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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.
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.
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.

Chef Bab T
Founder/Executive Chef

“Experience Get
Grill once, and
you will
understand
why word of
mouth has been
one of our
strongest
marketing
devices.”

THE VISION & SCOPE
“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
THE VISION
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.
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?”
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.

PLANNING FOR A FRANCHISE
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 2018.
The team set their eyes on creating the infrastructure for expansion across the country and beyond with a franchised concept.

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
To establish Get Grill restaurants globally as a one stop shop for exploring culinary fantasies and fare.

INVESTMENT
The following outlines the details of your investment:

1
2

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.
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 five 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.

Your initial investment will depend on factors like the size and location of the restaurant. A typical Get Grill restaurant is 1,200 square
feet for traditional street front, in-line plaza or stand-alone units. Non-traditional locations may vary in size from 750 square feet to a
maximum of 1800 square feet.

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.

“Find your niche,
and perfect it!”

Tobi Adedayo, President

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.

MADE

NOT FAST

Charity
Basketball
Tournament

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. 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

THE BACKBONE OF A FRANCHISE
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.

SUPPORT
Our strength is in our franchise partners. We invest in you and your success. As a franchisee, you will be complemented with a qualified team
experienced in the areas of planning, operations and marketing. Training Managers provide further support to continuously develop 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. 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.

“Our chain of command starts with
the customer, our employees, followed by the
franchisee, and then the franchisor”
Chef Bab T
Founder/Executive Chef
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TRAINING & SUPPORT
Coaching & Consulting
Get Grill Franchise owners receive a comprehensive, confidential Get Grill Operations Manual
covering the important aspects of your restaurant’s day to day operation. Franchise owners
also receive ongoing advice and guidance from Get Grill Head Office through their Business
Development Associate (BDA). Get Grill Business Development Associates are carefully selected
to ensure that they have a high level of knowledge, skill, and practical experience in running Get
Grill operations. By staying in constant contact, we can better understand the strengths of your
business and how to best assist you, whenever and wherever applicable. We are here to help
your business improve and grow. As a franchisee, you will have a wide variety of resources
available to you in all areas of your operation you will be assisted and given consultation and
training in:
•
•
•
•
•
•
•
•
•

Business Planning, Projecting and Budgeting
Recruiting, Hiring, Training and Maintaining Sufficient Staff Levels
Maximizing Financial Performance
Cash Flow Management
Cost Controls
Customer and Community Relations
Maintaining High Operational Standards; Focusing on Quality, Service, Cleanliness & Value
Safety and Security
Food Management and Sanitation

PRODUCT TRAINING
All new Get Grill franchise owners are required to attend a mandatory five-week training course
at the Get Grill Corporate Store in Mississauga ahead of opening their own stores. This intensive
training program provides you with an overview of operating a Get Grill store and running a
business, including classroom and in-store sessions.
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This comprehensive course combines both hands-on instruction and on-the-job training,
working from Open to Close 6 days a week. The course covers basic principles of management,
food preparation, customer service and other details vital to the success of your new business.
Entire training schedule is divided into separate sections. After completion of each section, all
Trainees (franchise owner, manager, assistant manager, supervisor, and employees) must
appear for a written test and pass it with minimum expected passing percentage score.
On completion of the training, franchise owner / manager is well-equipped to take the next
steps in opening their new store.

Opening & Grand Opening Support
After you have successfully graduated the training program, you will be working closely with
Head Office to plan your restaurant opening. Head Office team will work with you to train you
and your key employees, and to assist you in the first days following restaurant opening.
Get Grill’s marketing team will assist with you to implement a Grand Opening campaign,
including advertising materials and promotions, designed to create brand awareness and
generate customer orders to your new restaurant.

TRAINING ON PROCEDURE’s
Every employee who deals with the clients / customers regardless of the level in the
organization, must receive accessible procedure’s training. This applies to:
➢ Franchise Owner / Manager
➢ All regular full and part time Team Members including:
Newly hired Team Members
Team Members returning from an extended absence
Team Members hired on a contract basis
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SYSTEM SUPPORT
An in-depth support structure is operated through Get Grill Head Office team and our system
support partners providing POS (Point Of Sales) System, Online Ordering System and Restaurant
Inventory Management System. Our system support partners primarily handle the hardware /
software installation etc. Get Grill corporate team supports in training as to how to use the
software. Get Grill corporate assist and mentor all franchise owners with site selection, leasing,
design, construction, hands-on training, purchasing, operations, advertising, local store
marketing and more.

SUPPLIERS AND EQUIPMENT
Get Grill corporate team guides and assists franchisees in the purchasing of all equipment
required to run restaurant operations. We have a list of approved suppliers for all food and
packaging needs.
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FAQs
What is the cost of opening a Get Grill restaurant franchise?
The cost of opening a Get Grill franchise can vary depending on the type of location and the
size. Typically, it can range from $360,000.00 – $590,100.00. Naturally, a large portion of the
cost may be financed, though we recommend a minimum cash investment of 40%.
What does the franchise system include?
Owning and operating an assigned Get Grill franchise, use of brand name, trademarks,
recipes, operational systems and methods, and decor. Additionally, you will receive support
in these specific areas:
• Facility planning on site location and architectural design
• Specifications for fixtures, equipment, and leasehold improvements
• Assistance in site selection and lease negotiation
• Corporate training for Owner/Operator and Director of Operations/General
Managers
• Kitchen/Back of the House Workflow design
• Ongoing support from members of the Training and Operations Team
• Ongoing updates for increasing profitability
• Efficiency in all systems
• Favorable contracts with suppliers of goods and services
• Operating manuals, policies, procedures, and business management systems
Is previous food or restaurant experience necessary to obtain a Get Grill franchise?
Restaurant experience is always helpful but, if you have experience running another type of
business including working with employees and customers, managing cash, and generating
financial statements, we have a complete training program and manuals as well as support
teams that can help you learn this business as well as provide ongoing support for you
I have little or no experience in commercial lease transactions. Will Get Grill assist me?
Yes. We have personnel who are familiar with commercial leasing, including tenant work
letters, and letters of intent. While we will review and help prepare these documents, we
do not serve as legal counsel or in any other professional capacity.
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I’ve literally never worked in a kitchen. Or managed a restaurant. Can I also be successful at
owning a Get Grill franchise?
YES. Don’t underestimate your capabilities! The solution? One word: TRAINING. Get Grill’s
training program is very robust. Before you open your store, we’ll cover you on every single
aspect of running a restaurant. You will be given support for everything you need to know to
manage it successfully.
Is there a cost for the training program or ongoing support?
The cost of Get Grill training is included in your franchise fee, including support at your
location for the Grand Opening. Our manager-in-training program, travel, lodging, and food
are the responsibility of the individual franchisee. Ongoing field support after opening can
be provided at a per diem cost.
Will Get Grill select the location and build the restaurant for me?
Get Grill is actively seeking prime locations. In certain instances, you may choose to open a
restaurant in a location of your choice, however this location must be evaluated and approved
by Get Grill corporate team. Construction of the restaurant will be supervised by Get Grill
management.
How long is the franchise agreement, and is it renewable?
The Franchise Agreement is for 10 years or the length of the Lease (if it is shorter than 10
years) and renewable for 10 additional years.
How much is the royalty payment and how is it collected?
The royalty is 5% of gross sales, payable bi-weekly. You must use the POS system we
designate and have internet access at your store location. Your POS system will be polled to
keep track of sales.
Can a Get Grill franchisee own more than one Get Grill Franchise?
Yes. A franchisee who has demonstrated success in organizing and operating a profitable Get
Grill restaurant may be eligible for new franchise opportunities.
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What provinces are franchise opportunities available in?
Our initial focus is within the GTA and Ontario at large. We will be exploring other Canadian
Provinces in 2024/25.
Am I responsible for finding the best location for my store?
No, you’re not responsible for finding your own Get Grill location. We’ve got a seasoned team
to help you find the best location for your store, negotiate the lease, and handle the municipal
regulations and licensing.
What are the advertising fees?
The corporate advertising fee is 2% of gross sales. You are also required to spend 1% of
gross sales on local advertising.
What is the advertising fee used for?
We use the fees for creation, production and placement of commercial media advertising,
public relations, market research, brand recognition, and in-house staff coordinating these
efforts. We do not use the funds to solicit franchisees.
Am I protected from other Get Grill stores opening near my store?
At the time a location is determined for your first store a “Protected Area” will be
established. The size of the area will depend on the density of population, traffic,
competition, and other factors.
Can I reserve territories for future development after my first store?
Yes. At the time of signing of the Franchise Agreement you can also sign a Development
Agreement defining the number of stores and area(s) you plan to open those stores. Each
additional store reserved under a Development Agreement requires a franchise fee of
$30,000, including a payment of $15,000 per store upon signing the Development
Agreement. The remaining $15,000 is due upon signing a Franchise Agreement for each
store.
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Why do I have to order my supplies from your vendor?
We require all franchisees to order food from an approved food distributor. This ensures that
all Get Grill restaurants have the best quality food while allowing maximum savings.
Is the franchisee required to buy supplies or ingredients directly from Get Grill?
Quality specifications and approved sources of equipment, inventory, and supplies are provided
to each franchisee. The franchisee purchases specified supplies through these approved
suppliers. However, the main ingredients i.e., meat, condiments and sauces that is used to
prepare Get Grill menu items is prepared in Get Grill commissary kitchen. Get Grill Commissary
maintains and ensures all the meat is prepped in a hygienic manner as per the food safety
standards. Hence all franchisees are required to buy these items from Get Grill Commissary
Kitchen only. This is to ensure all Get Grill locations have similar taste and quality across board.
What level of income can a Franchisee expect to earn?
There are many factors involved in determining the level of revenues and expenses of an
individual restaurant. The franchisees’ skills, location, overhead costs, etc., will affect the
outlets profitability. Accordingly, Get Grill cannot guarantee that any restaurant will achieve
certain level of sales, profit, or cash flow. However, Get Grill corporate team stands behind its
franchisees, providing a robust program to maximize your restaurant’s sales and revenue
potential.
Am I responsible for marketing to reach my community?
Get Grill has a very strong marketing team and we regularly run promotional and advertising
programs. From social media handling to digital media, posters etc., we’re helping drive
customers to your store, every day of the year.
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Once my store is opened, does the support end?
Absolutely NOT. Get Grill corporate team will give you everyday support to maximize your sales
and profitability. You’ll get help to maintain our high standards of quality, service, and value.
What hours will the restaurant be open?
In a typical location, the restaurant would be open 7 days a week from 11:00 am to 10:00 pm
(Mon—Thur), 11:00 am to 11:00 pm (Fri – Sat) and 11:00 am to 10:00 pm (Sun). The hours of
operation may change in site-specific circumstances. Get Grill corporate may allow franchise
locations to operate different closing times based on market conditions.
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