


Executive Summary £

Objective:

Increase market penetration in smaller footprint, dense, urban or
multi-use retail locations with a Denny’s fast causal restaurant
which reduces the current menu, provides a faster service model
and lowers cost of entry.

Denny’s Café:

. Will leverage the traditional brand image and core equities

. Meets alternative development opportunities that utilize a smaller 3,000 SF

facility with 75 — 90 seats

. Has a streamlined menu
. Hours of operation relevant to location
. Is Denny’s version of a fast casual: faster service model where guest controls

the dining experience



Denny’s Café

Emphasis placed on the highly recognizable Denny’s French Diamond Logo with the word Café

appearing below

The short name is simple, memorable and quickly
differentiates this new format from base brand.



Conceptual Exterior Design

In-Line End Cap Location

Urban Location

7/7/2010 Denny's Cafe'



Exterior Renderings
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Guest’s View From Entrance

e Lighting and
design elements
draw the guest
through the
qgueue.

e Pre sell
elements
introduce LTO’s
and specials.

* Moving food
photography at
the menu wall
create interest
and trial.



Menu Wall

Easy, simple to read menu panels designed with hot spot, eye tracking and
neuro-merchandising science reinforced with moving digital photography.

A stationary counter-top menu at the point-of-purchase for added menu
support.



Order Counter

Order is placed with the Cashier and paid for at time of purchase.
A table number is issued to the guest to select and mark their table.

Glassware is dispensed and bakery items are served immediately before the
guest leaves the counter.

Focus on swift phone ahead order and pick-up with convenient staging area.



Beverage Counter

 Denny’s Café features a self-service beverage counter offering hot fresh coffee, Minute
Maid juices, Coca-Cola soft drinks and fresh brewed iced tea with unlimited refills.



Dining Room

 The guest chooses a table and visits the self-service beverage counter.
» Shareables, side salads and soup are prioritized for swift delivery.
 Entrées are delivered to the table by Food Runners- 8 minute service goal.



Expedite Counter

 The manager-on-duty is
stationed at the Expedite
counter monitoring order
accuracy, food quality, service
times and guest satisfaction.

 Food Runners are circulating
through the dining room
delivering guest meals and
attending to their immediate
needs.

« Service assistants maintain
table clean-up and and
housekeeping tasks.



Floor Plan

Total Building size is 3000 sg. ft. with 82 seats. FOH 55% BOH 45%

Beverage Counter

Cashier Counter Expedite Counter

-

Menu Wall
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Denny’s Café

The Power of Brand Investment

Building a Denny’s Café you will:
* Lower your investment

« Lower your operating cost
 Reduce development time

» See Higher returns
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