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It is a story where passion, skill and creativity
come together to create an extraordinary
culinary experience. The delicious and
distinctive mixture of Al-Abdullah chicken did
not start from the small restaurant that Mr.
Youssef Al-Abdullah (Abu Hussein) opened in
1999, which specialized in grilling chickens on
charcoal, but rather from the moment when
Abu Hussein planned to create the taste
of an innovative, delicious, unprecedented
and revolutionary sauce. Because a good
meal attracts family and friends to share it
together, the modest shop could no longer
accommodate the number of visitors, so
the restaurant moved to a larger and more
spacious place in the year 2004. Since we do
not regard success as an end point, but rather
a journey, after opening the second branch in
2013, the branches continued to open until we
have reached 11 branches in 2023 (5 additional
branches are currently under construction,
and are expected to open at the begining of
2024).

Considering that it is our duty to revive the
Lebanese cuisineand contributeto the glowing
of its distinctive flavors internationally, in
the year 2021 we began our international
expansion, as we currently have 3 branches
in the United Arab Emirates, two branches in
Irag. In Addition to the mentioned branches,
we are currently in the process of establishing
branches in Qatar and other countries around
the world. As leadership and enhancing
sustainability are our goals, it was necessary
to institutionalize the Abdullah Restaurants
Company in an elaborate manner, and
accordingly, a kitchen, a warehouse, and a
central slaughterhouse were established in
the year 2016, and in parallel, in the same year,
we obtained international quality certificates:
ISO 9001:2015 for managing quality and ISO
22000:2018 for managing food safety.

As essential as delicious and consistent taste
is to us, the company took the decision to
expand horizontally in the year 2017, when it
purchased a chicken farm and then its own
slaughterhouse. Thus, allowing the company
to guarantee quality and excellence on
all production lines from the beginning of
hatching process until the final product is
presented to the customer.
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Al Abdullah estouronts Chain aims to
ecome the most widespread Lebanese
staurant chain in the world by 2035.
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LISSION

Our organization had its start in the year
1999, to provide “The tasty bite” specializing
in charcoal grilled chicken, which combines
simplicity and what is traditional in terms of
idea and product, and modern in terms of
presentation and delicious taste. This is what
gives it distinction at the level of Lebanon, the
region and the world.

Because our guests are the foundation and
focus of our work, our organization seeks
to ensure that every guest receives prompt
and professional service with all friendliness
and kindness. And because the safety and
health of our guests are important to us, our
company pays special and great attention to
maintaining the cleanliness of the food, and it
designated places and workers, by adhering to
the most important and highest international
standards in the field of food safety and
occupational safety and health.

Ourorganizationtreatsits guests likeamother
treats her children. we seek to provide our
services with the highest quality and mastery
to ensure long-term relationships with our
guests through gaining their trustand meeting
their needs. In order for our institution to
maintain leadership and excellence, we rely
in our work on human wealth (administrators,
cooks and technicians) who are professional
and distinguished and subject to sustainable
development by implementing the latest
methods and tools in the world of restaurants
and cooking.

Our organization spreads across all Lebanese
territories and has branches in most of its
governorates. Ourbranches evenwentbeyond
Lebanon and began to spread regionally and
expand internationally, through franchising.

We aspire to keep you at your best, and remain
devoted to you, your taste and your time, and
this is what the authentic Lebanese works for.
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Authenticity

We are proud of our affiliation with Lebanon,
and we seek to share our delicious bite, in its
simple and authentic taste, with everyone
throughout the country, the region, and the
world, to demonstrate to the world the taste,
competencies, and expertise that Lebanon
possesses, and its growing brilliance.

Social Responsibility

We aim to provide food at prices that the poor
as well as the rich can afford, and we also seek
to employ the largest possible number of
citizens in particular, which contributes to the
development of the societies of the countries
in which we are spread.

Respect & Integrity

We respect and honor our customers,
employees, our community and ourselves
through the principles of truth, integrity and
ethics. We appreciate and respect everyone
who enters our doors, and we consider
preserving their dignity our first priority.

Commitment to Excellence

We are committed to being distinguished
in providing our food to customers, and
this requires us to deal with distinguished
suppliers, distinguished administrative and
production staff, distinguished raw materials
and production equipment, in addition to
using advanced technology in the process.
We also commit to choosing the best and
most prestigious places in the country for our
locations, and implementing strict control
over the level of quality, safety and health of
food.
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“THE BEST
CHARCOAL CHICKEN"
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Large Branches SmallBranches Food Truck
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LOCATIONS

LEBANON e
16 BRANCHES

2021 Hessa 2022 Zayouna
1999 Zebdine

@ 2022 Al Wasl 2023 Yarmouk

2013 Tye

2022 Al Khawaneej
2016 Mshrafieh
2017 Mekseh QATAR
2018 Riyaq @
2021 IJnah (Centro Mall) Food Court @ 2023 Salwa Road-Aziziya
2021 Zalka 2024 Alandalus Gas Station
2022 Ghazieh @
2023 Hamra @ @
2023 Batroun
2023 Ghazir

o0
2023 Furn EL Chebbak:; OS I I IJ_D

2023 Hazmieh (City Center) Food Court -
2023 Mansourieh; OS GERMANY
2023 Faraya; OS GRE ECE

2023 Zouk Mosbeh: OS OS (OPENING SOON) OMAN



/\\\\\\} Tﬁ -

S il e

~ Gathering our knowledge and experience with
that of the of the most renowned engineers,
designers and experts in the region, we have
established modern and contemporary
designs to our locations while ensuring a
smooth and efficient operation. Our designs
are inspired by the industrial style which can
be seen throughout our various locations (fair
faced concrete, concrete tiles, stone, steel
and metal shaping, lighting..). In addition,
our locations use top quality furniture and
materials (stainless steel surfaces, marble
\, countertops, heavy duty equipment..)
: , i assuring the safest and most pleasant
% ' - T experience.
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The foods offered by our f‘%staur&ﬁ'u are small
in number but great in taSte- il

' PEHE R L
' 5 \"

We rely on a unified menu across different
countries, which can be mfused with some
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responsibIlity , —we reft
packaging that is environmentally friend

unharmful, recyclable, and contributes to

preserving green spaces.
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Facebook account
for each country Corporate Website

1129 all & -\ 2
MﬁBDﬁLLﬁ HOME COMPANY ORDER RANCHISE LOCATION CAREERS A w u1294
4 Al Abdallah [ alllassll oQ
G

I LEBANON'’'S BEST
CHARCOAL CHICKEN
Since 1999

CHECK THE MEMU

In keeping with development, and our tireless
endeavor to reach a vast range of audience
and customers, our restaurant has many ||
of its own digital platforms & social media

accounts:
oo ® Al Abdallah | alllaus)!
75K likes - 77K followers
Delivery: 1294
[ X ) o o0 \ I I Message Liked
w Posts About Videos More v
o0 £

Details
8LU9T wd] Jgpgll uggall litewg «jghill a_lﬁlg_o © Page - Lebanese Restaurant A
spaell clloy linsho glé il g jgaaall o Gl Ao, Instagram account Tiktok account
nag . aplalt aigyisVl ablwallg alniall ga | for each country for each country
Ordering Website alabdalla.lb

® Y
o4 ZLOVE CHKN [ »

. -i
ST
by ° |
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@alabdallah.lb

BITE )
MAGICAL ,
] - 2270 2508

Message 2, v

1294
The Original Since 1999!

Ordering Mobile App
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Because commitment to excellence is a
fundamental value for wus, building and
developing staff is one of our priorities,
and one of its most important methods is
training. For those reasons our company
has established the Abdullah Training Center
(ATC), which provides training to employees
and employees of our partners and those
who hold franchise rights for Al Abdullah
Restaurant. The following types of training
are held at ATC:

Direct Training:
Training which is carried on directly in our
training center.

Online Training:

Prerecorded Training

In this case employees watches premade
training videos via the training center's
platform and the undergoes prepared exams.

Interactive Training

It is a training course that takes place directly
online, presented by our specialized trainers
and attended by the trainees, followed by
exams related to the given training.
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PARTNERSHIP
&SRR ANL .

In our effort to expand, and based on our
vision to be the most widespread Lebanese
restaurant chain around the world by the year
2035, our company opens its door to anyone
who wants to apply for a partnership or
commercial franchise rights in Lebanon and
abroad.

Partnership

In which our company shares the profits and
the costs of establishing the branch with
our partner acéording to specific ratios, our
partner only knows the financial movement
and profits that are distributed every specific
period. The partner has no involvement with
what takes place in the branch (employees,
procurement, infrastructure, management,
salaries...)

Franchise

Where our company shares the cost of
initiation of the branch with our partners
according to specified percentages. Our
partners role is limited to the notification of
financial part of the branch under partnership,
as for managing.-the.branches is considered
exclusively the role of Al Abdalla(employment,
procurement, operations, salaries and
expenses, and other operational sides of the
restaurant. The types of franchises are:

- Single unit franchise

* Multi-unit franchise

* Area development franchise
* Master franchise
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FRANCHISE
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What is the ideal size of Al Abdalla
branches?

The ideal size of Al Abdalla branches ranges
from 150 m2 to 250 m2.

How do you prefer the first branch
to be?

The first branch in a country or area should
be of large or medium size, and after that
branches can be opened in malls.

What is the estimated cost of
establishing a branch?
1250 - 1300 US Dollars per square meter.

What fees are required by the
franchisee to open a branch?

The fee of opening each branch is 50,000$
(creating internal designs, consultation fees,
marketing and legal fees, trade name...)

What are the monthly fees
required by the franchisee?

5% of total sales revenue: long term
payments for the use of the trade mark and
intellectual property.

1% marketing fees: payments in exchange
for the advertising, promotion and general
designs for the brand carried out by the
franchisor.

What is the duration of the
franchising agreement?

The duration of the agreement is a minimum
of 10 years starting from the date of signing
the agreement.

What training is provided by the
franchisor?

A training program is provided to the
employees of the franchisee to understand
the operating manuals before starting work
and opening the branches. To implement this
procedure, the franchisee must provide the
following:

- Visas and travel tickets for the
administrative members and trainers chosen
by the franchisor.

+ Suitable accommodation (hotel or

rented apartment) for the franchisor’s
administrative members and the training
team throughout their stay in the country.

* Transportation from the place of residence
to the franchise branches and back.

* Visas and travel tickets for the franchisor’s
shareholders when they visit the country
for professional and work-related reasons
before and after the opening of the franchise
branches to implement the purposes of this
agreement.

* Cover the cost of travel, accommodation
and daily allowances for the franchisee’s
employees during their training period in the
franchisor’s facilities in Lebanon.

Who makes the designs?

The designs are received exclusively from Al
Abdalla or from the parties specified by Al
Abdalla.

What is the expected percentage
of profit?

Expected profit ranges between 20% and
30%.

Are there any conditions related

to the raw materials used in
production?

All raw materials used in production have
specified terms of reference to be met by the
suppliers.

Is there a need to establish a
central kitchen, warehouse, and
slaughterhouse?

When the number of branches is 3 or
more, a central kitchen, warehouse, and
slaughterhouse must be established.

Will there be any profit on the
products bought from Al Abdalla?
\[e}

What are the steps the franchise
process goes through?

Step Responsible Party

Filling the Franchise form Franchisee

Evaluating franchise form Al Abdalla

Payment of the administrative fee Franchisee

Interviewing the Franchisee Al Abdalla

Background investigation of franchisee Al Abdalla

Conduct market & feasibility study Franchisee

Analyzing and assessing the studies Al Abdalla
and franchise proposal

Tour of the franchisee to selected Al Abdalla
branch(es) of Al Abdalla

Signing the franchise contract Both parties

Founding the branch Al Abdalla

Opening the branch Al Abdalla
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GUBSTIONS

What is the ideal size of Al Abdalla
branches?

The ideal size of Al Abdalla branches ranges
from 150 m2 to 250 m2.

How do you prefer the first branch
to be?

The first branch in a country or area should
be of large or medium size, and after that
branches can be opened in malls.

What is the estimated cost of
establishing a branch?
1250 - 1300 US Dollars per square meter,

which is covered in complete by the partner
(100%).

What are the costs to be covered
by the partner to found a branch?
The cost of constructing and preparing
each branch as mentioned above is 1250

- 1300 US Dollars per square meter to be
covered by the partner in addition to the
interior designs, consultation fees, legal and
marketing fees, brand name, commercial
license, and other founding fees.

What is the profit percentage of
the partner?

50% of net monthly profits, after the
deduction of required taxes and fees.

What is the duration of the
Partnership agreement?

The duration of the agreement is @ minimum
of 10 years starting from the date of signing
the agreement.

Who makes the designs?

The designs are received exclusively from Al
Abdalla or from the parties specified by Al
Abdalla.

What is the expected percentage
of profit?

Expected profit ranges between 20% and
30% which is to be divided between Al
Abdalla and our partners according to
specified ratios.

Are there any conditions related

to the raw materials used in
production?

All raw materials used in production have
specified terms of reference to be met by the
suppliers.

Is there a need to establish a
central kitchen, warehouse, and
slaughterhouse?

When the number of branches is 3 or
more, a central kitchen, warehouse, and
slaughterhouse must be established.

Will there be any profit on the
products bought from Al Abdalla?
N[e}

What are the steps the partnership
process passes through?

Step Responsible Party

Filling the partnership form Partner

Evaluating partnership form Al Abdalla

Payment of the administrative fee Partner

Interviewing the partner Al Abdalla

Background investigation of franchisee Al Abdalla

Conduct market & feasibility study Partner

Analyzing and assessing the studies Al Abdalla
and franchise proposal

Tour of the partner to selected Al Abdalla
branch(es) of Al Abdalla

Signing the partnership contract Both parties

Founding the branch Al Abdalla

Opening the branch Al Abdalla
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