Taqueria Bell Place, Laval 
QC 

Bell Place LOI Stage 

 

Company history 

The Best Restaurant Group is a collection of restaurant 
brands + industry services. 

 
With a variety of restaurants spread across Toronto and Montreal, BRG is driven to 
deliver quality food, every time. Founded by a group of industry folks, each with 
their own expertise, they’ve all come together to shake up the scene while pushing 
the limits of creative cuisine. 
 
In tandem with their experience and expertise, the founders of BRG also offer a 
variety of restaurant consulting services to restaurant owners alike. With over 60 
combined years of experience, the team has encountered a wide variety of 
challenges and has created solutions for all of them. 
 
BRG is led by a group of people whose non traditional life path has opened doors to 
unique opportunities that keep pushing BRG to the highest heights. Their passions 
for sustainable fine dining and travel are the foundation of BRG’s continuous 
growth and a small snippet of where the company is heading. 

>>>> CLICK HERE FOR A FULL OVERVIEW OF BEST RESTAURANT GROUP <<<< 

Team 

Management team 

Michael Roman // Partner + CEO 

Having a streak of independence and the spirit of a rebel from a young age, Michael 
has not followed the traditional life path that most people do.   

https://a32163b9-df2e-40c2-ae8d-686fd1e60742.filesusr.com/ugd/30c674_73b6eafa73ba49deb5d4f47fb8529153.pdf
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Having worked in 5 different countries, consulted in dozen additional ones and 
traveled to over 50 countries in his lifetime, Michael has an acute awareness of the 
restaurant, hospitality and entertainment industries. 

This combined life and work experience provides Michael with the unique skills and 
leadership qualities needed to take the Best Restaurant Group and all its brands to 
new levels of success. 

Since starting his first business in 2015, Michael has successfully launched a 
Marketing Agency that was grossing 1.3m a year out of nothing, two real estate 
businesses (both tied to short term rentals) grossing an average of 45k per year per 
door and multiple restaurants, all grossing over 1m a year. 

Fun facts: Michael's passions include history, politics, travel and fine dining (having 
collected over 50 Michelin stars and more than half of the World's Top 100 
Restaurants) 

Dany Bolduc // Partner + Executive Chef 

Originally from Rimouski, Dany Bolduc is chef-owner of the H4C restaurant in St-
Henri since it’s opening in 2013. The restaurant initially started in a more bistro 
style, the logical step after his former position as chef at the Reservoir (popular 
brasserie in Montreal), his cuisine would quickly evolve during its first 5 years, 
climbing the ranks of the bistro, from bistronomy to the gastronomy it currently 
offers. 

Chef Bolduc reopened the doors of H4C in June 2019 after a change of partnership 
and a refined renovation of its dining room where taking time, sharing and the 
ephemeral are priorities. 

H4C, through its two phases has consistently grossed over 1.5m a year in revenue. 

His cuisine is greatly influenced by his multiple trips around the world. From India 
to Japan, going through France, England, Mexico or Peru, it is the flavors, the 
smells, the ingredients and the colors of all these experiences that Chef Bolduc tells 
the tale of on his plates. His techniques which were Initially influenced by French 
cuisine, are now unique, precise, signed and they are pushed forward at all times 
with the members of his brigade. 
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Unparalleled authenticity, his heart is in every decision made. 

Ashley Roman // Partner + Creative Director 

Since she could remember, Ashley's dream was to travel for a living. Little did she 
know that dream would become a reality at 25. for the following 4 years, Ashley 
spent her life travelling full time while working from whichever destination she 
called home that day. It is from these adventures that she derives creativity for the 
branding of the Best Restaurant Group. In each concept you will find a little piece 
of her travels, from the posh neighborhoods of London , the turquoise waters of 
Croatia to melting pot of a culture you'll discover in Singapore. 

From childhood, Ashley has always been a curious creative dabbling in 
photography, branding, graphic design & web design which she continues to 
perfect to this day. With her persistent drive to push the boundaries tied with her 
entrepreneurial mindset, Ashley uses her strengths to create unique concepts, 
captivating design & artistry that pulls customers, investors, partners and admirers 
in to discover what the Best Restaurant Group is all about. 

Her travels may have slowed down in the past couple years but there is not a year 
she goes by without travel. Stay tuned to see what global inspirations come next for 
the Best Restaurant Group. 

In addition to being a Creative Director for Best Restaurant Group, Ashley is also 
the founder of Food Algorithm, a Marketing Agency she spearheads and took from 
$0 to $1.3m in revenue per year. 

Alexandra Dubreuil // Partner + Service Director 

Co-owner of the restaurant H4C par Dany Bolduc in Montreal since June 2019, 
Alexandra is a passionate and energetic woman, bringing her colors and roaring 
laughter wherever she is. This Maître D will not only host you with benevolence but 
also with a bold sense of humour, creating a warm balance between the 
comfortable and the high end. She will oversee every detail and make sure the 
timing of every aspect of your experience is unique and magical/exceptional. 
 
Starting her career in entertainment as a stage manager; Alexandra met the most 
hardworking people. As a young adult, she gained real experiences and knowledge 
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through her solo-travels from farm to farm across Europe. She found a keen 
resemblance from what she experienced backstage and had decided to bring the 
show to the restaurant. 
 
Coming back home, she started working in bars and restaurants where she met 
various inspiring and passionate people, from owners to bartenders, servers, 
producers and cooks. When the opportunity came to start anew the H4C project, 
she simply could not refuse. 
 
It is with warmth, a thirst of knowledge and a rational eccentricity that this woman 
will share her passion with you! 

Fun Facts: Alexandra once had to fist fight a donkey to save her life. 

Jonathan Benchetrit // Partner + Sommelier 

Born in the Netherlands in 1986, where his father was a head chef at a private club, 
Jonathan and his family emigrated to Quebec in 1989. Forced to take a make-up 
exam which held him out of college for the fall semester, Jonathan found work as a 
busboy and has been in the service and hospitality industry since 2003. Coming 
from a family whose members all attended university, he completed his Bachelors 
by majoring in Political Science and obtaining a minor in History. Adding to his 
academic accomplishments, he holds Master’s degree in Industrial Relations. He 
was certified as sommelier by the Institut de Tourisme et d’Hôtellerie de Québec in 
2010, after completing the two year program. 

Having begun his waiter career at the Italian restaurant « Vizio », at 22 years old he 
became co-owner of Basi Bistro next  to the Jean Talon market, until its closing 
four years later. He afterwards joined the team at fabled farm-to-table Bistro 
Olivieri (2012-2014) before becoming sommelier at old Montreal’s famed Les 400 
Coups in 2015 and then manager in 2017. In the spring of 2018, Jonathan joined Chef 
Samy Benabed at the newly-renovated Chez l’Épicier as sommelier, manager and 
Maitre D. Less than a year later, with a month to spare before Chez l’Épicier’s 
closing, Jonathan arranged for a meeting with chef-owner Dany Bolduc of H4C 
Place Saint Henri. One month later, Jonathan jumped onboard with the H4C crew, 
first as sommelier and then as co-owner in the spring of the same year. Since the 
age of 17, Jonathan has demonstrated a passion for wine. 



Best Restaurant Group 

 

  

 26 

CONFIDENTIAL - DO NOT DISSEMINATE. This business plan contains confidential, trade-secret 
information and is shared only with the understanding that you will not share its contents or ideas with 
third parties without the express written consent of the plan author. 

His role within the Best Restaurant Group is to train the floor staff not only 
regarding wines as well as the vast cheese selections. Jonathan is also 
responsible for the bi-monthly H4C Wine Club, where a group of clients who share 
the same enthusiasm about wine and discovery, get to taste different wines from a 
particular importer. From modest beginnings, the club is now booked weeks in 
advance and is soon launching in Toronto. 

Fun facts: At age 19, he became responsible for Vizio’s wine list, all the while 
continuing to expand his knowledge of wine. Since then, his goal has been to 
transmit his passion to the various clienteles and co-workers he’s been privileged 
to meet. 

>>>> CLICK HERE FOR BIOS OF ALL KEY PERSONNEL <<<< 

Advisors 

Due to having multiple projects across 3 cities, Best Restaurant Group has an 
infrastructure already in place for accounting, operations, suppliers, marketing and 
legal. 

If this project were to move forward, BRG would likely put an advisory board in 
place for its overall business. 

 

https://www.bestrestaurantgroup.com/team
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