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isichocolate bar

The Issues




CHALLENGES

The brand had drifted so far away from the
original and was facing pressure from an
entity claiming to have bought the master
franchise for the region.
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Challenge 1
Reduce the menu to a café & bakery
offering.

Challenge 2
Re-focus on chocolate products - it
was in the name!

Challenge 3

Re-train the teams to offer a
superior experience

Project manage the two new
openings in line with this “exceeding
expectations” approach.

What was done

Over a year - a new menu was engineered
to bring the focus back to the core offering .
Keeping a close line of communication with
the founder and ultimately separating from
the master franchise claim from the UAE.

Phase 1

A simpler , more appealing menu
was engineered and launched

Phase 2

The service experience was re-
written and launched to
compliment the core concept.

Phase 3

2 additional openings in Doha
Festival city and The Mall of Qatar
were opening

RESULT

The original outlet on the Pearl saw a 300%
increase in revenue and became the go to
place for many residents and tourists..
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New Openings

Both were in good locations in new
malls and on opening gained
strong media attention.

Chocolate focus

The concept saw increased
revenue  from  custom-made
confectionary and cake orders.

Contact : founder@therestaurantguru.com
WWW.therestaurantguru.com
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