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Presentation Overview

This presentation introduces Amelda’s — The Jamaican Sandwich Company, an
innovative fast-casual food brand that brings authentic Caribbean culinary tradition to
the UK market. Amelda's represents a unique fusion of cultural heritage and modern
food service excellence, delivering premium Jamaican-inspired cuisine to British high
streets.

Key Areas Covered
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Business concept and distinctive value proposition

Product portfolio — Signature Sandwich Line and AMEFRESH™ Juice Collection
Management structure and legal framework

Market opportunity analysis and competitive landscape

Environmental scanning using the PESTEL framework

Strategic marketing approach and customer segmentation

Financial requirements and capital allocation
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Conclusion and strategic next steps




Business Overview
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Business Concept AMEFRESH™ Beverages Core Mission

UK-based fast-casual dining establishment Premium cold-pressed juice range Bringing genuine Caribbean flavours and

specialising in authentic Jamaican-inspired featuring traditional Caribbean ingredients cultural authenticity to the UK high street

sandwiches, bowls, and artisanal patties and modern health appeal whilst maintaining modern service
standards

Value Proposition e,
. . AMELDA'S
Amelda's bridges the gap between cultural authenticity and : R prar————

contemporary food service delivery. We combine high-quality, ethically
sourced ingredients with efficient fast-casual operations and accessible
pricing structures. Our offering appeals to both Caribbean diaspora
communities seeking a taste of home and adventurous UK consumers
exploring global cuisines.




Product Offering: Signature Sandwich Line

Menu Focus

Our signature sandwiches are crafted using traditional Jamaican hard-
dough bread, toasted to perfection and filled with authentic Caribbean
flavours. The menu celebrates Jamaica's rich culinary heritage whilst

accommodating diverse dietary preferences and modern taste profiles.

Key Offerings
o Jerk Chicken Deluxe — Marinated in authentic Scotch bonnet-

based jerk seasoning

e Plantain Paradise — Caramelised plantain with refreshing
Caribbean slaw

e Curried Chickpea Fusion — Aromatic vegan option with traditional
spices

e Gourmet Patties — Flaky pastry with seasoned fillings
e Callaloo Melt — Traditional Caribbean greens with artisan cheese

e Peppered Steak Supreme — Tender beef with island-style
seasoning

Food Values & Standards

Every item is freshly prepared on-site using authentic recipes passed
down through generations. We reject processed sauces and mass-
production shortcuts, instead focusing on genuine ingredients and
traditional cooking methods adapted for modern efficiency.

Operational Philosophy

Our low-waste production model ensures minimal environmental
impact whilst maintaining the highest standards of food quality and
safety. All menu items reflect cultural authenticity whilst meeting UK
food service requirements and contemporary dining expectations.



Product Offering: AMEFRESH™ Juice Collection

Brand Positioning

AMEFRESH™ represents a premium beverage line that extends
Amelda's brand beyond food service into the health and
wellness sector. Each bottle contains 100% natural cold-
pressed juice crafted from Caribbean ingredients celebrated for
their nutritional benefits and distinctive flavours.

Signature Ingredients

e Sorrel — Rich in antioxidants, traditional Christmas staple

e Soursop — Creamy tropical superfruit

¢ Mango — Sweet, vitamin-rich island favourite

e Ginger — Spicy, digestive-supporting root

Our cold-press extraction method preserves maximum nutrients

and authentic flavours, creating a product that appeals to both
health-conscious consumers and those seeking genuine

Caribbean taste experiences.

Commercial Benefits

The AMEFRESH™ line delivers strategic advantages beyond immediate revenue.
Beverages typically command higher profit margins than food items whilst
requiring less complex preparation and storage. The juice range also broadens
our customer base beyond Caribbean cuisine enthusiasts to include
mainstream health and wellness consumers.

Future opportunities include retail distribution partnerships, subscription box
services, and white-label manufacturing for premium hospitality venues —
creating multiple revenue streams from a single product innovation.



Management Structure & Legal Framework

Legal Formation
UK Private Limited Company (Ltd)

Registered with Companies House, providing limited liability protection for shareholders whilst enabling equity investment from
business angels and institutional backers. This structure supports future growth through additional funding rounds and potential
franchise expansion.

Founder & Managing Director

Strategic Leadership

Oversees overall business strategy, financial management, investor relations, and strategic partnership development. Responsible for
long-term vision, brand positioning, and ensuring operational alignment with core values.

Head Chef

Culinary Excellence

Manages menu development, recipe standardisation, food safety compliance, and kitchen team training. Ensures authentic Caribbean
flavours whilst maintaining UK food hygiene regulations and allergen management protocols.

Operations Manager

Service Delivery

Coordinates supply chain logistics, inventory management, staff scheduling, and daily operational efficiency. Maintains relationships
with suppliers and ensures consistent service standards across all customer touchpoints.

Marketing Manager

Brand Development

Directs brand communications, social media strategy, customer acquisition campaigns, and partnership marketing initiatives. Creates
culturally resonant content that appeals to both diaspora and mainstream audiences.



Market Opportunity

Sector Growth Dynamics

The UK fast-casual dining sector continues to demonstrate robust
growth, significantly outperforming traditional fast food and full-service
restaurants. British consumers now spend over £30 billion annually on
food-to-go, with ethnic and globally inspired cuisines capturing an
increasingly large share of this expanding market.

Post-pandemic consumer behaviour favours quick-service restaurants
that deliver quality, authenticity, and value — precisely the combination
Amelda's offers. The "premiumisation” trend in fast-casual dining
creates ideal conditions for brands that can deliver genuine cultural
experiences without premium pricing.

Competitive Gap Analysis

Despite strong UK consumer interest in Caribbean culture and cuisine,
Jamaican food remains significantly under-represented in the
national chain restaurant market. Whilst West African, Middle Eastern,
and Asian cuisines have achieved mainstream success through scalable
brand models, Caribbean offerings remain largely confined to
independent restaurants with limited growth ambitions.

This represents a substantial market opportunity. Amelda's can capture
demand from both Caribbean diaspora communities seeking authentic
flavours and the broader "foodie" audience actively exploring global
cuisines. Our scalable model positions us to evolve from a single
flagship location to a recognised multi-site brand across major UK
cities.



Environmental Analysis: PESTEL Framework (Part 1)

Political

Supportive Start-up Ecosystem

UK government initiatives actively support
food and beverage entrepreneurship
through grants, mentorship programmes,
and reduced regulatory barriers for small
businesses. However, post-Brexit import
controls add complexity and cost to
Caribbean ingredient sourcing, requiring
strategic supplier relationships and
potential domestic alternative sourcing.

Economic

Resilient Growth Sector

Despite broader economic pressures
including inflation and cost-of-living
concerns, the ethnic fast-casual segment
continues expanding. Consumers
increasingly prioritise authentic, high-
quality dining experiences even during
economic uncertainty, viewing them as
affordable luxuries compared to full-
service restaurants.

Social

Cultural Momentum

The UK's substantial Caribbean diaspora
population (estimated at over 500,000
individuals of Caribbean heritage)
represents a loyal core customer base.
Simultaneously, mainstream British
consumers demonstrate growing
enthusiasm for global cuisines, with
Caribbean food, music, and culture
achieving increased visibility through
media and cultural events.



Environmental Analysis: PESTEL Framework (Part 2)

Technological
Digital Distribution & Marketing

Food delivery platforms (Deliveroo, Uber
Eats, Just Eat) provide immediate market
access without significant capital investment
in additional locations. Social media
platforms, particularly Instagram and TikTok,
offer powerful marketing channels perfectly
suited to visual food content and cultural
storytelling — enabling viral reach at minimal
cost.

Environmental

Sustainability Commitment

Growing consumer demand for
environmentally responsible businesses
aligns with Amelda's operational values. We
utilise biodegradable and compostable
packaging, implement a low-waste kitchen
model with ingredient cross-utilisation, and
source from suppliers with ethical and
sustainable practices wherever possible.

Legal
Regulatory Compliance

UK food service businesses must navigate
comprehensive regulations including HACCP
food safety protocols, detailed allergen
labelling requirements, and rigorous food
hygiene standards. Our management team
includes expertise in regulatory compliance,
ensuring full adherence whilst maintaining
operational efficiency.



Marketing Strategy & Target Segments
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Caribbean Diaspora Global Cuisine Enthusiasts
First and second-generation Caribbean communities seeking authentic Adventurous UK consumers aged 25-45 who actively seek diverse,
flavours that remind them of home. This core segment values cultural authentic food experiences. This segment prioritises quality, interesting

accuracy, traditional recipes, and the emotional connection to Caribbean flavours, and Instagram-worthy dining occasions that expand their

culinary heritage. cultural knowledge.

o i

Health-Conscious Consumers Corporate & Office Clients

Wellness-focused individuals attracted to AMEFRESH™ cold-pressed Businesses seeking diverse, high-quality catering options for meetings,

juices and fresh, minimally processed food options. This segment values events, and employee dining programmes. This segment offers bulk order
nutritional transparency, natural ingredients, and brands aligned with opportunities and recurring revenue through corporate partnerships and
healthy lifestyle choices. subscription arrangements.

Marketing Channels & Tactics

Digital & Social Media Community Engagement

e Instagram & TikTok: Heritage storytelling, behind-the-scenes o Launch Week Sampling: Free tasting events to build initial
content, and visually compelling food photography customer base and generate word-of-mouth

e Delivery Platforms: Strategic presence on Deliveroo, Uber Eats, e Loyalty Programme: Rewards system encouraging repeat visits
and Just Eat for broad market access and referrals

¢ Influencer Partnerships: Collaborations with food bloggers and e Cultural Partnerships: Sponsorship of Caribbean cultural events,

cultural commentators music festivals, and community gatherings



Financial Requirements

£180,000

Total Funding Required

Funding Sources

@ Founder B Angel @ Bank Loan [ Grant
Capital Investor Funding
Equity

Our funding structure balances founder commitment, external
investment, traditional financing, and public sector support. This
diversified approach reduces risk whilst maintaining appropriate
founder control and minimising debt burden.

Capital Allocation
G

Premises & Fit-Out

£33,000

L
Equipment

£57000

@
Inventory & Packaging

£11,000

[
Marketing & Brand

£13,000

G
Working Capital

£38,000 (3 months)

18%

32%

6%

7%

21%

The largest allocation addresses commercial kitchen equipment and food preparation infrastructure, ensuring operational capacity from day one.

Substantial working capital reserves provide financial stability during the critical establishment phase, covering operational expenses whilst building

customer base and revenue streams.



Investment Highlights
£30B S00K

UK Food-to-Go Market Caribbean Diaspora

Annual consumer spending creating substantial Core customer segment in the UK alone

opportunity

2

Revenue Streams

Food service and premium beverage lines

Cultural Authenticity Scalable Model

Genuine Caribbean recipes and ingredients Fast-casual format enables efficient
create differentiation in an under-served operations, multi-site expansion, and
market segment with strong consumer franchise opportunities across major UK

demand. cities.

Strategic Positioning

First-mover advantage in establishing a
recognised Caribbean fast-casual brand in the
UK national market.



Conclusion

Amelda's — The Jamaican Sandwich Company represents a compelling
business opportunity at the intersection of cultural authenticity, market
demand, and scalable operations. We deliver genuine Caribbean
flavours through a modern fast-casual model perfectly suited to
contemporary UK consumer preferences.

Our dual revenue model combining food service and premium
beverages creates multiple profit centres whilst broadening market
appeal beyond Caribbean cuisine enthusiasts. The AMEFRESH™ juice
line opens additional distribution channels including retail partnerships

and subscription services, extending brand reach and revenue potential.

With a clear funding structure, experienced management team, and
strategic market positioning, Amelda's is positioned to capture
significant market share in the growing ethnic fast-casual sector. Our
expansion pathway leads from flagship location success to multi-site
presence across major UK cities, establishing Amelda's as the
recognised brand for premium Caribbean cuisine in Britain.

Thank You

Questions welcome.



