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Potential Cheba Hut Owner!!!

Welcome to Cheba Hut “Toasted Subs”! I’m pumped that you have 
discovered our brand and are beginning to learn more about the Cheba 
Movement sweeping the country. 

Cheba Hut began with my desire to create kick-ass sandwiches that 
actually have some �avor, provide a cool place to work, and to give a 
subtle F.U. to the man. In addition, I wanted to create an environment 
and culture for customers that was the exact 
opposite of every other sterile concept out there.  

Cheba Hut quickly grew into more than just a “joint” where like-minded 
people could come and get a great sandwich. It grew into an eating 
experience that launched a cult-like following with customers from all 
walks of life who quickly turned to loyalists. I believe a reputation is 
earned by street level cred and word of mouth (neither of these can be 
faked). This probably just sounds like marketing bullshit to you but I 
think there are two things that prove Cheba is the real-deal: First, our 
unit economics are truly incredible. I’m excited for you to read about 
these in this report. Second, our online reviews and reputation can’t be 
manufactured. Check us out on social media or anywhere online and 
you’ll start to get a feel for the Cheba Movement. 

For the last twenty years, we have learned what to do and more 
importantly what not to do. We have locked in our proprietary 
recipes and sauces. We have dialed in our systems and 
procedures.  And now, I know the time is right; In 2018 Cheba Hut is 
being made available nationwide.

I wish you the best of luck as you begin your Education Process 
and look forward to the potential of working together!!!
 
Later,

SCOTT JENNINGS
CHEBA HUT Founder & President



WHAT IS CHEBA HUT?

2

Cheba Hut has been escaping the established and getting 
“toasted” since 1998. We have broken the mold of mundane 
fast-casual concepts and set ourselves apart by becoming the 
�rst marijuana themed “joint”.  We are dedicated to providing an 
eating experience with a relaxed, eclectic environment where 
made to order food is served by genuine people and everyone 
can feel comfortable. 

Our relaxed, fun and authentic dining experience includes a 
full-service bar and highlights our menu because it’s not about 
getting high, it’s about epic food and legendary service! 

At Cheba Hut, we serve mouth-watering toasted subs on propri-
etary bread, with homemade sauces and a  “secret stash” with 
local options.  We o�er more than 30 signature subs, all of which 
are handcrafted with the best bread in the business, high-quality 
hand-sliced meats and cheeses, fresh crisp veggies, and topped 
with homemade sauces and dressings.

Over the past 20 years, we have seen steady growth and today our 
Huts can be found in over 21 locations, across 7 states. We are 
proud to have kept our passion for food, doing things our way, and 
having a good time along the way.

30 SIGNATURE SUBS

PROPRIETARY BREADS

HAND SLICED MEATS & CHEESES 

HOUSEMADE SAUCES & DRESSINGS

SITE SPECIFIC SANDWICHES

FULL SERVICE BAR



VEGGIE

 NUG PINNER BLUNT

Spicy chicken  $5.39  $8.09 $10.59
Spicy chicken breast, green peppers, jalapeños, black olives & cheddar

Chicken & ranch  $5.39 $8.09 $10.59
Grilled chicken breast smothered in our signature ranch dressing, 
topped with ‘shrooms, bacon & provolone 

Teriyaki chicken  $5.39 $8.09 $10.59
Grilled chicken breast topped with our teriyaki glaze, green  
peppers, pineapple & pepper jack

Chicken marinara  $5.39 $8.09 $10.59
Grilled chicken breast topped with our handcrafted marinara, 
provolone & Parmesan

chicken  $5.39 $8.09 $10.59
Grilled chicken breast topped with BBQ sauce & Swiss

APOLLO 13 (Greek chicken) $5.39 $8.09 $10.59
Grilled chicken breast, garlic butter, Kalamata olives, feta, spring 
mix & Greek dressing

THE KIND (Turkey & bacon  $5.19 $7.89 $10.39
Roasted turkey breast, layered with bacon, ‘shrooms & Swiss

California club  $5.19 $7.89 $10.39
Roasted turkey breast, chipotle mayo, fresh jalapeños, bacon, 
pepper jack & avocado

 NUG PINNER BLUNT 

Guacamole & veggie  $5.09 $7.69 $9.99
Provolone, guacamole, spring mix, onion, tomato, pickle, cucumber, 
sprouts, ‘shrooms,   black olives & house dressing

Cream cheese & veggie  $5.09 $7.69 $9.99
Pepper Jack, cream cheese, guacamole, spring mix, onion, tomato, 
pickle, cucumber, sprouts, black olives, ‘shrooms & house dressing  

Hummus  $5.09 $7.69 $9.99
Swiss, hummus, banana peppers, spring mix, onion, tomato, pickle, 
cucumber, sprouts,  ‘shrooms, black olives  & house dressing

Portabella  $5.09 $7.69 $9.99
Pepper jack, portabella, teriyaki glaze, bell peppers & pineapple

POWER PLANT Guacamole & hummus  $5.09 $7.69 $9.99
Guacamole, hummus, feta,spring mix, onion, tomato, pickle, 
cucumber, sprouts,‘shrooms, black olives & house dressing 

STICKY ICKY (Peanut butter & jelly) $3.39 $4.69 $6.19

CHICKEN & TURKEY

EVERY SUB COMES LOADED UP!
Lettuce, tomato, onion, pickle, 

house dressing & Parmesan/Oregano

$ PACK IT FULL $

Extra Meat
Extra Cheese
Cream Cheese
Bacon

Pepperoni
Hummus
Avocado
Guacamole 

Extra Sauce
Extra Dressing
Pineapple
Giardinara 
Peppers

OUR HANDCRAFTED 
SAUCES & DRESSINGS

Signature Ranch 
Honey Mustard
Jamaican Red 
  Hot Sauce 
Chipotle Mayo
BBQ Sauce 

Teriyaki Sauce 
Horseradish
House Dressing 
Greek Dressing
Handcrafted 
  Marinara

House  
  Cream Cheese $ 
Jalapeño 
  Cream Cheese $
Hummus  $
Jalapeño  
  Hummus $

Our proprietary Parisian bread is hand-rolled,  
hand-scored, and baked by a bakery that has 

been in business for over 50 years.

SIGNATURE BREADS
GARLIC HERB, WHITE, WHEAT

PINNER 8” BLUNT 12”NUG 4”

WE HAVE THE BEST BREAD 
IN THE BUSINESS!

MEAT

 COTTON MOUTH CURES 
FOUNTAIN DRINKS $2.09 
ICED TEA $2.09
CHIPS & DRINK $3.49

 $2.09
LOCAL BEER & SPIRITS  see bar

 NUG PINNER BLUNT 

Italian  $5.19 $7.89 $10.39
Smoked ham, Genoa salami, prosciutto, black olives & provolone

 $5.19 $7.89  $10.39
Smoked ham, genoa salami, prosciutto, pepperoni, bacon, 
Giardiniera peppers & cheddar

Ham, Swiss & pineapple  $5.19 $7.89 $10.39
Smoked ham, pineapple, honey mustard & Swiss

 roast beef  $5.39 $8.09 $10.59
Roast beef, BBQ sauce, green  peppers, ‘shrooms & cheddar

Roast beef  $5.39 $8.09 $10.59
Roast beef, horseradish, green  peppers, ‘shrooms & Swiss 

French dip  $5.39 $8.09 $10.59
Roast beef, portabellas, red onion, & provolone with a side of au jus

 Turkey & roast beef  $5.39 $8.09 $10.59
Roasted turkey breast, roast beef, chipotle mayo, bacon & provolone

Club  $5.19 $7.89 $10.39
Roasted turkey breast, smoked ham, bacon & provolone

 $5.19 $7.89 $10.39
Bacon, mayo, lettuce, extra tomatoes, house dressing & provolone

Tuna melt  $5.19 $7.89 $10.39
Our very own handcrafted tuna salad topped with cheddar

Meatball  $5.09 $7.69 $10.09
Meatballs, marinara, green  peppers, ‘shrooms & provolone

Pizza sub  $5.09 $7.69 $10.09
Handcrafted marinara, Genoa salami, pepperoni  & provolone

SECRET STASH
CREW CONCOCTED SANDWICHES 

 
SEE STORE FOR DETAILS!
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OUR STORY

As a lifelong “foodie”, Scott Jennings 
worked at quite a few di�erent restaurants 
during his college years and decided it was 
an industry he wanted to grow into, but with 
one condition; he had to seriously shake 
things up. In one particular job as a delivery 
driver, Scott noticed a severely underserved 
market for late night deliveries. Food that 
was delivered on campus lacked in quality. 
And after coming to the realization that 
most college students liked to get high, he 
�gured, why not create a marijua-
na-themed sub shop?! And so in 1998, 
Cheba Hut “Toasted” Subs was born. 

Scott had three goals when he decided to 
open his �rst restaurant after graduating 
from Arizona State University 25 years ago. 
First, he wanted a place that served a 
sandwich that was better than anything on 
the fast-casual market. Second, he wanted 
a unique and fun theme that embraced the 
counterculture. Finally, he wanted to create 
an environment where everyone truly felt 
welcome and got to experience a genuine 
and authentic level of care in customer 
service; something that most people would 
rarely receive in the fast-casual world. 
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OUR STORY

After �nding success with his �rst location in Tempe 
Arizona, Scott was able to open another Cheba Hut, 
and then another, and soon found himself with multiple 
restaurants across multiple states. Scott wondered if 
there were others like himself out there; people who 
loved to play by their own rules, who valued individuality 
and freedom, but who were also driven to �nd success. 
So he tested the waters by awarding a few franchises in 
states close to Cheba Hut HQ. In doing this, Scott found 
a new level of ful�llment that he had yet to experience 
on his own. In mentoring others and in sharing the 
success of Cheba Hut with new like-minded 
entrepreneurs, he found his true calling.

Scott carefully began to build systems and processes 
that would allow the Cheba Hut brand to be successfully 
launched in new markets, and has spent the last 20 years 
bending and breaking these systems with 20 locations 
across 7 states.  As explained in a recent Entrepreneur 
Magazine article, “While sandwiches and stoners �t 
together like...well, sandwiches and stoners, building a 
franchise empire around the theme seemed like a long 
shot. But Jennings is killing it.”

In the last few years Cheba Hut has been happily riding 
the “Green Wave”. As medical and recreational marijuana 
continues to be legalized in new states, Cheba Hut 
Franchise Owners are enjoying the high of double-digit 
same store sales growth. And in 2018, more entrepre-
neurs will get to join in the fun, as Cheba Hut o�cially 
launches the franchise opportunity nationwide. 

OUR STORY



The answer is everything! With our focus on serving the best 
damn sub you’ve ever had, employing the most genuine sta�, and 
creating the most fun and relaxing atmosphere, we believe we are 
much di�erent (and better!) than the average food joint. Here’s 
the speci�cs of what has made Cheba shine above the rest:

ONE OF A KIND
Cheba Hut is a fun and distinct marijuana-themed eatery. By using 
puns, innuendos, and eclectic decorations we have created a 
business that is truly unique within the fast-casual space. This 
theme has worked for the past 20 years, but with the legalization 
of marijuana sweeping the country, we have become even more 
on-trend than we ever thought possible! 

OUR MENU
All of our recipes are proprietary and we take pride in skipping the 
shortcuts! We o�er toasted subs, homemade munchies and 
cotton mouth cures such as Kool-Aid and local beers. Our propri-
etary Parisian bread is hand-rolled, hand-scored, and baked by a 
bakery that has been in business for over 50 years. Customers can 
choose from our signature subs like the White Window (Chicken & 
Ranch), Dank (Pizza Sub), Kush (BLT), Sticky Icky (PB&J) or they 
can create their own. We o�er three di�erent sizes to choose 
from and once all of our premium  ingredients are assembled, we 
run each masterpiece through a toaster melting everything 
together to achieve the perfect toasted sub. We then “Load Up” 
each one with- lettuce, tomato, onion, pickle, house dressing, 
parmesan and oregano.
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WHAT MAKES US DIFFERENT?
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WHAT MAKES US DIFFERENT?

ACCOMMODATING
We guarantee a pleasant experience for anyone that unwinds 
with us. From the fun decor to our carefully selected music play-
lists and our inviting bar; a visit to a Cheba Hut is both a fun and 
relaxing experience. Our customer demographics range from 
millennials to families, baby boomers, and even grandparents. We 
are a generational hub that strives to make all customers feel 
comfortable in our restaurants.

FULL-SERVICE BAR
Cheba Hut is the only franchised sandwich shop in the country 
to o�er a full-service bar. We found that the bar enhances the 
customer's experience, keeps them in the restaurant longer, and 
acts as an incentive to come back more often. Not only that, but 
the sale of alcohol allows Franchise Owners to achieve higher 
revenues and margins.

EMPLOYEE RETENTION
We like to have fun and it shows! We know happy employees 
equal happy customers, so we treat our sta� well and encourage 
them to have fun while on the clock. Business is still business, but 
by creating an enjoyable atmosphere to work in we have obtained 
an employee turnover rate that is well below industry average. 
Many employees even reach their 10 year anniversaries of work-
ing with us!

INTERACTIVE CUSTOMER SERVICE
Every person who works at Cheba Hut is trained to go above and 
beyond when it comes to customer service. We teach all sta� 
members to “focus on the interaction, not the transaction,” 
which has lead us to become a destination restaurant for 
customers outside of our core markets.
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WHY OWN A CHEBA HUT?

In a world where we have seemingly become OK with eating 
�avorless sandwiches served by obedient robots in sterile 
atmospheres, Cheba Hut “Toasted Subs” is humanizing one of 
America’s favorite pastimes; eating subs and drinking beer! And 
what started out as a single restaurant with a unique and fun 
counterculture, has evolved into a growing movement of Cheba 
Hut Franchise Owners and their customers who get to say “F.U.” 
\to those companies, and enjoy a concept, a product and 
experience that they believe is far superior to anything 
else out there.

For most of our Franchise Owners, the “why” behind their Cheba 
Hut business is a multi-faceted answer:

DO IT YOUR WAY
Society may tell you that you need to look and act in a certain way 
in order to be successful but Cheba Hut proves the opposite. 
Embrace your individuality, and those of your future customers. 
Enjoy a culture of freedom without the typical “rules” associated 
with successful businesses. They can try to categorize us but we 
will continue to do it our way.

HIGH PROFITS
At �rst glance you might look at the Cheba Hut model and think, 
“that can’t be very successful.” Want to know our little secret? Our 
restaurants have better unit economics than many of the national 
fast-casuals out there! We have average store sales of over $1.25 
million which are growing by an average of 15% each year. It 
doesn’t take a genius to see we are the real deal by comparing 
us with the restaurant average of 1.5%-2%!
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WHY OWN A CHEBA HUT?
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KEEPIN’ IT SIMPLE
At Cheba Hut, there’s no �at tops, no deep fryers and 
no expensive hoods. Not only does this keep initial 
investments more a�ordable, it creates an ease of 
operations, allowing our Franchise Owners to focus on 
connecting with their communities and developing an 
incredible culture with their employees. Our Franchise 
Owners get to enjoy the revenues and stability of the 
traditional restaurant model, without many of the 
headaches. In fact, the only headaches we like our 
Franchise Owners to have in their stores are those 
created by spending too much time at the bar with 
their customers the night before!

CREATE RAVING FANS, NOT JUST CUSTOMERS
Our Franchise Owners bene�t from the recognition 
and reputation we have spent 20 years building. As a 
result of having better food, better service and a truly 
unique culture, not only do we have 45,000 followers 
on Facebook but we also have an extensive presence 
on Yelp, Google, Trip Advisor, Snapchat, and Instagram. 
At Cheba Hut, we have truly built a following of raving 
fans who love letting the world know about their love 
of Cheba, whether it’s online reviews or repping our 
Cheba threads.

EMBRACE YOUR COMMUNITY
We strive to break the mold and embrace the non-
traditional. So, while there are guidelines Franchise 
Owners must follow, we do encourage individuality. 
For that reason, each owner creates two sandwiches 
that are featured on the “Secret Stash” menu and we 
encourage them to serve local beers. We also help 
�nd a local artist that paints a mural re�ective of the 
community on the restaurant walls.



Cheba Hut operates within the Fast-Casual Industry 
which collectively outputs $52 billion in sales annually. 
This type of industry has been long considered as a 
recession-resilient segment, as eating a�ordably is 
something that is a constant necessity for most, even 
more so in times of economic downturn.

Currently, fast casual is growing faster than fast-food 
and full-service restaurants due to how well it �ts 
consumers’ lifestyles. Fast-casual cuisine aligns the 
need to eat on the run while o�ering healthier options, 
all while being customizable. 

IBISWorld, a �rm of statistics, or maths, or some types 
of numbers’ nerds that we don’t really understand - 
reported that since 2016 sandwich franchises have 
excelled. Sandwich-based restaurants have the ability 
to pivot their menus based on customer appetites and 
industry trends. Not only that, but sandwiches are 
often sold at an attractive price point to the majority 
of the population. These trends are expected to 
continue and grow well into 2021.

Currently, Fast Casual Restaurants are growing at a 
rate of 6.3%, with fast-food at 3%-4% annually, and 
full-service restaurants increasing revenues by around 
1.5%-2%. Compare this with Cheba Hut where our 
average store sales increase is at 14.92%. Now we are 
no rocket scientist, but we are smart enough to know 
that we are outpacing most of the industry!

THE INDUSTRY
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OUR AWARDS

Sure, getting awards from food critics and magazines is nice, and we’ve got a ton of ‘em. 
But the only recognition that we give a damn about is that from our customers. Check 
out some of the thousands of reviews we have from our loyal Cheba Hut fans:
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“Toasted subs are absolutely amazing! Great service. I've heard of 
Cheba Hut for a few years & I've been in the valley for over 8 years 
& I've been wanting to go, and now I can �nally say that I've gone & 
I will be coming back again! I got the Kush sub (aka BLT) bomb af to 
say the least. Reasonable prices. Nothing but love man, 
very groovy!”

– Autumn E. O.

“Amazing service! Amazing atmosphere! Great people with good 
vibes all around! I sometimes just stop to get a gooey ball, but 
always end up with a giant, fully loaded sandwich, chips, and a 
large drink, plus an extra dessert.... but ooohhhhh, it is de�nitely 
worth it! And DELICIOUS!!”

– Elizabeth Maloney



OUR HUTS

From day one, we have been focused on creating an environment 
in our stores that is relaxing, fun and genuine. While the marijuana 
theme is a hit, we are perhaps best known for the selection of tunes 
bumping in our Huts each day. We spend a good deal of time work-
ing with each Franchise Owner to ensure our newest Hut embodies 
the Cheba eclectic atmosphere. 

No two Cheba Huts look alike. Unlike almost every other franchise 
out there, we don’t believe in the cookie-cutter store mentality. 
Rather, we focus on creating a Hut that celebrates each individual 
community. Each Franchise Owner works with a local artist to 
design a mural that re�ects both them, and their community.

We o�er two di�erent store models; 1,750-2,000 square feet, and 
2,400- 2,600 square feet. Both thrive in strip malls but the larger 
buildout can also be successful in a stand-alone building. Outdoor 
patios that range from 400-600 square feet are typically required 
and a parking lot is preferred.

Our typical store hours are Monday-Sunday. 10:00 am-12:00 am. 
We have some Franchise Owners who choose to serve breakfast or 
operate late nights until 2:00 am or 3:00 am. Extending hours of 
operation will be your choice.

Each Hut has a roster of 15-30 full-time and part-time employees. 
This number depends highly on the volume of the restaurant. Any 
typical day, an Owner needs one GM and 5-9 employees. Most 
employees are usually college students or young adults looking for 
an awesome, laid-back, part-time job where they can earn tips and 
enjoy a free or discounted shift meal and drink. General Managers 
are salary based and Bar Managers can be paid salary or hourly, 
dependent on what you decide.

Don’t freak out! We know that there will be a lot of people wanting to 
open a Cheba Hut in 2018 and beyond, so we are going to protect 
your territory. We have your back and won’t allow anyone to open 
within a 2 mile radius of your location.
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INVESTMENT

EXPENDITURE AMOUNT LOW AMOUNT HIGH

INITIAL FEE $40K $40K

LEASEHOLD IMPROVEMENTS $125K $350K

LOCATION SELECTION SERVICES $5K $5K

FURNITURE & FIXTURES $75K $125K

POS SYSTEM & COMPUTERS $13K $14K

TRAINING EXPENSES $2.5K $5K

ARCHTECT & ENGINEER FEES $8K $13K

SIGNS $7.5K $13K

RESTAURANT LEASE - 3 MONTHS $12K $21K

MISCELLANEOUS $3K $18K

GRAND OPENING CELEBRATION $2.5K $4K

ADDITIONAL FUNDS - 3 MONTHS $30K $60K

TOTAL $318,500 $673,000

The initial investment range for a Cheba Hut ranges 
between $315,500 - $664,500, which is considerably 
lower than what many of those other Franchises want 
for a basic, cookie-cutter restaurant. The range is 
determined by the type and condition of the real estate 
and the particular market you are in.
 
Start-up costs include items like leasehold improvements, 
equipment, furniture, inventory/supplies, grand opening 
marketing, and three months of initial working capital. A 
competitive bene�t for Cheba Hut is our simple operational 
concept; our stores have no complicated and expensive 
hoods or grills; to produce the best damn sandwich you’ve 
ever had, our Franchise Owners only need the Cheba 
toaster. Due to the �exible smaller formats, build-outs 
will be cheaper than often complex restaurant build-outs.
 
Our �nancial requirements are based on the availability of 
$200,000 in liquid capital, a net worth of $350,000+ and a 
credit score of 700 or higher. The franchise fee for one 
store is $40,000.

Candidates with experience in multi-unit franchising or with 
a high degree or business/retail experience may be eligible 
for a multi-unit agreement with Cheba Hut, which will earn 
you a lower franchise fee for each unit awarded.



HOW MUCH CAN I MAKE?

You’re probably smart enough to know, from the numbers we 
are allowed to publish, that the Cheba Franchise Owners are 
crushing it. But in terms of the nitty gritty, we have to do it by 
the book and stay within the rules that those government 
buzzkills enforce. Accordingly, we’re not allowed to get too 
speci�c with numbers at this early stage. Which is a shame, 
because we are very proud of them!

But fear not; once you become a quali�ed applicant and have 
began the Education Process, you will have the opportunity to 
speak with our Franchise Development Manager and explore 
our Franchise Disclosure Document (FDD). The FDD contains 
the P&Ls and all the good stu� that will get you the answer to 
your question above. Once you have these, you’ll be able to 
put together a business plan and proforma to help forecast 
your growth. In the meantime, here’s a sneak peak of what 
the FDD will show you:

AUV

$1,282,726
YEAR-OVER-YEAR SALES

14.92%
HIGHEST PERFORMING LOCATION

$2,040,717(MESA, AZ)

SYSTEM-WIDE SALES 

UP 27.47% FROM 2016 TO 2017!
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HOW DO WE COMPARE

Our Franchise Owners are seemingly relaxed and fun-loving; You’ll rarely catch them in a suit and 
tie. But don’t let that trick you into thinking they aren’t high performers. At Cheba Hut, we are 
driven to beat the other guys. We know we have a better product. We know we provide better 
customer service. We know we build real and lasting employee culture and we’re determined to 
prove all that out on the bottom line of our P&Ls. 

Check out how Cheba Hut stacks up against some of our competitors:

FRANCHISE 
FEE

INITIAL 
INVESTMENT

ITEM 19 
AUV

$20K $131,150 - $928,405 $648,388

$30K $190,500 - $495,250 $691,548

$24.5K $225,581 - $532,172 $742,333

$25K $197,638 - $410,277 $579,537

$40K $290,500 - $639,500 $1,027,359221%

SALES TO 
INVESTMENT

122%

202%

195%

190%



Cheba Hut partners with a Real Estate Team that helps you �nd 
the best location by taking our 20 years of real estate experience 
and then pairing you with a proven local broker who knows your 
area best. Our construction team steps in to not only help you �nd 
the right general contractor for the job but they will also make 
sure your fresh new Cheba Hut gets open as quickly and 
a�ordably as possible.

Soon after you have been awarded a Franchise Agreement, we 
will kick o� this stage with a thorough consultation and then 
begin to support you as you move through the real estate and 
construction phases of your launch. We will work directly with you 
and your local commercial real estate broker to identify all of your 
potential locations, and help you understand which locations are 
more likely to be successful for you. We have learned over the past 
20 years what sites will give you the best opportunity to dominate 
your market!

REAL ESTATE & CONSTRUCTION

We will continue to provide support and construction insights that 
help seamlessly bridge the gap between real estate and construc-
tion. By managing the process from site selection to operations 
hando� after construction, the Cheba Hut Support Team provides 
a high level of oversight, insight, and foresight.

Here are the main steps we will walk you through in this phase:
1. SITE SELECTION

2. MARKET SURVEY

3. SITE TOURS

4. LETTER OF INTENT (LOI)

5. LEASE NEGOTIATION

6. CONSTRUCTION PROCESS:

7. DESIGN

8. PERMITTING- FURNITURE, FIXTURE, & EQUIPMENT

9. CONSTRUCTION AND WALK THROUGH

14
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SUPPORT & TRAINING

Over the last 20 years, we’ve learned not only how to �ll restau-
rants with new customers, but how to get them to become brand 
loyalists. Our goal is to help you achieve this same type of following 
from the moment you open your Hut doors. We do this by helping 
you plan a big Grand Opening celebration, and then continue to 
build awareness of the newest Cheba Hut via social media 
advertising, radio, televisions, print and PR. 

Once you’ve opened the doors and are rocking and rolling, we are 
committed to helping you reach the high levels of success that we 
are accustomed to. We do this by providing weekly support calls, 
�nancial reviews, culture coaching, quarterly newsletters, and 
quarterly site visits to help you at your Hut. We also have a host of 
online training videos for you to reference for many of the topics 
that you need a quick answer on. 

It’s important to understand that, unlike the other guys, we aren’t a 
corporate machine where if you have an issue, you get a “help 
ticket” and wait days/weeks to get an answer. With Cheba Hut, if 
you have a problem just pick up the phone and we WILL be there 
for you. For us, this is not just a business relationship - we are a 
family, and we treat all of our Franchise Partners accordingly.
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Our job as the Franchisor is to make sure you are fully trained on 
how to execute your Cheba Hut business to its full potential, so that 
you too can enjoy the �nancial performance that our current 
Franchise Owners are accustomed to. 

Soon after you are o�cially welcomed as our newest partner, we 
will train you or your designated Managing Operator for a minimum 
of 14 days, and your General Manager for a minimum of 28 days 
(yep, we take it that seriously!) The training program includes class-
room and on-the-job instruction on basic business procedures, 
equipment operation and maintenance, hiring and training of 
employees, scheduling, basic accounting principles, computer 
operations, marketing and promotion, purchasing procedures, 
food preparation, food presentation, food safety, food quality, food 
portions, alcohol service, food and beverage cost control, customer 
service, general maintenance and all other important components 
of the business that you need to know in order to make your Cheba 
Hut a roaring success.

Your Management Sta� must fully complete the training program 
before the scheduled opening of your Hut. Cheba Hut HQ will then 
arrange for an Opening Team to help you get completely up and 
running, for a minimum of 14 days! There is no fee for this opening 
assistance. We just want to see you enjoy (as much as you can 
during an opening) what should be the most exciting part of your 
business ownership journey, as you step into a happier and 
�nancially healthier future!  
 

 



STEPS TO OPEN

1. REAL ESTATE
Our Real Estate Team helps you �nd the best location 
by teaming you with proven local brokers who know 
the area best.
 
2. CONSTRUCTION
Our team helps �nd the right General Contractor for 
the job and gets your Hut open as quickly and a�ordably 
as possible.
 
3. FINANCE
We have the tools to help you run your company and 
benchmark goals with our proprietary dashboard. We 
help you make data-based decisions on your Cheba 
business as you look to get open.
 
4. SUPPLY CHAIN
We set you up with our national vending partners to 
ensure that you have a seamless rollout of ingredients,
products and services, helping with Cheba’s buying 
power.
 
5. MARKETING DEPARTMENT
We work with you to grow awareness in your community. 
From Grand Opening, Local Marketing, to Social Media - 
our job is to help you let your community know that your 
Hut is now open.
 
6. ONGOING OPERATIONS
Our Support Team is here to help show you that you are 
not in this alone. Whether it’s email discussions, phone 
calls, or even visits with each other; we are invested in 
helping you make it happen!
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At Cheba Hut, we are looking for like-minded people who share 
our vision for providing an amazingly relaxed and authentic dining 
experience, serving the best damn sandwich in the fast-casual 
world and treating every customer like they are your long lost best 
bud. We want to partner with Franchise Owners who are hungry to 
succeed and grow into multiple locations. You should also be a 
great cultural �t, and most importantly, want to be able to have 
fun with your new business. 

One great aspect of Cheba Hut is that restaurant experience is 
not necessary. Most owners will devote the majority of their time 
to running the business from behind the scenes, which is why a 
business background is emphasized. We also look for the following 
skills and characteristics:

• LEADERSHIP & MANAGEMENT EXPERIENCE

• POSSESSES A STRONG BUSINESS ACUMEN

• IS A GOOD CULTURE FIT FOR THE ORGANIZATION

• DEDICATED TO WORLD CLASS CUSTOMER SERVICE

• MULTI-UNIT CAPABLE

• ORGANIZED & ACCOUNTABLE

• MOTIVATED & OUTGOING

For candidates applying for a single unit agreement, you should 
have a credit score of 700+, liquid capital of $200,000 or more 
and a net worth of over $350,000. For candidates applying for 
multiple units, the requirements in terms of both professional 
backgrounds, skill sets are determined on a case-by-case basis.

IDEAL OWNER
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Over the next 4 weeks, we will walk you through an Education 
Process that allows you the opportunity to learn all about the Cheba 
Hut franchise model This also allows us to learn more about your 
viability as our newest Owner. Here’s an outline of the key steps you 
will progress through:

1. FRANCHISE QUESTIONNAIRE
Complete a short Questionnaire providing us with a little more 
information about you. Once we have reviewed this and can con�rm 
you meet the initial requirements, we will set your initial call and send 
you the FDD.

2. INITIAL CALL
We will schedule a call to get acquainted with each other and �nd out 
what you’re looking for in a franchise. You will learn more about the 
franchise system, the industry and what makes Cheba Hut thrive, 
and we will learn more about your background and business/lifestyle 
goals.
 
3. FDD REVIEW
The Franchise Disclosure Document provides you with all the nuts 
and bolts on the Cheba Hut franchise, including franchise rules, 
investment levels and detailed �nancial performance information for 
our open locations.
 
4. SUPPORT SYSTEM OVERVIEW
During this step you will learn more about our Support Team and 
support systems. This is our last educational call prior to introducing 
you to an existing Cheba Franchise Owner.
 

EDUCATION PROCESS

5. PEER REVIEW
During the Peer Review step you will have the opportunity to 
speak directly to Cheba Hut Franchise Owners. This is a 2-fold 
process; you get to ask questions about what it’s like to own and 
operate a Cheba Hut. Then our Franchise Owners get to learn a 
little about you, and provide us with feedback on whether or not 
they feel you would be a good �t with the Cheba family.
 
6. DISCOVERY DAY
Following a �nal review of your progress through the �rst �ve 
steps, we will then invite you to Colorado to spend the day with 
the Cheba Support Team. You will get to see the business model in 
action and tour our HQ.

7. FINAL INTERVIEW
At this stage we will host you for �nal phone interview with the 
Support Team to answer any �nal questions we have and discuss 
�nal details. A decision on your approval from Cheba HQ will then 
be made within 24 hours following this �nal call.
 
8. FRANCHISE AWARDED!
After we walk you through the Agreement signing, you will then 
o�cially become Cheba Hut’s newest Franchise Owner!  
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CLICK HERE

For more information visit Franchise.ChebaHut.com

Ready to see if you qualify for our Education Process? 

Complete our secure 5-10 minute Confidential Questionnaire.

https://forms.zohopublic.com/RainTree/form/ChebaHutConfidentialQuestionnaire/formperma/ayFbOMJRxQBx2y5d3NezRdfj3StCdeHzxqaS8o3qBT4

