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Commission-Free Ordering with a Side of Marketing

James from Sushi Ko Grew Profits by 821%

Sushi Ko owner James came to MenuDrive wanting to grow his takeout business without UberEats and
Grubhub. So MenubDrive created a hyper-targeted offer for Sushi Ko based on its zip code, food type, and
customer database. The offer increased exposure for Sushi Ko while growing its sales, profits, and
customer list. MenuDrive's Sushi Ko offer was redeemed 1,006 times in only three months. It generated
$53,052 in sales and returned 821% or $47,856 in profit. Sushi Ko no longer uses high-commission food
delivery services, and James runs a successful restaurant.

BEFORE AFTER
Did not have a consistent and profitable strategy Three months after adding MenuDrive, Sushi Ko
to get orders. Tried UberEats and Grubhub, but grew profits by 821%.

lost money on commissions. Switched to a phone
model, but employee turnover and phone orders
led to mistakes and unhappy customers.

"MenuDrive really helped a lot at my small restaurant. It is a powerful
online ordering system with a lot of useful tools. It saves time and
money taking and processing orders,
reduces mistakes and has a reward
system to build up customer loyalty.
Thank you very much! I cannot imagine
life without MenuDrive!'

THE EDIBLE ART

OFFERS TRANSACTION PROFIT ROI
REDEEMED VALUE

1,006  $53.052.94 $47,856.74 821%
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Alec from Supannee House of Thai Doubled Sales and
Increased Profits by 798%

Supannee House of Thai owner Alec wanted to increase exposure and sales. MenuDrive worked with Alec
to understand Supannee’s ideal customer and preferences. Next, MenuDrive created a specialized offer to
drive new business. This offer was strategically shared on Facebook and various coupon code sites.
Supannee’s offer was redeemed 2,789 times and made the restaurant $80,540 in sales and $72,469 in
profit, resulting in a return of 798%. Alec now uses MenuDrive to automatically message new and existing
customers once a month and on special occasions (birthdays, anniversaries), resulting in a consistent
flood of profitable orders.

BEFORE AFTER

Did not have a repeatable, scalable way to get Within only six months of adding MenuDrive,
profitable orders. Tried sending mailers and Supannee doubled sales and grew profits by
buying newspaper ads but struggled. Inefficient 798%. Their customer list grew, and they no longer
phone orders left staff confused and overworked feel the need to use UberEats and GrubHub to
and resulted in lost business. Had to use UberEats drive business.

and Grubhub to sell food and was losing money on

every order.

“MenuDrive enables your restaurant to increase direct sales helping to
eliminate or reduce the use of high commission food delivery services as
well as increasing operational efficiency by eliminating phone volume.
MenuDrive also has built in delivery functionality should you wish to
deliver. Without MenuDrive, we would be at the mercy of food delivery
services, which would cut deeply into our margins and likely would not be
viable.”

OFFERS TRANSACTION PROFIT ROI
REDEEMED VALUE

2,789  $80,540.15 $72,469.28 798%
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Michelle from Logan’s Bar & Grill Increased Sales 20%
and Grew Profits by 264%

While Logan's was already a household name in Freeport, lllinois, Michelle wanted more exposure so she
could grow her business. She knew that once people tried their food, they would come back. MenuDrive
created an offer for Logan's that was redeemed 645 times. It armed Logan's staff with a repeatable and
measurable online ordering strategy that generated $14,927 in sales and $11,707 in profit, resulting in a
return of 264% in only four weeks.

BEFORE AFTER

Employed a haphazard and unpredictable order Only four weeks after installing MenuDrive,
strategy. Tried newspaper coupons, mailers, and Logan’s increased sales by 20% and grew profits by
receipt offers to get new orders. Discovered that 264%.

guests often threw their receipts away, mailers
were recycled, and newspaper readership was
down. Felt that “there had to be a better way” —
but did not know what to do.

“Our business has increased since MenuDrive. We feel we've
chosen the best online ordering platform there is! Sales have
increased because online ordering is so simple, we offer great
coupons / discounts, we can send birthday texts and emails too!
The MenuDrive Offer feature is amazing. We have such success
with the online offers. There are a lot of MenuDrive offers on the
back end to the business as far as social media sharing, coupons,
customer loyalty program, email marketing and more!”

OFFERS TRANSACTION PROFIT ROI
REDEEMED VALUE

645 $14,927.44 $11,707.44  264%

menudrive.com



https://menudrive.com/

Commission-Free Ordering with a Side of Marketing

Greg from Gambino's Pizza Bar & Grill Grew Profits by
480%

MenuDrive helped Gambino's launch an offer on social media that was redeemed 1,835 times. It delivered
$60,576.71 in sales and $51,671.57 in profit, resulting in a return of 480%.

BEFORE AFTER

Greg's franchise operation was puttering along. Two years into using MenuDrive, Greg says that his
The staff tried mailers and paper coupons to get business has grown tremendously, and the

online orders but found that this strategy had a response through MenuDrive has been incredible.
measly return on investment of only 1%. Pizza is Greg's operation is now the fastest-growing
incredibly competitive, and Gambino's did not Gambino’s franchise restaurant.

know how to grow the right way. As a result,
Gambino's turned to food delivery services, which
left customers unsatisfied and Gambino's margins
lower than they wanted.

“My business was doing okay. But since
switching to MenuDrive, our online
business has consistently been in the top
five of all Gambino's franchise restaurants.
The last two years we were top three in
sales growth across all Gambino's
locations. | would recommend MenuDrive. With the
current pandemic, | can say that we would definitely
not be doing as well if we didn't have MenuDrive.”

OFFERS TRANSACTION PROFIT ROI
REDEEMED VALUE

1,835 $60,576.71 $51,671.57 480%
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The figure below illustrates the other successful offers that the MenuDrive team has created for
independent restaurants.

Offer Name ~ i# of Redempti T Total Di t Total Sales Total Profit T ROI T
S30FFPIZZA 565 $1,695.00 $21,748.94 $20,053.94 1083%
w10 T42 $2,146.27 $22.113.11 $19,966.84 830%
Free 1,009 $6,575.05 $26,492.13 $19,917.08 203%
cB 730 $5,059.20 $24,416.93 $19,357.73 283%
150FF 748 $3,405.52 §22,503.15 $19,097.63 461%
APTOS30FF TG6 $2,298.00 $21,169.70 $18,871.70 721%
OMLINEORDER 610 $1.951.81 $20,398.69 $18,446.89 845%
CAPITOLA3OFF 754 $2,262.00 $20,528.19 $18,266.19 708%
2LARGEPIZZA 587 $2,614.13 $20,756.20 $18,142.07 594%
150FF 787 §3,224.28 $20,687.64 $17,463.36 442%
SLO3OFF 694 $2,082.00 £19,447.21 $17,365.21 734%
Birthday 566 $1,640.40 $18,215.95 $16,575.55 910%
$30FF$25 8605 $1,815.00 $18,241.82 $16,426.82 B05%
SAVINGTIME 585 $1,799.89 $17,945.10 $16,145.21 797%
200FF a81 $4,250.07 $20,204.97 $15,045.90 274%
150FF 647 $3.076.08 $18,828.27 $15,752.19 412%
15DEAL 536 $2,487.09 $17,032.58 $14,545.49 485%
100ff 760 $7.600.00 $21,963.43 $14,353.43 89%
200FF a7 $3,97354 $18,194.05 $14,22051 258%
freedelivery 546 £1.911.00 $15,130.78 $13,219.78 592%
MPSAVE 802 $3,592.13 $16,750.35 $13,158.22 266%
30FF 572 $1,716.00 $14,607.38 $12,891.38 651%
appelite 530 §$3.312.31 $16,104.76 $12,792.45 286%
pizza2 760 $2.604.10 $15,114.04 £12,509.94 380%
PSUHBG 585 $1.291.55 $13,749.29 $12.457.74 865%
NEW25 541 $4,725.81 $16,977.40 $12,251.59 159%
L4m 515 $1,287.50 $13,110.16 $11.822.66 B818%
5D0OLLARSOFF 645 $3,220.00 $14,927 44 311,707 .44 264%

Orders come fast. This table shows only a portion of the orders generated by a restaurant on a randomly
selected Sunday (October 11, 2020). Note that Sunday is typically a restaurant’s slowest day.

2020-10

1:( l 11:43 AM EDT  CURBSIDE CREDITCARD §86.20 CAPTURED OK
2020-10 = et

. 12:44 PM ED TAKEOUT  CREDITCARD § 19.45 CAPTURED OK
2020-10

s = 12:46 PM EDT TAKEOUT  CREDITCARD §91.49 CAPTURED OK
2020-10

53 12:15 PM EDT TAKEOUT  CREDITCARD § 44.08 CAPTURED OK
2020-10 . .
. 12:34 PM EDT  TAKEOUT CREDITCARD §12.84 CAPTURED OK
2020-10 . - = = . =

5 12:24 PM EDT  TAKEOUT  CREDITCARD §86.16 CAPTURED OK
2020-10-

2 12:18 PM EDT TAKEOUT CREDITCARD $ 58.32 CAPTURED OK
2020-10 = = o s

N 02:00 PM EDT DEUVERY CREDITCARD §26.69 CAPTURED OK
2020-10

4 02:15 PM EDT  TAKEOUT CREDITCARD §44.60 CAPTURED OK
2020-10 _ ; I . - . "
= 01:13 PM EDT  DINEN CREDITCARD §7.25 CAPTURED OK
2020-10 = : = o

o 01:11 PM ED DINEIN CREDITCARD §9.50 CAPTURED OK

01:00 PM EDT  DINEIN CREDITCARD § 10.50 CAPTURED OK
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This illustration shows net sales and daily cash deposits into a restaurant’s bank account.
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MenuDrive has helped many independent restaurants beyond those named above. The chart below
shows how we got 1,010,195 profitable online orders in only 90 days without UberEats.
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Who Is MenuDrive For?

MenuDrive provides an all-in-one online ordering and marketing platform for independent restaurateurs.
If any of the following describes you, we can help.

© If you are a committed, hardworking, do-it-yourself restaurant operator who is fed up with the status
quo, you are in the right place.

© If you are unsure of how to grow your restaurant now because Covid has changed everything, you are in
the right place.

© If you are frustrated that you have to pay 35% of your order to food delivery services, and your
restaurant is barely making ends meet, you are in the right place.

© If you started using food delivery services, are now secretly addicted to their orders, and want to get
“clean,” you are in the right place.

© If you believe that there has to be an alternative to high-commission food delivery services — one that
does notrip you off and does get you more orders (unlike so many online ordering platforms out there) —
you are in the right place.

© If you are disheartened because you cannot build relationships with your local customers, since food
delivery services do not reveal customer information, you are in the right place.

© If you are exhausted because you have to make all the decisions at the restaurant — just to keep it
afloat — and do not see your friends or family, you are in the right place.

© If you are sad that you cannot pay tips to your loyal staff, even though they are killing themselves
preparing orders from food delivery services, you are in the right place.

© If you spent thousands on a marketing consultant or campaign, only to have it fail, that is completely
okay, you are in the right place.

© If you are flustered because you tried using Facebook and Instagram to drum up more business for your
restaurant but are not seeing success, you are in the right place.

© If you are hopeful that you can get off this “hamster wheel” to create your own destiny, you are in the
right place.

menudrive.com
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Core Concept

Here's the truth: Independent restaurants can multiply sales and profits if they use information products,
paid traffic, and automated funnels.

You may worry that your competitors are more advanced than you technologically, or you may wonder if
you should be sticking with older forms of outreach like mailers, radio spots, and Valpak coupons.

While the solution is unclear, it is not your fault. Most independent restaurants are not equipped with the
skills or resources to maximize profits through these technologies, since they are relatively new and take
extra staffing or outsourcing.

On top of that, the third-party delivery industry has created seemingly insurmountable challenges for
restaurants, taking around 30-35% off every order. For an industry with average profit margins of 3-5%,
such significant cuts spell inevitable closure for many independent restaurants.

We are the only company dedicated to solving these problems for independent restaurants.

</
7/
Gl

MenuDrive restaurants see profits and orders multiply.

menudrive.com
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Background

Here is a quick background on MenuDrive and myself. My name is
Saleem S. Khatri, and | joined MenuDrive's parent company almost
three years ago. Previously, after earning an MBA from Harvard
Business School, | helped small businesses make the successful
transition from startup to scale up at Y Combinator and later at the
US Department of the Treasury. (Well before that, my first job ever
was working at an ice cream shop in Royal Oak, Michigan.) When |
joined MenuDrive, my job was to grow our independent restaurant
offerings through partnerships. | was later promoted to CEO, in which
role | recruited a rockstar group of technologists, marketers, and
former restaurateurs to lead MenuDrive. Everyone on our team
shares a commitment to driving restaurant growth and delivering
restaurant success.

As CEO, | talked to and met with our customers on a daily basis. | recognized that most independent
restaurant operators were stretched thin, and their restaurants were barely profitable. In day-long site
visits, my team and | found that one of the key reasons independent restaurants were unprofitable was
because they were losing money to food delivery services. “There are no other ways we can get more
orders,” the restaurant operators told us. “We have no choice but to sign up with UberEats and Grubhub.”

We wanted to help. Unfortunately, after looking everywhere for a solution, we could not find one.

So we built one.

Just a handful of MenuDrivers working to get more product enhancements out the door!

menudrive.com
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We tested the solution with a handful of independent restaurants, and it quickly proved to be a game
changer. Soon after, many restaurants began demanding it.

We were grateful for the response from restaurants and from the industry as a whole. MenuDrive was
named the , as well as the best online restaurant food
ordering system by

On the heels of Covid-19, MenuDrive created online ordering stores for almost 4,000 US restaurants. The

MenuDrive team worked nights and weekends to bring independent restaurants online — rescuing small

businesses in the process. Our team helped so many small restaurants that the “Wall Street Journal”
about us in June 2020.

WSJER |

Home  MNews =  Data&lnter; Sectors »  Newsletters

INDUSTRY NEWS

Lavu Shifts From Point-of-Sale to Online Orders as Pandemic Alters
Restaurant World

The point-of-sales provider to small restaurants and bars moved its customers to online ordering less than two weeks after the
lockdowns began

TOP NEWS

United Wholesale k_& m
Mortgage Goes Public in S ¥
Biggest SPAC Deal Ever 2

Hamilton Lane Names 2y
ESG Head &

. Warburg Pincus Leads a | |

hot of v Thai Sushi & Beyond, a restaurant based in Florence, Alabama

Aninteric §155 Million Investment i ¢ =3
PHOTO: ABRAHAM ROWE PHOTOGRARHY in Salsify “M.*

The WSJ noticed our effort to help customers get online and grow their profits.

THE WALL STREET JOURNAL

Forbes [[Z0¢d Yahoo! cheddar

finance
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Three Steps to Profitable Orders

There are three steps to create a system that will give you consistent exposure and a flood of profitable

orders immediately.

Step 1: Get Visitors to Your Restaurant Website

OLD WAY

Tell your friends and family. Send coupons in the
mail. Post on your Facebook and Instagram.

OLD RESULT

Frustrating and ineffective. There are several steps
to get mailers out: flyer design, copy creation,
target addresses collection, and physical mailing.
Multiple campaigns take months. You will likely
spend thousands of dollars and not know if you
are getting a return on your investment. There is
no control over the process, and results are
difficult to measure. Not repeatable if successful.

NEW WAY

Start with a list of customers or a general idea of
your ideal customer. Use social media to target
those customers. Offer digital coupon codes to get
them to your website to place orders. Send
prospects directly to your online menu for quick-
click ordering.

NEW RESULT

Easy and rewarding. You can track how much you
are spending and earning in real time, down to the
penny. With only a $25 campaign test, you will see
which versions of your offer are working on
Facebook right away. You can continue to refine
your offers and invest more money accordingly.
While you will get new business from the ads
alone, this effort also grows your customer list for
continued outreach. Can repeat with one click if
you find an offer successful.

menudrive.com
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Unique Useful Insights

© Social media, namely Facebook and Instagram, is where independent restaurant patrons “hang out.”
You can attract new customers, raise brand awareness, and increase exposure through offers and hyper-
targeted advertising (e.g., a five-mile zip code radius, cuisine preferences, etc.).

© In these ads, you can test and refine your offer strategy with only a few dollars. Once you know which
offers resonate with your audience, you're able to focus on them to drive immediate traffic to your
website.

© Collecting this data is the first step in creating a repeatable and measurable sales strategy.

Questions
What type of coupons / offers works best?

There are a few types of offers you can use, such as two-for-one, a flat-rate discount (e.g., 10% off your
order), or multistep (e.g., like my page, like this post, tag a friend, etc.). The key is to build an offer that will
resonate most with your customers.

What if | already get website traffic organically?

That's great, but why not grow your traffic even more? Offers and coupons have the added benefit of
linking directly to your menu, reducing the steps a site visitor needs to take to place an order. You need to
be in control of how many new people are coming to your website, so your orders grow reliably.

What about sending marketing coupons via mail?

This approach is more expensive and harder to track. It takes time. Online results are repeatable,
measurable, and scalable.

What about flyers and local print marketing distribution?

These are not a good use of your time or resources. They are not measurable and repeatable.

Are all website visitors created equal?

No, you want to focus on your ideal customer. Facebook will allow you to pinpoint your ideal customer and
market to them, so your advertising dollars are used efficiently.

How can | see how much website traffic | get right now?

You can use a variety of tools on the internet, such as Google Analytics.

menudrive.com
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Step 2: Convert Your Website Visitors into Paying
Customers

OLD WAY OLD RESULT
Slap an online ordering button anywhere on your Customers say your website is hard to use
website. because it is clunky and not optimized for mobile

devices. Customers visit your site and look for an
online ordering button but cannot find it. They
leave, and you lose the order to your competition.
A loss of 20-30% of website visitors results in a loss
of thousands of dollars per month. You turn back
to UberEats for your orders and continue to
hemorrhage cash.

NEW WAY NEW RESULT

Website visitors see your social media offer, click, The customer follows a deliberate path to buy —

and come to your website. They are taken to a with minimal distractions. Each step is designed to

checkout page, where your restaurant upsells the avoid friction and focus on checkout and upselling,

customer on more food and drinks. which could mean a ticket size increase of 20-35%.
The process is easy and smooth. You are making
more money. Your customer list is growing.

menudrive.com
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Unique Useful Insights

© By controlling the path of your website visitor, you reduce friction and cart abandonment and increase
your sales. You can upsell the customer on additional food and drinks.

© Now that you have an order, you can compare the cost of that order to the cost of advertising. If the
sales made from the order are higher than the cost of advertising, you are on a path to success.

Questions

How do | know how many visitors turned into paying customers?

You can use Google Analytics or other tools on the internet.

Can | choose which products | want to upsell to the customer?

Yes, you can. After the customer redeems your coupon, she is directed to the web URL of your choosing.
There, you can display the products you want to upsell.

Is it true that people spend more online than in person?

Yes, over a third of customers spend more than $50/ticket on online orders. The main difference is
between perceived search costs and price sensitivity online. (Sources: Statista, Computers in Human
Behavior)

How can | keep track of my customers?

You can keep track via Google Sheets, or use an online ordering system that does it for you.
Does website traffic conversion differ by product or service type?
Yes, your restaurant will convert customers differently from your friend’s restaurant. Your website is

different, the customer is different, and the product is different.

How much traffic should | be converting today?
3-5%, but with help you can get to +20%.

I need to make changes to my website. What kind of website do | have?

We recommend https://builtwith.com. Just type your URL into the search box, and you will see what
services your website uses today.

menudrive.com
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Step 3: Grow Your Customer List; Get More Profitable

Orders; Rinse and Repeat

OLD WAY

A handful of loyal customers buys from you. They
tell their friends about your restaurant. You do not
have a list, just an idea of your most loyal
customers.

OLD RESULT

A strategy does not exist to collect, nurture, and
grow your customer database. You cannot
regularly message customers to drive up your
sales. You are leaving thousands of dollars per
month on the table. You cannot predict or quantify
an increase in profitable orders. You are still just
barely getting by and probably paying high
commissions to UberEats and Grubhub.

NEW WAY

Use social media tools to find customer audiences
similar to yours. Use your most attractive and
profitable offer to get visitors to your website and
convert them into order-placing customers. Reach
out to your customers monthly with news and
exclusive offers to keep them coming back. Use
marketing automation tools to streamline
communications instead of sending one-off
emails. Segment your customer base to send
personalized greetings on their birthday,
anniversary, etc.

NEW RESULT

Things start to feel easier because you have a
system in place. In a matter of weeks, your list of
customers is growing rapidly. You upsell
customers when they come back to your website,
driving up sales by 20-35%. You message your
customer list periodically and drum up new
business. You are making more money now and do
not need orders from food delivery apps. You save
over 35% in commissions and see your bank
balance rise at the end of each month. You wish
you had started this strategy earlier.

menudrive.com
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Unique Useful Insights

© Your restaurant’s success — as defined by profitable orders — is based on the quality and usage of the
customer information you are collecting. While ads drive orders, your customer database is the key to
long-term, predictable growth. Use it to connect with customers — now and in the future.

© This information is the underpinning of your marketing strategy and can be put on autopilot, if well
thought out. After you gather customer information, you must analyze that data to see where you are most
successful and why. A particular offer may resonate with one group of customers more than another.
Why?

Questions
How do | know what my best offer is?

You can look at impressions, clicks, cost per click, and cost per lead. But what really matters are the total
sales from the campaign compared to the total cost. If total sales are greater than the total cost of
advertising, you are headed in the right direction.

What if | do not have any campaigns that work?

Talk to your customers to figure out what they want and what they love most about your restaurant. Use
their feedback (including feedback collected through your online ordering platform) to keep improving
your results. Change your headline and re-test.

How often should | message my customers?

When you have an offer that you think will resonate with your customers, message them. Be mindful to
only message them when you want to keep them informed, so you do not run the risk of unsubscribes or
being perceived as sending spam.

What does nurturing a customer mean?

If someone clicked on your ad but did not convert into a paid customer, you can put them on an
automated sequence of email messages. For instance, every week, you could automatically send them a
message to gently remind them of your offer.

What if my competitors start doing the same thing?

They can copy everything — your food, your offer, and even your shirt — but remember one thing: They
will never be able to copy your tenacity and resourcefulness. Just keep iterating and focusing on
delighting your customers.

menudrive.com
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Summary of the Three Steps

So as you can see, all you need to dois:

1. Get visitors to your restaurant’s website.

2. Convert those website visitors into paying customers.

3. Continuously grow and improve your customer list; get more profitable orders; and rinse and
repeat.

Follow those three steps, and you can multiply your sales and your profits fast.

THE THREE STEPS TO
PROFITABLE ORDERS

STEP 1: GET VISITORS TO YOUR RESTAURANT'S
WEBSITE

STEP 2: CONVERT THOSE WEBSITE VISITORS INTO
PAYING CUSTOMERS

STEP 3: CONTINUOUSLY GROW AND IMPROVE
YOUR CUSTOMER LIST; GET MORE PROFITABLE
ORDERS; RINSE AND REPEAT

menudrive.com
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Your Options

If you are an independent restaurateur who wants to double your sales and multiply your profits, there
are three ways to achieve this goal.

Option 1: Start from Scratch

Level of Complexity: Very High
Level of Cost: Very High
Level of Financial Impact: Medium

The first option is to do it yourself, building the different components of a successful restaurant business
model from scratch. The problem with this approach is that it is complex and expensive (you could send

almost $250,000), and it requires a large time commitment (at least 12 months). You will likely be figuring
things out as you go — which prolongs the entire process and budget.

At a minimum, you will need to build, or hire someone to build, the following:

. Online ordering website with coupon features

. Customer list and database storage and synchronization

. Online offers for social media ads

. Email opt-in, drip campaign, and other messaging capabilities
. Analytics engine

. Customer incentives such as loyalty and rewards

. Payment processing

No o WN =

You will also need to hire a digital marketer and
software engineer (both usually charge by the hour) to
build your offers and advertisements. However, they
will not know your brand like you do, and it's risky to
entrust your public-facing restaurant persona to
people who are juggling clients.
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Option 2: Sign Up for Commission-Free Online
Ordering

Level of Effort: High
Level of Cost: High
Level of Financial Impact: Low

The second option is to find an online ordering service that is “commission free.” These services are
plentiful, but they do nothing to drive the exposure that your restaurant needs in order to increase sales
and profits now. If you go this route, you will still need to build a marketing machine to drive profitable
orders (see above for time and cost commitments), so you can predict and measure your growth and
profitability long term.

Many restaurants utilize this option but still have to work with food delivery services, which negatively
impact their profitability. Note that some commission-free online ordering services charge a high fee and
additional money for one-off marketing emails.
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Option 3: Work with MenuDrive

Level of Effort: Very Low
Level of Cost: Very Low
Level of Financial Impact: Very High

Or you can work with MenuDrive and build your automated online ordering system to multiply your sales
and profits quickly. In this case, the following happen:

© Your online restaurant will go live ASAP (at least 12x
faster).

© MenuDrive is 1/100th the cost vs. the alternatives.

© Supannee House of Thai increased sales by 100%
and grew profits by 798% in six months.
© Logan’s Bar & Grill grew sales by 20% in less than
one month. I

I (S

© Your automated ordering system will generate
more orders, bigger ticket sizes, and stronger profits.

© Marketing automation means increased exposure — without excess marketing costs.
© Set it, forget it, and watch the profitable orders flood in.

Who Is This For?

Again, this is for independent restaurant operators and founders who have not figured out a way to
consistently grow their business and get profitable orders. You have a do-it-yourself approach and
want to build long-term customer relationships. You are 100% committed to regaining control of your
business.

menudrive.com



https://menudrive.com/

Commission-Free Ordering with a Side of Marketing

What Our Customers Say

“The result is great. We have more options for the customer that doesn't
want to leave the house, leave the workplace. The orders are coming in
fast.”

&) MENUDRIVE

Bl

Paul never felt the need for online ordering. At the beginning of the pandemic, he panicked because he
knew he was going to have to shut down his restaurant unless he reinvented himself and his restaurant
fast. Before MenuDrive, Paul was doing almost 100% dine-in business. After putting MenuDrive in place in
record time, Paul's revenue is up versus 2019 and years prior.
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“MenuDrive has been instrumental in assisting us change our business
model on the fly, during mandatory shutdowns, from primarily dining in
to take out and delivery. The ease of set up and compatibility with POS
systems (automatically printing to kitchen, future pick ups / deliveries
while closed & POS menu syncing) has made the process very
streamlined. We saw our take out & delivery business quadruple with no
30% 3rd party fee.”

being able to put my entire menu online and make it seamless for my
customers. We tried Grubhub in the past, and there weren't enough
drivers out here and we had more issues with it than it was worth. It's
really hard to have a third-party system out there that's taking 30% of
your profits when you have a 3% net.”

“Our customers really enjoy using the system. It's fast and easy. For us,
the MenuDrive platform is very easy to use and doesn’t require much
training from our staff. ...MenuDrive has become such an integral part of
our business.”

“Simple, effective, and reasonably priced. Lavu and MenuDrive provide a
seamless way of integrating your POS system into an online platform. The
intuitive nature of the software allows for easy menu updates and

‘ “The biggest thing has been the relationship | have with MenuDrive, and
| changes.”
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Benefits and Outcomes

Here is what is going to happen when you work with MenuDrive:
© You will generate website traffic at a rate that you have never seen before.

© You will turn 20% of those website leads into profitable orders; note that most independent restaurants
today are barely getting a 3% conversion. '

© You will not have to worry about making
payroll, paying rent, or covering food costs.

© You will have time for your family and
friends again.

© Your staff morale will improve, which means
employees will be more productive.

© You will feel empowered, confident, and
motivated to grow your business.
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How It Works

Set Up Your Online Restaurant

Customize the look and style of your store, using your branding and our designer-made templates.

Post signup, restaurants go through a quick yet deliberate onboarding process that is designed to get you
up and running as soon as possible. Your time is money. As part of this process, you can select from
hundreds of free designer-made storefront templates, which can then be customized for your unique
brand.

Quick-Build Menu

Build your menu fast using our menu importer, or choose to add categories, items, and modifiers. Use

quick-edit tools to revise your menu on the go.

Once you've customized the look and style of your store, you can easily build your menu with our menu
importer. Menu changes are just as easy to make with our quick-edit tools.

When customers visit your online ordering site (through desktop or mobile) and place an order, they will
receive an email confirmation of the order. They can also create accounts, giving you access to key
customer details that you would not have access to through third-party delivery services. These details
allow you to build a one-to-one relationship with each customer through automated messaging and other
touchpoints.
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Customize Your Preferences

© Payment types (card and/or cash)

© Pickup methods (curbside, delivery, pickup, dine-in, drive-thru)

© Delivery style (in-store or with our national partner, at no charge to you)
© Order receiving methods (email, text, POS integration, order dashboard)
© Loyalty & reward offerings

© Customer notifications

© And much more

If you have any questions, our team is always available to assist you and ensure that your restaurant is set
up for success.

—
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Get Visitors to Your Restaurant's Site

The image below illustrates how MenuDrive delivers profitable orders to your restaurant using marketing

on autopilot.
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First, we will set up a Facebook offer (example: “FirstTimePurchase”) for you. We will use hyper-targeted
advertising (e.g., based on zip code, eating preferences, etc.) to ensure that you are reaching the right
prospects.

When a patron clicks on the offer, we will capture their contact information, which will get saved in your
customer database on MenuDrive. This information includes their name, phone number, email address,
and birthday.

When your new customer comes to your website ready to buy your menu items, you can upsell them on
other food and drink options as well. This process results in a 20-30% increase in your average check.

The entire experience is lightning fast and inexpensive. You are not only getting an immediate return on
your advertising spend, but you are also increasing your brand awareness and getting people to try your
food. Once they try it, you can expect them to come back for more — and tell their friends.
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Convert Those Website Visitors into Paying Customers

MenuDrive's email automation turns your patrons into repeat customers, increasing your sales and
profitability.

With your growing customer database, you can now send automated emails from MenuDrive after a
customer’s first order, bringing them back to your online menu for subsequent orders. Over time, because
you are adding more customers to your database and regularly messaging them with offers and
reminders to order from you, the sales you generate will be exponentially higher than your sales from ads.

$300
$200

$100

Week 0 Week 1 Week 2 Week 3 Week 4 Week 5 Week 6 Week 7 Week 8 Week 8 Week 10 Week 11 Week 12

== Revenue from Ads == Revenue from Gustomer Database
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Continuously Grow and Improve Your Customer List;
Get More Profitable Orders; Rinse and Repeat

You are finally tasting success. Your customer list is growing. You are getting profitable orders on a
consistent basis. You said good riddance to UberEats. But before you rinse and repeat, you must first
analyze your data. Where are your orders coming from? What offers are working best? Why? MenuDrive's
analytics engine gives you actionable insights and tells you which campaign(s) are your most profitable.

© Sales dashboard

© Order history

Rt iy

Registerad Customers

© Registered and guest customers et e

Start Dt M End Do

Report based on 4149 registered customers

© Item volume analysis

© Sales volume analysis

© Loyalty and coupons reports

© And more

s e

Item Violume Analysis
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Report based on 2974 items ordered.
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Item volume analysis for a MenuDrive restaurant (September 2020)
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Offer

Doubling your sales and multiplying your profits can take you several years and cost hundreds of
thousands of dollars to figure out.

MenuDrive's autopilot system gets you there much faster, driving immediate exposure and sales for your
independent restaurant while boosting your bottom line.

Here is what you get:

1. Unlimited orders on autopilot. This will allow you to target prospective and current customers with
offers, grow your customer database exponentially, and automatically message patrons to keep your
profitable orders flowing.

2. Unlimited online ordering. This will allow you to accept and fulfill orders on mobile and desktop for
curbside, pickup, delivery, and dine in. Your customers can order via Google, Facebook, or your
MenuDrive ordering page.

3. Unlimited reporting. This will allow you to see what items are being purchased the most, at what
times. Detailed reports provide insights on offers, menu items, modifiers, drinks, peak ordering
times, use of loyalty points, and return on your investment.

4. Unlimited delivery. Our national partners provide services to you at no charge, so your food will get
in the hands of your patrons on time. Or you can choose to manage your own delivery program with
couriers and delivery zones.

5. Unlimited 24/7 customer support. Our world-class support team is available to address your every
guestion or need. They consistently earn exceptional praise. Some recent quotes from customers
are: “10 stars," "I feel blessed that | got Kurt on the phone last night” and “I wish to give them a very
high rating for support and professionalism.”

Time is of the essence. Instead of wasting years trying to figure out the magic formula to double sales and
multiply profits, you have the opportunity to build your business systematically for only $149 a month and
a one-time setup fee of $149.

All you need to dois

BOOKA CALL
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Warning

We only have time to do 50 strategy calls per month, so if you are interested, make sure you act now. You
might not get another chance until next month.

BOOKA CALL

Bonus

Because you are reading this letter, we are going to do something extremely special.

For a limited time, we are going to offer you a white-glove, personalized automation training session —
worth $1,000. We will ensure that your menu, offers, and online ordering system are set up for automation
and success.

Guarantee

Of course we back everything up with a guarantee. Our 30-day money back guarantee ensures that you
are free to change your mind. There are no commitments, no long-term contracts, no early termination
fees. You can cancel at any time.

There are no risks to moving forward with MenuDrive.

If you want to get consistent exposure, double your sales, and multiply profits immediately, this program is
for you.
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Summary

Here is a summary of this special offer:

. Unlimited orders on autopilot

. Unlimited online ordering

. Unlimited item-level reporting

. Unlimited delivery

. Unlimited 24/7 customer support

. Warning: We can only work with 50 strategy calls per month. If you are interested in getting
profitable restaurant orders,

. Guarantee: 30-day money back guarantee

8. Limited-time bonus: White-glove, personalized automation training session worth $1,000. Typically

reserved for restaurants with 20+ locations.

o Ul WN =
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If you want to get on our calendar now, with us to get started.

BOOKA CALL

Questions

Can | use MenuDrive in any type of restaurant?

Yes, MenuDrive is optimized for all restaurant types. American, Indian, Chinese, Thai, French — you name
it, this strategy will work. It will also work with all serving styles, including quickserve, fine dining, bars,
food trucks, etc.

Can this work with restaurants that have more than one location?

Yes, this strategy will work if you have more than one location. Restaurants ranging from two to 25
locations have used MenuDrive to increase their online ordering profits. If you have a website, we can
drive traffic to it and help you get profitable orders.

What if third-party delivery companies still pick up food from my restaurant?

Let them do that, but know that any time an order is placed independently of a third-party delivery
company, you are saving 30-40% in fees. Remove any and all mention of those companies from your
website, and you will see a difference in your bank account immediately.
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Can | use my own credit card processor?

MenuDrive is optimized for use with our proprietary payment solutions. Our payment partners include
Stripe, the industry leader for online payments infrastructure.

Who are you anyway?
I am a builder who loves helping small businesses succeed. Please see my bio above.
How is this different from other online ordering platforms?

MenuDrive is a marketing machine that will get you more profitable orders on autopilot. The other
services out there do not offer the exposure and revenue-driving features that we have.

Will this work if | am outside the United States?

MenuDrive is currently available exclusively in the United States and Canada. However, we have big plans
to launch around the world very soon!

How do | justify this cost to my boss, spouse, or business partners?

There are numerous reasons why the cost is well worth it considering the return you will see. Here are
three key ones:

1. What is the average order size at your restaurant? Let's assume it's $25. At $149 per month,
MenuDrive only needs to get you six orders ($149/$25) for you to break even. That is easily
achievable and will be done quickly.

2. Consider your savings without 35% in fees on every order placed. Assume that you do $10,000 in
business with UberEats. At 35%, those fees add up to $3,500 per month; $149 is 23 times less than
$3,500. Those savings increase your bank balance each month.

3. As you saw in the quotes from MenuDrive restaurants above, MenuDrive offers can double your
sales and multiply your profits. Those profits alone can justify the cost of monthly service.

What are the exact terms of the guarantee?

If in 30 days or less, you do not think MenuDrive is for you, we will refund your first month’s subscription
with no penalties. We're only happy if you're happy!
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How does delivery work?

You have two options for delivery: You can manage delivery through your restaurant, or you can use a
partner for flat-fee delivery that does not charge your restaurant. If you are managing delivery, you can
select which zones you deliver to and even establish different delivery charges and tiers of delivery
charges based on subtotals. If you do not have staff in place for delivery, you can choose to have a courier
pick up food. The food will be picked up at the restaurant and delivered to the customer’s selected
address. The delivery service provider will charge MenuDrive directly for all fees and tips.

How are orders received?

Once a customer’s order is submitted, your restaurant can be notified by email or text message, through
Lavu Point of Sale, or through the MenuDrive Order Dashboard, which also shows past and advanced
orders. Order receiving methods, like so many other features of MenuDrive, are customizable based on
your preference.

Are you ready to start growing profits by 821% like Sushi Ko did? Are you ready to start seeing your offers
redeemed over 2,000 times, like Supannee House of Thai? Are you ready to start driving your profits
through the roof?

They did it. Your restaurant can too. Click the button below to get started.

BOOKA CALL

We look forward to working with you.
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Accelerating Restaurants
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