


“hom
m

age”  The French spelling of hom
age, is our w

ay of staying true 

to the tastes, flavors and experiences that w
e all grew

 up w
ith. 

W
e are a bakery established in San D

iego in 2022. O
ur com

pany is 

know
n for the practice of supplying our artisan breads and lam

inated 

pastries daily to all of our w
holesale partners throughout the city of 

San D
iego. W

e w
ork w

ith som
e of the m

ost reputable nam
es in the 

field including Blue Bottle Coffee and several of the Consortium
 

H
olding restaurants. W

e source specific ingredients and use m
odern 

techniques in our kitchen to m
aintain high standards and constantly 

ask ourselves the question “w
hy?” to better serve our custom

ers and 

create the best products and environm
ent w

e can. 

W
H

O
 A

R
E W

E
W

e develop, question, w
ork, and 

serve w
ith intention

W
H

A
T W

E STA
N

D
 FO

R
W

e source specific ingredients and use m
odern techniques in our 

kitchen for a single purpose –
sharing the very best our team

 can 

offer. H
ence w

e develop, question, w
ork and serve w

ith intention.



O
ur M

ission: W
e aim

 to facilitate accessibility and educate 

our great com
m

unity about quality bread and pastry, all 

w
hile m

aintaining a healthy w
ork environm

ent for all team
 

m
em

bers. 

O
ur vision: W

e w
ant to feed the W

est Coast w
ith a refreshed 

view
 of bread and pastry standards that em

pow
er all chefs 

and m
akers to create foods that speak to their com

m
unity.

O
ur M

ission and 
Vision 
“G

reat products start w
ith great 

people w
ith a m

ission”

W
e em

pow
er our staff 

m
em

bers by listening to them
, 

and m
aking them

 the priority of 

our operations

W
e create tributes to their 

background, heritages, 

experiences and interests.



M
EET TH

E TEA
M

C
o-founder &

 M
arketing

K
arine B

eers

“I do m
arketing and 

advertising”

C
o-founder &

 C
reative M

ind

Justin G
aspar

“I D
o Everything”

B
usiness grow

th &
 

num
bers

Viraj D
esai

“I do things w
ith num

bers 

and expansions”

C
o-founder &

 logistics

W
illy W

u Jye 
H

w
a

“ I do adm
inistrative w

ork 

and logistics”

O
perations &

 system
s

D
avid M

irabelli

“I handle operations and team
 

developm
ent”



O
ur W

holesale A
ccounts and Partners

•
Barefoot Coffee Roasters

•
Blue Bottle Coffee (all 3 locations in San D

iego)

•
Café LaTerre

•
Caffeine &

 G
reen Roasting

•
Cuppa Cuppa Coffee Roaster

•
H

aw
thorn Coffee Roaster

•
Ironsm

ith Coffee Roaster

•
Jaunt Coffee Roasters

•
La Clochette D

u Coin

•
Le Charcuterie Bar

•
Lovesong Coffee &

 M
arket

•
Lucky Bolt Kitchen &

 eatery

•
M

ixed G
round Coffee Roaster

•
M

RKT Space (both locations in San D
iego)

•
N

orth Park Farm
ers M

arket

•
N

ostalgia Coffee Roaster

•
Palm

ys Café

•
Portal Coffee

•
Presotea

•
Seven Seas Coffee Roaster

•
Sm

all G
oods Cheese &

 Charcuterie

•
The Butchery 

•
Vigilante Coffee

•
Yipao Coffee

•
Craft &

 Com
m

erce

•
M

orning G
lory Breakfast

•
Ironside Fish &

 O
yster

•
Seneca Trattoria



O
U

R
 B

R
EA

D
 M

EN
U

Levain
–

O
ur nam

e for a sourdough country loaf. It’s a little m
ore on the sw

eet end than a traditional SF sourdough, and is great for sandw
iches, toast, table bread, and 

everything in betw
een.

Baguette
–

A heartier country baguette w
ith hints of sourdough and w

hole w
heat. G

reat for sandw
iches, dipping, or m

unching on the w
ay hom

e. 

Seeded baguette –
O

ur baguette rolled in a house seed m
ix. D

on’t m
ind us, just trying to pack m

ore flavor in here. 

Focaccia
–

A flat, oven-baked Italian bread that is any and full of flavor. G
reat on its ow

n but could be used for dipping and sandw
iches (even w

ith seasonal toppings!)



O
U

R
 PA

STR
Y M

EN
U

Croissant –
A classic, flaky croissant lam

inated w
ith im

ported butter from
 N

ew
 Zealand. 

Chocolate Croissant –
O

ur butter croissant, but w
ith Valrhona chocolate batons rolled 

in. W
e eat a lot of them

. 

A
lm

ond Croissant –
A tw

ice-baked butter croissant, filled and topped w
ith vanilla bean 

syrup, alm
ond cream

 and caram
elized alm

ond slices. O
ur best seller!

H
am

 and Cheese Croissant –
The savory cousin of our butter croissant, filled w

ith 

Fra’M
ani ham

 and Tillam
ook cheddar. It has hints of rosem

ary, oregano, black pepper, 

and m
em

ories of donut shops grow
ing up. 

M
onkey Bread –

A cinnam
on sugar pull-apart croissant w

ith royal icing. Kind of like a 

cinnam
on roll, kind of like a sticky bun. Shareable (but you shouldn’t)

Kouign A
m

ann –
A sw

eet and salty lam
inated pastry sim

ilar to a croissant, but w
ith 

layers of sugar in addition to the butter and dough. The m
ain reason Justin learned 

how
 to lam

inate pastries.

Veggie portal pocket –
Spinach artichoke dip inside a croissant. O

ur ode to a 90’s 

cult classic –
the H

ot Pocket –
m

ade in collaboration w
ith Portal Coffee in D

TSD

O
ur Seasonal Straw

berry Rhubarb –
O

ur Classic Kouign A
m

ann, but filled w
ith 

Straw
berry Rhubarb Jam

Lem
on Blueberry scone –

A softer scone than you’re used to, w
ith a bit of a 

crunch. Filled w
ith blueberries and the essence of biscuit. 



H
ere are som

e action shots of Justin com
peting on the first season of the fam

ous H
ulu show

 “Baker’s D
ozen” to w

in the first prize.

“A lot of that is w
hy w

e’re called H
om

m
age; it’s a tribute to the tastes and m

em
ories and flavors and foods that w

e grew
 up w

ith, and that inspire us to 
m

ove forw
ard” -Justin G

aspar

** You can w
atch his talents in action on S

eason 1, E
pisode 8

First place on H
ulu’s B

aker’s D
ozen
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Em
ployee

count 
15

Total 
W

holesale 
A

ccounts:
25

Sign
ed lease

of our first 
Storefron

t 
Location

R
egistered 

H
om

m
age

Bakehouse LLC
In C

alifornia

C
om

pletion 
of our n

ew
 

com
m

issary 
kitchen 

C
onstruction 
of our new

 
com

m
issary 

kitchen

Justin
w

in
s B

aker’s 
D

ozen
 

on
 H

ulu

•
Full Separation from

 La 
C

lochette D
u C

oin
•

O
ffer H

ealth
 C

overage benefits

A
ugust 2020: O

pening of La C
lochette D

u C
oin dba H

om
m

age
Bakehouse w

ith 3 em
ployees

Feb

•
C

apital R
aise w

ith M
ainvest

•
G

rand O
pening of our C

om
m

issary 
kitchen retail portion

G
rand O

pening of 
Flagship Location



O
ur R

evenue M
odel

W
holesale

Pop U
ps

R
etail Storefronts

Farm
er’s M

arkets

Current
Future

Farm
ers M

arkets

B
istro 

N
ationw

ide 

Shipping



W
H

A
T IS N

EXT FO
R H

O
M

M
A

G
E 

BA
KEH

O
U

SE  

A B
istro Experience

•
A unique, fast, casual, and  quick service during the 

day

•
A unique dining table service m

enu curated by local 

chefs through collaboration

•
Beer and W

ine

•
Alw

ays freshly baked on site

•
Sourcing ingredients to support local sustainability

The B
akery

•
O

pening of storefront locations

•
O

ffering freshly baked pastries and breads

•
Collaborative coffee program

s w
ith local 

roasters



W
H

Y A
RE W

E LO
O

KIN
G

 FO
R A

D
D

ITIO
N

A
L 

FU
N

D
IN

G
?

In 2021, w
e w

ere ready to start looking for our first storefront location in San D
iego. A

fter 
m

onths of visiting m
ultiple retail spaces, w

e cam
e across a potential space that w

e w
ere 

very excited about and energized us. W
e felt that this could be our new

 hom
e and w

e 
couldn’t pass on it. It w

as on a project called Civita, right in the heart of San D
iego. A

nd so, 
w

e signed!

W
e are confident that the opening of our first storefront w

ill be a gam
e changer, not only to 

us, but also to help progress the bakery industry in San D
iego. H

ow
ever, w

ith the grow
ing 

challenges of increased expenses, w
e are seeking the help of funding for this project, 

specifically the construction of the space. 

H
ere are som

e visual concepts that our team
 and our contractors are going to m

ove forw
ard 

w
ith. 





D
ESIG

N
 C

O
N

C
EPT

H
ere is our projected space, a beautiful 1,020 square feet of floor area highlighted 

by bright w
hite surfaces w

ith w
hite tiles on w

all panels to add a clean veneer, w
hile 

som
e other detailed w

ood elem
ents w

ill keep a balanced and cozy space, all 
creating a sophisticated m

inim
alist interior that w

ill purposefully highlights our 
freshly baked products. 



W
H

Y SU
PPO

R
T 

U
S ?

W
e believe in our strong team

O
ur team

 values our com
pany as 

m
uch as they believe in our 

achievem
ents 

W
e are passionate

O
ur passion for exquisite food 

and beverage is everything that 

takes to our senses

W
e love technology

Although technology takes the lead 

on the art, our creative team
 alw

ays 

stay in charge of the destination




