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CONCEPT

A FIRST OF ITS KIND PHO-FOCUSED CASUAL DINING
CONCEPT SPOTLIGHTING AUTHENTIC PHO CULTURE

Sharing authentic recipes and Vietnamese heritage: Our
Vietnamese founder and experienced restaurateur, Diep
Nguyen, not only grew up in Vietham but also travelled the
whole country for many years to learn about all the different
types and styles of Pho

Over 15 different types of Pho: From North to South
Vietnam, our Pho focused menu offers a wide range of
delicious Pho recipes appealing to all tastes

Made fresh daily: Our ingredients are freshly
sourced and prepared in house

Modernised to make Pho accessible to today’s consumer:
From our trendy and sleek interiors to our food preparation
methods

Multiple store formats: Full dining, express, take away
and delivery

Easy preparation systems and high margins: Minimise
training requirements and reduce operating risks




MISSION, VISION
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OUR MISSION

To share authentic Viethamese Pho
recipes and culture with the world

OUR VISION

To be the leading and most loved
Pho company in the world
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BE AUTHENTIC

We use recipes researched from
the kitchens, communities and
mamas throughout Vietnam to
deliver not just authentic flavours
and types of Pho but also stories,
facts and history.

We offer more than 15
different types of Pho from all
over Vietham

Our Pho Speciality Soup
broth is simmered for 18
hours using traditional
techniques and ingredients

Our soup Pho noodles are
freshly made in-house — Not
factory made or dried

We work with Viethamese

artists to feature their art
and paintings in  our
restaurants

BE DEDICATED

We are committed to excellence
and are passionate about our work.
Our dedication means empowering
people, fostering joy and making a
meaningful difference in the lives of
others. This commitment drives us
to exceed expectations and deliver
exceptional service.

We strive to understand our
customers’ needs and try to
exceed their expectations in
every interaction

We show genuine care and
attention to detail in every
customer engagement

We actively seek and value
customer feedback

We go above and beyond to
surprise and delight customers

BE HEALTHY

We pride ourselves in using high
quality and clean ingredients that
are not only delicious but also good
for you. By doing so, and enforcing
strict hygiene standards, we are
able to bring Pho from the street
corners of Vietnam to the world and
make it accessible to everyone.

No MSG

Freshly prepared food

Menu choices highlight healthy
options

Vegetables delivered fresh daily
from trusted suppliers

Central kitchen standardises
food preparation and storage

In Vietnam we will use 100%
imported beef until beef
industry standards improve

BE TRUE

At MamaPho we believe that integrity is
a foundation of our success. Being true
means committing  to honesty,
authenticity and ethical behaviour in all
aspects of our work. In everything, we
strive to be open, reliable and
trustworthy.

We always act with honesty
and transparency

We value open and clear
communication. We speak
truthfully and listen actively to
understand others

We maintain reliability in our
actions and decisions

We treat our customers,
partners and each other with
the utmost respect and
consideration

Our open plan kitchens allow
customers to see everything
we do



THE SECRET
SAUCE



ONE DISH, MASS APPEAL: WE CATER
FOR EVERYONE

Unlike other Vietnamese restaurants, MamaPho is a pho-
focused concept that focuses on showcasing authentic
Pho culture and displaying our craft to ensure our

customers have the best taste, experience and value.
Pho-focused concept with wide range of

choices but limited SKUs

More than 15 different types of Pho

Vegetarian options available

Pork-free (suitable for many religions and Halal

certification)

Appealing to all ages

Can be enjoyed for breakfast, lunch or dinner

Seasonal specials are rotated every 3 months to stay

fresh and add variety




TAILORED FOR TODAY’S
MODERN AND
DISCERNING CONSUMERS

Our MamaPho founder spent seven years creating MSG
free good-for-you Pho that focuses on high-quality

ingredients.

No MSG — More than 90% of Pho restaurants around
the world use MSG. MSG is used as a shortcut to
create deeper flavours but has questionable side
effects. MamaPho instead creates the rich and
intense flavours of Pho using traditional 18 hour
broth simmering techniques

Homemade soup noodles

Vegetarian options available




OUR WINNING FORMULA:
HOMEMADE 18-HOUR
SIMMERED BROTH

MADE FROM SCRATCH

Our speciality Pho uses Viethamese noodle soup made
from beef bones, ginger, onions, and lots of aromatic

spices. It’s nothing short of Souperfection!

The way all the spices, aromas and flavors

from star anise, cardamom, fennel seeds, and cinnamon
come together is truly unique to MamaPho. Coupled

with an 18-hour broth simmering process and broiled and

charred onion for that extra tinge of flavour - the result

is MamaPho's signature broth.

Our signature broth is uniquely loved by both

Vietnamese and foreign customers.




SWEET DREAMS ARE MADE OF
THESE: OUR SNACKS, BEVERAGES
AND DESSERTS

MamaPho features a range of uniquely Vietnamese
desserts and beverages such as MamaPho Cola (made
from Coke and pickled limes) and Fried Banana Fritters

drizzled with hot melted chocolate

O

All fresh beverages are made in-house
Menu mix is continuously reviewed

Alcoholic beverages complement the Pho
offerings and can be offered where appropriate

Beverages are easily adapted to international
tastes and include Vietnamese beers such as
Saigon Special



‘ v

NG VI DANEPR

IOUR SIMMERED BEEF BROTH
DUNC BO NINM TRONE 18 Gi0

X<

FELUENE]

ORT Anin O8

.

ATTRACTIVE, COMFORTABLE AND UNIQUE
RESTAURANT DESIGN

Our MamaPho stores are designed to pay tribute to Vietnam while
remaining modern, sleek and fresh. Built for families, large groups as
well as solo diners, our stores promise awelcoming and relaxing

dining experience.

Authentic design choices

Hoi An blue and yellow colours

Indochina colonialshutters

Quintessentially Vietnamese geometric floor tiles
Rusticwooden ceiling panels

Photos and printsof Vietnam and Pho culture

Artwork by local Viethamese artists

We work with Vietnamese artists to create art pieces that depict the

sights, scenes and sounds of Vietham aswell asPho culture.

Open Kitchen

Guests are welcome to witness the action in our open kitchen.
From our signature 18-hour simmered broth to our smoke-kissed
wok-fried Pho Xao, our cooking is open and honest and we love to

showcase our techniques for our guests.



Mama-’no DO YOU WANT TO KNOW MORE ABOUT

The Home of Pho

WHATIS =

6 6 Pho is best know as a Vietnamese noodle soup that
typically consists of a clear beef broth, rice noodles (called
Pho), herbs and thinly sliced beef. Other ingredients including
bean sprouts, lime wedges, herbs, chilis and sauces are often
served on the side, allowing diners to customize the flavor
and spiciness of their soup. 9 @

In the bowl:
Rare lean beef & noodle
with beef broth, Onion

In the bowl:
Noodle, Stir-fried beef
& Beef broth,

6 6 Well known as Vietham'’s Green onion

national dish, Pho is considered to

be a relatively new addition to . To add:
Vietnamese cuisine. It is believed to To add: Bean SpI'OU1.Z,
have originated in the early 20th Dough Fritters basil

century in northern Vietnam, but its

exact origins are somewhat unclear. Matching sauce:

Lemon, Chili sauce,
Black bean sauce,
Sate sauce

Matching sauce:
Chili sauce, Vinegar
One popular theory is that Pho was
created as a fusion of French and
Vietnamese cuisine. During the
French colonial period, the French —
WH ERE DOES brought various culinary techniques g/

and ingredients to Vietnam,

including the use of beef, which was

e e T ey nave ledotme. WHY IS MSG OFTEN USED TO HOW TO
creation of Pho bo, or beef Pho, pRONOU NCE

which is now the most common
type of Pho. ? ¢

At MamaPho we have chosen not to use
any MSG as we do not consider it an
authentic ingredient in Viethamese Pho.
In addition, some people may be
sensitive to MSG and experience
symptoms such as headaches or
nausea. We want our Pho to be as
healthy as possible and prefer to stick to
the authentic and time consuming

6 6 Pho (more correctly written as Phd) is
actually pronounced “fuh” with a rising and
enquiring like tone. Think along the lines of the
French word “Feu” which means fire and you
are almost there. 9 9

OTHER TYPES OF

6 6 In pho broth, MSG can help

to enhance the savory, umami
flavor of the beef or chicken,
making the broth taste richer
and more satisfying.

methods of Pho preparation that can
create the depth and complexities of
flavors without using MSG. 9 @

6 6 Include Work-fried Pho, Dry Pho, Crispy golden Pho
puffs and Pho rolls. Come to the Home of Pho at MamaPho
and try out all these types of Pho. 29

WE LOVE
YOUR FEEDBACK

Visit us at:

MAMAPHO.VN MAMAPHO.VN

To know more about Pho and MamaPho!

THERE’S NO ONE LIKE US:
HIGH BARRIERS

TO ENTRY LIMIT
COMPETITION

Besides our unique concept, menu offering
and recipes as well as trendy-designed
restaurant space, we also have other unique
selling points that ensure high barriers to

entry that limit competition.

Unique branding

Vietnamese roots helmed by a Vietnamese
founder

Authentic recipes created without MSG
— It took our founder more than seven
years to perfect these and to be
endorsed by both Vietnamese and
foreign tastes

Our expanding Vietnamese
restaurant network reaffirms the
Vietnamese authenticity of the
MamaPho brand



OUR
CUSTOMERS



OUR CUSTOMERS

Health conscious and educated

Focused on the quality of ingredients and
the dining experience

Passionate foodies with a love for discovering
new types of food

Urban and contemporary
Value-focused

Families, tourists and office workers




OUR SEASONAL PRODUCTS, BRANDING AND MARKETING ISMODERN

AND TRENDY TO CONTINUOUSLY ATTRACT AND ENGAGE OUR CONSUMERS

[njoy o specialty soup

Pho |
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ang O drink or oppetiser

only 69,000 VND
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www.yan.vn MO NHAT! Doc nhanh »»

Mic phai 4 sai lam nay khi nau én khic nda tw ‘nui dudmg’ 1 bao

RMNETIRENN ko sA0  NHAC  PHIM  LAMDEP DO ™ ol 1 WE UNDERSTAND OUR

150 ty USD tian tir thign cia Joff Bazos: Dén bir mé hai nude mat cua

nhdn vién Amazon, chio di chi vi s nhin chi trich?

Ban Bi thur Trung u g chi dinh. ehuin y nhin s 2 tink, thanh CO NSU M E RS AN D W E
HEN Phan cua nhim g Mmay min cu'dd “trung” thin tuong:

Ngui hanh phic vién min, ngui vin bi cai béng cis o co bie

CHAT > AM THUC S e e e ACTIVELY ENGAGE WITH
Gap g& ngudi phu nir dang hién dai héa MamaPho vuot qua khé khan tir dai dich Covid va mé THEM THROUGH ONLINE

nha hang thir tu tai Sai Gon

Ph& Viét va dua né dén thé gioi AN o MEDIA AND KEY OPINION
8 09:00 31/08/2023 (im0 [l snao ) P Nghe doobl z2 3l LEADERS

"Ph& Id mén an quéc gia duoc yéu thich & Viét Nam nhung thuéng bi hiéu 1am do dugc coi la 'mén an
dudng phd’ va phuong phdp chudn bi va phuc vu i - T6i muén thay déi diéu dé."

“« . . . .
Thanh I3p vae nam 2017, MamaPho ra ddi tur tinh yéu cla ngudi sang lap Diep Nguyen danh cho MamaPho is domg what no other Pho brand is domg

Phd Viét Nam va dam mé chia sé mén 3n qubc gia nay vdi phan con lai cha thé gidi. ,ﬁ ) - et = ‘ it’s elevating and modernising Pho while still keeping

V@i Diep, Phé Viét Nam |3 mgt phan thi€t yéu cla van héa Viét Nam nhung chua thé khai thac hét , ~ . ; true to its roots.”
titm nang that sur cda ndé. Cac tiéu thuong dia phuong trén dudng phd Viét Nam bj han ché béi =
cac ky thudt chuan bj thire phdm co bén, thanh phan va tiéu chudn an toan thue pham. Tuy nhién, - VN Express
v&i nén kinh té Viét Nam phat trién nhanh chéng va tang 16p trung luu méi néi ngay cang giau cd,
k¥ nang phan biét va quan tdm dén sic khde, Phé dang ddi mat vdi nguy co bj bd lai phia sau. Vi
vay, Diep quyét dinh hién dai héa Phd dé digu chinh nd véi cac thay déi vé tiéu dung cla ngudi
tiéu dung Viét Nam va toan cau ma cd da nhan thdy dang dién ra.
"Tém nhin cta MamaPho 12 tré thanh ngdi nha cda Phé Vigt Nam. Covid va vige

phai dang cira nha hang cta ching t6i trong mot th&i gian dai da gay ton thuong
néng nhuwng sau khi mé nha hang tha tu tai thanh phd HS Chi Minh, trén dudng

M q ma P h 6 Ngé Pirc Ké, chiing tdi cam thay da héi phuc va mong chd mét teong lai twoi
o= sang."

The Home of Pho Kh: Covid bung phat ¢ Viét Nam, vidc déng cira som cua dat nudc cho padép cude sdng bén
trong liép e tromy 36i Binh hudmg. Khi Covid bil diu lan ring, lic ddng vi dong ciim i
anh hudmg dac bigt nang né dén nganh F&IB vin 1t ca cac nha hang phai dong ciza teong thin

pian khéng xac dimh

® No MSG or presevaties
© 18-Hour simmered broth
© 100% Australian beef

THETIHAC
aVAN [RIOA

# BONGDAVIET BONGDAQUOCTE NHANBINHBONGDA THETHAD THEGIOISAD VANHOA GULTRI KBIZ DOISONG TINTUC24H HIGHTECH B

NUGC SUP DAM DA &
BANH PHO TUOI

Gap go nguoi phu nir dang hién dai héa Pho Viét
va dua nd dén thé gidi
UNVCRVUTS T L2 GM 14/ | GenZ m m

""Pho 1@ mon dn quﬁt gia dwpc yéu thich o Vigr Nam nhung thuong bi hiéu tdm do durgre

coi & ‘mon dn dwing phd’ va phweng phip chwin bf va phuc vy cii - T6i muén thay 16
diéu d6."

Thanh Bp vio ndim 2017, MamaPho ra @ai tir tinh ydu cia ngudd sdng 13p Diep Nguyven
dinh cho Pho Vigt Nam vi dam mé chix sé mon in quc gis niy véi phin con Lyi cia
thé gidri.

Vin Diep, Phér Vidt Nam 12 mdu ph:‘m thidt yr’:n cua vin haa Viét Nam nhimg chira the khin
thac hét tidm ning thir sy cua no. Cac tidu thuong dia phuang trén dudmg phd Vigr Nam b
hgn ¢hé béi cic k¥ thujt chuin bi thye phim co bin, thich phin vi li¢u chuin wn win thyc
phim. Tuy nhién, véi nén kinh té Viér Nam phit trién nhanh chéng va ting 1ép tnng lvu méi
ndi ngdy cing gidu co, k¥ nling phin bit va quan tim dén sirc khoe, Phd dang a8 mit voi
nguy co bj bo lai phia sav. Vi vy, Diep quyét diah hidn dai héa Pho dé didu chinh néd véi cc
thay dén vé tidu dimg ciia nguii néu dong Viét Nam va odn cdu mi cb 4% nhin lhiy dang
dién ra.

MamaoaPhe

Tiéu chi khac biét cia MamaPho
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MAMAPHO IS FOR EVERYONE

Location, location, location: Our concept is perfect for
both high footfall commercial hubs and residential

buildings catering to office workers, families and tourists.

Size doesn’t matter: From kiosks to shophouses spanning
two floors - MamaPho is able to operate efficiently regardless

of size.

Something for everyone: Our accessible pricing coupled
with an offering that caters for today’s modern consumer
across breakfast, lunch and dinner and desserts makes it a

viable concept for all to enjoy.



TEAM WORK MAKES
ITHE DREAM WORK



HUMAN

RESOURCES

FOUNDER /CEO

CENTRAL
FINANCE MARKETING TRAINING KITCHEN
OPERATIONS

OUR PASSIONATE LEADERSHIP TEAM ISCOMPRISED OF
EXPERIENCED INDIVIDUALS WITH THE EXPERTISE AND KNOW-
HOW TO BUILD AND SCALE THE BUSINESS INTERNATIONALLY

More than 15 years of experience in F&B

International knowledge and work experience from
Canada, Europe and the United States

Founder is supported by a deep bench of industry
professionals

External consultants complement the established
management team for specialised functions

STORE

OPERATIONS

PRODUCTION M FRANCHISING
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WHY
MAMAPHO?

- -J‘J‘q-.---~>,.-.

®  Uniqueand proven F&Bconcept with multiple location formats

®  Aninternationalteam with localinsightand
global expertise

m Ongoingworld-classsupport, training and product development
functions

®  Unique productlinesand recipes

m Flexibleand adaptable to differentlocations and market conditions

m  Engagingand fun brandthataligns with today’s modern consumer




ARE WE
THE ONE PHO YOU?




WHAT ARE WE
LOOKING FOR?

MamaPho is looking for master franchise partners to expand into new territories outside

Vietnam. We are looking for ideally one partner to grow each territory.

What we are looking for:

Track record of successful launch and operation of multiple F&B concepts
Existing operator with an expanding portfolio of restaurants

Familiar with franchising systems

Well-capitalised and staffed to support multiple restaurant openings
Proven access to high quality real estate

Enthusiasm for the MamaPho brand and for Pho

A commitment to our Vision, Mission and Values



WHAT WE BRING TO THE TABLE

Store Design | | Store design Proprietary design

. : : Audit and feedback
and Quality advice and review standards and templates

Brand and marketing Market entry Outlet opening and

M a m q P h e Marketing standards and materials support ongoing support

The Home of Pho

Operating Systems and  § jProprietary Outlet operating Seasonal and

Support in localisation

Menu Development system tools and processes buzz-worthy products

What we provide

Condensed broth Support on
Supply Chain / Purchasing § d base and proprietary sourcing suppliers -
products kitchen machinery

Customised equipment and
economies of scale

Pre-opening operational and kitchen
Training . : training in Vietnam a.nd on franchisee’s
premises

Ongoing training on
service and product




LET’S GET IN
TOUCH

FOR FRANCHISING OPPORTUNITIES, PLEASE
CONTACT:

John Campbell — Franchising Team Leader

e: john.campbell@mamapho.vn

Our Locations:

D1: 134 Lé Thanh Tén, B&n Thanh, District 1, HCMC D1: 70
Ngd Dirc K&, Bén Nghé, District 1, HCMC

Binh Thanh: GF-07A Sapphire, Saigon Pearl, 92 Nguyén Hitu Canh, Binh Thanh, HCMC

www.mamapho.vnh | @mamapho.vn



OUR
LOCATIONS
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