7 Tips For Building A
Better Burger
Restaurant

| (516) 623-2945

By Ben’s General Contracting
An Award-Winning Contractor
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Take Out or Eat-In Dining
Considerations

Depending on how much dining room
space you need, you can save a lot of
money on construction costs. A take out
only burger restaurant will save significant
funds by not building a dining room. A
counter area may suffice to provide short

term seating options.

However, in a Long Island burger
restaurant, both take-out and eat-in dining
options are often available to customers
because restaurants tend to service the

fast-casual and family crowds.
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If you do build a dining room, seating
should accommodate individuals, small
groups, and families. Small tables can be
combined with counter/bar seating to
accommodate eat in singles and small

groups. These areas are typically much

smaller than other types of restaurants.
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Pay Particular Attention To
Your Grill and Hood Set Up

The logistics of your grill/hood are
essential to plan ahead. Hamburgers need
a grill, and a grill requires a venting power
hood with Fire suppression. Figure out the
location of the grill and the requirements

of the local fire code or fire Marshall.

An Ansul hood specialist is critical to the
success of a restaurant. Be safe, but also
create a kitchen area that maximizes
productivity. If your kitchen is open,

surfaces like stainless steel will look great

and are easily maintained.

LN
<
(©)]
(\Il
(22}
o
(o)
(o)
i
o

=
(@]
&
(oL,
—
o
O
(8)
oo
<
3
3
3
[eT0]
=
=
O
©
j o
=
[
(@]
O
©
—
(]
c
(<}
O
v
C
[
[aa]




Big Kitchen vs. Small
Kitchen. What's Ideal?

Burger restaurant kitchens can be small
because hamburger restaurants usually have a

limited menu.

You need fryers and ample refrigeration, but
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all about the grill.” This is one of the
reasons that your menu must be determined

upfront.

The menu will shape your needs and that will
determine equipment. Try to anticipate menu

items that be added as well, so that you can

build your kitchen “right” from the start.
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Choose Your Surfaces
Wisely - They Each Have
Distinct Advantages

For ease of cleaning, floors, walls, and
doors should be washable. Hard surfaces
like stainless steel, ceramic tile, and vinyl
are very good options in your burger

restaurant.

Dining rooms and other rooms should use
a balance between being aesthetically
pleasing and easily cleanable surfaces.
Some products that Ben’s has used are
concrete polished floors, epoxy coatings

over floors, concrete counters, granite
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counters and synthetic counter surfaces.

Wallpaper has increased in popularity with
a dash of art work here and there. Modern

wood panels and open ceilings are also in

style right now.
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Installing Equipment -
Getting Your Contractor
Involved Upfront

To install restaurant equipment, work
directly with your general contractor.
Although it may seem to save money
ordering the equipment on your own, a
good general contractor will understand all

items needed and specifications on

equipment. Things will run much smoother
and quicker if all purchases are under one

person.

A good GC will co-ordinate and time

everything correctly and be able to control

T 8
all vendors. Keep in mind time is money! B E N

Avoid costly redos by coordinating General Contracting (orp.

LN
<
(©)]
N
(22}
o
(o)
(o)
i
o

everything upfront.
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Choosing The Right
Contractor

When you work with the right general

commercial contractor, you will have a

partner whose goal is to make your project

go smoothly through all phases. If you are B E N.s

rebuilding or renovating a restaurant, a General Contracting (orp.

contractor will also help make sure that
downtime and disruption is minimized.
They will help you formulate a plan to
avoid conflict with other tenants that may
be in the building.

Work with an award-winning restaurant

contractor that has strong references and 201 5
similar restaurant construction experience. Ot Regionu| winner

Commercial Interior

LN
<
53
i
(90
N
©
©
i
Co)

Ben’s is the NARI 2015 Northeast Regional
Contractor Of The Year.

We built Long Island’s first Burger Bandit in
Lynbrook, NY, a high profile restaurant
construction project. We have completed

dozens of other similar commercial
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projects for National and Regional

franchises, brands and companies.

www.bgccorp.com | (516) 623-2945



http://www.bgccorp.com/

Make Sure Your Marketing
Plan Is Rock Solid

Whether on Long Island, in NYC or

anywhere else, the burger niche is
crowded. It’s also a considerable financial MA KET YUU
investment. But that does not mean that §S

INE

you can’t stand out. Beyond a strong

brand and positive customer experience,

you must reach your audience cost-

effectively.

Develop a marketing plan and differentiate
at all customer touch points. Focus on
creating happy customers who will drive

business, word of mouth, and positive
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reviews. Build your reputation locally, get
involved with the local community,
leverage the local press, and use social

media to get the word out.
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www.bgccorp.com | (516) 623-2945

NARI
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Contact Us

If you are planning a new restaurant, or
renovating an existing property and have
guestions, feel free to reach out to us at Ben’s—
a trusted. award-winning New York based
general contractor with over 30 years of

experience.

We are happy to discuss your project details with

you and lend a hand.

tel: (516) 623-2945

email: ben@bgccorp.com COt %015 ' )
eglonu winner

Ben's General Contracting Corp.

Commercial Interior
19 Suffolk Street
Freeport, NY 11520
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General Contracting (org.
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