Franchise with us



1. What we are

2. Market gap

3. Food and menus
4. Financials

5. Positioning and demographics

6. Delivery, takeaway, and digital
7. Support package

8. Layouts and landlord packages
9. Finance deep dive

10. Next steps

CONTENTS




WHAT WE RRE



What we are

VAPIANO

e

Vapiano stands for fresh, affordable, high-quality Italian favourites.
Founded in Germany in 2002, we're now over 120 restaurants across 30

countries and five continents.

Fast-casual dining, delivered
profitably.

Over the past 20 years, we've perfected
a high-margin model based on four
non-negotiable pillars:

Fresh pasta, made every morning
Made on-site, allowing us to achieve an
industry-leading cost-of-goods (COGS) of 18-22%.

Kitchen theatre
Open kitchens build trust and transparency, creating
a feeling that's both ‘destination”and ‘home’.

Personalisation as standard

Guests can tailor their meal to their exact taste,
ensuring high satisfaction levels, and making
us the go-to for groups with diverse dietary
requirements.

5-star ingredients, 3-star prices
Using fresh, high-quality, local produce makes us
price-competitive, driving daily frequency and
long-term loyalty.

Vapiano is a global brand delivering an
Italian-style experience rooted in what works
locally. Joining us means joining a global
success story!
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I The affordable-upgrade gap IS @3 B
Guests want more than fast food, but not a full I ((BxPRESS Nando’s |
fine-dining experience. They need an affordable \\ . /I

upgrade: fresh, made-to-order food, served quickly in . Wa g amama. -/
a stylish, welcoming space. That's where we sit. \ - /@ /

P The quality gap @ . T

Guests want ‘fresh and local’, but they won't wait long for We"d.‘ls

it. Our handmade pasta arrives in minutes. WaAY |
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Offering 5-star ingredients at 3-star prices allows us to \ 4 Geie /
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occupy a special, relatively uncontested spot in the market. s _

Vapiano represents a logical and emotional choice for - — -

Quality & Guest Experience
middle-class guests seeking an aspirational experience.







Food and menus \/AP|ANO

ITALIAN

FRJOURITE

Our offering is simple. It's
rooted in Italian culinary
traditions, but adaptable to
our guests’ preferences,
and modern dietary trends.




Food and menus

VAPIANO

The menu listing is the starting point. We encourage
guests to co-create their meals. This level of
personalisation improves their experience and

increases average transaction values through simple,
high-margin additions.

Fresh foundations
6+ pasta shapes, made fresh on-site every morning.

Their way
Every dish can be personalised — guests can add, swap,
or remove ingredients.

Kitchen theatre
Dishes are cooked right in front of our guests.



Food and menus




Food and menus

PIZZA AND
INSALATA



Food and menus

VAPIANO

CLUSIVE
g Aegigr

Food should unite people and exclude no one,
and that's exactly what our menu does.

We're proudly plant-forward, with vegetarian
and vegan options being core to our offering, not
afterthoughts. Indeed, we can ‘veganise’ almost
all of our classic dishes instantly, keeping our
inventory streamlined.
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Financial overview

VAPIANO

AREGIPE

Our kitchen layout, which is replicated across
all restaurants, is designed to allow us to
absorb large guest flows during peak hours,
while also allowing us to optimise the number
of Vapianisti working at any time of day.




Financial overview

VAPIANO

BYiUMBERS

EFFICIENCY & FRANCHISE REVENUE
POTENTIAL

OPERATION CONTROL PROFITABILITY

INVESTMENT
PROFILE

€2M-€3M

Average annual
net revenue

18%-22%
Food cost
(COGS)

15%-20%
Restaurant level
EBITDA

Target area
(120 - 170 seats)

€18-€25

Average check
per guest

28%-32%
Cost of labour
(coL)

3-4 Years

Payback period
(ROI)

€350k

Estimated initial
investment from*

Industry-leading COGS

Making our pasta in-house significantly reduces our

raw-material costs, with target COGS of 20%, less than our competitors who
buy pre-made, processed ingredients.

Labour efficiency

Kitchen theatre and digital-ordering journeys reduce the need for
front-of-house Vapianisti while enhancing the guest experience. Our model
builds a 100% multi-skilled workforce, ensuring maximum flexibility during
peak periods whilst maintaining lean, cost-effective operations during
off-peak hours. The variety of work experienced by our Vapianisti means
that turnover is low and retention is high.

Space optimisation
Our model maximises covers per square meter across the day (lunch,
aperitivo, dinner).

*Includes CAPEX, franchise fee and pre-opening costs.

DISCLAIMER: The figures shown are network averages and do not guarantee future results.
Individual performance depends on management, location, and other factors. A detailed
business plan will be provided to qualified candidates.
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Positioning and demographics \/AP[ANO

Sit where you like.

-

Stay as long as you want.
Come solo or bring the family.

Our guests’ experiences are dictated by them,
SO our restaurants naturally adapt. Our guests
aren't from a single demographic. Instead, we
cater for a variety of ‘moments’ that keep our
seats occupied all week.



Positioning and demographics

VAPIANO

APLRACE FOR EVERYONE

Family gatherings
Kids love watching the ‘kitchen theatre’ of their meals being made, parents love
that it's fresh and fast.

Friends meeting
Big groups or small, our restaurants are made for getting together.

Weeknight treats

For those who want a ‘proper’ meal but don't feel like cooking.

School holidays
Perfect for parents looking for a reliable restaurant that uses fresh ingredients
to take the kids to.

Business catch-ups
With complimentary wifi, we're the ideal spot for a no-time-pressure meeting
where things get done.

Solo dining
Our long tables and bar seating make solo guests feel welcome and at home.

With the exception of local holidays, our restaurants are open from noon until late,
seven days a week. Whether they're after a spot for lunch, a base to work and snack
from in the mid-afternoon, or somewhere to spend all evening, we offer our guests
the place — and the space - they need.

Based on UK Survey 2022-2023

76%
full-time
workers

Culturally

diverse

65%

female

Digitally

native

High social
and moral
values



DELIVERY
TAKE AWAY
DIGITAL




Positioning and demographics

WE’REENJOYED

In 2025, 15% of
worldwide sales were
off-premises.

We're no longer an exclusively dine-in
brand. We've adapted to entice the
takeaway market, without affecting
the atmosphere of our restaurants.

We're also leveraging digital to make our
dine-in guests’ experiences smoother:

driving loyalty, and promoting return visits

and positive sentiment.

Bespoke packaging

Our iconic delivery packaging ensures our
meals can be enjoyed at the right texture and
temperature in our dine-out guests’ homes.

Data-driven loyalty
We use digital insights to understand guest
habits and drive repeat visits.

Click-and-collect
Dedicated pick-up zones ensure delivery drivers
don't interfere with dine-in guests’ experiences.

Pay your way
We integrate kiosks, OR ordering, and third-party
delivery into one seamless kitchen flow.
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Support package

SUPPORTING
YOUR GROWY
eV

Our global support team are with you every step of the way

Becoming a Master Franchisee A team of 35 franchising

doesn’t just mean buyinginto a professionals based across 10+
brand; it means connecting with countries are here to enable your

a global infrastructure designed success. With expertise covering

to ensure your stores are high- every aspect of your business's set
performing assets from day one. up, launch, and ongoing operations —

if you need it, we've got it.




Support package

INDUSTRY

VAPIANO

THE V-HUB

Our digital library of high-quality marketing assets and
campaign templates,ready for you to personalise.

THE V-ACADEMY VAPIANO Marketing V-Hub Brand « £r Not fol
A world-class training platform ——~ oy @ Pagedetals (D Preview A immersiveresder - Published 232028 @3
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LAYOUTS
AND LANDLORD
PACKAGES




Layouts and landlord packages \/AP|ANO

TAILOREDTO |

Vapianoisn'ta
one-size-fits-all concept.

Our modular system is designed to scale
into almost any real-estate opportunity,
while maintaining the feel of the brand,
including our signature ‘kitchen theatre’. : i o
The technical pack assists in fast-tracking T Y .
lease negotiations and fit-outs. w . '




Layouts and landlord packages \/AP|ANO

WE &25555;" EEPRACKAGES

STANDARD FLAGSHIP

50-300 sqm 300-500 sqm from 500 sqm

Designed for food halls, travel hubs, Perfect for urban locations Ideal for super-prime urban locations
and shopping malls. and shopping malls. and shopping malls.












Financial deep dive

VAPIANO

Provable
RETURN-ON-INUESTMENT

Our business model has been honed and developed using years of data from high-performing international sites.
Vapiano is a disciplined, scalable framework.

Example 1 Example 2 Example 3 Example 4
Annual sales € 2,309,528 € 2,161,832 € 2,511,850 € 1,993,306
Transactions 119,541 94,651 99,322 87,387
Average guest transaction €19.32 € 22.84 €25.29 €22.81
WPSA* € 44,414 € 41,573 € 48,304 € 38,332
WPTA** 2,299 1,820 1,910 1,681
Cost of sales (COGS) 22.0% 25.7% 18.6% 18.6%
Labour costs(COL) 15.3% 14.8% 14.6% 13.9%
Semi-controllables 10.0% 9.5% 8.4% 9.2%
Total rent & occupancy 18.5% 16.8% 28.0% 19.2%
Marketing 2.0% 3.4% 2.0% 2.1%
Annual EBITDA € 526,572 € 412,909 € 638,009 € 607,958
EBITDA Margin % 22.80% 19.10% 25.40% 30.50%

*Weekly Per Store Average Sales, **Weekly Per Store Average Transactions
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Next steps \/AP[ANO

FROMZEROTO
GRAND OPENING

[ ] ] . . . . _ 0
Wherever you are in the world' First, the handshake: This includes a business-plan review,

territory agreement, and the finalising of contracts.

[ ] [ )
open“‘g a Vaplano restaurant On average, this phase of the process takes two to three months.
is a structured process. Then, the nine-month countdown, which includes the

following stages:

V
V V-Academy
Site secured Certification

WEEKS 1-6
Site and intro
Finding the location,
site checks, team
introductions.

WEEKS 7-14
Layout and design
Working with architects,
developing kitchen and
interior designs.

WEEKS 15-22
Getting ready
Technical drawings,
sourcing furniture, and
contractor quotes.

WEEKS 23-28
Build and open
Construction, final

checks, staff training,

and launch.




LET’S BUILD
SOMETHING

Richard Downs
Managing Director

Javier Ramos
Head of Global Development

+44 7463 622 559
richard.downs@vapiano.eu

+33 6222358 28
j.ramos@vapiano.eu




