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~ restaurant address
industry challenges and
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Enhancing the Restaurant Experience
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-Comes to mind when selecting
aplace to eat
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Dangers of:
excessive alcohol
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Mocktails as
healthy
altneratives

~Inclusivity

-Alternative to alcohol, sugary
sodas and other high-calorie
drinks

Benetits of ‘social < Lherise ol
non-drinking’ mocktails
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Demand for Experiential Dessert-Only Spaces

Market Oppurtunity

Demand for easy
accessibility for sweet
treals

Dessert-shop openings
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Experiential
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Mostpeopleatiend
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“socialize with friends.”

Offers socialization
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