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The Arbor Bar

Aboriginal Ingredients, Avant Garde Dessert



Presenter Notes
Presentation Notes
Introduce ourselves
“We are the Arbor Bar
aboriginal ingredients,  avant-garde dessert” (All Together)
A trendy cafe in the morning and a moody late night dessert bar with all locally sourced ingredients 
(Basically the mullet of cafes)
Please feel free to scan the QR code to our website 


How far does your
mango travel?



Presenter Notes
Presentation Notes
Although seasonality and locality are growing trends in the food industry, still many ingredients travel long emissions emitting distances when there is an unappreciation of the edible plants that surround us in our area  
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What is in your backyard?

X Edible plants are all around you and you might not even know it

@® How far do you have to walk to find an edible plant?



Presenter Notes
Presentation Notes
Script: 
 
We want to show people how easy it is to find native plants that can be eaten and used in different dishes 
 
Arbor Bar is all about creating a relationship between you, your food, and the land around us.  
 
We want to open the doors on cooking from the plants around you and elevating it to a new level  
 
Pastry is something that is rarely thought about in a farm to table setting and we want to explore the possibilities  

We locally foraged beach plums for a jam for one of our desserts
The purslane which is typically thought of as a weed found in between sidewalks can be utilized in a multitude of ways as a garnish or mixed in with other greens 
And we used the foraged juniper berries to R & D a burnt juniper berry honey
There are edible plants all around you and you might not even realize it.
I'm going to pass it back to sean to explain how it makes us unique 


THE ARBOR BAR

Aboriginal Ingredients, Avant Garde Dessert

HARVEST MOUSSE

Apple Butternut Squash
mousse, Maple Roasted
Pumpkin Seeds, Cranberry
Apple Sauce

FARMSTEAD CHEESECAKE
Goat cheesecake, Chokeberry
Jam, Rosemary Meringue,
Rosemary Goat Milk Ice
Cream, Lemon Balm

ICE SAMPLER

Hickory Smoked Pear Sorbet,
Rosemary Goat Milk Ice
Cream, Red Wine Cranberry
Sorbet

FOREST CAKE

Acorn Flour Financer, Black
Walnut Reduction, Acorn
Praline

AUTUMN CREAM PUFF
Profiterole, Oak-Smoked
Apple, Sage Pastry Cream

ABORIGINAL FLOAT
Carbonated Sassafras Tea,
Bourbon Ice Cream, Wild
Blackberries

PRI FIXE

MONK FISH CRUDO
Cranberry Vinger, Tarragon
0il, Jalapeno, Smoked Sea
Salt

INTERMEZZO

Hickory Smoked Pear Sorbet,
Fresh Pear

FARMSTEAD CHEESECAKE
Goat cheesecake, Chokeberry
Jam, Rosemary Meringue,
Rosemary Goat Milk Ice
Cream, Lemon Balm

MONK FISH CRUDO
Cranberry Vinger, Tarragon
0il, Jalapeno, Smoked Sea
Salt

BRAISED FENNEL
Juniper Berry Honey, Empire
Apple, Tarragon

CONFIT DUCK RILLETTE
Shaved Pear, Focaccia,
Purslane, Endive, Pear
Vinaigrette

PRICES ARE SUBJECT TO A 10% SERVICE CHARGE
AND APPLICABLE TAXES.
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Elevated Weeds

@ T rue American palate
X T o create unique modern
pastry and dessert


Presenter Notes
Presentation Notes
Arbor Bar aims to show people we can serve modern pastries and inventive desserts without traveling outside our area for ingredients or flavors. Highlighting the underutilized flavors of local native plants and farms that are disregarded
Essential we want to elevate 




People who drink out of mason jars & %

of customers said they wished restaurants would use
more environmentally friendly practices
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The average household income in Rl is $92,000



Presenter Notes
Presentation Notes
Our main demographic would be people going to work or school in the mornings And the late-night crowd would be young adults and older people looking for upscale cocktails and desserts. Anyone who wants to learn more about food literacy and to support a sustainably minded business would be the target. Our market opportunity has very large margins with 77.6% of people who live Rhode Island are 21 and over With the average income being over $92,000 Not including the non-residents and tourists. In 2020 Rhode island hosted 21.6 million visitors 


Why choose us?
Com petitors:

PLANT ¢y

PLANT-BASED FOOD HALL & MARKET

: '
LR Y [
““llgr L
s e S £ fe .
° -

Plant City Wildflour Tiny Bar
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Night Bar
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Presenter Notes
Presentation Notes
Looking at these competitors each of them has some aspect of the Arbor Bar. Plant City being a plant-based food hall with a café. There is then a vegan bakeshop that has drinks for the morning and vegan pastries. Then there is the Tiny Bar that has craft cocktails that is first comes first serve. We are then taking all these different places and putting it into an all-in-one late night cocktail bar as a café in the morning. This makes theses our competitors since our target market is more about the morality and not just trying to put out good drinks and pastries. This is where we come in and we have locally sourced ingredients and coffee for the morning people. At night we then have cocktails and small plates for those that want to have a fun night out
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Presenter Notes
Presentation Notes
Looking at these competitors each of them has some aspect of the Arbor Bar. Plant City being a plant-based food hall with a café. There is then a vegan bakeshop that has drinks for the morning and vegan pastries. Then there is the Tiny Bar that has craft cocktails that is first comes first serve. We are then taking all these different places and putting it into an all-in-one late night cocktail bar as a café in the morning. This makes theses our competitors since our target market is people who not only want amazing drinks and pastries but also who care about the morality of where their food comes from. This is where we come in and we have locally sourced pasyties ingredients and coffee for the morning people. At night we then have cocktails and small plates for those that want to have a fun night out


Location

Location: 185 Mathewson St Providence, RI 02903

1,600 sq ft / $30 sq ft yr
$4,000 monthly

5 min walk from JWU Downcity
10 min walk from RISD
13 min walk from Brown
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Sales $1.9 million
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Food Costs $471,000

Labor Cost $260,000
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Net Income $525,000
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Let us show you the beauty of
whatis already around us
with local hand-picked, hand-
forged inspired good !

The Arboi‘
> Bar



Presenter Notes
Presentation Notes
“Our goal is to educate people on how they can utilize the native plants growing all around them There is a need for the farm to table movement to progress into the pastry industry We are asking for _150,000 with 25% equity to bring a growing concept to the pastry world We will use this money to bring our concept into reality by opening a brick-and-mortar operation in Providence. By having your help and belief we together can make our vision of aboriginal ingredients, avant-garde desserts happen


The Arbor Bar

Aboriginal Ingredients, Avant Garde Dessert

[¢]| @thearborbar_pvd
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