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Something Beyond
he Restaurant

Gorae Management & a company that edffently owns and operates five
restaurant brands based in Las Vegas, Nevada, as of March 28, 2019

Rather than directly mnaghg many restaurants our goal B to nurtune
dlear and quality certified restaurant brands. As well with the food, each
of our restaurants bring a unigue and accurate concept with interiors
and decor that are representative of said restaurants. It s a priority for
us that we bring that unigue, one-of-a-kind dining experience to all our
patrans, Al our restaurants have a self-assured aspect of food quality,
taste cleanliness and semvice with everything balanced naturally and

harmoniously, which our company is very proud of,




U nderSta n d Ta hawve an efficient and successful cperation, our management team is split

into four departments, Operation Management Team, Financial Managemeant

The Restaurant  rer s cove e vewspmen rean. each meber

of our department has specified skills, knowledge, understanding and

I n d“Stry responsibilities which is practiced and applied to our company ewery day.
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EOREAN BES

] GABI CALE E’u‘_fﬂ_ﬂ BOUTIQUE

Hobak Korean BEQ} Neurreba Sushi Grabi Coffiee & Bokery Griahi Canke Gibi Boutique
TOBD Korea Street Thema Fusion & Modern Last 20th Centiry Kanean Gabd Cake prowices the freshest COMINE SO0N
Karean BEQ Restaurant Osaka Styie Sushi and Emgeror Style Theme ngredients ncreste thebest
Aol Restausaet Caffec & Bakery I:|IJI]I|E!|I_ cakps :

CHANKO .
I il R R
Chanko Shala & Izakaya Taekaeon $2 KERQ Napal Bap KRR Jengen Chicken {lapping Crab
HO90 Japan’s Golden Age THeme 50 Korea Subculhse Theme COMIM G SO0 CondineG SDOM COMING SO0

Japanese Restaurant Korean B2 Restaurant



The theme for our Gabi Coffes & Bakery i 2 craft coffes chop, with the turn of
the century mergencs of Koresm culivre and Westem culre m mind. Koreans
were curicas aboot Toreign cultores and Foods, =0 when eoffes was introdoces] in
korea it was embraced with welcome. Coffee resembied Asian herbal medicinal
pea and it was consmed as o symbol of westernizaton and modemization, In
early diys of Korea cofles was only consmmed by moogal Tamilics and peogale in
high positions and later comsmmed by all Borears cresting “Cafes”™ all over Kores
for people i meet and socialize. Koncans were fascinated with *Cales” because
they enjoyved the proctice of donking coffee in o “Café” stmosphers; it was a
preal plebsure W eipenenee using forks tocal cake and drinking coffee in o
teacup mabcad of using chopsticks and drnking Korean traditional soups oot if &
bowl, By creating o spose that combines the exotic sensibilities from *00d Korea™
with today's modern sense,; guests al Crabi can enpoy the samie exotic and

individualistic atmesphens that wis brooght upon in "em of the century Korea™

when Eoreans found their own sense with quality roasted coffes and designs.




MAIN FEATURE
of GABI

(1. Authentic Theme

Cabi's proud exctic and

stvlish inberior gives
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salisfies five senues;




Hidden Cafe in Las Viegas
is like entering
a different world

Best Place to Co <worl
Grithi Coffee & Bakery

(ibi Coftee & Bakery
Orpens with Cinematic
Flair in LV

DAILY COFFEE NEWS

. How Sweet it is!
e e A trio of Otherwordly
Wordly Confectioneries

LUXURY

Want to Travel Back to
1920 Korea?

°  VEGAS.COM




2019, May

Iubhy beature
- WSOE Presents
: Madden Masters

2019, July
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Best of Las Vegas
2019 Winner

2019, Sept

: * World Barista Champion
SEEE Lim Paul Free Seminar

Selling Gibi Breads
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CONSISTENT
MARKETING
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OPERATION
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MANAGEMENT

ROASTER
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signature (GABI

Origin GAB]

Miniof GABI

A a preshipe cafe thar adels flaves oo Caabi's
s, i 1= ol Caba whrh
recomsird s and recrenies e e royal

apect of (rRahi's sl

r'
The criginal Gala reflects the wnigue

e anxl sonstbility of Las Yigas s
myain brarch, s a8 crepe caffiee shop
il ity origimal sepsbility foe culiveal
fasion between East and West,

Tt s @ wreply Gk with fast service wnd
iaba’s Peelig, and ol 18 2 cosgpact
Lraha with its Fast rotation rate and
stiengh o ke oat high-end coffes 1
i sbowl acnoomd of Do,




GABI CAKE
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HANDCHRAFTED

freshest ingrdients to create the best quality cakes,
¥

Our Guael -
Our goal is ta-bri U a smll-.and everyday

oy Mmuﬁ wlth-E%akE products. ‘
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Early Mornings

Cur bakers start work before the sun rises sach day
fo ensuse bhat esvery products are as fresh as possible
befara it gets ta the customers, The delicious smell of
baking often feaks out to the street before we have even
openad, We are dedicated to kick-start the customear’s

day with durspecial pastries and & cop of cafies
i, B P B



Handcrafted
Goods

we wiork with local suppliers to be offered the: freshestand most
authentic ingredients, and use ald-fashiomed techhnigues to
ensure the highest.quality. Sur goal is 1o make palate pleasing

poods for the custamers’ hapoiness.
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Business Plan

GABI BOUTIQUE




Mochi Doants are one of the most delicions and innovative
pastines that are eurrently bot i ihe macket, The
combination of bath Moch: + Donnt is a fusion between
Japanese nce cake (mochi} and Asencan style donots

originating in Hawaii. Many people are drawn to its amique
dynannie, taste, and texiure, making the Mochs Donut
revolutionary in the modem day of sweets and pastnes.




Mochi Donut

Beverage (Coffee, Boba)




kOREAN

BQ

Black Angus Beef
The Best [{-BEQ

Hobak s the most traditional Korean BBG restaurant

in Las Yegas that has an ambitlous motivation with

thie motto of "Sharing our bast,” and we produce onfy

the highest quzlity of food, branding ourselves a5 an
honest family restaurant. Hobak has perfected the art of
preserying food for almost three years. Qur passion for
luxurious taste, guality food and service brings in a high
interast in the younger genarations wanting to experience
anexabc atmasphere and food, this in reture enhanced

sales, expanding the scale of our restaurant business.



For A Nostalgi
M‘-’Emﬂrable Day

The concept of Hobak's interior and decer is that of a
1980's stvle Korean alley, with vintage props and old
postars lining up the wall, it brings.out the nostzlgic
vibe= o 198 0°s alley way restadrants. At Hobak, everyone
can =ee the process of cutting the luxurious meats and
how the meat is served; this exclusive style captures the
curiosity andinterest nat anly Korean customers but also

all patrons with different coltural backgrounds.
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Hobak has the bast tasting premium biack Angus baet has
been verified by (he USDA ILUnived States Department ol
sgricultere) and is one of Sur Signature mene iems, The
meat is tender, and costomers will experience iis juicy joy.
Cenly owr custamers will experiance the premiom hericage
pork. wiich has-a beautiful flavor and. sofs, melt in your
ot extures, Hobak iooks forward 10 being mhe leading

exarmple Tor what Korean BEC restaurant really 15



High Quallty
Fusion Sus

Mamba Sushi is an All-You-Can-Eat freg
restaurant that only uses high qualitglin irel:ll.eni.s.'._
can experience authentic Japanese & he name Nar
fram a district in Dsakalk ), Japan which 5% I’!:lr Lheir
entertainment and hosts many popular venues like res bl

clubs and of course pachinko(/$F > 3) parlors, resembling a lot [THeLas

Vegas and our entertainment culfure ':H!:h our reftaurant, QQDHE wiill l'»

enjay fresh nigiri; innovative maki sushiTolls. various Japanese’styl

- k-

dppetizers -Z-I-I:d salads, freshly grilled t{rrlwkl:-‘:ajy udon and ramen
noodles, exotic desserts and much more andghe best part of it is its
unlimited in true Las Vepas style fashion, In ourguest for excellence
MNamba Sushi s focused on atmosphere, -;:iearln'u.*i:&-. seryice and of

§
courze the food which brings the overall experience like nane other,

1
- 4 ﬁ'qﬁ
h‘ﬂcﬂg

o)



Bam Ln F o -
I Te' ol o s F a T i | .
e - - ;-I ] o .- | 1
i ) Lies ST R F B e
4

Althiough we are creating the dining atmasphere of being more hip
and upscate, Mamba Sushi is the perfect place where patrons can
bring in their whole fameliles and not worry about the etiquettes

af a fine dining restavrant, Communion with excell=nt rapport
with our customers is our priority, and with reasonable prices the
whole family can enjoy the fresh and tasty foods as we stive to be
the best unlimited sushi restaurang in Las Wegas, All owr chels has
many y2ars of experience and has honed their skills to the detail;
with their accumulated know-hows they provide a fun spectache
for patrons who sit at the sushi bar and just wants toowatch which

in turn brings tremendous confidence to all owr swushi chefs



Old—-fashioned
Mmmaﬁhem of
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As stated befora, Mamba (RE) is a district in Osaka (R,
lapan which is famows for their entertainmeant, Just Eke Las
Vegas and its entertainment culture, Namba Districl host
many hip and poputar venues like restaurants, bars, clubs
and pachinko [/ 0F 2 3 parlors. With the very reminiscent
vibe, we bring the Namba Cestricl atmosphers to Las
Wegas. With our fun Namba atmosphere and bying in high
quality ingredients and custaomer rapport, we are spreading
the cancept of sushi cuisine bo the people wha are still new

to the idea of dining on something exatic




CHANKO

SHABU

I Z A KAYA

L]

\

Feel The Brightest

anka Shabu & |zakaya is 80's [ 90's \

Japan’s GoMen Age The Customers enjoy authentic

Bl Ch
Japanese cuisines in an atmosphers thal the mast

beautiful moment ﬁ ” EEahﬂzakaia s a
n&de:éte_!}r priced 30 Testabrant off traditional

Japanese hot pot in mndﬂpr e

Lign and service.

Shabu-shﬁu. sukiyaki-and Seira-mushi along with '

doenboriesan the menu, We
i
including sake and bear,

1 hewe;agisnlec tioms



Feel the Special
‘Dining Experience

A [a;“wa;ii'ﬂﬂgﬁ!!,giue you a unigue and
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You've Already
Invited To Japan

The health benefits of steamed food are boundless. The steam cooking method 15 3 poaular

style in which many health foods practitieners enjoy because of the maximum nutrition of the
food they cook, Seiro-mushi (BEE-3), the Japanese method of steam cooking in which faod iz
steamed on wood trays by the table side. 5 one of the most accessible technigues, and what

goes inside the steamer is just as important as the art of cooking itsalf.
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Part ur Hobak Fami
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giving an extraardinary dining expenence,

&“ﬂ_ﬁwnn 92 KBBO dellvers an amazing

experience ol different Karean cusine,




Teakwon 92 KBBQ represents an exotic Korean subculture with a distinctive

U ;
nlq ue armosphere which seeks to create a comfortable and nostaigic image to our

patrons, A great thing about Tackwen 92 KBEQ Is that we specialize with a

& Energetic
g relatively small number of menu items. As a result. each items will be prepared
Atmosphere in a maore sophisticated and caring manner which attains the quality of the food

where other restaurants with large selections cannoat achieve




Pride of The Best
Korean BBQ

Restaurant
In San Gabriel

Teakwon 32 KEBBQ is on the fast treck to lead the culinary
industry's new trend | "Ensure the quality by specializing in
fesveer menu (lems.” Taekwon 92 KBEQ i not a regular AYCE
(Al You Can Eat) BEQ, The knowledge and beliel of the
restaurant are balanced well with the atmosphere and the
quality of food, The restaurant serves dry-aged beef which is
conditioned tor twenty-one days. Taekwon 92 KEBD serves nal
only the best guality food, but also cooking performance that

shaould be applied and the way af cooking premium meats

.
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The Korean word, Mapal Baji, means Flared Pants which was

NA AL B || It 80’

once popular al westem culture throughout the 1570's and
garfy 198075, Napal Ball réstaurant gives.our customers a feeling
af nastalgia by craating A scemery af how 1980 Karea used

to be, This concept skarts from the comfortable moad of how
old Karean local eanvenient skores and street vendors used

[0 D, where averyone can enjoy the products swith cheap and
sffardahble price Lika small gized pubs which are placed in the

middle of the desseit, Napal Bajl, represents common Korean

ocal supermarket theme during the 80's aconomic ravival



MENU ITEMS

Magal &l will have two differoet types of menu. Duy maks mesu will feature 2 Eorean Pacha (3iroet Faod)
siyle menu and ather on2 will Reature The small side dishes that will pair well with aleehal, mainly with
Saiju. For our main menu, we festure foods likehot soaps, fried food and stir-fried dishes. Jurzide meno
will featurz "bar binod' ifems ke dried seafaedsand yariety of snacks tobe comsumed with lcohol fmainky
beer amd Soju); rames and ice creams in the wood shelves. By using low cost positioning strategy, ques!
will be abdz tn have some fun with their frisnds and fami$es withou worrying :bout the food price.






TAKEOUT
DELIVERY SYSTEM - 01

Wapal Baji will offer sate and clean ket
containers after carefully putting in all foods and
drinks for our customers, We are plaoniog to
provide fresh and delicious feads through our

130Ut systam a5 well 50 our patrons can enjoy our
food in the conveniencs of their homes, they wil
feat like they are ina restaurant in their home.







BRAND
INTRODUCTION

CLC 5 & Cajun and spicy seafood themed food desftination where
patrons can come in and escape into flavor paradise. We will provide a
fun-fillzd ambiance while customers can enjoy the finest and freshest
cajun seafood around. CLC is a great place to hang out with friends and
family. No plates, no utensiks, only your hands and eur unique and
iresistible CLC sauces, 2 combination of spicy, swest and tangy flavors,




MENU CONCEPT




INTERIOR CONCEPT
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Covid-19
Precautionary Intiatives

With the ongoing COVID-19 pandemic. the state of

Mevada has seen many of its businesses affected by this
unfartunate turn of events. As all our stares open, it

is important that we take preventative action towards
providing a safer, sanitized, and secure environment for not

only our employees and staff, but to our customers as well,

The fact of the matter is that face masks are required upon

entry in all of our establishments, It s imporiant that we

enforce social distancing of & leet between each person
and that we advise anyone exhibiting symptoms of iliness,
such as coughing, sneezing, and fever, to refrain from
entering. We also place cautionary signage at the axterior
of our establishments. At every entrance, we require
temperature checks administerad by our staff; they are
directed and thoroughly trained to detect any concerning
results, Aside from temperature checks at the entrance, we
provide mandatory hand-sanitizing solutions to all of our

guests who enter




Covid-19
Precautionary Intiatives

Social distancing within our establishments is heavily
enforced. For the safety of both our customers and
staff members, we have installed advanced state=-of-
the-art Plexiglass dividers to provide an additional
barrier between parties of peopla seated. These
barriers are placed between tables, registers and
further seating. We have followed Governer Sisolak’s
protocols at keeping our establishments at 50%
capacity by marking off vacant tables in between
occupied ones.

It is of the utmost importance to all of our staff
members and employees to limit hand-to-surface
contact, We have transitioned from a traditionally
printed menu to a digital one, accessiole by QR code.
The customers would be able to simply use their
phone’s camera to activate the QR code, activating

the digital menu, and order from there.




Covid-19
Precautionary Intiatives

Dur staff members are always provided and
equipped with face masks and giaves at all times,
We train our staff members to disinfect every
surface that has been in contact with human
touch; such places include door handles, tables,
surfaces, registers; and etc. Everyday we have

an an-site crew that fully sanitizes not only our SORRY

establishment’s interiors, but their extariomns and the Fiils Tﬂ.“‘.‘: s
' NOT AVAILRBAE

surrounding area aswell,

Tha health and safety of our customers and staff
members are our most important and highest
prianty. We are seriously taking these situations
and offer best preventative action to provicde 3 satar

space for everyone




Property
Market Price Value

After the company suggested that we wanted to open up a few restaurant establishments in what used to be commercial
office bulldings, the value of the property increased when Hobak Korean BEQ set up shop. The property value at first
was at $2,600,000 but after Hobak Korean BBQ, Gabi Coffee & Bakery, and Chanko Shabu & lzakaya opened, the

property value is now worth over $10 million. the opening of our restaurants contributes to the area just west of Spring

Mountain Road away from the main Chinatown making it another hot place to coma.

\

£ 7.4 Million




Property
Market Price Value

Other examples where the property value has been increasing is in our Morth Las Vegas establishment where

Mamba Sushi is currently located and our establishment in San Gabriel, CA where our Taekwon 92 KBBQ is located.
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