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Provide the Best Franchise Support and
Most Loved Quick Service Restaurant
Experience in the Industry

GOOD FOOD,
GOOD TIMES.




1919 1922 1925 1927

A&W® Restaurants, Allen partnered with A&W® Restaurants, Future hotel

Inc.is a 97 year old Frank Wright giving Inc. began magnate, J Willard
company founded the Root Beer the Franchising Marriot started out
by Roy Allen who famous AGKW® with a single A&AW®
opened his first name. Root Beer stand in
Root Beer stand in Washington D.C.
California. and food was

added o the menu.

~ Late 1920’s

Roy Allen Frank W right



1956

AXW® opened its
first restaurants in
Winnipeg and
Montreal, Canada.

1962

5 A&W® opened

in Mannheim,

- Germany.

Y 1963

AXW® opened in
the Philippines,
Okinawa and
Malaysia.

1985

A&W® opened in
Jakarta, Indonesia.




Since December 2011, A&W® Restaurants, Inc. is acquired by A Great American
Brand, LLC — a partnership between the U.S. and International Franchise Partners.
A&W® sets its sight on becoming a world-class franchise organization.
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A&W® stands for Allen &

‘A@W) Wright - the founders of an

Au American Foor  jconic American brand.

It also stands for A&AW® Rooft Beer,
Chicken and Burgers, Waffles, Coney
Dog, Please & Thank you, Good Food
& Good Times.

It's a legendary past meeting a bright
future over a hot meal and a cold,
frosty mug of genuine draft A&AW®
Root Beer.

An Original experience centered
around distinctive taste and
uncommon hospitality.




Okinawa, Japan

@ sk e N 24 Restaurants
\ y |
-
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Singapore
9 Restaurants

"East Malaysia
4 Restaurants

Malaysia

78 Restaurants B-a. -
J‘Lq_' '\.\‘ iﬁ
o PO - o S 0.4...... S ! -..»;e:a.-iff" N
Indonesia | e Total 418 Restaurants L. . ™7

283 Restaurants - and counting P ;
*As of 31 May 2024 S ;
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What's “Hip Nostalgia?”

Hip Nostalgia is the intersection of culture and design from the past presented in a
way that is new and contemporary. It captures the spirit and attitude of America
at its greatest. It's simple and practical, yet cool. It evokes a vague nostalgic
familiarity, but remains timeless. It's bold. It's inspired by past innovations and

techniques. It's honest. It says "Quality." It's Unique and differentiating.
It's Not "Themed" or "Vintage."

It's AQW®



Target:

QSR Users who want better food and an
authentic, enjoyable "hometown"
experience.

Benefit / Point of Difference:

A&W® is the Original Quick Service
Restaurant that makes quality food fresh
just for you with engaging service in a hip
nostalgic place that sells high quality
cooked-to-order food from fresh
ingredients (i.e. burgers, hot dogs,
chicken and more), and craveable drinks
& treats with Interactive service.
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Reason to Believe:

Because we are your neighbors who
care that you feel Content, Happy &
"Simply Good" every time you visit A&W®.

People Seeking:

- Fresh, homemade food with service.
- Family fair.

- Healthier options.

- Social places.



Authentic Experience, Where A&W®
Service & Place ‘AOW) Wants to be

ALl AmericaN Foop®

Processed,
Manufactured Food

Mn\ald's
| B

Impersonal, Assembly-Line
Experience




Emotional Benefit

| am satisfied, relaxed
& refreshed.

Functional Benefit

| get better food made fresh-to-order
with personal interactive service and
Afributes an authentic A&AW® experience.

A different kind of quick service restaurant:
Authentic experience and real food made
just for me, with engaging service.

Same old fast food places with processed food,
impersonal service & plastic environment

Trigger



Customers looking to “treat” themselves, friends and families with something special.
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Not just any Hot Dog, Not just apple pie,
but an “All American Coney Dog”. but a
Not just a soft drink, Not just a hamburger,

but an “Ice Cold A&W Root Beer Float”. but

Not just fries,
but “Curly Fries”.

Not just another event, but ALL AMERICAN FOOD & FUN.



Essence

Authentic American Fun Food

Our Consumer Value Proposition
Authentic American food
made & served in a fun way

Our Credibility
Serving All American Food since 1919
Home of the Original A&AW® Root Beer

N
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Brand Positioning

For fun-loving young people, AAW® is the higher quality quick service restaurant
where we make authentic American food fun

Product <«—

\ € Authentic American Food
| PSS

* Indulgent Flavors

Fresh AAW® Draft Root Beer

Simple & Genuine

Optimistic
. Warm/Friendly
&= Young at Heart

Personality «—— Organization

—> Symbols
A&W® Logo

Frosted Mug
Draft Tower
ROOTY® - The Great Root Bear

No Compromise on Quality
Fun loving

People First

Customer Maniacs




A&W® Great Root Bear
is an extension of

the trademark.

Excellent traffic &
image builder.

Making restaurant visit
a fun and memorable one.

Goodwill ambassador
of the brand.

Unigque ability to appedl
to people of all ages.
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Product Range:

. 100% Beef Burgers

. Golden Aroma® Fried Chicken

. Chicken and Fish Sandwiches

. Whole Muscle Chicken Tenders
« Coney Dogs

« Mix Rice Bowl

« Curly Fries and Onion Rings

« Freshly Made Waffle Ice Cream
. A&W® Root Beer

« A&W® Root Beer Floafts
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CHICKEN & SANDWICHES

CHEESY
GOLDEN EGG

—— AROMA CHICKEN —

L) vz

AZW®
Golden Aroma®
Chicken

PUBSTYLE

~




CLASSIC CONEY DOGS
& SIDES
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HASHPOPS

Hot HashPops
4.90
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E 1L AMERICAN Fogy
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RB FLOAT

REGULAR SINGLE

“RM

Dine-in Only

100%

ORIGINAL

RB &
RB Float =

L—PEFQERSL

WETOO—-MCTEET.

SIURPEY FOA—FET (R GNBRETDRT.

All Started With a Tiny RB Stand

In 1919, our founders Roy Allen & Frank Wright set up a shop on

the street of California offering a brand new creamy and refreshing
’ drink served in a frosty mug. Their freshly-made concoction became

hus American Foof an instant hit — a timeless celebrations of good times!

Today, we continue to honor that tradition, serving up the same
care and original spirit of that very first RB stand.

1L AMERICAN Foor




SWEETS & TREATS

AL American Foop

INDULGENCE

1007

(NEw)
GULA

MELAKA

—DESSERTS = ©

Gula Melaka
Sundae



Best-in-Class Nationally
Food Photography Recognized
Social Media
Engagement
POP

ALL AmericaN Foop®

Digital
National &
Local Print Support

Innovative
Website Design

Flexible & Customized
Local Store Marketing




We provide calendar support for all layers £ K PEDAS=
of our business: AROMA cmcmarl 2
« World famous, made-fresh A&W® Root .

Beer and A&AW® Root Beer Floats
« Mozza burgers
« Aroma Chicken on the Bone,
be it Golden or Spicy
« All-white meat chicken tenders and ' : B :cY:
sandwiches ke el . TUESDAY

ZGLE)

« Coney hot dogs
. Crave-able, unigue sides
« Signature Sweets & Treats cxpnen

(But we prefer to let our food speak for itself)



OUR “FANS” LOVE US!
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We encourage local store marketing
tailored to each individual restaurant
and market place.

Our team of energetic Marketing &
Designer staff and experienced
vendors are prepared to help with
any request.

There is no one-size-fits-all approach!
We adapt recommendations to fit
different assets and trade areas.




National Campaign is a commitment to build the brand and business.

Jumbo CHICKEN | L pousLE
” SA&HDVVK)H

(> FORTUNE

The AGW BiirSe
Big = gmgk,'.;}asj—-wf:«. chEABW!

treat yourself.

Delivery

sosadatvaryzald ¥ s B osrins L i 55 convenns




OUR RESTAURANTS
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Orange Atiitude

USA
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Facade
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Drive-Thru
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Indonesia
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Indonesia



.

Malaysia




Drive Thru CLEARANCE HEIGHT 2.1 m
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DriveThiu - CLEARANCE HEIGHT 2.6m
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OUR SINGAPORE
MENU
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S“ ' other favourites ]

BURGERS . Cheain Cheese BURGERS

4 = ~—

g p(;p“‘. R g Cheeseburger Double Deluxe v A&W’Cream Cheese
) ' Ch burger Ch g Chicken Burger
Mozza® Burger Combo  $§.40 Combo  $Q.90 Combo  $Q.90 1 Combo §9().90

+ Curly Fries
+ Root Beer

Combe §10.90

AloCarte $3.90 AlaCarte $4.30

—
Grilled Chicken Chubby Chicken  Marina Fish «
Sandwich Sandwich Sandwich A&W'Cream Cheese
Combo  $§90 Combo 5890 Combo  $7.90 Beef Burger

AlaCorte $5.90 AlaCate $5.90 AlaCorte $3.90 Comba $4().90

Xev@ _ Curly Root
@ > Fries * Beer

Combe includes

IRRESISTIBLE
Desseils & Theals

- Iggg‘

I

/e oma®
HICKEN

French Fries Curly Fries
$3.40 $3-40 g ~ - Waffle Ice Cream
Add ¢ N -“4_ it
Chesse 8 \ = $7.90
5060 1 >
- Golden Aroma’ Chicken ‘ ;m‘znc :ism
d : —_— i utter & Syrup
L TG Chicken/Beef Onion Rings + Curly Fries + Root Beer £7.50
KIS =%, Coney Cheese 5390 o sgvo 7

[ * >
“ Fries
g" U $4.90

Chicken Tenders

*

A

Chicken Tenders
& Curly Fries $3.60

f . i >
T Ly 5700 Waffle Sundae *ﬂﬁ
o P 2o -~

AR » B

% : .
JN —

Choose 1 Topping

Mk, 2pc

/

*Prices are for illustrative purposes only and is subject fo change

-

oS <)

- iy

Coney Cheese Dog o et
Combo  $Q.40

Chicken/Beef

Alacarte $5.70

Chicken/Beef
Coney Dog

Combo 58 20

Combo $8.30

AlaCarte $3.90
Fiy@ _ Curly - Root
@ Fries Beer

Combo Includes

A&W’  DRAFT

ROOT BEER

Root Beer
$2.90 Root Beer
Float
B S $3.50




{z@ Chicken/Beef Hot Dog + ﬁ% Egg Cheeseburger +
French Fries + Milo/Juice French Fries + Milo/Juice
+ Barrel + Barrel

$5.90 $5.90

Cheeseburger

W+ French Fries W (773 Chicken Tender + (") Golden Aroma’ Chicken
+ Milo/Juice + Barrel French Fries + Milo/Juice ™ + French Fries +
$5.90 + Barrel Milo/Juice + Barrel

$5.90 $5.90

*Prices are for illustrative purposes only and is subject fo change

A&W® Beary Meals
for kids come with
healthier  beverage
opftions i.e. Ripe 100%
Juice or Milo, coupled
with a smaller-size fries
to encourage kids to
make healthier
choices.



COMPANY CULTURE
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- BEATING.
TOGETHER.

." " .
‘0% 7 N ]
7S TS

 CCINAN W T H Pal ) ¥ i vl ot wl. SOR ~ FRANCHISEE
g w» 0 - > =] “" Ly 4 9 rd -3 b o/ Trust the Franchisce s

- c - 4 4 & . o deeply committed to the
success of the brand

Trust that the Franchisor has the
Franchisee’s interests at heart

Put Happiness on customers -faf:es . e i - - -
around the world by providing - & RO Bk i} ] franchise operators through
= L i h 5 a system perspective
Tasty Food & Great Times - _
< ~ . Vol ¢ \ L Recognize that short-term
that special food experience that e ‘. =, Be mindful of Franchisee's profits are not the only factor
§ = A . S5 e S lep’ economics in all we recommend in our decisions
keeps them coming back for more
Establish clear customer-focused Reipond to customer data

25 MM : b 4 ¥ f { OPOration system
TASTY FOOD PN e T G e i, _
CUSTOMERS CRAVE ‘%’ @%&{g\.‘?’ X - ; : PERFORMANCE STANDARD

“#f' ‘:. SH’ . - 4L ¥ > . Raise issues in a productive,
CUSTOMER-FOCUSED Q iy ¥ e S e R T N e o
SERVICE TEAM : ““:‘ oy i iy Bulld a “One Team" mentality at
-4 - '\ - & v or ':‘ ;) e at Franchisee's RSC all levels of organisation
COME-BACK VALUE - M QRS -
FOR CUSTOMERS A INNOVATION * princiles mstem wide Principes I our egersastiors
st '

L’ Measure. expect and
- celebrate progress
> e




HW.W.T

HOW WE WORKsWIN TOGETHER

BE CUSTOMER MANIACS
@Q

We are obsessed to go the exira mile
to make our customers happy.

BELIEVE IN ALL PEOPLE

@ We trust in positive intentions and

encourage ideas from everyone.

RECOGNIZE, RECOGNIZE,
RECOGNIZE... |

NA

We celebrate the achievements
of others, and have fun doing it.

BUILD KNOW HOW
w We codch and support each other

by being avid learners.

BE ACCOUNTABLE

We do what we say and are
accountable to make it happen.

GO FOR BREAKTHROUGH

We take pride in our work and have
passion for breakthrough results.

GO FULL OUT WITH
POSITIVE ENERGY

We execute with positive energy and
intensify around what matters most.

TEAM TOGETHER

We practice team together.
Together, we achieve more.

//JA]




OPERATIONS
& TRAINING
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RG M lGM”SU((lH PROFILE 7w. ¥ MALATIA

Development ' ' ' |

Exﬁrcatijrt':nthe Development y = -
g Guide
SUCCESS PROFILE - Development Guide RESTAUSANT MANAGER
MALAYSIA
Market t [ T
plan the arket to | S ) S ) Semiee e ] Seemeai | e | e
training ct Module iy —— mnncn | . IO - . _—
execution Trainer |
date s
|
_ |
Train & = el :
Certified j
Market

Trainer



ALL AMERICAN FOOD

. Communicates
Well

5 STAR RGM ASSESSMENT

Instructions: For each skill, check (1) the box to indicate your skill level and write your points eamed to the right. Give yourself
either 1 point for "Opportunity,” 2 polnts for * Beginning to Master” or 3 points for “Mastery.” Total your score and see the
description to understand your * Overall Score.”

1pt

01, Rarely provides direction
WLHT&M
unacceptable products

02 Doss not consistently follow
selection process

03, Some Team Members don't
care about the restaurant’s

Bt Mwﬁ
arcund u:::nm

:
§
i
:

M

M3

M7

L]

3pts

Mastery
M LAST and
mocl'!mgm
mmo‘hwm

2. Hires & proactively sources

Customers Maniacs using the
entire gelection process
RGM and team i warm and
weicoming and takes pride in
thesr work. And is fully sware
of the restaurants
parformance

Congitently delivers high
leveis of desniiness &
saratabion

5. Rele models bvo-ivtry

communication & ytiizes
muktiple communication

methods

Effectively engages entre
team on

opportunhes. Der
restaurant Gobi § stateges
COMMUNICAton
processes | weekdy M
shift briefings) and
congistently involves
engages entire Tean
Comnects with allem__ .. .
effactive

custmers buld

Points
Earned
(1, 20r3)

Assessment Grid

Wallace

Serene

Gets Results ~ BSC Score

Auw American Foor

Leadership Assessment Grid

Achievers

Potential Leaders

Opportunity

o B

Beginning to Master

Mastery

Success Profile Leadership Score



April = Training
May — Execution
July — Nationwide

Batu 3 Shah Alam
(Regional Training Outlet)
Section 7 Shah Alam
Bandar Bukit Tinggi Klang
Bandar Puteri Klang
Kota Damansara

TER Soft Copy Handover

Team Readiness Member Inventory
(TMRI)

Structured Interview Guide
(Questionnaire)

Top Employee Criteria

Team Member Orientation handbook
(PDF)

TER &
eCER

Training
April 2017




Area Execution/
Capability Assessment

e whetier an Ares
crzzay 10 emecute the FHun §
Fravenok and buid p
Felp dendfy gapd o meoiig sfanda

ihat extend

beyond a singe resiacrant
1 Vst ) 4§ wates 3
W e s o SEE LT P b Restaurant
ens
i ) M, 100 Pl ST OF DA
Wt B 8 Vi e P Fit Tachbe Fi waiingi I
wart o 1§ ey b ol ey @ crrparied apgacaban iger
Tber [ apaaal Tok dee
‘

e Wl rerTEm of dwrstons b sacy
-t - 'l

e

Executing RGR Framework
Select 1 Tesm Member, and verify the Team Member is able fo
1

shomer Marsa™ 5

2 Ewplanl AST gve example
_Asdess axecution of RGR Framework

: | s Targed for dhe chift, doy, and week deplayed o reciaorant
4 FR Acheon Plin (compleet of o progress | dsgbiyed n et
8 rent BSE deplayed n restaur parned

1 and ko

’ siomer hania betassours

Buliding Pecpie Capabiiity

Module Trainer can demonsirale (roje-play if necessary)

T A Modyls Pignmng Mesang

Evaluting o Fanee’s mock

¥ Freparng = irsres e T A g il

Flanfess axecution of peapde processes

10 Bench plasning m place

e phace snd well execetod

vy on filg

g ¢ et do ko] cgpnd ke
14 Restaurant is adeguatcly staffed (Team Members, management)
15 Shifl Marsager i cerbleed o bed e sl

ried 0 ead the restaurant

Training
Excellence
Review

SaaMing, Train
and Executic

= N Siandords

Assessment of

ey

Chack tamparature of ROt B3R In tha MOMIng during
startup & after lunch hour. Ensure mugs are frosted.

the FRBshould bs between 2.7 - 29

Wha the Root Best touchas tha middiof AGW i
repcsition the mMug the LDgRt positisn. Stop drawing.

Draw creamy haad foam by postloning tha middie finger
&rings ind the faucer

5.

Dispense approximately tha 1inch foam by using the
thumb ta push the handle backward.

Root Bear should be

i a frosted glass mug at

tampsraturs of 1°C to 35 Withal it U s ,@.

A American Foop
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* A&W Restaurants, Inc. is o 96 year old compa
1919 by Roy Allen who opened his first root beer i
California. In 1922 Allen parinered with Frank Reafflrm Culfure and Vqlues
the root beer the fomous A&W® name.

i Late romo < . Customer
= . In 1925 Fronchising beg Mania Mindset O Reaffirm AW HWWT Culture and Valued
| future hotel magnate, J \ and Behavior = b .
B {  started out with a single A to align executions in RSC

stond in Washington . D One
waos added to the menu. QO Recalibrate our practice based on neec
= @ customers and changes in the industry -
People
Capability
i High Visibility
Leadership
and Coaching



SUPPLY CHAIN
MANAGEMENT
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4

Shareholders

* Well-established,
sustainable supply chain

Sales and
Product
Development

Procurement =

e

b - Established regional and

Consumers in-market supplies

Supply Chain
Management Flow

Logistics

Sa

* Brand-standard small
wares and equipment

* Food and Quality Safety
Audit

Manufacturing

Warehouse



INTRODUCTORY TO POULTRY INDUSTRY

Typical operation of an integrated poultry farm

Iu.re broiler & Feedmill
mill l.ﬂ_.rhere stock feed
ﬂ /_$ Processing plant Is prepared

@ Breeder farm
Grow outfarm Doy old broiler raise parent stock which
chickens produce fertilized eggs.

breed r.hlr.ks Hatch y Hatchery
dsc EW incubate fertilized eggs

Feedmill @
\_a C rertilized eggs £ Grow out farm

raise to full-grown boiler (30-
Breeder farm 33days] to minimum weight
of 2.2ke

Vertically integrated chains are highly coordinated allowing for better control
of the whole production process: quality and sanitary control and for cost
reduction in modern commercial poultry industry.



Boardman
Plant

Completing food safety inspections of different types of food manufacturing
facilities ensures product safety on existing lines. It is not difficult to imagine the
hazards of producing food products if these activities are not properly planned
and well managed.



CONSISTENCY

MULTIPLE
OUTLETS

EXPANSION 2.

It is no longer sufficient just to deliver
a tangible product, customers
mandate cost-effective delivery of
the products to, when, where, how
and in the quantity desired.




Using quality (and fresh where
possible) ingredients as a form
of differentiation is a business
level strategy to drive success.
We emphasise on superior
quality to create superior brand
loyalty.




