Franchise Kit

FOOD

FOOD INSPIRED BY QUALITY FRESH
INGREDIENTS PLATED TO PERFECTION
Succulent, finger licking food, grilled to perfection. Get Grill’s fusion
of Asian cuisine’s sweet flavours with the bold African Chili renders
our one-of-a-kind menu we call Afro-Asian. Preparing great tasting
food requires a combination of quality fresh products mixed
carefully with selected herbs, spices and sauces that tempt your
pallet.
Get Grill’s commitment to quality fresh products is
unsurpassed. Delivering on our unique Afro-Asian flavours
requires using a variety of quality fresh seafoods, meats, and
vegetables along with our proprietary recipe ingredients. Select
from our milder flavours like, Basil, Blackened, Mediterranean,
BBQ, Tandoori, and Butter or turn up the spice with flavours like
Shombo, Suya, & Jerk. These time tested recipes, in combination
with our retail marketing scheme, have created a broad base
of loyal and diverse patrons.

We Cater! Catering opportunities are a tremendous way to develop
corporate clientele and expose your menu to daytime employees
who may not reside in your neighbourhood.
Each Get Grill location is perfectly equipped to deliver on your
catering
needs and requirements. Contact your local
restaurant or visit us at catering@getgrill.com to make your
event a huge success.

Get Grill menu offerings are perfectly suited for the guest on the
go or the dine-in. Get Grill has a wide variety of wraps, bowls,
hot meals, seasoned potatoes or fries and provides a variety of
flavored carbonated sodas and fruit juices to meet your
refreshment needs. Hungry for more, ask your server to suggest
from a variety of sides offered to complement your meal. Try
something new every visit.

“Experience Get Grill once, and you will understand why word
of mouth has been one of our strongest marketing devices.”
Chef Bab T
Founder/Executive Chef

HISTORY

VISION & SCOPE
THE VISION

PLANNING FOR A FRANCHISE

From the start, he had a passion for food and a deep desire to
open a restaurant. Chef Bab T had spent years in the family
kitchen replicating the bold African flavours of chilies that
reminded him of his childhood in Nigeria.

After reaching success with the first location on Hurontario
Street, Mississauga, Ontario, they followed the route of demand
opening a second location on Airport Road, Mississauga, Ontario in
2017.

But it was really what he learned outside of Africa that gave Chef
Bab T an appreciation for other types of food. Particularly, it was
the sweetness of Asian flavours that gave rise to the question,
“could he somehow marry the boldness of African cuisine with the
sweetness of Asian cuisine in one dish?”

The team set their eyes on creating the infrastructure for expansion
across the country and beyond with a franchised concept.

Over time, his experimentation gave rise to numerous recipes that
combine both culinary arts through the use of various
combinations of herbs and spices, and create what we today call
“Afro-Asian fusion”.
By November 2011, Chef Bab T along with his wife and business
partner, Tobi Adedayo, decided it was time to introduce his
authentic Afro-Asian recipes to the Canadian marketplace.
He envisioned providing his patrons with their own mini
vacation while experiencing the succulent flavours and décor of the
restaurant. The concept was a success and became a choice lunch
and dinner destination with a diverse demographic following of
loyal patrons that has steadily grown.

ABOUT US
Get Grill is a rapidly growing restaurant concept featuring
quality fresh ingredients and recipes, a robust ambiance, and
friendly employees serving the loyal consumer. The company’s
immediate plans include expansion with local franchised partners
across Canada, the United States and beyond.
MISSION STATEMENT
Awe our guests with high-quality authentic Afro-Asian products and
recipes while providing each guest exceptional service, one guest
at a time.

“Provide our business partners with high quality
training, support, services and the opportunity to share in
Get Grill’s success story today and tomorrow”
Tobi Adedayo
President

INVESTMENT

INVESTMENT
Your initial investment will depend on factors like the size and location of the restaurant. A typical Get Grill restaurant is 1,500 square
feet for traditional street front, in-line plaza or stand-alone units. Non-traditional locations may vary in size from 600 square feet to a
maximum of 2,200 square feet.
The following outlines the details of your investment:

1

The cost of a typical Get Grill may vary depending on the size of the
location you select. A standard kitchen equipment package, smallwares package, display signs, interior décor package (tables, chairs,
accessories, paneling, lighting, ceiling and window treatments) are
generally consistent in price regardless of size of the location.

2

Franchisees must acquire telephone/internet connections,
point of sale and computer equipment, security system,
opening food and dry goods inventory, insurance, uniforms and
office supplies.

3
4

You will incur legal fees. They will vary on the basis of the
professional you select to assist in the closing procedures.
Working Capital. These are operating funds that are needed
to cover your rent, labour, promotional, and other costs
incurred in the start-up phase of your business.

ROYALTIES
Royalty is calculated at six percent on gross sales.
ADVERTISING
Advertising fees are calculated at three percent on gross sales. One
percent of these fees will be committed towards your own
territory for local advertising expenditures.

MARKETING

MARKETING SUPPORT
STRATEGY
With the same approach we have in perfecting our recipes and processes, we consistently strive to build brand recognition to maintain our
position with the public as the choice destination for authentic Afro-Asian foods.
Get Grill has developed marketing strategies on a local and national level to continue strengthening brand recognition and to assist
franchisees to build their respective business. Our goal is to surpass our customers’ and partners’ expectations. Our marketing strategy is to
deliver exceptional guest experiences with each patron, one guest at a time.
Get Grill has developed a strong marketing and promotional program for the roll-out of new franchised locations. The intent of this initiative is
to create a strong buzz about the opening of a new Get Grill restaurant along with marketing support.
Sample marketing and promotional materials:
VEHICLE WRAPS

THE GET GRILL BASKETBALL TOURNAMENT

Get Grill will support the costs associated with branding of a
vehicle two years or newer. In association with your local
marketing budget, we encourage franchise partners to consider
branding their vehicle for use in their business. A branded
vehicle within your community adds goodwill to your business,
and unlimited exposure for the brand and your local business.

The annual Basketball tournament is a great tool which helps us
give back to the community. The basketball tournament allows
franchise partners to mingle with neighbours and community
leaders while developing support for local charities.

“Find your niche, and perfect it!”
Tobi Adedayo
President

COMMUNITY

OUR SUCCESS BEGINS
WITH COMMUNITY!
When visiting a Get Grill Restaurant for the first time, you will be
greeted by the outback decor and music to set the mood for your
dining experience. Whether you are familiar with the menu or
trying it for the first time, the fire-roasted foods will challenge
your senses with a variety of aromas.
THE MENU SCREAMS FRESH!
Whether you prefer our Shombo Sweet & Spicy Chicken & Steak Wrap
or the Suya Beef & Chicken Meal, it all starts with quality fresh
ingredients. Basil, Tandoori, Butter, Jerk & BBQ help round out some
of the flavour profiles. We stretch the menu to include a variety of
sides, on-line ordering or App-supported pick up, delivery and
catering. Our rotating specials provide students and local patrons
with a hearty, affordable meal. We serve our guests with tasty, quality
products and give our business partners the opportunity to earn a
healthy return on their investment all in a tastefully designed
restaurant they will be proud to welcome their guests in.

“When you invest in your
community, your community will
invest in you!”
Chef Bab T
Founder/Executive Chef

SUPPORT

THE BACKBONE OF
A FRANCHISE
FRANCHISE SUPPORT SYSTEM
SIMPLICITY
The Get Grill full turn-key operation results in a smooth
operation from day one, including lease negotiation, leasehold
improvements, design & construction, training with POS and back
office system.

Get Grill has a vested interest in assisting you to reach your
goals and objectives. Our operations manual and kitchen
manual are intended to provide direction to keep your
restaurant on a progressive growth path. Our territory
developers or corporate trainers are able to provide timely
assistance.

SUPPORT
Our strength is in our franchise partners. We invest in you and your
success.
As a franchisee, you
team experienced in
marketing. Training
continuously develop

will be complemented with a qualified
the areas of planning, operations and
Managers provide further support to
our processes.

TRAINING AND OPERATIONS
Get Grill has developed a comprehensive training program
for your success. We begin by conducting an in-depth two-week
training program consisting of an in-classroom and an on-location
component. In addition, you are provided with week-one mentoring
to make your transition smooth. On-going operational support is
available in all areas of planning, operations and marketing.

“Our chain of command starts with
the customer, our employees, followed by the
franchisee, and then the franchisor”
Chef Bab T
Founder/Executive Chef

GET GRILL
Unit C2-6815 Airport Road
Mississauga, ON L4V 1E6
WWW.GETGRILL.COM | INFO@GETGRILL.COM
Follow us on

Contact us at FRANCHISING@GETGRILL.COM

