


OUR QUALITY COMMITMENT

• At Steak ‘n Shake, we are passionate about serving fresh
and natural products.

• Our 100% fresh beef, naturally fed and without
antibiotics, contains no hormones or GMOs.

• Our fries are homemade and cut on site.

• We make our own milkshakes with real homemade ice
cream, we grow exceptional vegetables in our vegetable
garden in Ramatuelle, we support local agriculture.

• We are committed to protecting the environment in all
our activities: “From our Farm to your table”.



VISION
Steak ‘n Shake is a classic American brand and we
intend to lead and dominate the premium burger
and milkshake segment of the restaurant industry.

MISSION
Constantly to serve our patrons the highest quality
burgers and shakes along with extending them
great service at the lowest possible prices.

LA PETITE HISTOIRE
Since 1934, Steak ‘n Shake has been delighting
Americans with its gourmet Steakburgers, homemade
fries and traditional Milkshakes, the recipe of which has
never changed.
Steak ‘n Shake was born on the famous Route 66, in the
heart of the Great American Depression, from the desire
of its founder to cook the best burgers in the country at
the fairest price. He buys the best meat on the market
which he cuts, assembles and cooks in front of his
customers. The gourmet burger was born.
Over 80 years later, Steak ‘n Shake is still one of the most
recognized brands in the American restaurant market
with over 120 million burgers and 78 million milkshakes
served each year.



FAMOUS FOR STEAKBURGERS,

FRESH FRIES

BEST HAND MADE MILKSHAKES AND 
HOME MODE WHIPPED CREAM

ALWAYS FRESH – NEVER FROZEN
No freezer, No microwave
-
BEST VALUE FOR PRICE



STEAKBURGER
Unparalleled quality

100 % Fresh Meat
Only best cuts of beef

No additives, GMOs or antibiotics

Fresh Ingredients
Fresh meat, Never frozen
Fresh vegetables prepared on site
Fresh baker's bread

ORIGINAL RECIPES
Smashed steak on the grill to caramelize the 
surface; homemade sauces, such as guacamole

COOKED TO ORDER
All of our products are made to order.
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MILKSHAKES
Handcrafted

« B e s t  A m e r i c a n  m i l k s h a ke s »  
Z a ga t  a wa rd e d

A r t i s a n a l  I c e c re a m

4  s c o o p s  o f  i c e  c re a m  a n d  m i l k

S h a ke s  t o  o rd e r  i n  o u r  re s ta u ra n t

D e c o ra te d  w i t h  h o m e m a d e  w h i p p e d  c re a m  a n d  a  
c o c k ta i l  c h e r r y
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Fresh 
homemade fries

FRESH POTATOES
Never frozen, prepared on site every morning, 

delivered whole several times a week.

COOKED WITH CARE
Cut, blanched every day in restaurant, 
seasoned with cheddar or cheddar 
bacon;

AN EXCLUSIVE RECIPE
thin and crispy
a studied flesh / crisp ratio



INSIGHT
IT MUST BE RIGHT
Since 1934, we have been committed to cooking the best products in complete
transparency. In each of our restaurants, our customers can see every step of
the preparation of their burger, from cutting our fresh vegetables to cooking
our fresh meat, including the preparation of our Milkshakes.

ILLINOIS, 1934 2018
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From Our Farm
To Your Table

With its 35 French restaurants, Steak ‘n Shake
is today an American brand that promotes
resolutely French values. The majority of our
products such as our meat or our artisanal
ice cream are French, and we have also
acquired a farm in the south of France with
the ambition of being able to supply some of
our restaurants with fruit and vegetables.
exception. Through this farm, Le Potager de
Sardar Biglari, we are committed to
promoting local and sustainable agriculture
as much as possible.

Our close partnership with our French
suppliers allows us complete traceability of
our products from farmer to restaurant,
"from farm to fork".
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It was in the south of France that Sardar Biglari,
founder of Biglari Holdings and owner of Steak ‘n
Shake, decided to grow his own vegetables from
the Ramatuelle region. It is because Provence is
home to the best vegetables that he decided to
create his own vegetable garden, Le Potager de
Sardar Biglari, which delivers exceptional
vegetables such as tomatoes, naturally grown in
the most traditional way, to its restaurants. that
is.
Our close partnership with our French suppliers
allows us complete traceability of our products
from farmer to restaurant, "from farm to fork".



Beyond this strong direction towards “buying local”,
we are also investing in research for sustainable
development in our restaurants.
We have removed the majority of plastics from our
restaurants, such as our straws and our spoons,
which will now be made from recyclable and
compostable materials such as corn. We have also
made changes to all of our packaging so that they
are 100% recyclable and in line with our search for
authenticity. We have selective sorting bins to
encourage our customers to participate in the
process. Finally, our teams are made aware in the
field of respecting environmental issues.

SONT 
DISTRIBUÉES

UNIQUEMENT
SUR DEMANDE

An eco-responsible 
approach

nos pailles

Lanature
vousdit merci !

Pourvotresanté,mangezaumoins5fruits et légumespar jour.
SteaknShakeInternationalSARL-5bis avPrincesseAlice,98000-FR40000101633



High Tech at the service 
of the customer

Interactive ordering 
technology

We have installed new ordering technology
in our restaurants that significantly reduces
customer waits and allows their experience
to be interactive and innovative.

We at Steak ‘n Shake are convinced that the
best possible service is synonymous with
simplicity and speed, and we are therefore
doing everything we can to offer our
customers a digital journey that embraces
their new expectations.

The
STEAK ‘N SHAKE
App

The Steak ‘n Shake app
allows our customers
to locate a restaurant
and get there, to learn
more about our brand,
and above all to order
directly from their
smartphone.

Click 'n collect is
therefore part of our
customers' journey in
order to offer them
even more
interactivity and
service efficiency.



QSR  CHAINS

Gourmet Burger chains / 
High prices

MARKET OPPORTUNITY

LOW 
PRICES

HIGH 
PRICES

LOW 
QUALITY

HIGH 
QUALITY
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Highest quality product

An incomparable quality / price ratio

A design combining modernity and authenticity
A brand with eco-responsible values

An efficient supply chain

Operational excellence

LOW 
PRICE

HIGH 
PRICE

LOW 
QUALITY

HIGH 
QUALITY

MARKET OPPORTUNITY



A MAJOR ACTOR ON THE
GOURMET BURGER MARKET

500 ,000
CUSTOMERS 

SERVED PER DAY

650
RESTAURANTS

NATION’SRESTAURANTNEWS
GOLDENCHAINAWARD

BEST MILKSAHKES
ZAGAT



MODULAR 
FORMATS

C i t y  c e n t e r

DRIVE

M a l l



A WARM AND AUTHENTIC 
DESIGN

DESIGN
Natura l  mate r ia l s  l i ke  wood  o r  
s la te
H igh l igh t ing  our  f resh  
p roduc ts

KITCHEN
An open  k i t chen  fo r  the  l i ve  
p repara t ion  o f  p roduc ts


