Welcome to

THE TERRACE
Food Hall
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Our Mission

To create the structure and systems needrg
to allow our customers access to the major4
of their awayfrom-home daily meal

requirements on a onstop-shop basis



The Concept

TheTerraceFoodHall,LLAn Downtown Springfield MA will be an excitingnew dining conceptwhich
will be leaseout spacedor localfood and beverageartisans& eateriesto offer their serviceslt allows
food businessowners the ability to share and therefore reduce the high initial upfront costs of
openingatraditional brickand mortar while still havih\‘gan Individualfootprint to sellto the public.

TheTerraceFoodHallwill feature localeateriesand restaurantswhile introducingthe conceptof cross
mealorderingthat canbe enjoyedin sharedseatingareas
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Thenumber of activefood hall projectsin the U.S grewto 86 by the closeof 2017and
to 118 by the closeof 2018 Overthe last few years,about 30 new projectshavebeen
addedannually,andthat numberis climbing

Settingasideanyd NXzY 2pkafgdRstit appearsthat there will
likelybe 180food hallsin existencan the U. S by the end of 2019
althoughthe realnumbermayendup beingcloserto 190. At

the currentpaceof developmentwe think there couldbe
300 projectsup andrunningby the end of 2020

Food Halls in the United States
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Target Market

Thetraditional mall food court isa commonseatingarea,surroundedby a peripheryof food vendors Those
food vendorswere usuallyfast food providersand the primary purpose of the mall food to serveas an
amenity for consumerswho were at the mall primarily to shop Accordingly,the target markets of The
TerraceFoodHallare localfood and beverageartisans restaurateurand eateries

Onthe other hand,the visitorsto food mallsare the Millennial. Millennialscomprisethe group of about 80
million youngmenandwomenwho were bornin the @0sand Q0s. Theyare:

Responsibléor a hugeportion of the quickserveindustry.

V Onaveragethey visitfastfood joints 12 or more times per month.

V Theyspendmore of their incomeon food than anyother generation

V TheyR 2 yeébksothey eat out more often than older users

V Oneof the top thingsMillennialslook for in a fastfood restaurantis creativityandinnovation
V Thegenerationis more ethnicallydiversethan anyother agegroup.

V Theyareregularlyexposedo manyculturalinfluences

V ¢ K S auseiit® havinglots of options wheneverthey shop Sothey are interestedin different products

andexperiencest asinglelocation




I\/Illlennlal Eatmg Patterns
Favor Food Halls




Business Model

The company will offer grossrent structures to food vendors Theseare all-inclusive rents that
chargevendors for real estate, janitorial and common area maintenance The companywill also
offer shared storage space,common freezer, and refrigerator. The carts in the laneswill also be
rented out to shoppingcarts(suchascandlesvendors,cell phone, etc.)
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TheCompanywill havethird-party designerand architecturein their panelthat providesservicesto
the tenant. Each tenant will be responsible for their store designing, architecture, Kitchen,
equipmentand managementof their store.

THETERRACE




Organizational
Structure

Owner/ Manager

Shift Managers

Busboy
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FOOD . HALL

MORGAN

STREET

Size: 20,000 square foot
Hours:
Friday 0 Saturday: 7 AM to Midnight
Sunday o Thursday: 7 AM to 10 PM

Status: Operational

Started in August 2018, Morgan Street is a
dark wood corridor of small food vendors,
each specializing in one kind of cuisine, from
Southern to empanadas, to Lebanese and
burgers. There are also more than a dozen
retail vendors, from a florist to a jerky cart.
Morgan Street Food Hall is a project of

Hibernian Hospitality Group.

DURHAM
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Size: 15,000

Status: Coming Soon

Durham Food Hall provides a space for chefs

to experiment and collaborate. Durham Food

Hall features 10 mini eateries, 3 private event
spaces, and 2 bars.

Size: 42,800 square foot

Status: Coming Soon

Transfer Co. Is Raleigh's Food Hall, Market,
and Gathering Place in Downtown Raleigh.
Housed in the historic Carolina Coach

Garage and Shop, a fiveminute walk from
Fayetteville Street, Transfer Co. offers
43,000+ SF of renovated warehouse and
newly built space for food producers,
makers, vendors, restaurateurs, their guests,
and the local community.




Competitive Advantages

The following is a listing of the primary competitive
advantage®f the Companyupon enteringthe market.
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Highlytrained staff to ensure unmatched customer service
and experience

Highly visible location with a suitable consumer base in
close proximity

Located in the downtown area

Avallable 365 days a year




