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family-owned
business

passion knowledge experience
for culinary

creating a
memorable culinary experience For Food Friends, it is more than just

catering an event. 
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The COVID-19 pandemic made an impact across several industries worldwide. However, the
restaurant industry was hit the hardest and still have the longest road back to pre-COVID-19
levels. 

According to the National Restaurant Association's 2021 State of the Restaurant Industry report,
we learned that:

Source:
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Southern Comfort

two main functions

enjoy comfort foods + drinks, music, and art.

CDC guidelines

CAM #22-0733 
Exhibit 5 

Page 5 of 29



traditionally elevated "comfort foods",
southern drinks (alcoholic + non-alcoholic)
and desserts 

dietary restrictions

menu  10-15 items

*Other menus will also be offered (i.e. specials,
happy hour, brunch etc.) 
*Drinks (including alcoholic drinks) can also be
ordered to-go.  
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To succeed in this "new norm", restaurants had to
adapt to COVID-19. This meant having to develop,
streamline or enhance "off-premises and contactless"
capabilities. 

Here are some ways restaurants adapted:

Streamlined Menus: 

 
Technology

Source:
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essential part of their lifestyle

not dining in at restaurants as often as they'd like

enjoy going to restaurants

going out to a restaurant with family or friends 

favorite restaurant foods deliver flavor and taste sensations

Source:
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As previously discussed, consumers have a strong desire to dine-in at restaurants more than
they've been able to during the pandemic. This desire comes from both locals and tourists and it's
one way the South Florida restaurant industry will grow despite the ongoing pandemic. 

According to a report done by CBRE:  
 

Source: 
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Engaging and helping our local community is an
integral part of the Food Friends mission.

hiring local
various

backgrounds

"friends day"

deliciously home-made food
 resources available to the

community

"making everything
taste good"

product/sourcing skills and food knowledge

"mother and son"

recreating your grandma's or moms table

"home"
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Source: 
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Source:

$43,333

29,106

$61,960

67,858

11,347 [Bachelor]

7,347 [Grad/Prof]

9,200 [NW 9th Ave]

12,400 [Sistrunk]
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PROFILE

WHAT THEY'RE LOOKING FOR

SPENDING HABITS
 

I need a place where I can go for brunch, happy
hour or dinner and have a good/fun time with my
significant other or friends and family - while
enjoying music, rich flavored foods + drinks.

Source: 
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Currently within a 3-mile radius of the "Historic Sistrunk" area, there are 3 restaurants (direct
competitors) that serve soul food and/or southern style food:

Nellie's Southern
Table focuses on
preparing Great-
Grandma Nellie's
family recipes.

Family-owned,
authentic soul food
restaurant. Located
on NW 22nd Rd. 
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The following is the perceptual map of those 3 main players and how they compare with Food
Friends Southern Comfort Kitchen + Bar. 

Located in the
Franklin Park
Community,
Ponderosa, a soul
food has been in
business 30+ years.
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As we start preparing for the opening of Food Friends Southern Comfort Kitchen + Bar, there are several short
and long-term goals we are establishing in order to achieve the success we desire for our new restaurant. 
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Food Friends Southern Comfort Kitchen + Bar provides Classic, Southern Style food and
drinks in an elevated form for guests to enjoy in person or for takeout. 
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MISSION: 

POSITIONING STATEMENT:

TRADITIONAL: 

NON-TRADITIONAL: 

LOCAL ADVERTISING:

KPIs: 

The overall goal of marketing will be to build the "Food Friends" brand, restaurant reputation and
focus on customer acquisition and retention. We will do this through:

VISION: 

VALUE PROPOSITION: 
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The goal of this sales funnel is to attract new customers and retain them for the long-term.

From the diagram below, you will see that we will invest to attract and acquire new customers
(build awareness), engage with them and create the desire for them to visit our restaurant
(create desire), provide all customers with an exceptional customer experience (take action
while building customer retention) and finally make all customers aware of our customer loyalty
program (build loyalty). 
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Here is a snapshot of how Food Friends Southern Comfort Kitchen + Bar plans to allocate its
funds/budget once opened: 
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Food Friends has started looking at ways to
get funding for the restaurant build-out. 

Here are some of the lenders we are
working with to obtain a business loan: 
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KENRITH LAWRENCE, FOUNDER + CHEF

MYRNA LOY, CO-FOUNDER + PASTRY CHEF
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JOHN NOBLE MASI, HOSPITALITY CONSULTANT 

PATRICIA O. URQUIAGA, BUSINESS CONSULTANT
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F O O D  F R I E N D S  
C L I E N T S
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Landia Valdez, Supervisor of Data Entry

Guardian Pharmacy

Annual
Corporate Holiday Party 120 guests.

Appetizer: 

Entree(s):

Dessert(s):

Beverages:

logistics
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AileyCamp Miami

Breakfast: 

Lunch:

Dessert:

Beverages:

virtual 4-
week summer camp program

Food Friends Passport Around The World Fun Friday Family
Food Experience

Florencia Guerrier, Director of AileyCamp Miami
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Amazon Doral

Breakfast: 

Dinner: 

Dessert: 

catering preparation
logistics and execution for the
event

Amazon's Thanksgiving
Celebration

800 employees
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