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Executive Summary

CONFIDENTIALITY STATEMENT: Information contained in this business plan
is strictly confidential and is being presented to specific persons with the
understanding that those persons will maintain confidentiality and not disclose or
distribute any part of this plan to third parties without the prior written permission
of the author(s). Information includes any data, reports, schedules, or attachments
that may be contained in or referred to in this document.

Introduction/Statement of Purpose

The Paulie’s Pizza will be a moderately priced 35 seat Pizza offering hand-tossed New
York style pizza, chicken wings and toasted subs for takeout, dine-in, and delivery.
Paulie’s Pizza will be a family owned and operated by Paul Longorio.

Paulie’s will emulate the family owned Pizzas that are synonymous with the Northeast. In
fact, the signature crust and mouthwatering sauce featured at Paulie’s are from family
recipes that have been passed down from generation to generation. Background music
consisting of popular Italian tunes while the décor for Paulie’s Pizza will feature wood
accented construction adorned with paintings and props blended with an Italian theme
decor. Diner style tables will be surrounded by heavy wooden chairs and accompanied by
leather-covered booths.

Mr. Longorio is seeking additional financing of $274,866 to supplement his contribution
of $150,000 to fund the concept. Mr. Longorio has a proven track record of successful
restaurant management over the past twelve years.

Intense market research and target market evaluation suggest that Paulie’s Pizza is ideally
situated to cater to an unfulfilled market segment. Moreover, years of operational and
marketing experience have been organized and documented to create a comprehensive
blueprint for success. Proven marketing techniques and operational systems will allow
management to be proactive rather than reactive to the conditions and obstacles
associated with opening a new restaurant concept.

Having a sound operational plan allows management to focus on building sales rather
than profit. The managing partners have an extremely high degree of confidence that the
systems and controls incorporated in the business plan will yield a calculated return for a
given sales volume.

Sales projections for Paulie’s Pizza assume a modest weekly sales projection of just
under $18,000, or $930,000 per year. This equates to around $621 per sq. ft. in sales
annually which positions Paulie’s Pizza as a highly desirable concept for ownership in a
table service market where $400 to $500 per sq. ft. is considered moderately profitable
and therefore a good investment. Expectations are that Paulie’s Pizza will yield a net cash
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flow of between 13.5% - 14.5% of sales, after debt payment, during the first five years of
operation.

Total capitalization will amount to $424,866, $150,000 of which will be contributed from
the owner and the balance secured through a proposed bank loan.

In closing, we feel the business plan for Paulie’s Pizza represents a realistic expectation

of success for all parties involved. Moreover, we will be providing a benefit to the
community by providing a great product and secure jobs to community residents.
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Company Description

Paulie’s Pizza will be owned and operated by Paulie’s Pizza, LLC, a limited liability
company with the sole member being Paul Longorio.

Location

Paulie’s Pizza will be located at 1525 Wilson Blvd. in Arlington, VA. Paulie’s Pizza,
LLC, will maintain a corporate office at the same address

The facility is a pre-existing lease space of approximately 1500 square feet. We are
proposing to enter into a 10 year lease with Shopping Center Landlords, Inc. which owns
the center.

Capitalization

The proposed restaurant will cost an estimated $424,866 to open. A detailed cost
breakdown is provided in the Financial Projections section of this business plan. Funding
for the venture will be provided by $150,000 in contributions from the owner and
$274,866 in proceeds from bank financing. The proposed sources of funds are as follows:

Source of Funds Amount
Paul Longorio $ 150,000
Bank Loan $ 274,866

Total | $ 424,866

Please refer to the Operating Agreement found in the Appendices for further explanation
of member equity and profit sharing.
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Business Concept

Concept Description and Statement

Paulie’s Pizza will be a family owned pizza restaurant featuring hand-tossed New York
style pizza, chicken wings and toasted subs. The restaurant will offer a dine-in buffet,
carryout and delivery to the surrounding neighborhoods and area businesses.

Name for its owner, Paul (Paulie) Longorio, Paulie’s will emulate the family owned
Pizzas that are synonymous with the Northeast. In fact, the signature crust and
mouthwatering sauce featured at Paulie’s are from family recipes that have been passed
down from generation to generation.

Patrons will have the opportunity to enjoy Paulie’s as either a dining out experience or in
the comfort of their own home or business. Restaurant diners for lunch will have their
choice of buffet service or ordering off the menu, ensuring plenty of time to get back to
work. Background music will include upbeat Italian tunes that support a faster paced
environment.

The dinner atmosphere will be slightly more intimate with candle lit tables and softer
Italian background music designed to create a relaxing, laid back dining experience. The
décor for Paulie’s Pizza will feature wood accented construction adorned with paintings
and props blended with an Italian theme decor. Diner style tables will be surrounded by
heavy wooden chairs and accompanied by leather-covered booths.

The restaurant will have approximately 35 seats in the dining room. Additionally,
Paulie’s Pizza will offer other services such as catering and delivery.

This location desired should be 1200 to 1500 sq. ft. in a neighborhood shopping center or
similar type lease space. The restaurant will require a minimum of 20 parking spaces
available to meet the demands of anticipated customer traffic.

Paulie’s Pizza will be open 7 days a week. The restaurant anticipates serving
continuously during the lunch and dinner meal periods. The expected hours of operation
are as follows:

Lunch & Dinner
Monday 11:00am-10:00pm
Tuesday 11:00am-10:00pm
Wednesday | 11:00am-10:00pm
Thursday 11:00am-10:00pm
Friday 11:00am-11:00pm
Saturday 11:00am-11:00pm
Sunday 11:00am-10:00pm
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Sample Menu

Dol Cargpar

Pizza

Paulie's Special $12.99
1 Tepping $ 8.99
2 Topping $ 9.99
3 Topping $10.99

14"
$14.99
$10.99
$11.99
$12.99

Buffet Lunch - $6.99 Dinner - $35.99

Best
Value!
16"
$16.99
$12.99
$13.99
$14.99

Bazlket (10 wing=, celery or corrots, dressing)

599

Tub (20 wing=, celery or carrots, dressing)

$12.99

Bucket (100 wing=, celery or caorrots, dressing)

$44.09

Hot Subs
& 12"

Italion Sausage $ 499§ T99

Meatball $ 499 % 1.99
Chicken Parmeson F 5.99  § 8.99

Cold Subs

Ham & Cheese
Italian Combo
Turkey & Swiss

6" 12"
$ 399§ 6.99
409§ 799
$ 399 % 6.99

Paulie’s Pizza
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Design/Layouts

The finished design of the restaurant will be subject to changes. The figure below depicts
the preliminary design of the restaurant.

Delivery Entrance

lce Machine Restroom
Restroom
Walk In Cooler
Hand Sink
Dish Sink
Manager Work
Prep sink Area
Pizza/stand Prep Station
Pizza Oven
Reach In Cutting Table

Beverage Cooler

Pass Thru Pick Up
Window

I I POS
I 1

Order Here Fick Up Here

Trash Receptacle

Entrance
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Management Team

Owner/Operator — Paul Longorio

Paul Longorio is a 12 year veteran of the restaurant industry. His most recent
employment has been with the California Pizza Kitchen (CPK) where he has thrived as
both a General Manager and District manager for the last 5 years. During his tenure as
District Manager for CPK, Mr. Longorio twice achieved the distinction for highest gross
profit margin for regional units having greater than $2,000,000 in annual sales.

His previous employment includes management positions with McDonalds and various
front and back of the house positions with several independent restaurants.

Mr. Longorio is a graduate of the University of Houston with a bachelors’ degree in
Foodservice Management. He was born in Trenton, New Jersey and has recently located

to Arlington, VA.

Assistant Manager — Virginia Johnson

Virginia Johnson has worked for Pizza Hut restaurants for the last 3 years as both an
hourly employee and a manager. Her training during this tenure uniquely qualifies her as
a management candidate for Paulie’s.

Ms. Johnson has also worked as a waitress, hostess and counter server for several
restaurants while attending college at Wharton Junior College where she took business
courses that helped her to prepare for management.

Management Agreements

A Management Agreement will be executed between the company and the General
Manager. The purpose of these agreements is to define the expectations of both parties,
establish an incentive structure, and define the grounds under which the agreement may
be terminated.

A sample agreement can be found in the Appendices section.

Confidentiality Agreements

Paulie’s Pizza will enforce that all employees sign a confidentiality agreement.
Confidentiality agreements with our employees and partners will protect our recipes,
operating systems, policies and procedures. Having a confidentiality agreement in place
is essential to protect the company’s trade secrets, and show our employees that we take
our business seriously.

A sample agreement can be found in the Appendices section.
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Market Analysis

Industry Assessment

Positive Sales Increases Expected

According to the National Restaurant Association, industry sales for 2011 are expected to
rise above the $580 billion dollars posted in 2010. That figure is a 2.5% increase over
2009 sales. Restaurant industry sales account for 4% of the GNP for the United States.

Positive economic indicators and hopeful increases in consumer’s disposable income give
rise to expectations that 2011 will be a slight but steady growth year for the industry.
However, as the nation continues its recovery from the recession, the total number of
locations did not grow and remained at 945,000 for 2010. However, recent economic
indicators give hope to positive economic growth and expectations are that the number of
restaurants in 2011 could reach 1 million locations by the year 2012. Likewise, 2011
could turn out to be a good year for the industry.

Eating places, defined as full-service, limited service, cafeterias, social caterers and snack
bars by the NRA, contribute the bulk of industry food and drink sales. Of that segment,
full-service restaurant sales for 2010 are projected to reach $184 billion, an increase of
1.2% over 2009. Quick-service sales are set to top $164 billion in 2010.

The following chart illustrates segment sales for 2011 as defined by the National
Restaurant Association 2011 Industry Forecast.

Ethnic Diversity

Restaurants have long been considered among the most diverse workplaces with foreign-
born employees making up roughly 25% of the workforce. This diversity ratio spills over
into restaurant ownership as well, with one in four eating and drinking establishments
being owned by African- Americans, Hispanic-Americans or Asian-Americans — a ratio
that is higher than the national average. Furthermore, the number of minority-owned
restaurants is growing faster than the industry as a whole.

Leading Employer

The restaurant industry is the nation’s largest private-sector employer with approximately
12.7 million workers in 2010 representing almost 9% of the total U.S. workforce.
According to the National Restaurant Association, the industry has created, on average,
approximately 250,000 jobs per year for the last ten years and is slated to add 2 million
new jobs during the next ten years.
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Nevertheless, the industry remains far behind other retail segments, posting $61,000 in
annual sales for every full time equivalent employee. Furthermore, and even though the
labor shortage is not as severe as it was in the mid to late 1990s, a sizeable proportion of
restaurant operators report that the lack of labor is causing problems.

In a National Restaurant Association Survey, forty-six percent of quickservice operators
and roughly one-third of fullservice restaurants reported that they were seeing fewer
applicants for hourly positions than they had two years before. Restaurant operators
reported an even greater decline in the number of qualified job applicants. Sixty-eight
percent of quickservice operators and nearly half of fullservice operators surveyed said
that they were seeing fewer qualified job applicants than two years earlier. Many
restaurateurs say it’s taking longer to fill job vacancies than it did two years ago.

Operators, in their effort to combat labor shortages, are expected to dedicate more
resources to employees training, offer health benefits, and take measures to step up
recruiting.

Meeting Challenges

In addition to labor concerns, operators report that rising wholesale costs, energy cost,
healthcare insurance and liability insurance costs have negative impacts on their business.
As a result, the National Restaurant Association has slated these issues as part of their
public policy agenda. They have pledged to take an active role in affecting commodity
prices and trade and support current legislation for healthcare reform. They also support
an effective energy policy and are in favor of legal reform to reduce frivolous lawsuits
against the industry.

Consumer Trends

Approximately 48% of all food dollars spent by consumers is spent in eating and
drinking establishments. That figure is up dramatically since 1955 in which only 25% of
all consumers spending for food and drink went to restaurants. 43% of adults are of the
opinion that eating away is as cost effective as cooking at home and cleaning up.

Expenditures on food away from home rise dramatically for households with income
before taxes of $30,000 or more. Household incomes of greater than $75,000 have
increased to 28%. Higher income households tend to spend more of their food dollar in
meals away from home.

According to the National Restaurant Association’s Restaurant Spending the typical
American household spent $2,634 on food away from home, a per capita expenditure of
$1054. Households in metropolitan areas tend to spend more than households in non-
metropolitan areas. Households with income over $70,000 spent an average of $4,544,
$1,466 per capita on food away from home. Other trends noted in the report showed that
adults between 35 and 54 spend more on food away from home as a result of their higher
incomes. Of that group, households headed by 35-44-year-olds spent an average of
$3,234 for food away from home.
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Flourishing economic growth, changing lifestyles and a diverse ethnic population have
contributed to the variety of cuisine and restaurant concepts, making the U.S. a world
leader in restaurant innovation. Ethnic cuisines have mingled with traditional restaurant
fare resulting in varied menus at every industry segment.

The baby boomer population, the demographic segment that has the most significant
impact in terms of marketing and menu mix, is getting older. By the year 2010, 19% of
the population will be between the ages of 50 and 64. The changing dining habits of this
group will greatly influence menus and restaurant concepts in the coming years.

Statistics show that the average adult purchased a meal 5.3 times per week in 2004.
Public awareness of health issues continues to prompt operators to provide more health
conscious menu items. Entrée salads saw the most significant increase across all industry
segments. Low-carb items, healthful options for children, and locally produced foods and
produce have become more prevalent.

Operators expect to see continued interest in ethnic foods, high flavor items such as bold
and spicy foods, sandwiches and seafood.

Beverage trends were characterized by the continuing popularity of bottled water,
specialty coffees and iced tea, and increasing wine sales at full service restaurants. 69%
of quick service operators reported that bottled water sales had significant increases.

Operation Trends

Greater use of technology and more reliance on staff training will be used to increase
productivity and gain higher revenues. More than two-thirds of restaurant operators say
they are more productive than they were two years ago. Nearly thirty percent of food-
service operators say they are increasing their budget for technology spending.

Nearly two thirds of all restaurants now have websites including 9 out of 10 fine dining
restaurants. In addition to posting information such as menu and location, an increasing
number are expected to offer other services such as reservations, delivery and takeout
ordering.

Menu prices for 2011 are not expected to increase substantially during 2011. 2009 and
2010 rose at a rate of 3.6%, slightly lower than the 4.4% growth seen in 2008, the
strongest menu price increase since 1990. The 2009 increase was due in part because for
the third consecutive year since 2008, restaurant operators battled soaring food costs.
After rising 7.6 percent in 2007, wholesale food prices increased an even stronger 8
percent in 2008, the largest increase in nearly 3 decades.

Gift cards and gift certificates in restaurants continue to be the number one preference by
consumers as compared to other retail industries. Gift card (and gift certificate) sales
account for roughly 5% of annual restaurant sales. Expect a continued increase in the
number of restaurants offering gift cards in 2011.
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Banquet, catering, delivery and takeout continue to be on the rise in full service
restaurants as operators take advantage of assets already in place. Half of family- and
casual-dining operators and two thirds of fine-dining operators now offer catering. Nearly
40% of operators surveyed by the NRA say that takeout sales are a larger proportion of
revenue than it was two years ago.

Menus will be strongly influenced by the health-conscious diners as well as the
adventurous. The growing sophistication of American diner’s palates as well as the ethnic
diversity in the U.S. will continue to challenge operators to roll out new menu items and
ingredients.

Information Sources
For more information about current trends and statistics, visit the National Restaurant
Association website at www.restaurant.org.

2011 Restaurant Industry Forecast; National Restaurant Association
National Restaurant Association’s Restaurant Spending

U.S. Department of Labor

U.S. Census Bureau

Target Market

We anticipate that Paulie’s Pizza will appeal to a broad base of consumers. While we
expect to be frequented by all types of diners in both the residential and business
community, the concept should be particularly suited to specific demographic and market
conditions. Paulie’s Pizza is ideally suited to a market with a high industry presence
blended with surrounding family based residential and a moderate business environment
capable of supplementing a significant lunch business.

The menu, service style and ambiance of Paulie’s Pizza have been created to appeal to
the growing tourist market in Arlington as well as residential. The value oriented pricing
should especially attract medium income diners with a predominance of family
households.

The market should be inhabited by a moderate population, providing a sufficient
customer base of which to draw from. The immediate surrounding area should have a
blend of single and multi-family housing.

Preferable demographic and market characteristics for Paulie’s Pizza have been identified
and summarized in the following table.

Market Characteristic ' Preference
Population — City/Local 150,000+

Residential population — 1 mile radius | 25,000+

Residential population — 3 mile radius | 50,000+

Average age 30-35
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Household size 2.0 or more
Ethnic majority N/A
Location traffic count — daily 20,000 daily
Household income 50,000+

Per capita income 25,000+
Primary diner trait Traditional

Secondary diner trait

Adventurous; health-conscious

Major Industry base

Business Services

Businesses — 1 mile radius

Multiple office buildings; numerous small
businesses

Businesses — 3 mile radius

Same as above

Alcoholic Beverage Service

Beer and wine permitted

Location Analysis

The location for Paulie’s Pizza was selected because of the market similarities that exist
between the proposed location and the target market for the concept. Arlington has a
population of 189,453 according to the 2000 U.S. Census Report.

The residential population in the immediate area is comprised of a mixture of single
family and multi-family housing. The median household income is $63,001 for the
Arlington area. The per capita income of over $37,700 exceeds the targeted income base

of $25,000 by 50%.

Demographic & Business Arlington

Characteristics

Residential Population Just under
189, 453

Business Population 526,398

# of Households 86,352

Avg. household size 2.15

Median Age 34

Median family income 63,001

Per capita income 37,706

Competitive Analysis

The proposed location for Paulie’s Pizza is occupied by competitive restaurants which
help to draw guest traffic to the area. The majority of existing restaurants is comprised
predominantly of casual theme and fast food chain restaurants.

Restaurants that might be considered direct competition for our target market customers
are listed in the next table. It is important to note that the restaurants listed are not

Paulie’s Pizza
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necessarily similar concepts to Paulie’s Pizza. However, we feel that we are competing

for a similar customer base.

Name Theme B; L; D  Check Average

Full service serving

fare - CHAIN

Chili’s casual fare - [L,D] $10-$18
CHAIN

Papa’s Pizza Barn Pizza & Subs [L,D] $7-$10

Pizza Hut F.uH sefvice serving [L,D] $6-$10
pizza
Full service serving

Leonardos’ Sicilian Diner | Italian and casual [L,D] $12-$18
fare
Full service serving

Carraba’s Italian Grill Italian and casual [L,D] $15-$25
fare - CHAIN
Full service serving

Red Lobster seafood and casual | [L,D] $15-$20

Paulie’s Pizza
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Marketing Strategy

Overview

The success of Paulie’s Pizza will be achieved by serving great food, providing friendly
service and employing an aggressive marketing plan to build customer traffic. Today’s
market requires more than just good food and service to make a restaurant successful. At
Paulie’s Pizza we will constantly strive to enthusiastically win more customers by being
proactive rather than reactive in our marketing efforts.

Management will endeavor to create and maintain a positive, appealing image for the
restaurant. This image will be consistently portrayed throughout all marketing channels
and sales promotions. The following exemplifies some of the tactics we will use to drive
more sales.

Customer Database

Paulie’s Pizza will aggressively seek to build a database of our guests. Guests will have
an opportunity to be included in the database so they can participate in our promotions
such as birthday or anniversary cards and frequent diner program. The database will be
gathered and maintained on a system yet to be decided.

Paulie’s Pizza will respect our guest privacy by confidentially protecting personal
information we collect. See Appendices for our customer Privacy Policy.

Frequent Diner

The restaurant’s marketing plan will include an active Frequent Diner program. The
program will allow us to reward our guests for their continued patronage. The program
shall have flexibility to allow us to be creative in our reward structure. Additionally, it
should allow us to adapt to changing market trends.

We anticipate implementing a Frequent Diner program as a function of our POS (Point of
Sale) system. Several of the major POS systems have this feature. Alternatively, there are
several stand alone programs that the management team will review. The management
team will thoroughly review each program to determine which system most effectively
meets the requirements to make Paulie’s Pizza successful.

Email Campaign

We anticipate capitalizing on our customer database by instituting an effective email
marketing strategy. We will give our customer the option to receive email
communications from our restaurant. Customer’s privacy will be protected and we will
not email our customers without their permission.

Our email marketing strategy will include an awareness not to inundate our guests with
email. Promotional content will be developed with the goal of enticement versus quantity.
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The program should incorporate tools to measure effectiveness and customer satisfaction.

Mailer campaign

Paulie’s Pizza will further take advantage of our customer database by also
implementing a consistent direct mail strategy. This strategy will include promotions
such as sending a birthday card to our guests and informing them of catering promotions.

We will seek the use of a local mailing service program to assist us in the implementation
of the campaign.

Community/Charity Involvement

The general manager will be responsible for identifying community organizations such as
churches, sports teams and other clubs located in the market. Paulie’s Pizza will have an
active role in the promotion of these organizations through participation, donations and
sponsorship. Representatives of Paulie’s Pizza will be available from time to time to take
active leadership roles when feasible.

Business Relationships

The concept of Paulie’s Pizza lends itself to obtain favorable benefits from strategic
business relationships. Our appeal as a moderately priced full service restaurant positions
us as a likely destination for workers during lunch.

We also anticipate a significant carryout and catering business. The general manager will
actively pursue business relationships that will be beneficial to Paulie’s Pizza.

4 Walls Marketing

In house marketing will be heavily promoted at Paulie’s Pizza. Management will
constantly find methods to promote the restaurant to our guests on a daily basis.

Our staff will be trained and encouraged to promote suggestive selling techniques. Up-
selling to our customers will be emphasized on a daily basis.

Public Relations

The general manager will be entrusted with the task of generating positive PR for
Paulie’s Pizza. Likely solutions for advancing the restaurant’s public image may include
the hiring of a public relations consultant or firm as deemed necessary by the general
manager. Possible publicity opportunities include the promotion of charitable events,
press releases and columnist reviews.

Special attention will be given to connect our community and charity involvement with
PR opportunities.
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Advertising

Paulie’s Pizza does not anticipate using traditional methods of advertising. Management
prefers direct marketing over the use on traditional advertising.
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Overview

Management will establish sound operating guidelines by which to conduct the day to
day operations for Paulie’s Pizza. Policies, systems and procedures will be adopted and
documented using the combined resources of RestaurantOwner.com and the previous
experiences of the management team. Our membership at RestaurantOwner.com provides
the management team with valuable, up to date resources to assist in the startup and
operation of Paulie’s Pizza. The site contains hundreds of articles, downloadable tools
and other resources packed with practical insights on marketing, customer service,
restaurant startup, business management, menu promotion, staffing and much more.
Management will have at their disposal the expertise of thousands of other operators
through a member forum.

Staffing

Paulie’s Pizza is expected to employ from 16 to 20 employees. Management has adopted
an effective interview process designed to staff the restaurant with highly qualified
people for each position. Each applicant will be rated and evaluated according to a pre-
defined set of standards adopted for each position. Background checks will be utilized for

designated positions.

Recruiting efforts will center on referrals and the direct recruiting efforts of the general

manager.

Expected staffing levels for both full and part time positions for the restaurant are shown

in the following table:

Position Full Time # Part Time # Pay Range
Owner/Manager [1] $40,000/yr + equity
Asst Manager [1] $32,000/yr
Pizza Cooks [3] [2] $7-$10/hr
Prep Cooks [1] [2] $6-$8/hr
Counter Help [2] [2] $7-$8/hr
Delivery Drivers [5] $4.50/hr + Tips

Training

A thorough training program will be adopted for every position in the restaurant. Highly
qualified people filling those positions will be provided training materials and personal
instruction. They will learn the Paulie’s Pizza method of how to operate a successful

restaurant.

Paulie’s Pizza
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Newly hired personnel will be instructed in customer service, safety, and health laws in
addition to the job functions of their respective positions. Training manuals for each
position will be edited to reflect the unique requirements of Paulie’s Pizza.

Daily Operations & Production

Paulie’s Pizza will be opened 7 days a week for lunch and dinner necessitating multiple
shifts. Schedules will be written by the assistant manager and posted every two weeks.
The schedules will be written in a manner that allows management to increase or
decrease hourly labor according to sales volume in order to maintain a consistent labor
cost control.

The menu has been created in a manner to allow the preparation of many recipe
ingredients to be done ahead of time. Proper labeling and rotation techniques,
accompanied by ample storage facilities will ensure that high quality prepared product
will be sufficiently available to meet the demands during peak business hours.
Replenishment and ongoing preparation will continue during off peak business hours.

Management will be responsible for ordering, receiving and maintaining sufficient
inventory to meet production demands. Ordering schedules will be staggered with
perishable products being ordered multiple times per week to preserve freshness.
Standard grocery and supply orders will be ordered less often, according to a
predetermined schedule and storage capacity.

Management will adopt the use of operational checklists to verify that each work shift has
been properly prepared for and to insure the operational standards are followed before,
during and after work shifts.

The counter service style of Paulie’s Pizza easily accommodates both takeout and din-in.
The modest size of the dining room will create a cozy atmosphere for guests while
maintaining the simplicity of the counter service style of service. The restaurant layout,
including the dining room, kitchen and serving line, has been designed for efficiency and
flexibility to accommodate the fluctuation in customer traffic and peak meal periods.

Additionally, phone orders will be accepted for both delivery and pickup orders.

The production of our menu for walk-in guests begins with a friendly greeting by the
order taker at the service counter. Designated order takers will also be assigned to handle
phone orders.

All orders will be entered into the POS system, designated as either dine-in, takeout, or
delivery, and then printed at the pizza prep station. Each order will be assigned an order
number and tracked through the POS system. Guests will pay immediately upon ordering
except for phone orders, in which case the order will be paid at the time of order pickup.
Orders will remain open until payment has been received and recorded.
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The pizza maker will begin the preparation process by assembling the pizza and
sandwich items and then passing to the pizza station for cooking. The pizza station
attendant will be responsible for cooking and packaging the finished product, and then
placing the order in the pass thru pickup window. A counter server will separate delivery
and takeout orders, and place them in the appropriate holding cabinets until delivery the
delivery driver has been dispatched or the guest arrives for pickup.

Dine-in orders will be assembled on a service tray and the guest will be notified when
their order is ready. Constant monitoring of the table by all staff will ensure that dirty
dishes are cleared promptly and drinks refilled regularly. Once the guest has left the table,
the service staff will immediately clean the table and prepare it for the next seating.

The kitchen preparation line has been designed to be operated by a minimum staff of 1
and a maximum of 2 cooks. This design allows line staffing to be adjusted to the business
volume.

Shift changes for all staff will entail cleanup, restocking and preparation. All monies will
be settled at the end of each shift. The closing shift will involve designated closing duties
that will leave the restaurant clean and fully prepared for the next day opening crew.

Customer Service

Customer service at Paulie’s Pizza will be given special emphasis throughout the
operation. Customer surveys estimate that only 1 in 20 customers that have a problem in
a restaurant will tell management about it. It will be our goal to provide a product in a
manner that exemplifies highly responsive and proactive customer service.

Training programs will include specific material to teach our employees about service
attitudes, customer perception and how to deal with guest complaints. Management will
conduct periodic staff meetings intended to review policy, increase guest satisfaction and
to keep a general line of communication between staff and management.

All guest complaints will be empathetically acknowledged by the staff and immediately
referred to management. Programs will be in place to systematically deal with various
types of guest complaints. More serious complaints will be documented and kept on file.

Customer feedback will be accomplished by customer surveys or the use of mystery
shoppers.

Suppliers

Management will establish relationships with qualified suppliers (vendors) that can
provide reasonably priced product, delivered according to the schedule that benefits the
restaurant. Alternate suppliers will be identified for use if the regular supplier cannot
deliver the products needed. The following table illustrates the suppliers we plan on
doing business with:
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Product \ Main Supplier Terms \ Alternate Supplier

Grocery, supplies U.S. Food Service 15 days Ben E. Keith
Pizza Supplies Little Italy Pizza 7 days
Distribution

Beverage Coca-Cola Bottling | COD Restaurant Services,
inc.

Alarm Monitoring ADT Net 30 N/A

Pest Control Rollins Net 30 Integrated Pest
Control

Grocery, supplies Ben E. Keith 15 days Sysco Food Service

Management Controls

Management will practice sound management procedures in order to control costs, insure
quality of product and provide friendly customer service. The following systems will be
used by management:

POS System. Careful evaluation and dutiful research will be used in the selection of a
POS (point of sale) system that best meets the needs of Paulie’s Pizza. The POS system
will be configured with requisition printing, a process which forces food and beverage
items to be registered in the system before the items can be prepared. Requisition printing
has proven to reduce costs by as much as 3-5%. The POS system will also be the control
center to regulate the flow of service and item preparation. Built-in cash controls will
help in tracking sales and receipts.

Time & Attendance System. The restaurant will use an automated time and attendance
system. Management will evaluate systems that are integrated into the POS system as
well as stand alone time clock systems. Hourly labor cost control and the ability to
transfer information to our payroll processing will be key factors in system selection.
Scheduling System. Management will adopt a scheduling system that expedites the
preparation of schedules, reflects anticipated labor budgets, and helps to regulate labor
cost.

Operations Checklists. The restaurant will be managed with the use of various
checklists. Consistent use of checklists will help to maintain quality control while
ensuring that established procedures are followed. Checklists will be used by various
personnel for customer service, purchasing, receiving and storage, preparation, cleaning,
shift changes, opening and closings.

Order Guide. The restaurant will use an item specific order guide to track order history
and maintain designated levels of product in inventory.

Weekly Inventory. Management will conduct a weekly inventory to determine valuation
for use in the preparation of weekly profit and loss reports.

Daily Inventory Tracking. Daily inventory will be taken on specific items. Movement
will be compared to sales data to ensure designated products have been properly
accounted for.

Cash Audits. Management will conduct periodic cash audits for all cashier stations.
Surprise shift audits are an effective tool to determine cashier/bartender under ringing.
Video Surveillance. Video surveillance will be in place to monitor activities and deter
crime.
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Safety Reviews. Periodic safety assessments will be performed to ensure that employees
and guests are not exposed to dangerous or harmful conditions or actions.

Liability Reviews. Periodic assessments will also be done to evaluate the liability
exposure of the restaurant. Alcohol awareness, employee relations and guest treatment
will be scrutinized from time to time.

Administrative Systems

Daily Cash Control. Sales and receipts recorded by the POS system will be compared to
actual cash and credit card deposits on a daily basis. Acceptable over/short amounts will
be limited to $5.00 per day. Discrepancies greater than $5.00 will prompt management to
conduct an immediate audit to account for the difference. Monthly totals will be
compared to actual P&L statements for accuracy.

Cash, debit card and credit card receipts will be deposited in a deposit account that is kept
separate from the general operating account. Transfers to the general operating account
will be made as necessary. Separation of the two accounts is intended to aid in account
reconciliation and cash flow management.

Weekly Prime Cost Report. The manager will prepare a weekly report that shows the
gross profit margin after cost of goods sold and labor cost has been deducted from the
sales revenue. The prime cost for this type of restaurant is expected to range from 60% to
65%. Proper control of the prime cost is the single most effective measure of
management’s ability to operate the restaurant. Weekly monitoring allows for quick
reaction to adverse cost ratios.

Purchasing Records/Payables. A part time bookkeeper will process and record invoices
and credits daily. Reports detailing cash expenditures, payments by check, and accounts
payable transactions will be readily available. Check disbursements will be prepared by
the bookkeeper. Check signing authority for the general operating account will be the
sole duty of the owner.

Accounting System/Service. The owner will be responsible for the timely preparation of
monthly financial statements, including monthly Profit & Loss and Balance sheet. To
accomplish this task Paulie’s Pizza will employ a bookkeeping service or CPA.

Payroll Processing. Payroll checks will be issued bi-weekly. The assistant manager will
run reports from the time & attendance system, make necessary adjustments, and prepare
for transfer to the payroll system. Payroll will be processed by a payroll processing
service.
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Investment Analysis

Source of Funds

Funding for the venture will be provided by contributions from the partners and proceeds
from bank financing. The proposed sources of funds are as follows:

Source of Funds Amount
Paul Longorio — Owner $ 150,000
Bank Loan $ 274,866

Total | $ 424,866

The bank loan will be guaranteed by Paulie’s Pizza, LLC, and by the owner, Paul
Longorio.

Capital Contributions

The amount required from the owner, as shown in the Source of Funds section, is
dependent upon the successful acquisition of funds from each of the listed sources. The
funds will be used to fulfill the projected capital budget requirements as explained in the
Financial Projections section. Adjustments to the amount of funds needed by each source
may be necessary in the event of unforeseen circumstances.

-Investment Member. Owner Paul Longorio will contribute $150,000 to the
capitalization. He will also guarantee the bank loan. As the sole investment Member, Mr.
Longorio will receive 100% of cash distributions.

-Operating Member. Mr. Longorio will also be the sole Operating Member of the LLC.

Return on Investment (ROI) Analysis

Cash Cash
Anticipated Distribution Distribution
How  Amount Recovery Share Until Share After
many of Time on Original Original Average Annual Rate of
Invest- of Contribu Original Investment is Investment is Return on Investment

ment Role | each tion Investment Recovered Recovered (Over 5 years)
Paul 1 $150,000 1.5 years 100% 100% 81.2%
Longorio
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Growth Plan/Exit Strategy

Expansion Plans

Although Paulie’s Pizza’ appealing menu, comfortable atmosphere and reasonable prices
will position the concept for broad customer appeal in a wide range of markets, there are
currently no plans to expand the concept beyond a single store.
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Financial Projections

Project Sources & Uses of Cash

Paulie's Pizza LLC

Projected Sources & Uses of Cash
Development & Startup Period

SOURCES OF CASH:

Equity Contributions % 150,000

Loan Financing 274,866
TOTAL SOURCES OF CASH $ 424,866
USES OF CASH:

Land & Building 0

Leasehold Irmmprovernents 150,000

Bar / Kitchen Equiprment 51,666

Bar / Dining Room Furniture 12,500

Professional Services 12,500

Qrganizational & Develaprient 17,500

Irterior Finishes & Equipmert 30,000

Exterior Finishes & Equipment 23,500

Pre-Cpening Expenses 62,200

Working Capital & Contingency 65,000
TOTAL USES OF CASH $ 424,866
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Capital Budget (Start-up Cost Projections)

TOTAL COST

LAND & BUILDIMNG 1}
Land
Building - Construction / Contractor Fees
LEASEHOLD IMPROY EMENTS 150,000
Constuction Contract 200,000
Landlord Contribution [50.000]
KITCHEN EQUIPMENT {see Schedule)
DINING ROOM FURNITURE
PROFESSIONAL SERYICES 12,500
Architect & Engineering 2,000
Leqal [lease & incorporation) 2,500
Project Consultart 2,000
Accounting & Tax 5,000
Marne, Logo & Graphic Design 1,000
ORGAMNIZATIOM AL & DEYELOPMENT 17,500
Deposits (utilities, sales tax, etc.) 2,000
Insurance Binder (property, casualty, liabiliy) 3,000
Worcers Comp, Binder 750
Building Permits 1,500
Cther Licenses & Perrits 1,000
Utility Deposits {gas, eledric, water) Z,000
Change, Operating Banlks & Petty Cash 750
Menus / Menu Boards 1,500
Lease Deposit 3,000
Travel, Research, Concept Developrert 2,000
INTERIOR FINISHES & EQUIPMENT 30,000
Kitchen Smallwares 2,500
Artwork f: Specialty Décor 4,000
Secunty Systern 2,500
Music'Sound Audio-VYisual =ysterns 1,500
Cash Register / Point of Sale 7,500
Phone Svsterm 2,500
Cffice Equiprnent / Cornputer 1,500
Cffice Supplies 500
Intenor Signs 1,500
Crive-Thru Signs & Equiprment 4,000
Cther 2,000
EXTERIOR FINISHES & EQUIPMENT 23,500
Landscaping 3,500
Exterior Signs & Decorations 7,500
Resurfacing g,000
Parking Burmpers 2,000
Parking Lot Staping 1,500
Cther 1,000
PRE-OPENING EXPENSES 62,200
Construckion Period Utilties 2,500
Construction Period Building Lease 0
Construckion Period Interest Z,000
Unifarms 1,200
Opening Inventories -
Food 8 Beverage 5,000
Paper 2,000
Retal Merchandise I
Cther Restaurant Supplies 4,000
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TOTAL COST

TOTAL PROJECT COST

% 424,866

Marketing -
Advertising 7,500
Public Relations 10,000
Qpening Parties 7,000
Personnel -
General Manager 5,000
Assistant Managers) 4,000
Hourly Employees f,000
Payroll Taxes & Employee Beneifts f,000
WORKING CAPITAL & CONTINGENCY 65,000
Warking Capital 20,000
Contingency 40,000
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Equipment Schedule

L Rt B v I ) I O I O )

2

Paulie's Pizza LLC
Detailed Equipment Schedule

[ num | ary DESCRIPTION | wanur | _wooeL | source | _EsTss

Refrigerated Dough Rolling Table
Wire Rack Shelving

Dough Mixer

5.5. Work Table

3 Compartment Sink

Pre Rinse Sprayer | Mixing Valve
Slicer

Vertical P an Stacking Rack
Culinary Sink

Mop Sink

Hot Water Heater

Can Rack

Walk In Cooler

Upright Freezer

Desk Top w' Under File Cabinets
Empl oyee Hand Sink

Pizza Owvens wi. Stand
Class |l Exhaust System
Pizza Prep Table

Menu B oard

Hot Pizza Warmer

Front Counter

Cash Register & Drawers
Pizza Box Shelving, Storage
Cutting Table Overshelf
Rolling Bun Pan Racks
Beverage Refrigerator

Flour D unnage Rack

Rolling Trash Can

First Aid Kit

Edlund Can Opener
Undercounter Refrigerator
Heated Delivery Hold Area
Chemical Storage Closet

Bles-Air WTR - 93 i[= f 2,769
155 S 0471 {I= 1,800
Hokart 60 o Uzed 5,500
B U=zed 450

Aera Uzed 500
Chicago Ml 285
General SMHA2L Mesne 2,822
M ey A ge Wi 480 MM 167
Eagle 416-16-1 P 457
Builcler 400

Builder 200

M ey A ge =W 214 MM 385
Tofoo gx10 =0 5,468
Bes-Air EF-45 =00 2,737
Built on Site 300

S0 340 K= 150

BakersPride Y00 Ml 11,000
Evws TEHP i[= 3,000
Blesw-Air DP 118 MeEsns 4912
1,800

HWRE HW 7594 M 675
fincluded in leasshold improvem ents) ]
=0 1,500

155 24 x 45 =0 226
(included in leasshald improvem ents) 0
HWRE S 204 i[=0 565
Besw-Air ER - 24 =0 1,630
150

Rubbermaid 20 gal 30
100

Edlund ) RI= 54
Bles-Air UCR 27 =0 874
(inciuded in leasshold improvem ents) L]
(included in leasshold improvem ents)) 0
TOTAL $ 51666 |
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Sales Projection

Paulie's Pizza LLC

Weekly Sales Projections

Dire In Carry - Total $F 0 of
Fizza Buffet Clrt Dli wery Saes ek
Lunch Covers | 15 | Eil| 5 | 15 |
Lunch Sdes =] 124 72 5 =2 )
Monday Dinner Cowvers | | Tl 7] Eil|
Dirner Sdes 2 e 110 212 955
Totdd Saes 578 ] 108 £48 1537 9504
Lunch Cowvers 15 25 7 12
Lunch Sdes 294 152 110 =2 70
Tuesday Dinmer Cowers | 20 | 35 | a] 23 |
Dinner Sdes k] T 14 0 1067
Totsdl Sales £72 =0 250 £ 1257 10204
Lunch Cowers 20 25 ki 20
Lunch Sdes 330 152 110 33 a0
Wednesday Dinner Cowers | 25 | 5 | 10 | 20 |
Dinner Sdes 413 & 157 0 1274
Totdd Sales ] == ZEE <) ZAT3  127%
Lunch Cowers 20 =0 A0 25
Lunch Sdes a0 12z 157 e 1 0E0
Thursday Dinner Cowers | 25 | 5 | 15 | = |
Dinner Sdes 412 N 235 &8 1421
Totsd Sales ] 418 291 ez Z 491 14,504
Lunich Cowers 25 25 15 25
Lunch Sdes 412 212 235 =5 1407
Friday Dinner Covers | | E 20 | A0 |
Dinner Sdes &72 i) 213 o0 ZaE
Totd Saes a0 516 545 1,457 3540  20E%
Lunch Covers 25 j:1] 15 jc.a}
Lunch Sdes 412 212 235 55 1407
S aturday Dinner Cowers | a0 | 4 | Tl il
Dinner Sdes 405 an 213 = 1294
Totdd Sdes ans 516 545 1,230 2201 19204
Lunch Cowers 15 =0 g 20
Lunch Sdes 298 12z 125 212 2ER
sunday Dinner Cowvers | 20 | 5 | 10 | 40 |
Dinner Sdes k] fees] 157 G 13248
Totdd Sales 572 418 e ez ZZ1E  129%
FLE Sales 5115 2,965 2473 EEET 17220
Sales Mix 2004 17%% 1404 = b 10004
WEEK TOTALS
Deiwvery Fees 710
Totsdl Sales 17520
ANNUALIZED SALES $932,360
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Hourly Labor Projection
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Detailed Statement of Income & Cash Flow Year 1

Paulie's Pizza LLC

Annual Operating Projection - D etail
First Full ¥ ear of Operations

MONTHLY AVE ANNUAL

Sales:
Food & Beverage B 74620 25.0% 295,490 o5 0%
Creliveny Fees 23057 0% 36,920 0%
TOTAL SALES 77 e 00.0% 32,350 00 0%
Cost of Sales; raz a% offood & beveage sales)
Food & Beverage 2,1 27.0% 244,753 2T 0%
Faper 2512 2.5% 31,2490 25
TOTAL COST OF SALES =275 20.5% 273,109 AW
Gross Profit 54,955 TO.7% £59,251 0T
Payroll:
Salaries & Wrages -
hianagement 5,000 T.T% 72,000 TT%
Haourly Employe ez 14,2495 19.1% 78,152 9.1 %
Taotal Salaries &Wirages 20,8495 26.9% 250,152 26 8%
Empluwyee Benefits -
Fayrall Ta<es - higt. Incentive 2,251 2.9% 27016 20%
Wakers Comp. 24 1.1% 10,005 1.1%
Zroup hedical Insurance Fa0 1.0% 8,000 10%
Cither 225 0% 2,500 0%
Taotal Emplowye e Benefits =, 150 5.5 0,02 )
TOTAL PAYROLL 25,005 T2 200,074 T2
PRIME COST 47,765 61.5% 573,184 61.5%
Cther Controllable Expenses:
Crirect Operating Expanses
FAuto Expense u] 0.0% u] oo
Cleaning Supplies a0 0.23% 2,400 0.23%
Contract Cleaning e n i 0% 3,500 0.4%
Extermin ation =00 0%, 3600 0 4%
kitchen Uensils 250 0.3% 2,000 02%
Laundry & Linen 150 0.2% 1,500 02 %
Licenses & Permits 00 0.1% 1,200 0.1%
Mizcellaneaus a2 0.4% 2,800 0%
Security System 280 0.2% 2,000 0.23%
Uniforms ani] 0.3% 2,400 0.23%
Tatal Drirect Operating Experns es 2,080 2.5% 24,500 2 5%
hiusic & Entertainment -
s 3o & Sound Systemn 150 0.2% 1,800 02%
Cither u] 0.0% u] 00
Total Music & Entertainment 150 0.2% 1,800 02%
hdark eting -
Selling & Promotions 1,000 1.23% 12,000 1.23%
FAudwerlizing 250 0.3% 3,000 023%
Frinted haterials 250 0.3% 2,000 02%
Fesearch u] 0.0% u] 00%
Total Marketing 1A 1.9% 18,000 10%
Litilities -
Elzdtrical 1,200 1.5% 14,400 15%
33z 400 0.5% .20 05%
W ater e 0.5% 4,200 05%
Tra=h Remaovral a0 0.3% 2,900 0.3%
Total LMilities 2,150 2.8% 25,800 2R
Gener al & Administratie -
Accounting S envices a0 0.6% 5,000 O G%
Bark Charges a0 0.1% (= 1] 0.4 %
Bark Deposit Services e n i 0.4% 3,500 0 .4%
Cash (Dwer)# Short a0 0.1% =0 0.1%
Credit Card Charges S50 0.7% 5,716 07 %
Crues & Sube criptions 150 0.2% 1,500 02%
Insurance - Auta Liabiliby (d elivery) 200 0.3% 24900 03%
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Paulie's Pizza LLC

Annual Operating Projection - Detail
First Full Year of Operations

MONTHLY AVE ANNUAL

hlis cellaneous a0 0.3% 24900 03%
COfice Supplies 100 0.1% 1,200 0.1%
Fayroll Processing 150 0.2% 1,800 02%
Postage 25 0.10% e 1] 0%
Legal & Professional Fees e 0.% 2600 0.4%
Frote ctive S enrices u] 0L0% o 00%
Telephone a0 0.6% 5,020 05 %
Training Costs a0 0.3% 2490 0.3%
Tatal Genaral & Administrative 3,235 <. 2%, 39,16 <20,
Repairs & Maintenance -
Building R epairs & haint. je.nn] 0% 2800 0.3%
Equipment Repairs & hiaint. 280 0.3% 3,0 03%
zrounds, Lands caping & Parking Lot 250 0.3% 2,000 0.3%
Tatal Repairs & Maintenance =] 1.0% 9,600 1.0%
CONTROLLABLE PROFIT 19,997 25.7% 239,%1 25.7%

Cccupancy Costs & Depreciation
Oecupancy Costs -

Rent & Common Area Maintenance 3,500 5% 42,000 5%
Percentage Rent u} 0.10% u] 010%
Comman Ared blaintenance (AR 250 0.3% 2,0 0.3%
Equipment Rental a 0.10% u] 010%
Real Estate Taxes yoo 0.9% 5,900 08%
Perzonal Property Taxes a0 0.3% 24910 03%
Insurance on Building & Contents o 1.2% 10,200 12%
Liquor Li abil iy 200 0.4% 3,500 0 A%
Tatal Oczupancy Costs 5,200 A% F0,200 T A%
L epreciation & Amaortization -
Building o 0.0% ] 00%
Leas ehald Improwements B 0.5% 5,735 05 %
Furniture & Equipment 1,081 1.49% 13,095 1.4%
Pre-Opening Costs 1,137 1.5% 13,5600 15%
Tatal Lepreciation 2710 2.5% 3250 35%
TOTAL DECUPANCY & DEPRELC. 8,560 11.0% 102,720 110%
Other (Income) Expense -
Wanding & Telephone Commissions (100 (0.1%: 12000 0.1%
Cralivery Charges A [0.1%0 (500 10.1%)
hlis ¢ Other Income JE1u)] (0.1% (=108} 0.1%
Interest 1,776 2.3% 21,313 23%
iz ¢ Other Expense 20 0.3% 2,400 0.3%
Tatal Other (Income) Experse 1,775 2.3% 21,313 23%
NET INCOME BEFORE INCOME TAXES § 9661 12.4% $ 115,927 12.4%
ADD BALCK:
Crepreciation & Amortization 2710 3.5% 325810 35%
DEDUCT:
Laan Principal Payments 1,559 2 1% (12,7050 2 0%
CASH FLOWEBEFORE INC OME TAXES $ 10812 13.9% § 120,742 13.9%
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Return on Investment Projection

Year 1 Year 2 Year 3 Year 4 Year 5
FROJECTED INWESTMENT RETURMNS
Distributable ©azh Flow Percent™ ) 5004 0% | 30%] 0%
Distributable Cash Flow $a0s19 $110 222 $132 201 $132 541 $142213
Cash Distribution:
Irvestment femb enOuner (LLC) Fang19 F110 228 F132 801 $132 941 $142213
Met Investment After Cash Distributions - End of Year $59 181 0 0 0 0
Payb adk P eriod 1.5 yrs.
Annual Return on Inrestme it before ta) E0 5% T2 .50 22 4% =2 .EV 34 2%
Pourerage Annual Return on Irrestment 2120
* It may be advantageous to retain a portion of the cash flovw in the business for vworlding capital, capital improvement reserves orfor other reasons.
Page 33
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Break-Even Cash Flow Projection

Paulie's Pizza LLC

CASHFLOW Break-Even Worksheeat

Break-even Sales| §

Fixed Costs Annual Monthly
Total Management Salaries B 7200 % E,000
Minimum Hourly Labor § 133514 § 11,135
Employee Benefits B 4331 % 3611
Direct Operating Expenses i 24600 % 2,050
Music & Entertainiment B 180 % 150
Marketing i 1800 % 1,500
Liilities ¥ 2580 § 2130
General & Administrative i I27TW % 2725
Repairs & Malitenance b1 9E0 % 200
Occupancy Costs i T2 % 5,850
Interest 5 21313 % 1,776
Misc (ther Expense i 240 % 200
Loan Principal Payments i 18705 § 1,559
b 4740683 % 39505
Variable Cosls % of Sales $

Cost of Sales 305% F 19113
Hourly Labor S0% % 317
Eimployee Benefits 7% & 461
Credit Cand Expense 05% % 470
0% §F 23162

Percentage Rent i - i -
Annual Monthiy

75200 | BIEET | F

Weekly
14 452

Paulie’s Pizza
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Appendices

Census Bureau Demographics

Table DP-3. Profile of Selected Economic Characteristics:
Geographic area: Arlington CDR Virginia
|Data based on a sample. For Information on canfidentiality protection, sarmpling erron, nonsampling emon, and definitions, see text]
Subject Mumber [ Percent Subject humger | Percent
EMPLOYMENT STATUS INCOME IN 1333
Population 16 years and over............ 161,333 1000 T T R 85,474 100.0
inlaborforce ..................... . 120,303 Less Tan 510,000, 4,435 52
Chvilan labor forca. . . 117,325 310,000 to 514,935 2,206 27
Emplayed . ... 114,040 315000t 524,998 ... ... ... S458 6.3
Uremgployed . 3,263 325,000 bo 33£,932 7214 a2
Percent aof o 23 (%) 35,000 to 349,932 12,200 142
Armed Fonces. . ... 00000 £ 3475 22 |350,000 to 574,935 18,604 215
Mot In labor force. 40,520 251 | 575,000 bo 559,935, 12,292 142
0.0 1 15.4
Femalas 18 ysars and over . = maus| 1ene 30RO o 3 ]
e T i ssars|  gaal? i o et 5,042 L
Civitan iabar farce. i 55053 e |reodA0iormor . Iz g
Smplayed ... J Si470| e |Medan nousencic income (daliars). . 62,001 0
own children undar § years. .. B 11,531| 1000 |Win eaminge. ... caramana 76T
Al parents In family In l&bor foree ... ........... 7,064 513 | M=2an 2amings [dollars) 78,025
With Soclal Securty Income 11,647
COMMUTING TO WORK Mean Soclal Securky Income :d:llars]' 10,585
‘Workers 16 years and over .............. 116,045 100.0 |vntn Supplemental Securty income . 1,548
Car, tnuck, or van - - drove aions. . . 63,725 3491 meazn dupp|m5-11ﬂ_ Securny qtu‘ne
Car, truck, or van - - carpodied. . ............... 13,339 15| joogars)' ... ! 6,707
Pubiic: iranspeetation (Including Eeab)......... 27043 233 e pubic sssistance Income 1,435
Waled o e R : E4TS G Wean pubic assistance Income [doliars)’ 2 550 {3}
Caher means. . . i 1570 1.4 lWitn retrement Incame 13,031 15.1
Worked athome .................. B 3363 34 KWaan redirement Income -::uliars:-' 30472 X}
Mean travel tme bo work (minutes) ... 273 ()
Fasnel il 35,503 100.0
Employed civillan population Less Tan 510,000 131 33
16 yeams and O%er.............cocuvnnnn 114,040 100.0 | 510,000 to 574,935 755 13
DCCUPATION $15000t0 §24,998. ... ... ... 2,215 56
Management, professional, and related 325,000 o 33£,932 3,212 &80
JDECIDAINIE -, ., 0 i i s i i i i e e e 68912 61.3 | 335,000 to 349,932 4,434 1.1
Service cccupatians 12,863 11.3 | 350,000 bo 574,935, 6,251 174
Sales and ofce occupalions .. ......... % 20,613 18.1 | 575,000 bo 553,938, 6,126 154
Farming, fEning, and foresty occupations. ... ... 105 0.1 |5100,000 to 149,898 B.050 03
‘Conelruction, extraction, and makmienzance $150000 o §1998a0. . ... .. ... 3277 8.5
OIS . s s E545 5.5 |5200,000 or more . ... i 3450 &7
Praduction, transportalon, and materal maving Mewian Tamiy income | -:k:llars- 78,677 X}
P o T R 3,877 34 i i
Per capia Income (oolars)! 37,706 )
INDUSTRY Median earnings (dollars):
Agnculiure, forestry. fishing and hunting. Kale full-lime, year-round workers 5101 [y
T - o e e e s 163 0.2 |Female ful-ime, year-rount workers 41,552 [LY]
CONBICERN £258 2.5 prRT—— N
Manuacturng. . . . 20504 24 ';r;f-';.\ m
‘Whaiesale trade. . 1.0E3 1.0 i
Retall trade. ... .. g3zl =8 s POETY | Py
Transportation ang warehousing, and wiibes ., 2807 25 Sufect | e
LI 1 R 791 7.0
Finance, nBUrance, real estate, and rental and POVERTY STATUS IN 1393
ek, T 6073 71 Fabnllas 1,587 50
‘:'1'3‘:“55*'3'"33 5‘“'51{“"'\"- ’Ta-"aie't"'?-'"- I?'ﬂ""“'* 26782 + = | reiated cnidren ungar 18 years. 1,250 75
rabive, and wasis maragement sendces. ... ... 7 235] 7E
Educational, health and eocial sendces . ........ 14,325 126 VI IESiEs] G TEN e & }Ears = i
Ars, erteriainment, recreation, accommadation Familles with famale householder, no
and ToO0 BETVICEE .. ... DAz 8.2 nusband present. ... ... 742 132
oiher gervices (excent public adminlstration) . ... 5053 7.9 |witn refated chlidren unoer 18 years. E38 ana
Public adminebation. . ..........00 00000 e 18001 167 | ‘With relaied chlidren ungsr 5 years. . . 238 234
CLASS OF WORKER 1oy 1] et R R R R R R A e e 14,371 7.8
Private wage and salary workers. .. ............ 81,185 71218 pe:rs and aver 472 T4
(SOVETMENt Workers & 27,418 240| S5 years and aver. .. 1,145 740
Self-employed workes in own not n:=r|:-:-ra15d Ralatan chioren urder 13 ye:rs 2,761 a1
DRI . i e i ok 608 518 ok B8 ok e 5244 4.6 Related chiloren 5 1o 17 years .. 1,573 o8
Unpaid FamBy Workers ...........oooieieaat 1E3 0.2 |Unrelated Indiiduats 15 years and over. . 7712 114
-Represents zero of rounds 1o zero. (X} Nat aﬂ:llnabe.
Il the denominator of 3 mean value of per caplta vale Is 1855 han 30, then M3t value |5 caloulatzs using 3 roungded aggregate in the numerator.
See izt
Source: .5, Bureau of tne Census, CENGUS
3
LS, Cansus Buraay
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Daytime Employment

BUSINESS-FACTS: DAYTIME EMPLOYMENT
Prepared For: Sample
Project Code: Sample Order = 862154562
Type: Radins g 1525 WILSON BLVD Site: 01
Coord: 38894834 -77.074844 ABRIINGTON VA 22709-2411
1.00 Mile Radins
Business Emplovment By Tvpe = Businesses = Employees # Emp/Bus
Tatal Businesses 2,589 59,406 21
Retail Trade 487 1,201 15
Home Improvemant Stores 2 B& 43
General Merchandizse Stores 5 21 16
Food Stores 41 638 15
Anzo Dezlers and Gas Statons 15 101 T
Apparel and Accessory Stores 58 625 11
Furniture and Home Furnishings &0 it 14
Eating and Drivking Places 181 4016 22
Miscellaneons Feail Stores 125 fiuil §
Finance-Insurance-Feal Estate 220 2,538 12
Banks, Saving and Lending Institutions 3 166 T
Sacurities Brokers and Invesmnents il 5 21
Insurancs Camers and Agencies 17 T3 4
F.eal Estate-Tmst-Holdme Co 143 1,652 11
Services 1,872 35,860 12
Hitels and Lodging 18 1,316 73
Parsonal Sarvices 113 1,365 12
Business Samices 584 13,688 24
Motion Picture and Amusement 59 851 11
Health Services 2] 533 B
Legzal Services L] 3,519 12
Education Services 48 T, 242 151
Social Services T3 Ba7 11
Orher Services 622 5,658 11
Agriculture 1 1 1
Mining 2 15 B
Construction 48 piis 12
Manufacturing 28 7.003 71
Transportation, Communication/FPublic Utilities @0 3405 32
Wholesale Trade 39 B17 21
Government 32 1,569 42
Diaytime Population 58,408
Daytime Population Businesses 21
Eesidential Population 26 631
Eesidential Population Businesses @
Prapared on: Sepesnztar 18, Pam of 3 D s
CLARITAS © 1002 CLARTTAS INC. AR mighec recerrnd. 1 300 234 3873 ITERE'FU'ETS
& 1y o
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Project Code: Sample

Prepared For: Sample

BUSINESS-FACTS: DAYTIME EMPLOYMENT

Order £ 062184562

Type: Radins 1525 WILSON BLVD Site: 01
Coord: 38804834 -77.074648 ARIIMGTON, VA 22209-2411
3.00 AIile Radins
Business Employment By Tvpe # Businesses # Employees # Emp./Bus
Total Businesses 30,053 526,398 18
Eetail Trade 4,042 54,559 13
Home Improvemsant Stores 3B 325 @
Geperal Merchandize Stores 34 3,198 a4
Food Stores 338 4,375 13
Anzo Dealers and Gas Statons 138 1,862 13
Apparel and Accessory Stores 383 3,170 B
Furniture and Home Furnishmgs 387 5,038 13
Eating and Druvking Places 1,545 22,200 12
Miscellansous Fetail Stores 1,166 7,301 &
Finance-Insurance-Real Estate 2162 42,002 1%
Banks, Saving and Lending Instmutions 354 12,739 56
Securities Brokers and Invesmments 338 4,508 15
Insurance Camiers and Agencies 201 3,960 15
Feal Estate-Trust-Holding Co 1271 14,405 11
Services 20,451 313,402 15
Hotels and Lodzing 170 12,093 112
Parsonal Sarvices 1,22 T.607 &
Business Sarvices 4405 B2 BEY 1%
MMoticn Picture and Amusemment 458 5,251 12
Health Services 1,503 22,755 14
Legal Services 4253 51,799 12
Education Services 532 35,230 55
Soctal Services 1,191 20,010 17
Crher Services 4,630 &8,761 10
Agricalture 57 372 &
Mining 12 107 2
Construction 354 4,225 12
Mannfacturing 1,022 384587 38
Transportation, Communication/Public Utilities Tag 26,988 34
Wholesale Trade ELT) 5,778 18
Government TIT 39,475 51
Daytime Population 526,308
Drayiime Population Businesses 18
Residential Population 245 806
Residential Population Businesses B

Prapared on: Sepranziar 18,

. i 2007 CLARITAS INC. All nghe recarved.
CLAR a\! R 8

Page 2 of 3

1 800 234 3973

[} SireReporrs

Paulie’s Pizza
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BUSINESS-FACTS: DAYTIME EMPLOYMENT
Prepared For: Sample
Project Code: Sample Order & 862184562
Type: Radius 1525 WILSON BLVD Site: 01
Coord: 38.894334 -77.074545 ARIINGTON, VA 22200-2411
5.00 Nile Radius
Business Employment By Type # Businesses # Employees # Emp/Bus
Total Busineszes 47,400 B17 944 17
Eetail Trade T.162 92,311 13
Home Improvement Stores 1 1,519 5
Ceneral Merchandize Stores Bg 5,305 il
Food Stores T85 2341 12
Anto Dealers and Gas Stattons 384 4,607 13
Apparel and Accessory Stores 454 4875 T
Furniture and Home Furnishings fEL] B.611 12
Eating and Drmking Places 2473 44214 18
Mizcellanaous Fetail Stores 1,967 13,637 T
Finance-Insurance-Real Estate 3,406 71,441 21
Banks, Saving and Lending Instimutions 515 28111
Sacurities Hrokers and Investments 425 8,168 14
Insurance Camers and Agencies 358 14 079 3%
Feeal Estare-Tmst-Holding Co 2,007 23,083 12
Services 30,983 452,728 15
Horels and Lodzing 225 22831 101
Parsonal Sarvices 1,580 14,330 6
Business Sarvices 6,505 107,132 15
MMoticn Picture and Amusement B35 8930 11
Health Services 3.300 51,949 13
Legzal Services 4814 54034 11
Education Services 1,008 &7,189 &7
Social Services 1,987 32,562 15
Orher Services 2730 102,260 11
Agricalture 147 1,706 12
Mining 15 120 B
Construction B56 9165 11
Manufacturing 1437 48,703 34
Transportation, CommunicationPublic Utilities 1,335 46,117 35
Wholezale Trade 733 2451 13
CGovernment 1,326 75,822 57
Daytime Population 217,944
Daytime PopulationBusinesses 1T
Residential Population 48,007
Residential Population Businesses 14
Prapared on: Septanzter 15, Puge 3 of 3 B s
rL TAD & 3002 CLARITAS INC. Al mighes resarrnd.  § 200 234 3573 ITEREMHTS
o L )
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Arial View for Proposed Location

Aerial Map
Prapared For: Sample
Project Code: Sample CQrdar £ 062107638

1525 WILSON BLVD.

ABRILINGTON, VA 22209
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Claritas Income Report

Pop-Facts: Demographic Snapshot Report
Prepared For: Order & 862319753
Project Code: Site: 01
Trade Area: 1515 WILSON BLVD, ARLINGTON, VA 22209-2411, Total
0.00-1.00 Ailes 0.00 - 3.00 Aliles 0.00 - 5.00 Miles
Diescription Rz % Radiuz % Ramelinz %
2005 Est. Households by Honsebold Income 14,715 123,366 200,264
Income Less than 515,000 1,432 9273 13,082 1060 33,791 11.54
Income 513,000 - £24 999 B45 573 7,837 4635 20,162 6095
Income 525,000 - 534,999 1,239 B42 2079 736 23,687 B.16
Income 533,000 - 540,092 1,872 1272 15,003 1295 38,533 13.28
Income 550,000 - £74,992 2771 1883 22504 1824 51,541 17.76
Incomie 575 000 - 520,990 2108 1433 15,813 1282 35,600 1224
Income $100.000 - £140,999 2302 15.64 18,705 1524 42,362 1450
Income 5150000 - £240 004 1439 278 12,497 1013 28200 875
Income 5250000 - 5400 099 07 277 4801 389 10,235 333
Income 5500000 and more 300 204 2066 240 &,063 200
2005 Est. Average Housebold Income §92,053 97,863 $93,036
1005 Est. Median Hounsehold Income 367,762 §67.433 364,047
2005 Est. Per Capita Income §50,406 ¥51,376 3,124
2005 Est. Household Type, Presence Own Children™ 14,715 123 366 290 264
Singls Male Hovseholder 4340 2949 31,566 25350 59,805 2063
Singls Female Houssholder 3,884 2630 34,020 2831 72,816 25.00
Married-Coupls Family, own children M5 613 10,006 E.18 33,708 11.41
Married-Coupla Family, e own children 2235 15.20 18,354 1540 42778 17.15
Liale Houssholder, own children 85 0358 824 067 3,207 114
Male Houssholder, no own children 255 1.7 2106 1.7 6,856 236
Femals Houssholder, own childran 285 194 3,067 249 14,422 497
Femals Houzsholder, no own chuldren 31T 215 3300 275 14,737  5.08
MNonfamily, Male Householder 1,339 &2.10 10,252 831 19,715 &79
Honfamily, Femals Householder 1,068 7.28 7,701 £32 15,032 518
2005 Est. Households by Household Size™ 14,715 123,366 290,264
1-persen bousshold B224 5580 G6.486 53.80 132711 45.72
2-person bousehold 4511 30.66 35,201 28353 82,536 2843
3-person household 1,055 717 10,617 8.61 32,761 11.29
4-person household 540 3.67 6341 514 22220 7.66
S-persen household 228 156 2702 2119 10,755 371
&-person household 111 073 1,201 Q87 4984 172
T ar more person household 45 031 217 066 4106 148
1005 Est. Average Honsehold Size 1.48 1.50 208
‘ Propared on: April L1, Page & of 12 [:3
Cl__l. Th “5 i 1005 CLARTTAS INC. Al mghstc rocarsad. 1 200 B55 8511 SITEREPDRTS
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