PROFESSIONAL
SUPPORT
SERVICES FOR
AUSSIE FOOD &
BEV BUSINESSES.

Ready to take your food and beverage
business to the next level? Find your
path to growth with Imagine Collective.

We provide industry-leading support for
Australian food and beverage businesses,
from innovative product startups to thriving
cafes, through to rapidly growing multi-site
hospitality venues.

No matter your size, shape, or
niche, we'll help you achieve
long-term,
sustainable
growth.

FIND OUT HOW >
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ABOUT
IMAGINE COLLECTIVE ¥

We are leaders in Australia’s hospitality, food and
beverage industry.

At Imagine Collective, we are more than just consultants—we are your trusted
guides in Australia’s hospitality, food, and beverage industry.

We understand the unique challenges you face, from navigating complex
regulatory frameworks to balancing cost governance and menu execution.
That's why we offer integrated, end-to-end professional support tailored
specifically to food and beverage businesses. Whether you're in
manufacturing, hospitality, institutional, or government sectors, our seasoned
team brings decades of hands-on experience to help you overcome obstacles
and achieve your goals.

We don't just work for you; we work with you. We see ourselves as an extension
of your team, fully invested in your long-term, sustainable growth. Why?
Because we believe in building partnerships that deliver real, measurable
results. Together, we'll create clarity from complexity, ensure compliance with
integrity, instil financial discipline, and unlock scalable performance.

Our approach is practical, immersive, and results-driven. We don't sit on the
sidelines offering advice from afar. Instead, we roll up our sleeves and embed
ourselves into your operations. From building solid foundations to
implementing systems, training your team in real time, and leaving behind
sustainable infrastructure, we ensure your business is set up for success
long after we're gone.

Whether you need support for a single project or ongoing guidance
through a retainer, we offer flexible solutions designed to meet
your unigue needs.

Our services are ideal for:
Single-site operations
Multi-site organisations

Multi-group or government-
managed environments

Businesses preparing for
expansion or structural
reform

AYEA SR SRR DAY

Projects and events



WHY CHOOSE US?

We've helped businesses save over $100k annually in
operational costs.

Running a food and beverage business is no small feat. You're juggling food
safety, compliance, cost control, and team training—all while trying to grow
and scale. At Imagine Collective, we're here to help you cut through the noise
and focus on what truly matters: building a business that thrives.

Here's why we're the partner you've been searching for:

1. Expertise On Demand

Our On-Demand Operational Leadership Model gives you access to top-tier
talent exactly when you need it. Whether it's for a specific project with clear
goals or ongoing support through a flexible retainer, we provide senior
operational expertise without the burden of long-term overheads.

2. Personalised, Not Prescriptive

We don't believe in one-size-fits-all solutions. Every business is unique, and so
is our approach. We design bespoke strategies and systems tailored to your
specific challenges and goals. No templates. No cookie-cutter systems. Just
solutions that work for you.

We're more than just a

We embed into the solution to your
business to: operational challenges.
We help you build a
v Stabilise food safety and compliance resilient, scalable, and
frameworks future-ready business.
Let us guide you through
&/ Establish operational governance structures the complexities of the
food and beverage
v Implement procurement discipline and cost industry and turn your
controls vision into reality.

«/ Build digital compliance systems
b &/ Design and engineer scalable menu frameworks
J Train staff while systems are implemented

«/ Support restructure, transition, or growth phases

>



Take a bite

INTO ALL OUR SERVICES

We offer specialised food and beverage support services
for any business or institution, from single events to
ongoing management across multiple venues.

A. Core Capability Areas
e A Digital Food Safety & Compliance
Architecture
e Full Food Safety Program rebuild and
optimisation
e HACCP documentation gap analysis

e Audit-readiness framework development

e Alignment with current and upcoming
legislative requirements

¢ Digital compliance standardisation

e Cloud-based traceability systems

e Operational risk exposure assessment

Outcome: Continuous audit-ready
operations with reduced regulatory
exposure.

B. Procurement Optimisation & Cost

Governance

Detailed COGS deep-dive analysis

Waste identification and reduction

planning

e Over-ordering and procurement friction
correction

e Supplier performance review

e Food margin leakage diagnostics

e Budget alignment frameworks

Outcome: Typical 3—7% recovery of food
expenditure without compromising quality.

C. Tailored COGS Builder Charts &
Performance Dashboards
e For each individual site, project, or
business unit, we develop customised
COGS Builder Charts that:
o Map true cost by category, supplier,
and menu mix
o Identify operational inefficiencies
o Align menu engineering to
procurement logic
o Provide visual dashboards for
leadership reporting
o Compare performance across
multiple sites

o Track measurable improvements over

time
e Each model is bespoke to the structure
and scale of the organisation.

D. Digital Systems Implementation

e Replacement of paper-based
compliance systems

e Automated temperature logs and
verification systems

e Sanitisation and delivery compliance
tracking

¢ Real-time operational dashboards

e Executive reporting integration

e Multi-site digital oversight structures

Outcome: Verified data integrity, reduced
operational risk, scalable oversight.

E. Menu Development, Engineering &
Rendering
e Menus are treated as operational
blueprints — not marketing documents.
e Our capabilities include:
o Strategic menu engineering aligned to
target COGS
o Nutritional and compliance-aligned
planning
o Specialised diet integration where
required
o Menu scalability frameworks for multi-
site replication
o Production-aligned recipe
standardisation
o Professional menu rendering and
structured presentation systems

Outcome: Menus that simultaneously control
cost, meet compliance requirements, and
support service quality.




We're your

SMOOTH OPERATOR

With on-demand support from our food and beverage
operations experts, you can be assured of the very best
support to help guarantee success.

We deliver operational integrity across compliance, cost management,

systems, service quality, and strategic expansion, guaranteeing the best

outcomes any client we work with.

Scalable Growth Support
Our framework is designed to support both
stabilisation and expansion.
We assist organisations to:

e Consolidate fragmented systems
Prepare for audit or regulatory review
Scale from single site to multi-site operations
Standardise systems across group structures
Implement centralised governance models
Support acquisition integration or new site
openings.
Achieve compliance, financial discipline,
menu consistency, and operational control
are structured to scale — not reset — as
growth occurs.

With our help, you
can expect to:

/ Embed experienced leadership

+ Build operational foundations

+/ Install measurable systems

Get real-time ongoing support
Wlth team training

/ Deliver financial clarity

v

Structured Execution Framework
All engagements follow a disciplined
methodology:
l.Accuracy Check
a.Day Zero audit of operational and
compliance exposure.
2.Completeness Assessment
a.ldentification of documentation,
capability, and structural gaps.
3.Standardisation
a.Alignment into clear AU-standard
digital and operational frameworks.
4.Enhancement
a.Custom dashboards.
b.Integration of ROI metrics, Saas
systems, and tailored COGS
performance
5.Final Deliverable
a.A fully structured, annotated, and
actionable Operational Manual
covering compliance, procurement,
menu engineering, governance,
and growth alignment.
b.Expect a manual that is a living
digital asset, not a physical binder
that will sit on a shelf.

Position food operations for long-term
stability and scalable growth



Need to kick-start your venue?

VENUE BOOT CAMP

This 90-180 day program is specifically for entrepreneurs
who want to launch a thriving single-site food or
beverage venue business.

We offer a hands-on overhaul for ambitious owners, focusing on culinary
strategy and data-driven success to help you build a venue that stands out
from day one.

From Concept to High Performance

Our Venue Boot Camp program is for ambitious owners ready to transform
their space into a thriving destination. Through this bespoke, high-touch
operational overhaul, we'll guide you with a specialised culinary strategy built
on data and empathy. Don't just open your doors—Ilaunch a landmark.

Beyond Business Coaching

We don’t use generic templates. We embed ourselves in your business to solve
the four critical friction points of modern Australian hospitality:

¢ The Culinary Engine: Menu engineering that balances “Instagram-worthy"
aesthetics with rigorous COGS control.

o Safety as a Standard: Industry-leading
allergy compliance and inclusive menu
design to capture the "veto vote.

e The Matchmaker Network: Direct
access to our exclusive FMCG supply
chain and brand partners.

e Operational Intelligence: Systems that

allow the venue to thrive without the

owner being on the floor 24/7.




WHY ENROL IN OUR
BOOTCAMP?

We provide tailored guidance across all of our service
areas to help you meet your goals. Here’s how...

Concept Audit
Deep-dive
operational audit
and brand
narrative
development

Culinary Matrix Supply Chain
Costed recipes, Strategic
menu design, matchmaking &
COG's review and direct supplier
allery safety negotiations.

architecture.

Invest in your venue's success
with our premium program.
Designed by industry experts,
this investment offers
specialised expertise that will
pay for itself within weeks.
Stop dreaming and start
achieving.

Call our team to

Book now

Market Launch
90-day
marketing
roadmap, hiring
and staff training.




Get guidance on running a successful multi-site business

FRANCHISEE PROGRAM

We provide the tools to transform your brand into a
scalable asset and help your franchisees succeed. Our
focus is on building a strong system that allows your
franchise to grow without relying on any single person.
Let us help you build a franchise that's built to last.

Our exclusive expert written program has three distinct phases.

Deep Dive Process Ongoing Action
We start by getting to know Working directly with With our support with
the business, so we can business owners, we focus reporting and admin, we
tailor the program content on deepening knowledge empower businesses to
to it's needs. of industry best practice. continually improve.

Phase 1: Deep Dive
Building blueprints and processes

Purpose
Audit the "Mother Ship" and existing sites to create a standardised blueprint for every
future franchisee.

Activities
e The SOP Gap Analysis: Reviewing current procedures to ensure they are "franchise-
ready.’
e Multi-Site Mystery Shop: Assessing brand consistency across all current locations.
e Operational Health Check: Identifying profit leaks in labour and COGS

Key Takeaways
¢ A Unified OP Manual: No more “owner-led” magic; everything is documented.
e Franchise Readiness Report: A clear path to making the business a
‘plug-and-play” model.

Book this
program now.

Chat to our team.




Phase 2: Process
Creating core infrastructure with workshops on demand. Workshops include:

The SOP & Food Safety Vault
Rolling out standard op procedure SOPs and a food safety culture that protects the
Master Franchisor from liability.

Brand Menu Development & LTO Strategy
Designing profit-engineered menus and a 12-month Limited Time Offer (LTO) calendar
for synchronised network launches.

Labour Rollout
Implementing demand-based rostering. Moving managers away from “gut feel” to
data-driven, profitable scheduling.

COGS & P&L Mastery
Teaching franchisors how to manage their Cost of Goods and read a P&L to identify
waste and maximise margin.

Phase 3: Ongoing Action
Focusing on governance and compliance

Purpose
Ensure every franchisee remains compliant, profitable, and accountable to the brand's
high standards.

Activities
e The Brand Standard Audit: Monthly or quarterly scoring on Cleanliness, Safety, and
Brand Consistency.
e Comparative Reporting: Weekly dashboards comparing site performance to
identify "high performers” and "at-risk” sites.
e Corrective Action Plans: Automatic "Path to Compliance’ roadmaps for any site
falling below the benchmark.

Key Takeaways
e Brand Protection: Ensuring the guest experience is identical in Store #1 and Store
#100.
e Franchisee Success: Providing the "Eye in the Sky" support that helps operators stay
profitable.
e Scalability: building a system that allows the Franchisor to grow without
being tied to the daily operations.




Serving success, one bite at a time.

LET'S ELEVATE YOUR AGE
CARE FACILITIES DINING
EXPERIENCE.

We provide a deep-dive diagnostic for aged care
providers—ranging from single sites to national groups—
to test existing infrastructure and help recover lost
revenue. This isn't just a report; it is a strategic tool that
aligns physical operations with clinical mandates.

We have five easy steps to enable better operations across your facility.

1) The Pre-Audit: Baseline & Signal Extraction
Before we arrive, we strip away the noise to find the actual health of your
facility.

. Cuitomisation: We tailor this to your specific history by reviewing unique ACQSC
compliance reports, focusing on historical friction in food, nutrition, and
organisational standards.

 Digital Footprint: We map your specific software ecosystem, including dietary
management and procurement portals, to see if your
current digital infrastructure is a tool or a barrier.

» Financial Primer: We request high-level COGS data in AUD to
establish a baseline cost per resident per day.




1) On-site: The Kitchen-to-Room Pipeline
We map the physical realities of your kitchen-to-room flow against clinical mandates.
» Dietary Translation: We assess how accurately clinical updates, such as allergies
or texture modifications, reach the kitchen floor.
» The Dining Experience: We observe your unique culture during meal service to see
if staff are empowered to offer dignified choices.

3) Revenue Recovery & COGS Mapping
Aged care margins are razor-thin; we identify the "leaks” specific to your
business model.
» Waste Quantisation: We analyse plate versus production waste to determine if
costs are driven by poor quality or mismatched resident preferences.
e Procurement Leverage: We review supplier lists to ensure you are leveraging full
purchasing power rather than ordering haphazardly across too many vendors.
e Labour Leverage: We track hours spent on low-value manual tasks versus high-
value resident interaction.

4) Customisable Audit App & System Stress-Test
Manual processes in high-risk environments are a systemic liability. To mitigate
this, we build a customisable audit app tailored specifically to your site or
national group.
» Bespoke Tech Integration: Your custom app allows for real-time data ingestion,
ensuring clinical software "talks” to kitchen management.
o Administrative Relief: The app evaluates and reduces the cognitive load on
frontline staff by replacing manual lists with automated digital matrices.
e Data Visibility: Management can pull real-time data on meal consumption,
costings, and compliance metrics directly through the custom interface.

5) Action Matrix: The Integrity Roadmap

The final output is a prioritised matrix of actions, scaled for your specific

organisational size.

» Critical Risk Mitigation: We isolate and address immediate safety threats, such as
flawed allergy communication.

» Operational Leaks: We target inefficiencies driving up COGS or labour costs that

do not improve care.

» Strategic Multipliers: We identify small changes, like standardising a core

recipe matrix, that yield massive operational multipliers across all sites.

e Scenario Planning: We outline the Best-Case, Worst-Case, and Most Likely
trajectories based on whether you implement or ignore these

recommendations




Have a specific problem you need help with?

OPS ON DEMAND
PROJECTS

We offer a wide range of problem and goal-specific
programs to help you laser focus on specific areas of your
business.

Curated by industry professionals, each program is a standalone
initiative designed to achieve specific goals within a defined
timeframe. Spanning a wide range of dreas, including operations,
rollouts, and auditing, our approach is uniquely hands-on. We don't
just provide instructions; we work alongside You, demonstrating the
process and empowering you with the knowledge to replicate |
Independently.

Operational Programs

Our operational programs are designed to help food and beverage business
owners meet their goals.

Operational Strengthening Operational Stability

¢ Operational audits and workflow e Operational audits
analysis e SOP documentation and

e SOP and operations manual operational manuals
development e Food safety process reviews

e Food safety framework e Basic COGS monitoring
strengthening e Menu development support

e Procurement and supplier review ¢ Operational advisory and team

e COGS Builder Charts training guidance

e Menu structure review
Team training frameworks

Need guidance with

an specific audit?

We offer support with a wide range
of food compliance audits. We have
the ability to create personalised
audits for any aspect of your food
and bev business.

Ask our team to

find out more.

No cookie cutters here
We get to know your business
to provide personalised support.




Operation Manual Writing

Whether you're starting or scaling your business, we can help you create a

consistent operations manual.
Ops Manual Buildout

e Living document build out covering all
aspects below

¢ Introduction & Welcome

e Company mission, vision, and core
values

e Brief history and overview of the
business

e Introduction to the manual's purpose
and structure

e Company & Organization
Organisational structure and key
personnel and Roles and
responsibilities for each position.

e Health and Safety

e Food safety and handling protocols
(storage, prep)

e Hygiene standards and practices

¢ Allergen management procedures

e General workplace safety guidelines
and accident prevention

» Emergency procedures (fire, power
outage, food contamination)

¢ Front-of-House Operations

e Customer service standards

* Point-of-Sale (POS) system operation

e Handling customer complaints and
special requests

e Opening and closing checklists

Store Audit Buildout
Venue audit build covering the
following:
Venue Appearance & Cleanliness
Food Safety & Product Quality
OH&S & Training
Marketing

Presentation

Full training on the use for 3 key Team
Members

On-site support for first e-audit
inspections

Access to your own personalised app

Back-of-House Operations
Food Preperation

Cooking Procedures & Recipes
Plating/Packaging Guidelines

Inventory Management
Ordering

Waste Recycling Management
Cleaning procedures, including
cleaning schedules for all areas,
Equipment cleaning and
maintenance procedures
Staffing and Training
Employment policies and procedures
Dress code and grooming standards
Training procedures and
development

Performance expectations and
accountability

Policies and Procedures

Code of conduct

Leave policy and procedures
Complaint procedures

Quality control measures
Appendices and Resources

Contact list for key personnel and
suppliers

Copies of relevant regulatory
documents

Supplier and vendor information

Store Audit Visitations

e Option1. All audits to be

performed by Imagine Collective
as external compliance officers
(All sites biannually)

e Option 2. Follow-up audits

performed by Imagine Collective
as external compliance officers,
after the failure of the initial
inspection



Single Focus Operational Support
Get help with a specific area of your business, with focused deliverables and

time lines.
Food Safety Plan Labour Management Reviews
e Guide and expectations e Training quarterly with operations
e Stock receipt team & select franchisees
e Storage temps « Site/group system update and
e 2/4 hour rule and cooling standardisation
e Thermometer calibration e Training platform content build out
e Product temps e Bump screen roll out
e hygiene

e Food handling certificate log

« Product recall procedure Roll Out Of Labour Management

Quote excludes council accreditation System (Tanda or DePUtY)
fees « Initial set up of a single site for all
team members including
Procurement & Contract sales/accounting intergration, roster
— writing
Negotiation

e 8 week trial for system optimisation,
intergration refinement prior to
network roll out plan and
documentation submission

e Renegotiation to open book pricing
with distributors if a group

e negotiate rebates and pricing with
key suppliers (Sauce, bread, proteins,

packaging)
Allergy and Kids Menu Reviews
SOPs and Procedure Process o Comprehensive review and
Build Out optimisation of allergy-safe kids'
 FOH Procedures - Fully documented menus . o
and structured into a living document * Quarterly operational training
« BOH Procedures - Fully documented sessions for leadership and front-of-
and structured into a living document house teams
« Site/group system update and
COGs Management and Menu standardisation ops safety

e Menu rewrite targeting allergy-

Analysis Review friendly options

3 Monthly
e 2 hours weekly addressing OOS, short
delivery, supplier compliance issues,

volume forecasting, Cogs sheet At Imagine Collective, we're
. hot just consultants; we're the
maintenance veteran "doers"
 Quarterly Menu analysis, reviewing , who help transform your
. . . b Y venue into a high-
Offer, sales mix, COGs Sh|fts, pricing, N performqnce’ scalable.

low selling items P asset
e Source new products for upcoming ‘ '
LTOs, menu updates and product
updates



Marketing and Brand Support

Get the guidance you need to create memorable brand experiences that keep
customers coming back for more.

Brand Guidelines LTO Launch Marketing
We'll help you create a living brand  Photo/video shoot
document that includes: e Hero, socials, advertising imagery
¢ Mission Statement - Revision of (menu screens, static ads, video ad,
existing website banner, poster design, strut
e Vision Statement - Revision of existing cards, YouTube Ad, Outdoor
e Brand Story - Revision of existing advertising, if applicable).

e Values - Revision at meeting, e graphic design
Extrapolation/explanation e advertising planning and buying
Design Support:  In-store collateral organisation and

« Technical Specs (Logo, typography, planning
fonts) Quote excludes media spend
* Social Do’s [ Don'ts (inc examples)
* Hero Art Monthly Photo & Video Shoot
e Menu Screen e 3 Hour shoot with edited photos and
e Strut Card raw video
Brand Personality:
* 2hr Discovery Session Online Ordering Photos
* Photoshoot/videoshoot « High-quality photos of In-house
e Copywriting guidelines products
* Logo usage, alternate logo, font « Shoot Ghost kitchen products

selection and usage guides
e Social media post guidelines
e ‘How to’ samples of brand

implementation




Don't just take our word for it...

TESTIMONIALS

From local councils to national franchises, we've helped
businesses of all sizes achieve their goals.

Imagine Collective has guided a diverse range of clients in the food and
beverage industry, from the East Coast of Australia —council food programs,
single sites and multi-site national franchises to emerging food brands.

While most of our clients prefer to remain anonymous, a few
participants from our Brisbane program have generously
shared their experiences. Here's what they had to say.

For more specific details on who we have
worked with, please don't
hesitate to ask.

What our Brisbane program participants have to say

It's been an enriching experience, and |

truly appreciate the support from the
team.

They provided valuable insights and
were always very engaging. The
insights to pull apart till history and
review items that should be repriced or
removed helped me understand
scalable learnings I'd interestingly
never used.

Overall, the support has been fantastic,
and I'm grateful for the time and the
connections made. I'd love to continue
the journey and explore further
opportunities especially with our Milton
site getting the green light so love to
see a proposal of help with fitting out a
site with Imagine Collective.

ﬁ Christie
27" BRICH N Pour

The consultant we worked with at
Imagine Collective supported us
wholeheartedly and went above and
beyond to help us.

Even outside of our scheduled sessions,
they always showed genuine concern
for us and clearly guided us on what
steps to take next.

At times, they were a source of
emotional support for me, providing not
only business advice but also mental
encouragement, for which | am truly
grateful.

| especially appreciate how they helped
us clarify exactly what we needed.

: Aiko
%) Okuman Karaage
& Ramen Bar




I'm incredibly grateful for the 6
coaching sessions | received with
Imagine Collective, . As the owner of
Petrichor and Co, these sessions came
at the perfect moment to support both
my personal clarity and business
direction. Working with them was truly
transformative — they brought so much
insight, warmth, and structure to each
session.

Their guidance helped me reconnect
with my purpose, havigate challenges
with more confidence, and take aligned
action in my business. The entire
process felt grounded, generous, and
genuinely impactful.

Paola
Petrichor and Co.

One of the standout qualities of the
Imagine Collective team is their
constant availability and drive to
always be in your corner whenever you
need them.

No matter the time of day, or the
question (big or small) they were
always ready to help us out. Their
candid and direct feedback ensured
we always knew exactly where we
stood and helped us avoid wasting
time on paths that weren't worth
pursuing.

We can’t recommend the Imagine
Collective team enough for any food or
beverage company looking for
guidance on taking the next step in
growing their business. Since starting
with them, we've seen a 50% increase in
revenue, and we're continuing to grow.
We highly recommend them and their
services for any food or beverage
company looking for guidance on
taking that next step in levelling up their
business.

Ramay
TA’AMEYA

From the moment we first met the
team, they were already very familiar
with our operation, and this meant we
were able to hit the ground running
from Day #1 and make the most of
every session together.

Because we tackled and vastly
improved some of our business
fundamentals very early in the process
things like our COGs (cost of goods
sold) and menu optimisation, we were
able to see very tangible improvements
in our Profit & Loss almost immediately.

This gave us so much reassurance and
the confidence to then tackle a lot of
other challenging work that we didn’t
previously have the knowledge and/or
experience to do ourselves.

We especially benefited from their
guidance on our brand strategy,
general business strategies to facilitate
our continued growth and which areas
to focus on, and our online interactions
both through social media and our
website experience.

In short, we got so much from this
business coaching — much more than
we could ever have even anticipated.

o"Er“.-

(S

Rejoice
Dovetail Social

The team has had a tremendous
impact on our business. With their
guidance, we've built stronger systems
across every area—from food safety
and operations to menu planning,
rostering, and customer experience.
It's given us the structure and
confidence to run more efficiently and
sustainably.

We're excited for what's ahead and
sincerely appreciate everything they've
done to help us grow.

Emily & Vincent
LULU RAMEN




Time to play with your food and drinks

NEED HELP WITH
SOURCING GREAT
PRODUCTS? :

Finding the right products for your venue can be
a challenge. That's where we come in.

We've done the legwork for you, partnering with some of

Australia and New Zealand's most innovative food and beverage
brands. Imagine Collective proudly represents the best in the business,
connecting you with unique, high-quality products that will delight your
customers.

Let us introduce you to brands ready to shake things up and help you create
an unforgettable menu experience.




Ready for support from Aussie food and bev ops experts?

GET IN TOUCH NOW

@ Studio 42 Workspace
Suite 53/42 Manilla St, East Brisbane

O (07) 3394 8233
Q partner@imaginecollective.net

Q imaginecollective.net

SCANHERE
TOSTART

Y Imagine Collective
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