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CRITICAL BUSINESS ISSUE
LIMITED WORKFORCE AVAILABILITY

Hospitality staffing levels have been negatively impacted by Covid-19. Though the
Events Industry business has "returned to normal”, the staffing issues still remain.
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we have increased the hourly wage
rate to be equal to or above the living
rate for the market.

additionally, we have posted all open
positions with the hourly rate to attract
the best people in the market.

‘

implement new products, processes and
technologies that help support the
lower staffing levels by providing new
efficiencies that simplify traditional
operational tasks, without
compromising the guest experience.

‘

pre-shift enhancements

utilization of technology to increase
ease of communication and
reinforcing messages

plated service table adjustments
development of plated service
support equipment

piloting of service robotics
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EFFECTIVE COMMUNICATION
FOCUS ON THE EVENT PRE-SHIFT

INCREASED

IMPROVED
PRODUCTIVITY

Better communication
techniques help
employees to better
comprehend their
roles, which in turn
helps employees
perform their assigned
duties better.

Resources and time
can be saved through
these techniques,
therefore getting more
work done and
reducing stress.

REDUCED
CHURN

As a key factor in
employee
satisfaction and
engagement,
communication adds
value to the
organization by
reducing the
turnover of skilled
and seasoned staff
members.

FEWER
WORKPLACE
CONFLICTS

Many conflicts
originate with
miscommunication.
Building clear
communication can
improve company
culture and prevent
misunderstandings.

Less conflict = greater
opportunity for
employee retention

GREATER
RETENTION

Psychologists have
found that unless
people understand the
“why” of a concept,
they will be less likely
to understand or
remember it.

BETTER
COLLABORATION

When employees feel
empowered with the
right information,
they are more likely to
help one another.

They are able to rely
on one another more
when there is better
understanding of the
tasks at hand.



https://www.betterup.com/blog/stress-management-at-work?hsLang=en
https://www.betterup.com/blog/employee-turnover?hsLang=en
https://www.betterup.com/blog/how-to-handle-conflicts-in-the-office?hsLang=en
https://www.betterup.com/blog/what-is-company-culture?hsLang=en
https://www.betterup.com/blog/productive-conflict?hsLang=en

PRE-SHIFT ENHANCEMENTS "

INFORMATIVE DIGITAL EVENT CONTENT

Visuals are one of the most powerful methods
of communication, and they can be used to
enhance efficiency in the workplace

By using diagrames, illustrations or photographs to represent
information visually, team members are able to:

a comprehend information faster

and make decisions more quickly without being

e retain information longer

overwhelmed by large amounts of data (the
BEO)

VEGETARIAN
ENTREE

Wild Mushroom &
Cheese Polenta

PICK-UP LOCATION:
HOT BOXES #1, #2, #3

INGREDIENTS:
VEGETARIAN e grilled wild mushrooms
G * polenta

« cheddar cheese

* butter

T

AVOIDING
GLUTEN

* onions

* garlic

* parsley




PRE-SHIFT ENHANCEMENTS

INFORMATIVE DIGITAL EVENT CONTENT

EDITABLE
TEMPLATE

create an easy to edit,
visually appealing template
for managers to modify from
event to event - using CANVA

developing a base template
with visual and contextual
consistency helps with quick-
glance recognition
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BOH DISPLAY
MONITORS

used as platform to display
rotating event information

the core objective of this visual
communication is fo
communicate necessary details
quickly and effectively in an
easy-to-read and simplistic
way

SIMPLE
USB CONNECT

we want fo minimize any
barriers associated with
getting the event information
displayed

o tihisEreaso NS BYsEqareRlhe
best solution to interact with
the monitors

o7

EMAIL
AND TEXTING

once the event information
slideshow is created, the format in
which it was saved can easily be
emailed and texted to employees
for them to have at their
fingertips

this is another layer of
communication for on-site usage,
and even pre-arrival review
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MISE EN PLACE CARTS
A MOBILE SERVER SIDE-STATION SOLUTION

"MISE EN PLACE"

THIS FRENCH TERM MEANS “EVERYTHING IN ITS PLACE"
AND THAT’S EXACTLY WHAT WE ARE AIMING FOR TO HELP WITH INCREASED SERVICE EFFICIENCIES

IN OUR HIGH-VOLUME SERVICE ENVIRONMENTS, WE SEE A LOT OF WASTED TIME ASSOCIATED WITH TEAM
MEMBERS LEAVING THE SERVICE FLOOR (AND OFTEN TIMES, TRAVELING FAR DISTANCES) TO LOOK FOR
MISCELLANEOUS SERVICE ITEMS, REFILL INGREDIENTS, AND REPLACEMENT TOOLS

THESE CARTS HAVE THE ABILITY TO ADD TO THE LOOK AND FEEL OF A SPACE AND EVEN
BECOME A MOBILE EXTENSION OF THE ROOM AESTHETIC THROUGH THOUGHTFUL FINISH AND
ARCHITECTURAL DETAIL SELECTION

WHEN PEOPLE AREN'T RUNNING BACK AND FORTH GRABBING INGREDIENTS AND TOOLS, WORKPLACES ARE
CALMER, AND THEREFORE SAFER, PLACES TO WORK


https://www.escoffier.edu/blog/culinary-arts/the-complete-glossary-of-cooking-terms-for-the-culinary-arts/
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MISE EN PLACE CARTS
CUSTOM BUILD, HIGH-VOLUME SOLUTION

I 4

commercial grade

best, long-term solution for durability,
customization, and ease in use
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EXAMPLES OF MISE EN PLACE ITEMS TO HOUSE WITHIN UNIT

extra (service replacement) cutlery

extra linen napkins (service replacement)/ paper cocktail napkins
creamer containers

sugar caddies

salt and pepper shakers

B&B plates

coffee mugs/ coffee saucers

ramekins

cream/ milk cartons, dressing squeeze bottles, butter pads, cut lemons
condiments: pc and bottles

regular coffee, decaf coffee, hot water carafes

extra water carafes (service replenishment)

tea boxes

ice wells/ ice scoops

misc. item drawer: wine keys, pens, paper, lighters, tea lights, crumbers
toothpicks/ straws

trash bins/ hampers

hand sanitizer/ paper towels/ cleaning rags

extra (service replenishment) water glassware/ goblets
serving trays

first aid kit/ fire extinguisher

server station diagrams/ maps

broom/ dustpan/ garbage bag/ gloves

menus/ beo information

battery operated task lighting elements



MISE EN PLACE CARTS
CUSTOM BUILD, HIGH-VOLUME SOLUTION

UNIT DESIGNED WITH THE
INTENTION TO BE ABLE TO

HOUSE AND HOLD THE Helving desianed with it roct
NECESSARY MISE EN PLACE flip-up tables to create shelving designed with item protection measures
ITEMS TO SERVICE 100-130 workspace surface e i.e. lips around all shelves

GUESTS

* i.e. compartments to prevent shifting when cart
is stocked and in motion
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***PRELIMINARY PRODUCT DESIGN MOCK-UPS. ENGINEERING
AND DESIGN SPECIFICATIONS IN PROGRESS™***


https://www.amazon.com/Bonnoces-Stainless-Steel-Thermal-Carafe/dp/B06XCB8VNP
https://www.amazon.com/Bonnoces-Stainless-Steel-Thermal-Carafe/dp/B06XCB8VNP
https://www.amazon.com/Bonnoces-Stainless-Steel-Thermal-Carafe/dp/B06XCB8VNP
https://www.amazon.com/Bonnoces-Stainless-Steel-Thermal-Carafe/dp/B06XCB8VNP
https://www.amazon.com/Bonnoces-Stainless-Steel-Thermal-Carafe/dp/B06XCB8VNP
https://www.amazon.com/Bonnoces-Stainless-Steel-Thermal-Carafe/dp/B06XCB8VNP
https://www.amazon.com/Bonnoces-Stainless-Steel-Thermal-Carafe/dp/B06XCB8VNP
https://www.amazon.com/Bonnoces-Stainless-Steel-Thermal-Carafe/dp/B06XCB8VNP
https://www.amazon.com/Bonnoces-Stainless-Steel-Thermal-Carafe/dp/B06XCB8VNP
https://www.amazon.com/Bonnoces-Stainless-Steel-Thermal-Carafe/dp/B06XCB8VNP
https://www.amazon.com/Bonnoces-Stainless-Steel-Thermal-Carafe/dp/B06XCB8VNP
https://www.amazon.com/Bonnoces-Stainless-Steel-Thermal-Carafe/dp/B06XCB8VNP
https://www.amazon.com/Bonnoces-Stainless-Steel-Thermal-Carafe/dp/B06XCB8VNP
https://www.amazon.com/Bonnoces-Stainless-Steel-Thermal-Carafe/dp/B06XCB8VNP
https://www.amazon.com/Bonnoces-Stainless-Steel-Thermal-Carafe/dp/B06XCB8VNP
https://www.amazon.com/Bonnoces-Stainless-Steel-Thermal-Carafe/dp/B06XCB8VNP

MISE EN PLACE CARTS
CUSTOM BUILD, HIGH-VOLUME SOLUTION

UNIT DESIGNED WITH THE
INTENTION TO BE ABLE TO

HOUSE AND HOLD THE drawers/
NECESSARY MISE EN PLACE door mounted stackable

ITEMS TO SERVICE 100-130 coffee mug racks ice well drawers
GUESTS

locking doors to enclose

one side of unit and serve

a multitude of additional
service purposes
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***PRELIMINARY PRODUCT DESIGN MOCK-UPS. ENGINEERING
AND DESIGN SPECIFICATIONS IN PROGRESS™***
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https://www.amazon.com/Bonnoces-Stainless-Steel-Thermal-Carafe/dp/B06XCB8VNP
https://www.amazon.com/Bonnoces-Stainless-Steel-Thermal-Carafe/dp/B06XCB8VNP
https://www.amazon.com/Bonnoces-Stainless-Steel-Thermal-Carafe/dp/B06XCB8VNP
https://www.amazon.com/Bonnoces-Stainless-Steel-Thermal-Carafe/dp/B06XCB8VNP
https://www.amazon.com/Bonnoces-Stainless-Steel-Thermal-Carafe/dp/B06XCB8VNP
https://www.amazon.com/Bonnoces-Stainless-Steel-Thermal-Carafe/dp/B06XCB8VNP
https://www.amazon.com/Bonnoces-Stainless-Steel-Thermal-Carafe/dp/B06XCB8VNP
https://www.amazon.com/Bonnoces-Stainless-Steel-Thermal-Carafe/dp/B06XCB8VNP
https://www.amazon.com/Bonnoces-Stainless-Steel-Thermal-Carafe/dp/B06XCB8VNP
https://www.amazon.com/Bonnoces-Stainless-Steel-Thermal-Carafe/dp/B06XCB8VNP
https://www.amazon.com/Bonnoces-Stainless-Steel-Thermal-Carafe/dp/B06XCB8VNP
https://www.amazon.com/Bonnoces-Stainless-Steel-Thermal-Carafe/dp/B06XCB8VNP
https://www.amazon.com/Bonnoces-Stainless-Steel-Thermal-Carafe/dp/B06XCB8VNP
https://www.amazon.com/Bonnoces-Stainless-Steel-Thermal-Carafe/dp/B06XCB8VNP
https://www.amazon.com/Bonnoces-Stainless-Steel-Thermal-Carafe/dp/B06XCB8VNP
https://www.amazon.com/Bonnoces-Stainless-Steel-Thermal-Carafe/dp/B06XCB8VNP
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MISE EN PLACE CARTS
RETROFIT BUILD

conducted by a local fabricator in order to serve the
necessary function requirements

oy - e =g = e T

TURNAROUND TIME:

estimated at 1-3 weeks for delivery

estimated at 1-2 weeks to local fabricator to build modifications

EXAMPLES OF NECESSARY DURABILITY MODIFICATION REQUIREMENTS

locks or clasps on doors and drawers
compartment dividers within drawers/ shelves

6" locking casters lips installed around outer edge of any shelves
push/ pull handles consider "doubling up” on more narrow cabinetry
additional metal bracing added to shelves units to create a "double sided"” unit

steel base framing system
bumpers



MISE EN PLACE CARTS

B



https://www.litfad.com/stone-glam-sideboard-adjustable-shelves-kitchen-dining-room-sideboard-s-2453148.html?language=en&currency=USD&gclid=Cj0KCQiA-oqdBhDfARIsAO0TrGEUb9lJGvDxxaLMRKXMQClhFZ5d5F__ps27KydRnQsuIdugnMfduaEaAn6pEALw_wcB
https://www.wayfair.com/furniture/pdp/mercury-row-metrodora-highboy-484-wide-3-drawer-sideboard-w001522339.html
https://www.wayfair.com/furniture/pdp/morinome-768-h-4-drawers-kitchen-storage-cabinet-with-glass-door-ishw2177.html
https://www.potterybarn.com/products/grillo-bar-cabinet-mp/?pkey=cbars-furniture&sku=cm_src%3Dbars-furniture&isx=0.0.2500
https://www.litfad.com/contemporary-wood-sideboard-50-inch-height-cupboard-for-living-room-s-2300193.html?language=en&currency=USD&gclid=Cj0KCQiA-oqdBhDfARIsAO0TrGHRMcm2uonfTk6KQPIG60Ln0J1DqUqEQ4vWE2P39aNR9C2_T-qkp5EaAjKHEALw_wcB
https://www.potterybarn.com/products/mateo-modular-bar-suite-system/?catalogId=84&sku=1691297&cm_ven=PLA&cm_cat=Google&cm_pla=Furniture+%3E+Bar+Carts+%26+Bar+Cabinets&region_id=668460&cm_ite=1691297_14546951700&gclid=Cj0KCQiA-oqdBhDfARIsAO0TrGFQ80PC0k5KR2O6s1JnFmCXAptrvawLSg5ngQiDNBAIIfRAywRNNYgaAvxhEALw_wcB
https://www.litfad.com/modern-style-sideboard-table-stone-top-sideboard-with-door-for-home-p-159670.html
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HOT BOX
PLATED MEAL SERVICE CARTS

Retrofit hotbox for large event,
plated meal, floor service

e eliminates the need for standard tray service

e current design can contain up to 72 standard size
entrée plates with covers

o attractive exterior finish designs to disguise look of
traditional hotbox

e may also be used as a tall chef's table or food &
beverage counter display with solid surface top

e (3) non-insulated (heat resistant) built-in shelves for
bussing tubs
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NON-INSULATED
PLATED/ BUSSING
SERVICE CARTS

AAAAAAAAAAAA
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NON-INSULATED
PLATED MEAL/ BUSSING SERVICE CARTS

Large
Service Cart

features

- Blackened Steel Hame

- Heaw'y Duty Construction

« 4" Casters with Black Polyurethane Tread

« (2] Lodking Casters

« Allows For Easy Back of House Set Up

- Remaowable Cemter Shelf

« Over 600 1bs Camying Capacity

Overall imension: - 40"1x32"dx 32"h

CAN HOLD 30-40 STANDARD SIZE
ENTREE PLATES WITH LID COVERS

(hoose from our standard finishes. Custom finishes available.

magnetic panels can be applied to
all open exterior areas to either:

e hide/ contain the stacked entrée

Yarmouth Mamtucket Franklin Brookline plates during service
SU ] [ [ —
 or, hide/ contain bussing tubs
v |F 1H during clearing
Earnl:lndge Quincy Salem Walpole
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TABLETOP ENHANCEMENTS
AND SIMPLIFYING THE SET

Focus on providing a high-end,
visually appealing table set that
replaces the outdated banquet
style service ware with items
that are easter to place and
clear, while providing a more
modern and uniform look

EXAMPLES INCLUDE:

e STEMLESS GLASSWARE

e STACKING WATER GLASSES OR GOBLETS

e SLEEK BEVERAGE CARAFES

e SALT & PEPPERCORN MILLS

e TRAY/ CADDY FOR CENTER OF THE TABLE
VISUAL INTEREST AND CONTAINMENT OF
TYPICAL PRE-SET ITEMS

e QUICK DROP COFFEE CUP HOLDERS

o STACKABLE, DEEP RIM SALAD PLATES



https://www.wayfair.com/17-Stories--2-Tier-Countertop-Mug-Tree-Holder-Rack-X119142836-L903-K~W008031725.html?refid=GX490221400214-W008031725&device=c&ptid=1642618888962&network=g&targetid=pla-1642618888962&channel=GooglePLA&ireid=186385590&fdid=1817&gclid=Cj0KCQiA-oqdBhDfARIsAO0TrGHgQrgzmprknr6NNsEN4joEtEiz2msRIm3irCN5FY7cSonikwdp7kMaAmtPEALw_wcB
https://www.webstaurantstore.com/bauscher-by-bauscherhepp-114715-b1100-4-4-oz-bright-white-stackable-porcelain-creamer-with-handle-case/567114715000.html

OOOOOOOOOOO
LLLLLLLLLLL

EEEEEEEEEEEEEEEEEEEEE
SSSSSSSSSSS

PLATED SERVICE
MODIFICATION:
PRE-SET BEVERAGE
CARAFES

AAAAAAAAAAAA
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PRE-SET CARAFE TABLE WATER
GUEST SELF-SERVICE

A f
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FILTERED
SPARKLING & STILL
OFFERING
CAPABILITIES

/

still.
infused.

fspark“ng @ A
/

(
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BRANDING/

LABELING OPPORTUNITY
ON GLASS CARAFES/
BOTTLES

GLASS CARAFES/ BOTTLES
OFFER AN ELEVATED LOOK
WITH TABLESCAPE

SET

ICE-FREE, PRE-BOTTLED
WATER AIDS IN LABOR
REDUCTION AND FASTER
SERVICE




PRE-SET CARAFE TABLE TEA
GUEST SELF-SERVICE
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CUSTOM MADE AND
PROPRIETARY
SELECTIONS FOR
CLIENTS

TREND: THE GLOBAL ICE
TEA MARKET IS
ANTICIPATED TO ADD 2X
VALUE BY 2030

CURATED, STEEPED,
AND CHILLED
IN-HOUSE FOR A
PREMIUM EXPERIENCE

>

Yoo N
- d N

UPSELL OPPORTUNITIES
WITH VARIETY IN
OFFERINGS AND
FLAVORINGS




WHY ELIMINATE ICE...
RESEARCH, DATA, TRENDS

It takes more time for service staff to fill water

glasses/ pitchers with ice The trend in mid-high restaurants these days is towards

filtered water service

LABOR Water glasses and pitchers need to be refilled more FILTERING
frequently because the ice takes up so much space. Ice is not filtered.... so it negates the intention when
Therefor, increasing labor with replenishing serving a filtered water option
Room temperature water assists in the digesting process
after eating
When you see a cube of ice in your water glass, it has
already touched at minimum six different surfaces It is also more effective at preventing you from feeling
SANITATION PHYSICAL thirsty
The layers of contact have inevitable sanitation REACTIONS
obstacles due to the amount of touch-points It boosts your metabolism
Guests with sensitive teeth are unable to drink ice water
Considerable energy is required to "extract" heat from
water and produce ice cubes |
lce can cause spills when service staff or patrons try to
The production of the energy to make the ice cube also has refill water glasses
SUSTAINABILITY an environmental impact, most commonly carbon dioxide : SPILLS
emissions & SAFETY Condensation often forms on glassware/ carafes -
— making them harder to set by staff/ hold by guests

Additionally, any ice cubes left in the glass after the drink
has been drunk, are wasted
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WATER SERVICE
ENHANCEMENT:
CRAFT WATER
CARTS

AAAAAAAAAAAA
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MOBILE CRAFT WATER CARTS ”

S

design intent:

PARKLING & STILL

CRAFT WATER CART

a variety in water offerings is on the rise in popularity, without any indication of coming back down

sparkling or seltzer waters, customization in water flavoring, as well as the desire for purity with water
filtration, are all contributing factors to the popularity in the "craft water" scene

providing what guests are craving is important, but also an opportunity to capitalize on:
e variety in elevated offerings
e new technology that is efficient and attractive in design
e mobile, carafe filling/ water bottle filling stations
e guest self-pour or service attended experiences

feature 3 different types of water from each tap tower: chilled Sparkling, chilled still & Ambient
guest self-service or attended capabilities for premium functions

may be used as a retail outlet when paired with attendant/ pos stand

fully mobile - does not require hard water line, just water jugs placed within unit

basic electrical requirements to allow for flexibility in space placement

powerhouse engineering that pumps out up to 80L/hr. of chilled sparkling, chilled still and ambient hydration




CRAFT WATER CARTS

ELIMINATION OPTION TO ADD OPTION TO ADD SELECTION OF SERVICE STYLE

OF PLASTIC BOTTLES FLAVORING HERBS/ FRUIT CHILLED STILL OR FLEXIBILITY
SPARKLING WATER

Unit allows for any type of bottle to be Providing flavor infusions such as Monin Take it a step further by offering The engineering composition of the carts
filled. Water vessel suggestions: reusable Essences or house-made syrups, along with fresh herbs and fruit/ vegetable Separate tap handles allow for the option allows for guests to either serve
hottles for guest souvenirs or liquid caffeine additives are the right touch garnishes as an additional flavoring hetween the two different water types themselves, or for an attendant to serve

hiodegradable paper hottles for guest customization infusion component. guests, which creates flexibility with usage
in activation style




WHY SPARKLING WATER?

SPARKLING WATER SALES AT LARGE HAVE HIT AN EXPONENTIAL GROWTH PATTERN

Surging 42% over the past five years, with continued
growth anticipated between now and 2020

THOSE CONSUMING SPARKLING WATER ARE MORE THAN REPEAT CUSTOMERS, THEY ARE SUPER FANS

With 67% of sparkling water drinking it on a daily or weekly basis, Americans are now
consuming nearly 170 million gallons of sparkling water a year

TRADITIONAL SODA BRANDS ARE SEEING A STEADY DECLINE IN SALES

(14 strai%ht years of systematic declines) as consumers
become better informed and seek healthier options
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DRAFT COFFEE
MOBILE DISPENSING CARTS

VARIETY IN BEVERAGE TYPES WITHIN ONE CART. UP TO 4 DIFFERENT TAPS
THAT CAN SERVE A DIFFERENT BEVERAGE FROM 4 SEPARATE KEGS

DRAFT UNIT HEATS AT THE POINT OF DISPENSE, DELIVERING PERFECTLY HOT
COFFEE TO ORDER, WHICH EACH AND EVERY POUR. NO NEED TO BREW

DISPENSES A HIGH VOLUME OF PRODUCT WHILE MINIMIZING WASTE AND
LEAVING A SMALL FOOTPRINT
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REGULAR
, COFFEE

place on service floor for coffee pot

replenishment. service staff does not have to
run to the BOH for refills

OR

place 1n a hosted private event function ‘ e
location for guests to serve themselves



DRAFT COFFEE DISPENSING UNITS
OVERVIEW OF BEVERAGE OFFERINGS

HOT & COLD
NITRO COFFEE

These machines were originally
designed to pour true "Nitro Style"
Hot & Cold Brew Coffee.
Nitro coffee is recognized for its
rich & creamy look & taste.

HOT DRAFT
COFFEE

Simple on-site modifications to dispensing
units allows for the ability to switch
between "Nitro" style and "Draft" style
coffee. Reducing the poundage in
nitrogen flow and removing a filter from
pour tap allows for a flow of coffee that
represents the familiar taste and texture of
"regular"” coffee.

COLD BREW
DRAFT COFFEE

The Cold Brew option for
beverage service is made
possible by mounting the
dispensing units to a mobile
refrigerator unit to keep the
keg regulated to a cold
temperature.
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HOT WATER
FOR TEA

Filling Corny Kegs on-site with
5 gallon water jugs allows for
hot water to be serviced
through the dispensing units in
addition to the coffee kegs.
Units are designed with the
proper Corny Keg fittings.




LEVY

INTERNAL THE STORY - WHY DRAFT COFFEE?

STORY

ABILITY TO ELIMINATE ON-SITE COFFEE BREWING

With the purchase of already brewed cotfee kegs through your preferred coftee partner, your are
able to reduce the labor costs associated with service staft brewing coffee in-house

VARIETY IN OFFERINGS BEYOND COFFEE

Depending on unit configuration, many types of hot & cold beverages may be served. Vir’ruolllzy any ’rlype of
beverage that can be kegged and pushed with ni’rrogen, may be served through these units. Examples
include: hot chocolate, bone broth, mulled wine, cold cocktails & spirit free beverages

INDUSTRY LEADER

Nitro Cold Brew has been a common beverage in coffee shops for quite some time now. However, Nitro Hot Brew is the new
up-and-coming coffee trend. Levy is the first to make conventional urn cotfee a thing of the past in high-volume,
convention center environments but implementing these units




STORY

FOR THE STORY - WHY DRAFT COFFEE?

GUESTS

ENVIRONMENT

Serving a proprietary blend of kegged coffee eliminates the typical waste
associated with brewed to order coffee. No urn leftovers = no waste!

LOCAL ECONOMY

Partnering with a local cotfee roaster, allows you to support your community and
provide your guests with a taste of your City

INNOVATION

Never be surprised with a cold cup of coffee with the hot pour taps. These units regulate the temperature just right. Craving
Cold Brew Coftfee? This offering is also available within the same "pull-and-pour” unit!
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DRAFT COFFEE CARTS
FURTHER DEVELOPMENTS IN PROGRESS

"Tower" tap system in addition to the "box" tap system

Digital flo-meters for consumption tracking

Facade/ front plate customization for different dispenser look other than stainless steel box

Taps for cream & milk

. 1WA LOW
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SERVICE
AUTOMATION:
RICHTECH
ROBOTICS
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SERVICE AUTOMATION
MATRADEE

MATRADEE L
YOUR ALL-IN-ONE SOLUTION TO A HIGH TECH SERVICE EXPERIENCE
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BUSSING
RUNNING BACK AND FORTH BETWEEN
KITCHEN/ DISH LOCATIONS AND GUEST
SERVICE AREAS

SERVING DELIVERING
ROAMING ABOUT SPACE AND ALLOWING RUNNING PRODUCT FROM ONE AREA TO
GUESTS TO INTERACT WITH THE ROBOT ANOTHER (PERSON TO PERSON)




SERVICE AUTOMATION

WAITERS
P{SHIFT

MATRADEE

& i@ jl o i
TRADITIONAL
e of o o

WAITERS COST

P/YEAR

1]
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employee turnover

training costs

quality and reliability issues
employee injury

insurance costs

limited working hours

USING @ e
MATRADEE

A

time saved when staff can stay in place and focus

on their tasks while the matradee does the legwork
fixed expenses

reduced training costs

increased quality and reliability

premium setup, training and upkeep provided with

service agreement

S A F E T Y I e Smart-sensing technology navigates obstacles and opens doors

e Compact build that easily passes through areas 2 ft. or wider



SERVICE AUTOMATION N
MATRADEE PILOT AT THE CLASSIC CENTER

o $IK (per robot) refundable fee/security deposit that can be used towards purchase of robot or a refund, post pilot

e 314k per-unit all-in cost (post-pilot)

e Duration of the pilot is 60 days, with option to extend up to 90 days

o, Y
ﬁ*-:.—;"_'f
L

» Free firmware upgrades and a backend platform for Levy operations team to manage the robot from

— mon

R

e Optional preventative maintenance package that includes training = $150-$300/mo.

v

e Robots can be wrapped for the pilot, but must be returned back in their original condition if not purchasing

e Thorough evaluation of space to make sure the robots can move about without restrictions

o Decide on gty of robots. 2 are recommended to see how they work side by side

4 weeks advanced notice for deployment
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LEVY AT THE CLASSIC CENTER

SERVER
UNIFORMS
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SERVER UNIFORMS
MOOD BOARD
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