
AUGUST 2011	
 M O N T H L Y  U P D A T E	


Sweet 100 is pleased to announce that 
our first investment with Emerging 
Restaurant Fund 1, LLC is officially 

under construction.  Cucina Enoteca, 
the sister restaurant of San Diego 
based Cucina Urbana began  
construction this week and is scheduled 

for completion prior to the 
Thanksgiving Holiday.

Cucina Enoteca will join other national 
and regional retailers including the 
Cheesecake Factory, California Pizza 

Kitchen, Javier’s , and Paul Martin’s 
American Bistro restaurant.  	
          

The total cost of development for this 
location is approximately $2.6 Million 
with funding coming from investor 

capital, debt financing, and landlord 
contributions.     

In making an investment in Cucina 
Enoteca, Sweet 100 believes that the 

strength of the demographics in Irvine 
will lead to a very strong return for 
investors.  Such factors including 

Irvine’s population density, higher 
household income figures, and a greater 
daytime population should result in 

greater sales volume for Cucina when 
compared to its San Diego location. 

Sweet 100 would meet investor 
expectations based on the restaurant 

achieving forecasted revenue figures of 
$6 Million.  However, those numbers 
seem very conservative when 

compared to many of the other 

surrounding restaurants reportedly 
generating over $10 Million revenue.  

For more information on Cucina 

Enoteca visit www.cucinaenoteca.com.

Cucina Enoteca under construction at Spectrum

Left, an exterior rendering of Cucina 
Enoteca to open at the Irvine 
Spectrum

TRACY BORKUM
FOUNDER 

CUCINA ENOTECA

OUR GOAL IS TO COMPLETE 
CONSTRUCTION BY NOV 15TH 
AND OPEN SOME TIME 
BEFORE THANKSGIVING. 

http://www.cucinaenoteca.com
http://www.cucinaenoteca.com


With restaurant industry sales 
increasing and heading into better 
economic times, so is the 

unemployment rate.  Despite the 
pessimistic job outlook we’ve been 
seeing, the restaurant industry is 
expected to add half a million jobs this 

summer season, according to the 
National Restaurant Association 
projections.   

The restaurant industry is the nation’s 
second largest private sector employer.  
Making up nearly10 percent of the U.S. 

workforce,  each additional million 
dollars in restaurant sales generates 34 
jobs, and every restaurant job supports 
almost a full job position elsewhere in 

the economy. 
In addition, every dollar spent by 

consumers in restaurants generates an 
additional $2.05 spent in our nation's 
economy.   Most consumers don’t boast 

that their willingness to eat out creates 
jobs, but in fact it does.  
The smaller restaurant businesses are 
making the real differences when it 

comes to job creation.  More than nine 
in 10 restaurants (93 percent) are small 
businesses with less than 50 employees.  

So Why the overwhelming increase in 
the summer season? The restaurant 
industry sees a large increase in visitors 

and sales during the summer as families 
have more free time to dine out.  To 
compensate for the increase in 
consumers, restaurants around the 

country hire temporary workers to 
cope with the rush. Many of these 

seasonal positions end up turning into 
permanent ones for skilled and 
dedicated workers. The projection 

shows that 425,000 new jobs will be 
created on top of the thousands that 
are already available each summer.  
Another added benefit of the jobs 

created in our industry, Restaurants 
employ workers with all levels of 
education and experience, from the 

entry level fast food or busboy 
positions to the top executive positions 
of CEO and President. 

The Restaurant  industry has done it’s 
part in weathering the economic 
downturn of the last 3 years and most 
recently the industry has also done it’s 

part in adding jobs.

Restaurant Industry Contributes to Job Growth



Despite the negative views many people 
have on investing in restaurants, 
especially in our current economic 

climate, many investors have turned a 
substantial profit with investments in the 
industry.  In fact, certain segments of the 
industry, such as fast casual, have seen 

significant growth and attracted the 
attention of larger private equity firms 
and institutional investment capital.

Recognizing an opportunity to educate 
and better inform investors and advisors 
interested in the  restaurant industry, 

Sweet 100‘s Mike DiNorscia is launching 
a series of educational seminars where 
he will explore the common mistakes 
made in failed investments, how to avoid 

those mistakes, and how to make smart 
restaurant investment decisions.

The series entitled “The Secrets of 

Successful Restaurant Investing” will 
launch in early September and will be 
presented through a series of webinars 

and private investor events.  

With planned trips to San Francisco,  Los 
Angeles, Chicago, Philadelphia, and New 
York, DiNorscia believes that there is a 

large audience who will benefit from 
these seminars.  In discussing the 
opportunity to present, DiNorscia 
stated, “We have been working really 

hard in an effort to educate people on 
our industry and expect that the 
information will be received as valuable.   

Through our experience in working with 
successful restaurant owners, investors, 
and operators, combined with our own 

personal investment experience, there 
are certainly some common threads of 
successful and failed ventures.  Our 
objective with these presentations is to 

provide some of the tools necessary for 
individual investors and advisors to 
properly evaluate and make smart 

restaurant investment decisions.”  

To learn more about our events visit our 
website at www.sweetonehundred.  If 

you are interested in hosting or 
scheduling an event contact Mike 
DiNorscia directly at 
mdinorscia@sweetonehundred.com.

Educational Restaurant Seminars to shed light on the 
Do’s and Don’ts of Restaurant Investing

NEWS & NOTES

• Sweet 100 is currently in 
discussions on the acquisition 
of an 8-unit fast casual 
restaurant chain.  The chain fits 
many of the investment 
requirements of Emerging 
Restaurant Fund I, LLC. 

• Sweet 100 is in the process of 
developing a Sweet VIP card.  
The card would enable 
investors to benefit from  
preferred seating and discounts 
at all Sweet 100 portfolio 
companies.  More to come...

• Mike DiNorscia of Sweet 100 
will be attending, The Whole 
Deal: Private Equity Investing in 
Restaurants.  The event to be 
held in Rosemont, IL on 
September 8th-9th.

• The Restaurant Finance & 
Development 22nd Annual 
Conference will be held at 
Wynn Las Vegas on November 
7th-9th.

“Do’s and Don’ts of Investing”
Do invest in proven restaurant operators who have experience owning and operating similar concepts.  

Don’t invest in someone who isn’t credit worthy or doesn’t have a track record of paying vendors and 

investors.

Do make sure there is a solid business plan

Don’t allow the cost of a good business plan to be the cost of a failed restaurant. 

Do understand restaurant industry benchmarks, forecasted sales, and what to expect for a return

http://www.sweetonehundred
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