
 

 

 

APPENDIX C:  

INVESTOR PRESENTATION 



Vegan Catering and Pop-Up Com
pany

Chef to Table 
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und erpays and restricts the 
schedules and creativity of 
cooks, due to

 
m

anagem
ent structures 

and expensive FO
H

/BO
H

 
costs,

has slow
-to-change 

m
enus that don’t reflect 

the seasonal and 
unpredictable produce of 
local farm

ers, 

P
O

P
-U

P
S

 and other ephem
eral dining experiences give 

cooks m
ore creative and financial control over their w

ork, 
but organizing them

 is tim
e-consum

ing and logistically 
com

plicated.
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L
is an inflexible structure that ... 

and doesn’t allow
 

for innovation, risk 
& experim

entation.
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G
ive 

cooks an alternative to 
the standard restaurant m

odel by 
stream

lining the food gig econom
y, 

resulting in m
ore freedom

, m
ore 

m
oney, and better food.

W
e are capitalizing on the existing dining pop-

up m
arket by bringing all the contributing 

partners together and centralizing m
arketing 

and production, thus m
aking events easier, 

m
ore frequent, and m

ore profitable for 
everyone.

©
 M

obile C
ooks LLC

 2019
©

 M
obile C

ooks LLC
 2019



GIG!
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C
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O
R

D
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R

W
e handle the PO

S tech, 
prep space, kitchen 
equipm

ent, ingredients + 
logistical support to 
stream

line planning and 
increase cost-eff

ectiveness.

connect cooks w
ith pop-up and 

catering opportunities, getting them
 

out from
 behind the line and into 

aw
esom

e venues that gain them
 m

ore 
m

oney, m
ore exposure, and m

ore 
creative freedom

. 

W
e’re also connecting them

 w
ith local 

farm
s to get fresh,  cost-eff

ective 
produce.
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By com
bining the existing follow

ings of 
our partners, w

e create buzz around 
our events and reach a diverse and 
highly-interested audience.

M
C

 is the centralized hub that 
connects all of our partners and w

ill 
becom

e TH
E place for consum

ers to go 
for info on upcom

ing food events.

M
obile C

ooks is 
stream

lining the 
production of pop-ups by 
acting as...
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W
H

Y
The global environm

ental situation is dire. Anim
al

agriculture plays an extraordinarily large role in
contributing to gas em

issions, w
ater use and pollution, 

and is a leading cause of species extinction, ocean dead 
zones, and habitat destruction

Livestock is responsible for 65%
 of all

hum
an-related em

issions of nitrous
oxide – a greenhouse gas w

ith 296
tim

es the global w
arm

ing potential of
carbon dioxide, and w

hich stays in the
atm

osphere for 150 years. ¹

G
etting the w

orld onboard w
ith a 

m
ore plant-based diet is a huge 

part of the solution. And the 
m

arket is already grow
ing fast...

Sales of plant-based food in the U
S 

w
ent up by 8.1%

 during the past 
year, topping $3.1 billion. ³

Em
issions from

 anim
al

agriculture projected to
increase 80%

 by 2050. ²

¹ "Livestock's Long Shadow
: Environm

ental 
Issues and O

ptions". FAO
. Rom

e. 2006

"Em
issions of G

reenhouse G
ases in the U

nited 
States". U

.S. Energy Inform
ation 

Adm
inistration. M

arch 31, 2011

² Tilm
an, D

avid &
 C

lark, M
ichael. "G

lobal 
diets link environm

ental sustainability 
and hum

an health". N
ature. Vol. 515. 27 

N
ovem

ber 2014

³ Plant Based Foods Association 
(PBFA) and the G

ood Food Institute.
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Three in four (75%
) pop-up event 

attendees believe it’s w
orth paying 

m
ore m

oney for a unique dining 
experience. In fact, 50%

 of 
respondents say that even w

ith the 
exact sam

e m
enu, they’d be w

illing 
to pay m

ore for a m
eal at a pop-up 

event w
ith a chef interaction than 

for a m
eal at a regular restaurant 

($58 dollars m
ore per person on 

average).

C
ost is not a m

ajor concern to the 
experiential diner —

 59%
 don’t feel that 

a pop-up dining event’s cost is very 
im

portant w
hen deciding w

hether or not 
to attend. 

W
hat is im

portant?

A unique m
enu or them

e (84%
), events 

that prom
ise to be one-of-a-kind (74%

) 
and a m

em
orable location (76%

). M
ore 

than four in five (83%
) w

ould rather 
attend these events in non-traditional 
venues over restaurants.

Eventbrite analyzed m
ore than 

40,000 events in their look at 
top food and drink event trends 
and found that the fastest 
grow

ing trend w
as the pop-up 

dining experience (82%
 

grow
th). *

The ephem
eral, one-of-a-kind nature 

of these events m
ake them

 inherently 
m

ore shareable. D
iners are m

ore 
likely to share posts on social m

edia 
about a pop-up dining experience 
than about a night out at a restaurant 
(75%

 versus 51%
) and are nearly three 

tim
es m

ore likely to follow
 or 

com
m

unicate w
ith a chef or 

restaurant after a pop-up event 
com

pared to a regular m
eal (95%

 vs. 
33%

).
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* The Rise of Pop-Up Dining Events
and the Experiential Diner
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M
obile C

ooks com
m

issary and take-
out only C

loud Kitchen

Tim
eO

ut

Boston Public M
arket

 

SPAC
E

A huge com
ponent of m

aking the gig-
planning process as stream

lined as 
possible.

Features: 

Vetted and 
 cooks will be able 

to see a list of available gigs

In-app booking for kitchen prep tim
e 

and requests for needed ingredients 
and supplies 

For gigs w
ith m

ultiple cooks, w
e’ll 

feature in-app m
enu collaboration

Transparent sales and cook pay-outs

D
ata collection on cook ratings, 

inventory, and m
ore

V
E

N
U

ES
Toast(2

days/w
eek)

Prospective
partnershipsw

ith
otheroffi

ce
buildings

W
eekly

orM
onthly

pop-upsand
takeovers w

ith True Bistro and 
otherrestaurantsduring
off-peak

orclosed
hours

C
loud Kitchen spaces - w

e are 
exploring

renting
ourow

n
C

loud Kitchen Space

W
H

E
R

E
 W

E
’R

E
 H

E
A

D
E

D
In our first round of seed funding, w

e’re aim
ing to raise $1M

.
This w

ill help fund:
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 Kaplan� (oWnder � CEO 
��
 yearU Y

orMing in MitEhenU�
aU a EooM and aU a general 
m

anager
O

n the opening m
anagem

ent
team

at4ed
O

Y
lTaXern 


Philadelphia�P#�and
,Wniper 


W
elleUley�/

#�
��� yearU Y

orMing aU a proLeEt
m

anageratToaUt Y
here I 

helped hWndredU of reUtaWrant
G/

U and
oY

nerUgo
liXe

Y
ith 

oWrUWite
ofhardY

are
and 

UoftY
are

Iom
 hWm

bled to be able to help
EooMU proXide forthem

UelXeU 
and theirfam

ilieU� and eZEited 
to Meep

bWilding
a

m
ore 

UWUtainable
bWUineUUm

odel
Y

ithin food UerXiEe� O
ne that

reUWltU in great taUting food 
Y

ith aU Um
all of a Earbon 

footprint aU poUUible�

TE#/

R
EV

EN
U

E

R
evenue

N
et

sales

# of cook pop-ups
Kitchen prep tim

e + storage

D
irect

costs
Kitchen prep tim

e
Storage

costs
Food

costs
D

irect
Labor

C
C

fees
C

om
postable

w
ares

Table
fees

Perm
its

B
usiness

insurance

G
ross

m
argin

G
ross

m
argin

%

TotalO
perating

Expenses
A

dvertisting
Salaries, w

ages + benefits
Em

ployee
related

expenses

Totalexpenses

G
ross

profit
G

ross
profit

%
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SEott 4aY
don� EZeEWtiXe Catering 

ChefCooMing profeUUionally UinEe
���� Y

ith a Xegan foEWU UinEe 
����
0otible EZperienEeU� The PWlUe
Cafe� $U dining UerXiEeU� 
Veggie GalaZy� Life #liXe� and 
0W KitEhen

EXie $radley� SoEial /
edia�

/
arMeting

&ireEtor of the $oUton Ehapter
of Vegani\er� a plant-baUed 
food EonUWlting agenEy
EXie belieXeU in the poY

er of
UoEial m

edia to prom
ote 

XeganiUm
 and to UhoY

 people
hoY

 am
a\ing plant-baUed food 

Ean looM and Wltim
ately taUte

EXie EWrrently Y
orMU at

HWbUpot aU an aEEoWntant 


