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“You do not do evil to those who do evil to you,
but you deal with them with forgiveness and kindness”.

-M 
(PBUH)



OUR STORY

OUR COFFEE

MORE THAN COFFEE

Started by Abdul Elenani during college in 2013, 
Cocoa Grinder is more than a coffee shop. It’s an 
idea that for the hardworking individual of today, 
convenience is everything: why shouldn’t you have 
your specialty cup o’joe and healthy meal in the 
same place? Perfect for the person on the go, or the 
busy individual seeking to get some work done, 
Cocoa Grinder offers the perfect environment to 
enhance your daily grind or take a well-deserving 
break from it.

Unlike most coffee shops, we roast our own coffee to ensure quality and flavor so that a
better brew ends up in your cup. We support local farmers overseas by sourcing the 
beans directly from their regions. In a small farm in Chiapas, Mexico, we grow some of 
the best decaf you’ll ever taste. From bean to cup, we make every effort to ensure our 
coffee exceeds standards.

Our mouthwatering selection of health-conscious menu items will have you want to 
try more than just our flavorful coffee. Equipped with a kitchen staff, we serve every-
thing from delectable burgers and protein shakes to freshly-squeezed juices. And if 
your sweet tooth is aching, satisfy it with one of our cheat meals.



TIME

At Cocoa Grinder, we know how the daily grind can get, so 
we do the heavy lifting to make it all available to you.



LINE

2013

2015

2016 2017

2017

Founded by Abdul Elenani, 
opened a 250sq ft located 

@8521 4th Ave.

Opened
a 1,100 sq ft located

 @8511 3rd Ave

Opened
a 1,050 sq ft located with
a coffee roasting facility.

Opening
@318 Rogers Ave.

We introduced our 
franchise model to the 

industry.

LINE

Five upcoming 
locations by the 

end 
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Health Foods

Did you know that America is the largest importer of

coffee, at 5.5 billion dollars’ worth in 2013? Between

2000 and 2010, global coffee exports grew from $8.3

billion to $15.4 billion, a staggering 85%.. And don’t

forget the fact that 48% of all U.S. coffee cups represent

specialty coffee. These numbers continue to grow, too.

Statistics aside, one thing is clear: coffee is one of the

world’s most valuable commodities. At Cocoa Grinder,

you have the opportunity to be a part of the rewarding

and lucrative industry behind specialty coffee. Our specialty

coffee is sourced directly from its regions without

third-party involvement, roasted in-house, and carefully

crafted into unique coffee blends to produce superb

flavor. Try a cup, and you’ll see why it’s so special.

The unique one-stop feature at Cocoa Grinder presents the investor with opportunities
not only in coffee, but in the health foods market, too. In recent years, consumers
have shifted to show concern for foods’ nutritional value and the role food plays in their
health. Projected to be a 1 trillion dollar industry in 2017, the health foods has had a
steady rise in the last ten years:
Compared to most coffee houses, Cocoa Grinder’s menu sports a variety of delicious,
healthful items made to refuel and energize the consumer. They are designed with the
utmost freshness, quality, reproducibility, and consumer satisfaction in mind.

THE



JUICES
& SMOOTHIES

In today’s busy lifestyles, consumers will reach
for smoothies and juices as a quick meal replacement
with a nutri- tious punch. With juice bars
on the rise, it’s no wonder the industry raked in
at an estimated $2.6 billion in annual revenue in
2014.
Customers at Cocoa Grinder represent a growing
demographic of health-con- scious consumers
who would rather grab a health beverage with
their meal instead of a soft drink. Our smoothies
and juices are made without artificial preservatives
and real fruits and vegeta- bles, and are a
sure, delectable hit with those looking to refuel
on the go.

INDUSTRY



NUM
BER

S



Investment Amount
$150K - $220K* 

Average Gross Sales 
$966K* 

Average Net Profit 
$140,070*

Expected Return on Investment  
12-18 Months* 

*Figures reflect averages for three affiliate-owned restaurants that opened before January 1, 2017, as published in Item 19 of our April 2017 Franchise Disclo-
sure Document. These averages are based on a 53-week annual period from December 30, 2015 through January 3, 2017. A new franchisee’s results may differ 
from the represented performance. There is no assurance that you will do as well and you must accept that risk. This offering is made by prospectus only.

This information is not intended as an offer to sell, or the solicitation of an offer to buy, a franchise. It is for information purposes only. Currently, the follow-
ing states regulate the offer and sale of franchises:California, Hawaii, Illinois, Indiana, Maryland, Michigan, Minnesota, New York, North Dakota, Oregon, 
Rhode Island, South Dakota, Virginia, Washington, and Wisconsin. If you are a resident of or want to locate a franchise in one of these states, we will not offer 
you a franchise unless and until we have complied with applicable pre-sale registration and disclosure requirements in your state. Franchise offerings are made 
by Franchise Disclosure Document only.



Triple C’s

WHY COCOA

COMPANY

CUSTOMER

Cocoa Grinder is a health-conscious coffee shop that also offers fresh
meals, beverages, and juices. From the way our house blend is prepared
to how we respond to feedback, we make integrity, service, teamwork
and transparency the foundation for how we do business. Cocoa Grinder
was built on a set of values and we look forward to engaging with franchisees
who share similar ideas.

The customer is central to Cocoa Grinder. The quality of our products,
coffee, and beverages are made with customer satisfaction in mind. We
train our team mem- bers to be sensitive to the customers’ needs and follow
up to make sure we got it right. It’s simple: provide the best customer
service and business just follows.



GRINDER ?

COMMUNICATION
Good listening is the beginning of good communication.
We are listeners by nature, not only in regards to our customers,
but our staff as well. Honest feedback is what keeps
us honest, and we welcome it from the consumer and the
team.
Whether you’re a seasoned pro or a new franchisee, we offer
24/7, round-the-clock support to future franchisees. Our
team is with you every step of the way as you develop our
implementable business model in your local market. With
communica- tion, everything is possible



OUR
Thank you for inquiring more information about Cocoa Grind- er, that’s Grind’n 
awesome! The Franchise development team will discuss all yourneeds and will be 
more than glad to answer any questions or concerns you may have. Still interest- ed? 
AWESOME! We’ll gladly send you the application whichev- er way you like, from 
being delivered by a pigeon all the way to you, to scanning it over!

Fill out our straight forward and simple application and send over whichever way is 
easiest for you.

Our Franchise development team will inform you whether your application has been 
approved or declined.

If approved, a meeting/interview is completed with the franchise development
team. We will go over the FDD and provide site details along with budget and lease 
requirements.

1. INQUIRE

2. Application submittal

3. Evaluation 

4. Interview 



PROCESS
The execution and the return of the FDD with the requested franchise fee and 
documents.

First the signing of the store development agreement followed by selecting
and submitting a site for approval. Our development team will develop
the site and secure the lease.

We will unlimitedly train you at one of our main locations until you are comfortable 
and we’re sure your skills have been perfected.

After all the time and hard work we put in as a family, it would be the grand opening 
of your very own Cocoa Grinder!!!

5. Execution

6. Development

7. Training

8. Grand Opening 



Type
Design



Type A Model
Inside

Model Type A is our most common store type. It is incorporated within an 
existing building. The average square footage is 1300 SF. This allows for a full 

kitchen to which hot food and the various beverages are served. This store type 
is also equipped with a handicap accessible bathroom and storage area.

Level 1
0' - 0"

Level 2
12' - 0"

 1/8" = 1'-0"
FRONT ELEVATION

 1/8" = 1'-0"
PLAN

Existing building - 1300 SF

Level 1
0' - 0"

Level 2
12' - 0"

 1/8" = 1'-0"
FRONT ELEVATION

 1/8" = 1'-0"
PLAN

Existing building - 1300 SF



Type B Model
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Level 1
0' - 0"

Level 2
12' - 0"

 1/8" = 1'-0"
FRONT ELEVATION

 1/8" = 1'-0"
PLAN

Stand Alone- 3500 SF

Model Type B is a stand alone building that averages 3500 square feet. 
The property also includes a parking lot for it’s customers. This store type 
is equipped with more bathrooms than the original to accommodate for 
a larger number of customers. It has the option of also including a drive-

through for customers on-the-go.



Level 1
0' - 0"

Level 2
15' - 0"

 1/8" = 1'-0"
FRONT ELEVATION

 1/8" = 1'-0"
PLAN

Satellite  -410SF 

Level 1
0' - 0"

Level 2
15' - 0"

 1/8" = 1'-0"
FRONT ELEVATION

 1/8" = 1'-0"
PLAN

Satellite  -410SF 

Model Type C is ideal for placement within malls, airports, train sta-
tions, and places of the sort. It is a compressed version but still serves 

the same amazing food and beverages. The size of this store can be 
averaged at around 400 square feet.

Type C Model



Type D Model

Model Type D is very similar to model type C. The difference between the 2 is that model type D can be 

placed in the center of a mall rather than being an enclosed location. It still serves the same amazing food 

and beverages but also allows room for customers to sit on the perimeter of the booth. With this model 

type, customers can get the full 360 degree view and experience of Cocoa Grinder.

Level 1
0' - 0"

Level 2
15' - 0"

 1/8" = 1'-0"
FRONT ELEVATION

 1/8" = 1'-0"
PLAN

Satellite Booth -508SF 

Level 1
0' - 0"

Level 2
15' - 0"

 1/8" = 1'-0"
FRONT ELEVATION

 1/8" = 1'-0"
PLAN

Satellite Booth -508SF 



“You do not do evil to those who do evil to you,
but you deal with them with forgiveness and kindness”.

-M 
(PBUH)



COCOAGRINDER
COCOAGRINDER

WWW.COCOAGRINDERFRANCHISE.COM
INFO@COCOAGRINDERNYC.COM

TEL: (929)292-2303


