
Johnson & Wales University Johnson & Wales University 

ScholarsArchive@JWU ScholarsArchive@JWU 

Student Publications College of Food Innovation & Technology 

2022 

The Arbor Bar - Pitch Presentation The Arbor Bar - Pitch Presentation 

Alexis Lloyd 

Skylar Surgal Pazol 

Sean Holmes 

Seth Cadwell 

Follow this and additional works at: https://scholarsarchive.jwu.edu/studentpub_cfit 

https://scholarsarchive.jwu.edu/
https://scholarsarchive.jwu.edu/studentpub_cfit
https://scholarsarchive.jwu.edu/cfit
https://scholarsarchive.jwu.edu/studentpub_cfit?utm_source=scholarsarchive.jwu.edu%2Fstudentpub_cfit%2F6&utm_medium=PDF&utm_campaign=PDFCoverPages


The Arbor Bar
Aboriginal Ingredients, Avant-Garde Dessert

@thearborbar_pvd

Presenter Notes
Presentation Notes
Introduce ourselves“We are the Arbor Baraboriginal 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 tr avel?

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  



● H ow much fuel does 

that travel take?



● H ow long is the plane 

ride your mango take?



What is in your backyard?

● H ow far do you have to walk to find an edible plant?

● E dible plants are all around you and you might not even know it 

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 dessertsThe 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 honeyThere 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 



Elevated Weeds

● T rue American palate
● 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 disregardedEssential we want to elevate 



People who drink out of mason jars

77.6% of people in Rhode Island are 21 or over 

83% of customers said they wished restaurants would use 
more environmentally friendly practices

The average household income in RI 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 



Wildflour T iny Bar

Why choose us?

Plant Based Food Hall Vegan Bakeshop Cafe Craft Cocktail Late 
Night Bar

Plant City

Competitors:

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



Bakery

Bar

Local 
Ingr edients

Open Late

Plant
City

T he
Ar bor

Bar
Wildflour

T iny
Bar

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 



Year 1 

Labor Cost $260,000 13%

Net Income $525,000 27%

Break even 
sale $961,000 —

Food Costs 24%$471,000

Sales $1.9 million —



Let us show you the beauty of 
what is alr eady ar ound us 

with local  hand-pick ed,  hand-
for ged inspir ed good !

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
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