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We love our products. But without dedicated staff, our e
Our family-run company attaches great importance to
And social commitment at home and abroad is a matter of honor for Le Burger. I~ -
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" »Good food needs
the best ingredients. Day after
day. Real pleasure needs
passion every second.«

LUKAS TAUBER
Second generation owner and restaurateur



PARTNERSHIP
Successful start-up with Le Burger.

Since the company was founded, the
company's inventors have constantly
worked on refining and optimizing the
concept.

This is particularly evident in the many
enthusiastic customers and provides a
perfect basis for getting started as an
entrepreneur.

No special experience in gastronomy is
required for this, because Le Burger
trains its franchise partners intensively
and comprehensively.

Anyone who loves burgers, has
commercial knowledge and

If you want to lead employees with
persuasiveness and assertiveness, you
should get in touch with us.




CONDITIONS

The essentials in brief:

Company: LeBurger Betriebs GmbH
Business: System gastronomy

Equity capital: from € 300,000

Total capital requirement: is covered
by the franchisee (shop construction
from approx. € 2,500 per m?2
depending on the stage of completion)
Entry fee: € 60,000*

License fee: 7% (monthly)

Marketing fee: included in the franchise fee
System type: Franchise

*If you and your four main employees undertake training at a
Le Burger Restaurant six weeks prior to opening, € 20,000 of
your franchise entry fee will be refunded.

Your benefits at Le Burger:

proven concept

many years of gastronomy
experience central purchasing
central production

favorable purchase prices
First-class advice during
operation

Would you like to find out more about Le
Burger and your opportunities as a
franchise partner or joint venture partner?

Then please contact us directly!
We are pleased about your message.
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More choice = more taste. Over 2.000 possible combinations make every burger unique. From the avocado lover
to the bacon aficionado: with us you are the boss.



ATMOSPHERE PLEASE!

Your burger, your choice: Le Burger offers self or service. From the.
show kitch,en to the spacidus restaurant area:"
We takghe burger experience to anew level.
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EXPANSION

We turn trends into cults: Le Burger is expanding. As a family-run catering "ﬁ
company in the second generation, we are reliable partners with the best .-""-'f"': .
| 4 ,

credit rating. And with our concept we offer the highest benefit for our -:’:
customers. The success speaks for itself_Grow with us! ;‘,,;
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THE TASTE? NATURALLY!

i
We guarantee that everything is homemade - from the bun to the
di'egsiing. There is a lot of heart and know-how in our recipes. And

w‘ﬂe‘h.it comes to p 01 you can feel the attention to detail. y
. One of the ke 7—Be§-)éxél‘-pa4-t-§i¥siyéu canrely-6d..” /-
3 - . ; l. iy . : R L --'




REQUIREMENT

Le Burger is looking for locations in traffic areas
and prime locations of large cities and shopping
centers.

The requirements for this at a glance:
Size: 150 - 500 m2

Location: Easily visible, well-frequented locations
within walking distance with at least 8m window

front and the possibility of an outdoor dining area.

Architecture: High ceilings and bright, preferably
rectangular rooms to provide space for the show
kitchen.

Technical expansion:

+ Ventilation of guest room: supply and
exhaust air 12 m3/h/m2, or 10-fold air
change

+ Ventilation in the kitchen: 15,000 m3/h

« Power connection for at least 9o kW, if
necessary per level

« Grease separator

« Installation of commercial refrigeration

+ Guest and staff toilet

Surroundings:

Exclusive shops with a focus on fashion,
sophisticated gastronomy, offices and, at
best, apartments.




MADE WITH HEART

We deliver passion between two covenants. Guaranteed handmade.
Deliberately without convenience goods. A different kind of pleasure
experience - that's Le Burger. Everything else is fast food.







LOCATIONS
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Végnna 1070 | Mariahilferstrasse 114
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Vienna 1070 | Mariahilferstrasse 114




-

Wiener Neustadt | Zehnergurtel 4
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SCS | Shopping City Sid



PASCHING | Plus City
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Le Burger Franchise GmbH
Rasmussengasse 4
1210 Wien

+431729 7575
+43 664 12 22 432

franchise@leburger.at
% We produce sustainably: This folder made of recycled paper was made in Austria. WWW .LeBul’gel’.at



