INVEST IN BINTIMANI RESTAURANT

A Family-Run, West African Kitchen on Main
Street in Downtown Providence.

Highlights

Highlights

@ The taste of our food is unmatched.
@ Our shared/collective business madel seeks to uplift other local entrepreneurs.

@ Our story, and our hopeful success, is the inspiration we all need in these times.

Our Team

b Aiyah Josiah-Faeduwor

Aiyah is a Master in City Planning/MBA dual degree candidate at MIT. Even though he's the middle
child, he's always felt compelled (almost required at times) to play a leadership role within the
family, and now within the family business.
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As Sierra Leoneans, food is our love language. When Sahr and Baindu decided to be entrepreneurs, they didn't
know anything about their business plan other than it would involve West African food. 15 years later, they've
mastered their model and now have a prime locatien to ensure we can spread love within our community, the

Bintimani way.

Baindu Josiah-Faeduwor

Aunty Baindu is the Matriarch and backbone of the Josiah-Faeduwor family and Bintimani
Restaurant. Without her dedication and culinary gift none of this would be possible.

Sahr Josiah-Faeduwor

With 5 advanced degrees in the electrical engineering field, Mr. Josiah has well earned his childhood
nickname, "The Brain." He's applied the same skillset to engineering an incomparable selection of
recipes for the Bintimani's delectable menu.

Xia Josiah-Faeduwor

A software engineer by training and beautiful chaos by practice. Xia is the big sister of the family
and the caretaker of all Bintimani patrons, and particularly those who find themselves overcome
with the spirit(s)!



Satta Josiah-Faeduwor

Satta, Afrika, or Saturn, depending on her mood that day, is a Gemini and a free spirit. Her creativity
and personality breathes life into Bintimani and will keep guests entertained throughout their dining
experience.

Tamba Josiah-Faeduwor

Tamba contributes the most essential ingredient to the success of the entire aperation; hope. His
daughter, Shaniya will be the primary beneficiary of the restaurant's success -- it's legacy is her
future and the foundation of her familial value.

Our Business Plan
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Bintiman will be nestied amongst a number of diverse
well-known restaurants inclucing North. Oberlin. the:
and Kleos. and is guaanteed to be a
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1 25 The Eddy Resendale, and the Dean Bar
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Owner and Head Chef:

Baind

Manager Sahe

{

Mbed-Use

Chief of Operations: Alyah Jesiah-Taedy

Wait staff/bar back /driver.
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FOOD VENDORS

Adhering 1o liconsing, insurance, anc health
cade regulations. Bintiniani will host quest chefs
and startup feed businesses on @ rotating. pre-

i

RETAIL VENDORS

e will 2150 host local vendors throughout
the week who seek 1o sell tangible. non-food
ems They will utlize a dedicated moble

ule bessis. By allowing food vendors Lo Boalh nside of the space whose Lozation will
apsrale during dovrtines, e wil avid direct depend upan the tims of day and anticipated
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compatition with o
hefs can utilze our itchen and space from 7
am a1 pm for a flat fee of $40 pex hour and 9
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Estimated daily revenue: 3500

DAILY SALES PROJECTIONS

BAILY CUSTOMER FLOW

¥ of Dining Seats o

¥ of Bar Sauls. o

¥ o To-Go Orders. e

# o Dulivury Orders. x

smell indoor marker featuring g to 5 vendors
tlizing adcitional moduar booths who can pop
up dring the hours of 7am ta 1 pm, with 2 flat
rental fee of $200 per Gooth.

Estimated weekly revenue: S500

i Tamiza

ah-Face

CONHUNITY EVENTS

Bintimaniis being built in a way that will allow
us toretract fumishings and erect structures

s neeced to host community events and
programs. For axamaie, yoga i the mom ng.
larguage or leraey classes, cammun by taach-
ins, or corporata and collegiate avents. in the
evenings we enwsion ive music Wih a late-nght
man, & full bar poetry and paint nights and
other types of usags that we would leaze and/
or partner with other enlities o generate activity
and awereness of Bintimani es more than just

A resiaurant Leasing costs wil be calcuated
basad on cverall needs.

Estimated weekly revenue: $256

*These are lorward looking projections and are not guaranteed.
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START-UP TIMELINE: LET'S 6D!

SEPT 2021 NDY 2021 | yan 2022

- reach allesst S100K - space buld - PREPARE FOR OPENING!
Wekundzr Rundraising goal + liquor ik o

« continugd catering svents

DEC 2021

"
« contirued fundraising + fundraicing

* space build begins

THANK YOU.

For additiona: inquiies.

eontact

Hiyah Josiah-Faecuwer




