
Information in this Summary  Subject to Change 









Jeff Love 
Chairman

Roberta Esparaza

CEO-Director of 
Operations

Store Managers 

Crew Leaders

Staff Members

Nick Debruler

CFO and Director 
of R/E & 
Facilities

Melissa Seeling

VP Marketing

*2021 will become a 
board 
member/consultant

Chris Bergsten
VP Human 
Resources
*2021 will become a 
board 
member/consultant







Menus 







As a long-standing business in the Rockford community, Beef-A-
Roo feels compelled to give back. Prior to COVID-19 they 
offered school fundraising nights and have continued to give-
back during the pandemic. 

It’s Fun + Easy! 
The School Program is available to Non-Profit Public and 
Private Elementary Schools with 75 or more students. The 
program offers these schools an evening at Beef-A-Roo to 
receive: 

 A 10% donation.
 Faculty involvement if teachers volunteer to deliver food 

to student’s tables. 
 A donation to the participating school. Core Values:

The Beef A Roo Family is a group of individuals that as a unit can accomplish not 
only personal and company goals, but give back to local communities throughout 
the year by giving our time and support. 

Community Minded



Expansion Plan



Philosophy

We make sure to provide high quality food 
with a high quality experience for our 
customers. It’s the attention to detail that 
sets us apart from our competition. 
Chocolate mints on each tray for our 
customers, offering a paper straw or a plastic 
straw to each customer; these are just a few 
examples of our attention to detail that 
differentiates us from the competition. We 
strive and achieve excellence everyday 
through perseverance, support, and 
teamwork - providing our customers the 
ultimate dining experience each and every 
visit.



Keys to Successful 
Expansion

We feel the success of Beef-A-Roo is a result of many 
things, including:
• Quality food
• Exceptional employees
• A diverse menu
• Fair prices 

However, the fact that Beef A Roo has been in the 
Rockford region for over 50 years is a huge factor.  
Our brand is well-known, locals have grown up with 
us, and people know what to expect when they visit 
our restaurants. 



Marketing
Beef-A-Roo is not like any other fast-food operation. The 
company has several unique characteristics about who 
they are and the overall brand image that has been 
created. Each of the 7 locations is unique - they all give 
the customers a fresh vibe every time they visit a Beef-A-
Roo restaurant.

The following are just a few highlights that set Beef-A-
Roo apart from the rest of the competition…

• All 7 locations are unique
• High quality customer service is embedded within 

the staff & labor force 
• Original recipes
• Strong merchandising game
• Fresh food
• Strong social media presence



Current Marketing 
Efforts

Currently, the business utilizes many marketing tactics, 
such as:

• Digital billboards
• Instagram
• Facebook
• Twitter
• Local cable ads
• Live TV
• Local newspaper
• Text club- over 20,000 customers in database
• Email newsletters- over 4,500 subscribers
• Website



Growth Opportunity

EXPAND GEOGRAPHICALLY

• Continue to grow organically by adding 
additional locations. While there are 7 
locations, they are all in close proximity 
to one another and beginning to expand 
geographically is an option to apply the 
already successful blueprint to the next 
location.



Growth Opportunity

FRANCHISE

• Currently, Beef-A-Roo is not a franchise. However, 
the business is positioned perfectly to begin 
offering franchise opportunities to new locations. 
All 7 current locations are properly managed and 
profitable. Now is a great time to duplicate the 
efforts of the 7 locations and offer it to other 
entrepreneurs who want to own their own Beef-A-
Roo restaurant!



Growth Opportunity

More Emphasis on Catering:

• While catering is offered, there has not 
been a huge emphasis on this aspect of the 
business. Not only would catering 
generate additional revenue, it’s a great 
marketing tool to get the name out to 
many people and continue to build on 
brand awareness.



Growth Opportunity 

ADD BREAKFAST
• Currently, no breakfast items are offered, but 
customers have asked! Expanding the menu to add 
breakfast items is a growth 

ALCOHOL LICENSE
• Obtaining an alcohol license has been 
considered; even a class B where beer and wine 
only would be served. Ownership believes this is 
still a strong opportunity to consider.







Financial 
Projections



Financial Projections
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