
Let us eat to live, and live longer to Eat



Sante is:
A 6000sqft Restaurant in North Scottsdale with capacity for over 175 seated guests



A Cafe and M
arketplace

Featuring Purity Coffee, Rishi Tea, GF Pastries, Cold pressed Juice, wraps, salads and supplem
ents



A Private Dining/Event Space w
ith a Covered outdoor dining area



Sante features International Cuisine thoughtfully 
prepared with elegant presentation. 

Vegan Lasagna

Shishito 
Cornbread

Sw
eet Potato 
W

affle

Pastry & Fruit 
board



Introducing the Founding Partners

Nico Doniele
Nick Neum

an



M
eet Nico Doniele
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e d
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 b
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e p
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 C
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e b
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e p
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 sh
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 C
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 m
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, p
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u
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B
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 d
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 m
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r p
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Over 20 years ago, Nico began learning the 
pow

er of alternative healing, energy, 
m

editation and m
indfulness.

Through her travel abroad, Nico expanded her 
know

ledge for the celebration of local 
ingredients and how

 they w
ere used to heal 

and nourish the body

Through struggles w
ith gut health issues, Nico 

found it difficult to find places w
here she could 

eat and places that w
ere intentionally 

conscious about sourcing of ingredients.

This journey led to the creation of a concept 
designed to com

bine healthy eating w
ith an 

em
phasis on Organic and Regenerative 

farm
ing and to include gluten free, vegetarian 

and vegan options as a feature, not an 
afterthought of the m

enu.



M
eet Nick Neum

an
Nick has a strong belief that serving food is not just providing fuel for 

the body but an experience for the m
ind, heart, and soul.

He strives to create fine dining experiences for all, w
here people can 

enjoy w
ith friends, fam

ily, and the ones they love.

W
ith Santé, Nick w

anted to go all out w
ith his passion for creating 

innovative culinary experiences and w
ith a focus on taking care of 

our planet too.

He desires that people have a holistic understanding of the food 
they put in their bodies. He w

ants them
 to learn nutritional w

ays how 
to im

prove their body and m
ind from

 the inside out.

As a restaurant ow
ner and fine dining expert, he brings w

ith him
 

extensive professional experience of alm
ost 28 years and still 

grow
ing.

Throughout college and beyond years he w
orked in every level of 

various restaurants and gained expertise and a unique perspective 
on front-of-house operations.

Using his extensive skills in leadership, restaurant operations and 
hospitality Nick has successfully launched and successfully 

operated, EVO
, a staple restaurant in the old tow

n of Scottsdale.

W
ith a passion for travel, he loves to discover and explore m

ore of 
the w

orld around him
. He strives to understand the diverse cultures, 

traditions, and heritage of the rich-historic places of the w
orld.

Filled w
ith people of different tastes, personalities, traits, behaviors, 

and qualities, he sees the w
orld as a canvas to be painted w

ith the 
experiential ideas of food and hospitality.

Throughout college and beyond, Nick w
orked 

in every level of various restaurants and 
gained expertise and a unique perspective on 
Front-of-House operations.

Using his extensive skills in leadership, 
restaurant operations and hospitality Nick has 
successfully launched and operated EVO, 
w

hich has becom
e a staple restaurant in old 

tow
n Scottsdale.

Building on the success and reputation of EVO, 
Nick has recently opened tw

o new
 properties 

including Sante and Society by EVO.

As a restaurant ow
ner and fine dining expert, 

Nick brings w
ith him

 extensive professional 
experience of 28 years in the industry.



W
hat our guests have to say

Com
m
ents:

The food 
w

as 
am

azing. 
Fantastic 
experience 
and highly 
recom

m
end.

N
o w

here else in 
Phoenix / Scottsdale 
w

ill you find this level 
of exceptional and 
organic dining. Very 
excited to go back 
again and again!!

Service w
as 

great and it 
w

as a fun 
upscale 
atm

osphere. 
W

ill definitely 
return!

Checks off all 
the boxes. 
Love this 
place!

This is our 
favorite 
special date 
night and 
celebration 
place.

Am
azing on beyond and the 

friendliest staff. Food w
as 

absolutely to die for from
 the 

cocktail m
enu to the appetizers 

to the m
ain course everything 

w
as im

pressively fresh organic 
sustainably grow

n. I can’t w
ait 

till I get to go back!



Sante is located in North Scottsdale surrounded by..

Scottsdale Quarter
Luxury Condom

inium
s

The W
estin Kierland

Blocks Aw
ay

W
aste M

anagem
ent Open

Spring Training 



TA
M

 (Total A
ddressable M

arket) E
xam

ined

P
opulation 46,000

P
opulation 47,500

P
opulation 43,250

P
opulation 34,400

P
opulation 43,250

Top 5 surrounding Neighborhoods 
214,400

Average A
djusted G

ross 

Incom
e

$100960



S
ant solution to a M

arket problem

W
e are leaning in to a vacancy in the m

arket for a beautiful, elegant restaurant 
w

ith elevated dining that delivers a superior guest experience w
here options for 

clean eating, dietary restrictions and food allergies are a feature of the m
enu, not 

an afterthought.

C
on

su
m

ers are op
tin

g
 for h

ealth
ier op

tion
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w
h

ere th
ey can

 fin
d
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em
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 th
ey’re w
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g

 
to p

ay a p
rem

iu
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 for m
ore excitin

g
 h

ealth
y 

op
tion
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at alig
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 w

ith
 g

reater h
ealth

 care 
am

b
ition

s, an
d

 th
at g

o b
eyon

d
 trad

ition
al 

fru
its an

d
 veg

etab
les. Th

e in
d

u
stry is set to see 

a m
arket size g

row
th

 of $129 b
illion

 b
etw

een
 

20
20

 an
d

 20
24

.



O
ur C

ustom
er

Consum
ers in the M

illennial 
generation (51%) are the ones 
w

ho are m
ost likely to seek 

healthy food choices w
hile 

shopping for food.

M
illennials m

ake 
up 24% of the 
Phoenix 
Population

Adults aged 45-65 are 
increasingly interested in 
healthy food options. 

400k 
neighborhood 
residents w

ithin a 3 
m

ile radius.

Total TAM
 (Total Addressable 

M
arket) exceeds 1 m

illion 
target m

arket in the 
im

m
ediate surrounding area.

M
arket share of 

$90 M
illion dollars



Learning opportunities from
 ‘22

●
Lack of staffing led to poor 
execution during peak 
periods.

●
M

anagem
ent team

 w
as 

inexperienced
●

M
enu w

as difficult to 
execute

●
Poor review

s led to guest 
count decline

●
M

arketing plan under 
developm

ent

Despite challenges revenue was 
$1,000,000 in first five m

onths



W
hat is the baseline potential?

“Best m
onth” of 2022 saw

 4,052 guests w
ith net revenue of $226,604

●
4052 Guests

●
Capacity of 8,230 Guests

●
PPA $54.58

●
Net Revenue $221,158

●
Capacity Net Revenue 
$449,193



G
uest C

ount x P
PA P

otential

2023
Count

Covers
PPA

Annual Sales

W
eek Days

208
200

$50.00
$2,080,000.00

Friday
52

250
$50.00

$650,000.00

Saturday
52

450
$50.00

$1,170,000.00

Sunday
53

450
$50.00

$1,192,500.00

$5,092,500.00



M
arketing - H

ow
 w

ill w
e reach our D

em
o

●
M

edia - Our PR firm
 continuously pitches ideas to their lists of contacts in the local 

m
edia.  In 2023 w

e w
ill extend our contract to attract National attention to becom

e 
a “Destination Restaurant” for visitors to the area.

●
Advertising Budget - W

ith added operating capital w
e w

ill leverage the Google 
Ads netw

ork to run several cam
paigns targeting keyw

ords, zip codes, com
petitors, 

events and include retargeting and Geo Fencing.
●

W
e w

ill continue to im
prove our w

ebsite w
ith new

 landing pages and 
tim

e-sensitive calls to action to influence conversion of new
 traffic to seated 

guests.
●

W
e w

ill continue to utilize our full-tim
e event coordinator to conduct outreach to 

business com
plexes, large apartm

ent and condom
inium

 com
plexes as w

ell as 
target m

arket businesses such as yoga studios, gym
s, & other lifestyle specific 

activity centers.
●

W
e w

ill participate as a pop-up in m
any valley festivals such as the Phoenix “Best 

Of” w
hich hosts thousands of local visitors

●
W

e w
ill host tastings for industry professionals such as Event planners, w

edding 
industry professionals and local concierges from

 local resorts.



C
onservative Financial P

rojections
Year 1

●
Year End 2022 - $2.5m

il

Year 2 - 30% YOY Increase

●
Year End 2023 - $3.25m

il

Year 3 - 20% YOY Increase

●
Year End 2024 - $4m

il

Year 4 - 20% YOY Increase

●
Year End 2025 - $4.8m

il

Year 5 - 20% YOY Increase

●
Year End 2026 - $5.7m

il



A
ncillary R

evenue Verticals

●
Takeout and Delivery - $75,000yr

●
Grab and Gourm

et Sales - $50,000yr*
○

Y1-Y2 with expansion slated Y3 to additional property
●

Satellite M
erchandising of cold pressed juices - $25,000yr

●
Catering and off-site events - $25,000yr

Not depicted in incom
e projections



E
xpense M

odel O
verview

 - H
ow

 w
e establish 10%

 E
B

ITD
A

 
Labor

30%

COGS
35%

Fixed Costs
15%

Variable Costs
5%

Loan Repaym
ent

5%

Total
90%



Let us eat to live, and live longer to Eat


