
Mobile Coffee Bar Sales Brochure

Introduction
The Coffee bar contained within the site was originally run as a franchise of Café Mobile MECC, a locally run and operated franchiser of mobile coffee bar operations. The coffee bar included here is the second of two built, there may have been more but the company folded before any additional units were put into operation.

What you will see presented within the website, is a self contained mobile coffee operation needing only power to run as an indoor stand alone unit. The operation encompasses the following onboard systems:

· Espresso Machine and Grinder;
· Drip Coffee Maker;
· Ice Cappuccino Machine (Double);
· Hot Pretzel Display and Oven Unit;
· Refrigeration Display Unit;
· Overhead Storage;
· Under Counter Storage;

· Rear Sideboard Storage;
· Triple Steel Sink and Faucet;
· Water Pump and Hot water heater 

· Electrical Breaker System (Box and four outlets) and
· Mobile Coffee Bar mounted on high strength swivel mount wheels

The system was designed to comply with Health regulations for the City of Ottawa, to be mobile for municipal tax purposes and to be an equipment based package for financing purposes. The company’s original concept of operation was to install locations in conjunction with the Hudson’s Bay Corporation in Ottawa with aspiration of generating interest in other venues with the passage of time as the product became more familiar.

The entire footprint of the operation, including customer seating is 11'(w) x 9'(d) x 10'(h) or approx 100 square feet and to put into operation with require and electrical service of 220v at 60amps with one large connected female plug receptacle, much like that found on an oven.
Take your time reading through the site and feel free to contact us if you have any further questions.
Front View
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This is the view of the operation from a customer’s perspective, standing approximately 20 feet to its front. As you may be able to see the cart is just under 9 feet tall and either 9 feet wide (each of the tiles are 12 inches wide) with the side table down, or 11 feet wide with the table up and chairs in place. 
The canopy is held in place by four brass poles at each of its corners, contains four pot lights for illumination and encloses the upper storage area cupboards.

The cart countertop on the viewers left holds the Drip Coffee machine and the Point of Sale system and on the right are the Cappuccino Machine and Grinder (behind signage).

Below the counter is the Refrigeration Display Unit (Center) with front & back sliding door access. The Left louvered area contains the fresh water delivery system, waste water catcher, hot water tank and dry storage area. The right louvered area contains the Electrical Panel and more additional dry storage. 

Just below the cart you may also be able to discern the wheels at the front corners and the carts single power cord connection (black cable under right door of fridge)

Behind the cart on the sideboard storage unit, is the Iced Cappuccino machine and Pretzel Display oven (slightly obscured).
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Left View
This is the customers view standing approximately 10 feet from the front left corner. The picture provides a sample view of the carts side seating area, with the leaf in an upright position. The leaf provides ample area for 2 clients to be seated comfortably and allows for ease of conversation with the carts operator.
The operation is shown with three wooden stools in place, the optimal arrangement found for this location was found to be two on the side and one on the front. The chairs are not included with the package being offered but should be able to be easily purchased. The square footage has been calculated to include up to four chairs and the leaf being upright in its 100 square foot footprint.
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Right View

This is the customer’s view from approx 10 feet from the front right corner of the operation. Unlike the left side of the operation no seating has been provided due to placement of the espresso machine and signage but this is not to say that it cannot be added if deem feasible. 

It is also possible to see the open canopy above the bar that contains both the lighting for the operation and also 25% of the unit’s storage space.
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Back View
This is a view of the backside of the unit from approx 4 feet away on the left side. This picture gives a clear view of the rear Side Board Storage Cabinet (6 doors) and the Ice Cappuccino Machine. Total behind the operation area required is 9’(w) x 3’(d) and is included is the 100 sqft footprint calculation.

The viewer may also be able to discern the entry door into the cart (approx. 2’(w)) by looking for the white door, folded into an open position along the back side of the cart and its fold over counter top above it in the open position.

You can also note the corner of the fold down leaf used for customer seating on the left edge of the picture. The leaf  is lowered by folding the supporting arches inwards and dropping the leaf into a vertical position.
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Interior
This is the view of the cart from the operator’s perspective looking towards the customer seating area on the left side of the cart. Not including the sink, the operators area is approx 5’(w) x 2’(d)  which is also the size of the refrigerated display case seen at the bottom left of the picture.
Above the counter you can see the POS System and Drip Coffee maker which provides the hot water for the cart. 

Below the main counter level is the triple sink with cold running water that is hidden from client view.

On the interior floor the bottled water delivery system, the grey box to the right is the water pump that delivers water to the Sink, Coffee maker and the Cappuccino Machine, the pail is used to catch the waste water and to the left is additional storage.
Technical 

Dimensions

This diagram shows all major footprint dimensions of the Coffee Bar. The reader should note that the entire system requires 10’ clearance at its highest point, counter level at 4’6 and 5’ for the rear side board including the Ice Cappuccino machine when considering vertical clearances.
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Materials

Frame – Heavy Gauge Steel on Industrial grade rolling wheels

Body – Wooden (Light Pine Hard Wood exterior, press board internals)

Canopy – Wooden (Light Pine Hard Wood)

Side Board –Wooden (Light Pine Hard Wood)

Canopy Supports – Lacquered Brass Poles (2’’1/2diameter, 3/8’’ gauge brass)

Lighting – four standard pot lamps in canopy

Internal Floor – Ceramic Tiles

Plumbing

On the left, at the back/top, as shown by the blue dotted line is the units water pump. It draws  its supply from a spring water bottle (5gl) located below the sink and automatically maintains water pressure to both the Drip Coffee & Cappuccino Machine. 

The Coffee Bar’s source(s) of hot water are then generated either from the side spout on the Coffee Machine or from the Hot Water outlet on the Cappuccino machine.

The unit does not produce significant amounts of waste water, so in it current design a good old fashioned bucket has been employed that is emptied as required.

Electrical

On the right, at the back/top, as shown by the dotted blue line is the breaker panel. The cart requires power service to the panel at 220v@60amps with the electrical system being wired to deliver power to the following appliances:

· Cappuccino Machine 220v;
· Bean Grinder 220v;

· Drip Coffee Machine 110v;

· Compressor and Fan 110v;

· Lighting 110v;

· Water pump???v; and 

· Four Outlet boxes 110v: 

· one is used to power Iced Cappuccino & Pretzel display (extension cord);

· one is used power POS system; and

· two are spares.

Equipment
Coffee Bar
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This is the Mobile Coffee Bar as described throughout the website. This view also shows four items not included in the package: 3 wooden stools and 1 POS system (antiquated system)
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Espresso Machine 
The espresso machine and grinder are from the MAC Digit series of machine and have been externally redesigned and renamed as the Yacht Club series. Detail can be found at http://www.nuovadistribution.com/yachtclub.htm
Features:

· Electronic Controls with programmable dosage

· Semi-automatic with continuous delivery

· Incorporated volumetric pump

· Electric heating unit

· Services: 2 steam guns, 1 hot water gun

· Cup warming rack (top) 

· Electronic level-regulator

· Double scale gauge (pressure and heat)

· Thermo-compensated units in chromium plated brass 

· Electronic system which prevents liquids from being re-sucked into the water heater 
Grinder (not exactly as pictured)
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Standard model grinder from Nuova Simmonelli which incorporates:
· Micrometric grinding thickness adjustment through rotor blade axial slide

· Exterior volumetric adjustments for coffee dosage output

· Conical grinders made of toughened steel with spiral blades

· Coffee doe counter

· Low speed rotating blades for uniform ground sizing

NOTE: Finished in Black not in Red as pictured
http://www.nuovadistribution.com/grinders.htm
Ice Cappuccino Machine (Crathco Model 2WD25-4 Dual Whipper)
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Whips Two Beverages Separately 

· Super strong polycarbonate Double Bowl - 5 Gallons Each 

· Measurements Are 29 3/4"H x 17 1/2"W x 15"D 

· 115V/60Hz/6.7 Amp
· UL, CUL and NSF or CE listings available
http://www.frozen-drink-machine.com/refrigpremix2.htm
Pretzel Oven
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This pretzel display cabinet is for merchandising pre-baked pretzels and includes: 
· Steel revolving holder and removes for easy cleaning. 

· Hinged plexiglass door, for easy access. 

· Tempered glass for durability and easy cleaning. 

· Constructed of stainless steel top and bottom with extruded aluminum corner post. 
· Bottom toasting oven
· 15”W x 15”D x 27”H, 33+ lbs, 120 volts, 225 watts

Drip Coffee Machine (Bunn O’Matic STF-15)
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· 12 Cup Automatic Coffee Brewer (3.9 to 6.8 gallons of coffee per hour)
· All stainless steel construction.

· Hot water faucet.

· Pourover feature available but not required.
· Three built-in separately controlled warmers.
· UL listed. NSF approved.
· 7.5”W x 18”D x 27”H, 120 volts
http://www.bunnomatic.com/pdfs/commercial/specsheets/STFP.pdf
Storage
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Four storage areas are available
· Left: 2’W X 2’D X 2’H (Red area)
· Right: 2’W X 5’D X 3’H (Red area)
· Back:  9’W X 1.5’D X 2.5’H (Red area)
· Canopy: 9’W X 5’D X 2’H less angles and open section of canopy (Dotted area)

Plumbing
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The plumbing system on the Coffee Bart feeds from a central pump located below the far right sink is used to supply the Faucet, Drip Coffee and Cappuccino Machine with their requirements. Its water source is derived from the 5 gal water bottle shown below the left sink. Hot water is supplied either from the Drip Coffee side hit water spout or from the Cappuccino machines hot water spout.
Electrical
The electrical Panel is located below the right counter and is hidden from sight (sorry no picture is currently available). The cart requires power service to the panel at 220v@60amps with the electrical system being wired to deliver power to all cart functionality requiring service and is attached to source via a 220v male plug to a female receptacle. 

Outlets are provided throughout the cart for:

· Cappuccino Machine (220v)

· Grinder (220v)

· Drip Coffee 

· POS
· Water Pump

· Iced Cappuccino Machine

· Pretzel Oven

· Refrigeration Compressor
SYNOPSIS:
The company has put this coffee bar up for sale as it no longer has intentions of resurrecting it as an operational endeavour due to other entrepreneurial aspirations. As such it wishes to sell the assets as an operational package. The amounts for Setup and Delivery are estimates only and subject to change and may result in a higher or lower final package price.

The current breakdown of the equipment is as follows:

	Equipment Breakdown
	

	Coffee Bar
	 $22,500.00 

	Cappuccino Machine
	 $10,000.00 

	Grinder
	 $  1,200.00 

	Drip Coffee Machine
	 $     600.00 

	Ice Cappuccino Machine
	 $  2,800.00 

	Pretzel
	 $  1,200.00 

	
	

	Sub Total
	 $38,300.00 

	
	

	Delivery
	 $  5,000.00 

	Set Up
	 $  5,000.00 

	
	

	Total Separate Costs
	 $48,300.00 

	
	

	Package Price*
	 $40,000.00 

	
	

	*does not include inventory, POS or Stools, Delivery and setup cost subject to change which may affect the final package price 
	


Below you will see the breakeven scenario for operations involving financing. It shows that if the package meets the above variables that a breakeven scenario is attained at sales of $235 per day and will show a profit of $3035 at year end during its first year of operations. 

The current breakeven scenario is as follows and can be modified via the financial calculator provided at:

http://hmarks.com/coffeebar/others/docs/Financials.xls
	Key Expense Factors for Breakeven
	

	Financing Amount
	 $40,000.00 

	
	

	Operational Days
	            365 

	Avg Hours per Day
	           8.00 

	
	

	Product Costing
	33%

	Loss/Shrinkage
	4%

	Hourly Labour
	 $        8.32 

	
	

	Salary
	 $        0.09 

	Loan Payments
	 $     811.06 

	Rent
	 $  1,000.00 

	Monthly Charges
	 $     483.33 

	
	

	Break Even Sales
	 $     235.00 

	Profit
	 $  3,035.44 


Please feel free to contact the company for further details at:
HMarks Incorporated
1250 Pebble Rd

Ottawa. Ontario

Canada

K1V 8V4

or at

rdnewcom@hotmail.com (with keyword “Coffee Bar” in the subject line)
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