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GENERAL OVERVIEW 
• We‟re a “Low „n Slow Barbecue” restaurant 

• Relaxed family-friendly environment with focus on a unique food 

menu 

– “Food with Integrity” provenance mantra (mobile unit experience) 

• Innovative dining style with express carry-out options for those on 

the move 

• Drinks menu designed to complement food menu (matching) 

• Thorough and extensive market research completed (Leeds specific) 

• Smaller unit than neighbouring Zizzi‟s and Las Iguanas 

– 2590 ft2 vs ~4000 ft2  

– Dedicated 107 table covers (see floor plan) 

• Creating “new” careers in Yorkshire 

– Employing 15+ staff initially at Cloth Hall Street 

– 2 new Leeds sites planned in 2013 (additional 20+ careers) 

– Further flagship sites planned in 2014 

• Scott will be DPS (personal license holder), James is back-up 

• Great customer service is our passion and our focus! 
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EVANGELISING TRUE BARBECUE 
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FOOD & DRINKS 

MENUS 
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OUR APPROACH 

• Everything we do is driven by the 4 Licensing Objectives 

• Red’s service management policy 

– Strict admittance and dispersal structure 

• Sun-Wed: no-entry after 23:00 

• Thur-Sat: no-entry after 00.00 

• Diners can leave in a relaxed manner… 

– „Meet and Greet‟ staff located at entrance 

– Strict proof of age policy (Challenge 21) 

• Point of sale material to be employed 

• ePOS automatic age qualifier installed 

– Children under the age of 16 to be accompanied by an adult 

– Drinks served with food orders only  

– Leverage busy evenings to maximise revenue opportunity 

• Additional 4-5 hours per week could address extra £60k revenue per year 

• As a start-up this could help drive success and further growth 

– Dedicated 107 table covers and completely food led! 
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OUR APPROACH 

• Noise management policy 

– We‟re committed to install appropriate acoustic 

ceiling technology to operate within 85dB parameters 

defined by Environmental Health 

• Acoustic consultants engaged and already working with 

project team 

– Signage located in key areas of our premises 
• “Please respect our neighbours and exit the venue quietly” 

– AV system designed with central dB limiter 

technology (background music only from 23:30) 

– Log book and data loggers onsite (relevant training) 

– Delivery, collection and storage activities within office 

hours only 
• Dedicated basement service yard 

• CCTV system to be installed 
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OUR APPROACH 

• Public relations 
– Leverage existing relationships with local residents and 

businesses 

• No representations 

• In fact, they are excited about our dining concept  

– Maintaining open communications with local residents 

• Staff training 
– Alcohol and drugs awareness courses for all staff  

– Conflict management & resolution courses for key staff 

– Fire safety for key staff 

– Proof of age training for all service staff 

– Health & safety for all staff (Level 2 BIIAB) 

– First aid training for all staff 

– National Certificate for DPS (Level 2 BIIAB) 
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THANK YOU 
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MAIN RESTAURANT 
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EXPRESS RESTAURANT 


