TFS

BURGER WORKS
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"We are the Meat & Pslatoes
o Buwgers & Fues...”
ALL MATURAL & ORGANMIC BURGERS

Blended Brisket, tlanget Steal
& Shoet Rib. 100% Natveal

Free-Range Black Angus Beef
No Antibiotics ot Houmtones,

Ground Feesh Dadly.
(Yoctoed the way you lite it
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!io te 9W in Palisades, NY, was originally an old gas station and hot dog

i:’E enn yran the gas station for 45 + years. It was a tough journey for Henry;

ss lhe 1ed in the gas station, and during the depression and war, a gasoline ration

was put i by the gp‘\/erﬁr{:‘e which led to him having to explore other ways to earn money. Henry used

the little shack ‘next to the gas“station to sell hot dogs, tomatoes, refreshments, and everything else he grew on
his farm across the street. i

el

Today, that old gas.:

A

tion and hot dog stand are a gourmet burger shack.

- | i
Rebgj.ll_%ur mission was for the TFS Burger Works to provide gourmet food and local fare to the nearby
community, and to recreate that amazing, comforting, and simple experience of a roadside burger shack that

" Henry Kennel started offering back in 1928.
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Americans eat 50 billion burgers a year. THAT IS A FACT

The North American fast casual restaurant market was
valued at in 2022 and is projected to reach

with a compound annual growth rate
(CAGR) of 10.4% from 2023 to 2032.

Globally, for fast casual
restaurants, with the United States being the most
significant contributor. The size of the fast-casual
restaurants market in the US is estimated to grow by

The market growth over the forecast period is largely driven
by



COMPETITIVE LANDSCAP
I e e e B

Hormone, steroid &
antibiotic free

Plant based burger NO NO
Fresh-cut sides and NO NO
toppings

House-made gourmet NO NO NO
sauces

Hand-spun milkshakes, NO NO NO

locally sourced ice cream

Hormone & antibiotic- NO NO
free chicken

Custom Made NO NO NO
Black Angus Hot dogs

Gourmet, chef driven NO NO NO
menu

Flexible footprint NO NO NO
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The Filling S t| r MS umh,-fine~afisual burger restaurant
offering freshly | IS cooked t ' st the way you like it.
All meals m; | ] S S|gnature products
include:

. Our Black Angus pF

brletary blg;}d hamburg
or steroids. P L
- French fries: han ‘Ut fresh, and d rle '

- Plant-based veggie burgers
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Multl-franchlse growtb’opportunltles available to Franchisees B e T PR B |
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_ Investment costs are $265,000-$389,000 including franchise fee. e~ )
| |F! pro||t margins i ially hi :'; than the industry Star} Fds.
: f% | o speie B
The exgegtegLre nfleper sauar far exceeds the mdustr; norn
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~ OUR FIRST BURGER SHA ~.-f~m“»<-' TF

Revenue of > $1m =St T
.’; Revenue/sq ft of $7800



» Assistance and guidan‘c; by our real estate team

ion and design management

. Prototyp.al plans, col

gram for restaurant managers from TFS
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* Receive and review Franchlse DISC|O ure Documen{ (FOBY |

+ Attend Dlscovm [=]
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This advertisement is not an offering. An offering can only be made by a prospectus filed first with the Department - %«

2 4 of Law in the State of New York, Such filing does not constitute approval by the Department of Law L
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