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THOUGHTFULLY

FROZEN
COCKTAILS

Crafted

& counting!

  100�
Original Recipes
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OUR STORY
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Finalist
BEST COMMERCIAL
RESTAURANT SPACE

First-Class Trade Dress & Proven Branding
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180,000�
IMPRESSIONS PER MONTH

FAVORITE BAR COCKTAILS
FAVORITE TO-GO COCKTAILS

BEST COCKTAILS - WINNER
BEST HAPPY HOUR - FINALIST

BEST BAR - FINALIST

BEST COCKTAILS - WINNER
BEST COCKTAILS - WINNER

BEST SPOTS
FOR HAPPY HOUR

CUSTOMERS ARE Noticing

�������������� 4.7 Avg
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The best around. Can’t go
wrong with any flavor.
�������
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The service is always fantastic! Fast
and friendly. The drinks are refreshing,
it doesn't matter what season.
��������
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So glad this place exists! The frozen cocktails are delicious
and strong. Narwhal's has the best drinks out of all the frozen
cocktail places I have been to which includes places in
Colorado, Florida, and other places in Missouri. Overall
Narwhal's is a fantastic place to get drinks!
������
�����������



The People
make the difference
To the customers... your bottom line, and your quality of life
  Our sustainable labor model and work environment gives Narwhal's an advantage over other
hospitality concepts in attracting and retaining high-quality individuals. Top-tier pay also
factors in our retention, and the majority of compensation comes from pooled tips (versus a
direct business expense). Our concept of "doing the hard work, ahead of time", along with our
extensive operating systems, allow for QSR-type volume output but with far less bodies. More
tips on fewer labor hours improves average pay rates, but those are also labor hours that
don't have to be hired, managed, scheduled, and paid.  It all leads to higher-caliber,
happier employees to best serve our customers - and impressively low cost-of-labor margins
compared to almost any traditional restaurant or QSR concept. It's a win-win!



WE PROVIDE
THE Playbook

Systems • Recipes • Training
Marketing • I.T. • Back Office

  Narwhal's has significantly higher per-store sales than the national QSR average (even
without food!) and cost margins unparallelled versus the industry at large. Leveraging
systems, recipes, and applications developed over years of experience, our dedicaticated
team will be there for ongoing support to help you succeed. 



NOT YOUR AVERAGE
“SLUSHIE” BAR           

We do more than you might expect...

OFF-PREMISE
REVENUE STREAMS
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DIVERSE OFFERINGS
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HOW INVOLVED DO I NEED TO BE/WHAT ARE THE OPERATING PARTNER REQUIREMENTS?
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HOW MUCH DOES IT COST TO OPEN MY OWN NARWHAL'S?
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WHAT ARE THE PERSONAL CAPITAL REQUIREMENTS?
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HOW PROFITABLE CAN I EXPECT THIS TO BE?
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WHAT ABOUT FOOD?
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FRANCHISING FAQ

Location Requirements: Stats & Specs
• Class A space in densely populated, walkable areas with ample
    restaurants & entertainment; End Cap/Standalone unit preferred
• 2,600 to 4,000 sq ft interior space
• Ample (1,000 sq ft+) patio opportunity, preferably enclosable
• No fryers or hood exhaust required; minimal grease trap usage
• Proper zoning for all liquor (no food)
• HVAC: 20+ tons
• Electric:  600a 3-phase 4-wire (preferred), or 400a 277/480v



NARWHAL’S FRANCHISING, LLC
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