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Overview

* Food halls offer an opportunity We spend £49.60dar:/vee:< o1
to try freshly prepared and good- SESGIUGINES g Flgisis

value dishes in an informal

communal setting WA e o
* The concept focuses on an al - street food grew
expansion of choice and TR 7-6% compared
informality with eating out
* Sharing culture format has been market growth of
adopted from large mercatos in P 1.3%
Spain and Asia o

* Less financial risk for operators 16 market food halls scheduled to

open in 2019 in London alone
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Media headlines

info

The Telegraph

Is the food hall the future of dinine out? Bridgepoint makes ‘significant investment’ in Market Halls:
. h -

B|B|C)

Inspired by the success of foreign examples... food NEWS

halls are now popping up all over this country. ’ . x
The Telegraph, ‘Is the food hall the future of | IS this the secret to High Street success?

dining.’ EHTER

LONDON

“For £5,000 to £10,000 you can open a restaurant - Growing London Food Hall Empire Heads for
you couldn’t do that anywhere else.” Canary Wharf
Andy Lewis-Pratt, co-founder of Market Halls.

MCA

Street food leads growth in eating out market
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Key brands
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MARKET HALLS
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Time Out Market

Lisbon

LR T T
* Lisbon's largest attraction with f i %Wﬁ

3.9 million visitors in 2018 g
ichell i Tm@aﬁ e
* Features Michelin-starred chefs | MARKET :

e L ISBOA ".h.”
 Extension of Time Out brand ‘ l J.I

 Uses social media channels and
existing media base to promote
food and events

* Reflects aregeneration of a
historic market hall

By the end of 2019, there will be
six Time Out Markets, with
London Waterloo opening in 2021
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Essex Market
New York City

Pier One
San Francisco

* Regenerated into a world- New York’s oldest public market,
class farmers’ market, recently moved to a newly
attracting nearly 40,000 regenerated 37,000 sq ft site
visitors every week Created for small businesses

* Promotes traditional farming with affordable rents and
practices and small regional start-up friendly one-year leases
producers Launched with the aim of

* A community gathering-place creating a neighbourhood feel
and cuisine award-winning-architect-

designed space
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Market Halls

Fulham, Victoria, Intu Lakeside West End, and Canary Wharf

"Shopping centre owners want to improve their
centres, and we can introduce another half a million

customers they’re not getting.”
Andy Lewis-Pratt, Co-founder, Market Halls

* Launched in Fulham, followed by Victoria.
Oxford Street launches this winter

A, =

Z

* Capitalises on casual dining trends, offering a
variety of choice to consumers

* Latest conceptis ‘The Hall’, which made its
debut at intu Lakeside

* Expansion backed by Bridgepoint Capital’s
£20 million deal to roll out in the UK



Mercato
Arcade London Metropolitano

Once a 12,500 sq ft bus * Setina 45,000 sq ft former
terminal beneath London’s paper factory
iconic Centre Point building e Known as Milan's

Found by Dipak Panchal, a sustainable food market
known London based food and before opening in
beverage entrepreneur Elephant & Castle

Six independent kitchens, a * More than a food market:
coffee bakery counter, outdoor Family owned Italian
terrace and ‘The Loft’ supermarket, barber, boxing
mezzanine level gym and working space

Day-to-evening experience
with a trendy atmosphere




_
Eataly EATALY Bang Bang & J =
Bishopsgate Oriental 2||[=)
Edgeware Road GO

* A 32,000 sq ft site seating 450,
with 27 traders and flagship
Golden Dragon restaurant

Phllosophy To gatherall the
hlgh qﬁ“tvydtahan.foods Order
oneroof; W’ha'ey'éﬁd"’fan eat,.

shop and learn 4 * Largest Asian food hall in
London, with a huge selection

of menus from Mumbai to

* [talian food ‘marketplace’

brand, founded in Turin

A 42,000 sq ft site making it
the largest standalone food
hall in the country

Aims to educate about Italian
food culture and quality of
produce

Tokyo
Mezzanine floor contains two
dedicated studio spaces for

functions and traditional
events



Seven Dials Market

e

EVEN DIAL

LONDON - EST.1690

* 24,000 sq ft former banana and Operators announced include:

cucumber warehouse .

* Brings together 25 London
traders from street food to

neighbourhood businesses o
* Opens September 2019
» Expected to boost footfall in .
Seven Dials

Nanban (from
MasterChef winner,
Tim Anderson)

Pick & Cheese (world’s first
cheese conveyor belt)

Strozzapretti, Club Mexicana,
Yum Bun, Rice Guys, Claw,
Square Root, Monty’s Deli and
INK
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Dials Market EVEN DIAL

LONDON - EST.1690

Food & beverage ' Markets Markets | Food & beverage

Top banana: managing director Mitchell

irstly, KERB s the market leades All the food hall tenants yOu Qo
nterms of street food and food ave akeady been signed up i adds: “Vie dont want them
market t ol hare and will off 1veritabk ause thar's the
the d has the same morgashord of gastrenomi worst thing in the wor
pass o the envionmentaland  delights ranging from happen for us. If it d
community side of thing Mexican food all the en that's great,

1 had workad rally 10 burgers toppex

Seven Dials venture ‘oo, LI

s interesting w

and London's first

we them
thiee-ar [} 3 st foot fall ever comeyor beft. The lat
has KERB appeal of his remit was 1o find a mor say n | got wind estaurants and the food offer the beainchild of Matthx
permanent home for the busing that it might be available, 1got that we have in Seven Dials, all the X Graduationday
At the time, its longest tenancy ¥ property agents to cab ors are great and incredibly Ared that something better is ideally
- ement wars a month: t Shaftesbury straightavy. asccessful but they'e tiny and only ak thin Shaftesbury
The NSRRI R ‘ I KERB has the same S S o
I e I B — At King's Cross, which created a Fixed site What this does fs bring that sam passion for the 10 come through [ous
Garden. Simon Creasey assesses its prospects t of uncertainty for our market the street-food organisation quality but on a larger scak environment and ) estate] and grow,” says (
and tradess - you couldnit runa vanted to dowias add another : ouwill 9o into a KERB [ma
Ina formes banana and cucumbes o f London's most b says Mitchell aspect 10 its ex em. In additi Dining hall community ite, then you will graduate intc
torage buikding in the heart of eet-100d businesse KERB needed was a 10 helping its members develop of That scale mes abundantly Charles Owen, Shaftesbury here, from b aduate intc
Seven Diats, in London's Covent moving traders through it £, iconic. high-footfall hatch’ their concept and buikd it dlear a 35 0ne walks dow . Owen oneof ot antts and then
Garden, an exiting wod ecosystem - from inKERBator formes food intoa viable food enterprise at one the Borough Market - esque descrite you graduate beyond that.It's a
hallis taking shape. On the day 10°KERB Alumni - theoughit g rse ticked all i KEREs markets, Mitchell wanted Cocumber Alley, which will house wona easa seamiess evolution for people:
of Property Week's visitin ts. Now K these boxes. T used 1o walk past 10 take things to another kevel and 12 kiosk . acha Mitchell N KERB, which while KERE'S main aim i 10 malks
Auqust, the buikdirk 1S this buikding once a fortnight t inessence "tk e off th artisan fresh bread, gelato and gin. @ pince of Cheese a traditional kase o0 1 hall venture a commercial
heavily populated by hare ) utting have a meeting at the Hospit treet and into.a more foed site and into the cavernous main food and biscuits, Since we ann 2150 a turmover and help accelerate thy
wearing workers, but when it and Taking 3 kease on Sbury The Timing of KERB'S approach hall, which will accommodate <ix 1. he's been inundated with ment 1o the agreement qn of its members, Mitchell har
opens for business next month 22,000 sq ft 19th-cent &6 10 Shaftesbur perfect as the counter-style kiosks upstairs and booking request: share in the Siccess aperhaps even greater aspiration
Seven Diats Market willt " S : seas welghing up opt seven food stalls dowrrstairs The focus at Seven Dials Market  and the failure’ for Seven Dials Market - to use
MeCCa for gastionomes Iwou|d‘gaze_|n hich until recently They're all a bit different s on independent operators such As for the food tra ekvate the street
colobration of tho UK and think this sed a number of retailes and they've all got thelr own donot expect t themselves, KERB has “de- risked on
treet -food scene. It . would provide the  inchuding Supesdry. The tie-up ersonality.” says Mitchell. “Upsta the venture as much as possibk
}Hv xod mesmber o, '.'“' best footfall ever appeated to provide a perfect fit abitsmarter and a bit more for the i
ERES bricks-and-mortar det o for a number of dfferent rewsors the theatre crowd and dowrst; 3ys ar
Since it was fou in2012 hen Simon Mitchell, curator of Simon Mitchell, KERB according to Chatles Owen, more what we're famous f short-t.
by Petra Barran, KERB has helped Market and managing portfolio exccutive at Shaftesbury. » which is street food they ¢

amibitious aim. |

propertyweek.com 23|08|19 41 42 23|08|19 propertyweek.com
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Altrincham ™ Duke Street
Market Market
Manchester Liverpool
Regeneration of an old covered * As,000 sqft former
and grade Il listed former meat warehouse, run by Liverpool-
market based hospitality brand,
A regenerative success story S SR e
with 30% vacant shops in 2010 * Sense of community with
to 9.7% in 2018 local produce and desire for
customers to be on a first
Warkgg‘ljgggg‘_ br/ngs gpod .- name basis with staff
quality food to a varietyof * Focus on acclaimed cookery
gepp’[ﬁn-amnforg‘l_c_y* R with the flagship Pilgrim

r

enwron ent. e

restaurant




Trinity Kitchen

Leeds

* Rotates six new street food
vans every eight weeks offering
visitors the chance to experience
various cuisines under one roof

* Therotating street vendors trade
alongside permanent eateries

* Response to an evolving F&B
sector with a diverse range of
brands

© Aver Communication Limited, 2019



Operator benefits

Low start-up costs for
independents to establish
themselves

Benefit from footfall generated
by food hall destinations,
eliminating uncertainty over
potential customer numbers

Allows for a focused menu with
scope for experimentation

Food halls provide exposure
without the cost of marketing

Licenses allow flexible contract
terms to exit if they fail at a
lower cost vs bricks-and-mortar
leases

Landlord benefits

Ability to lease large spaces to
tenants filled with food vendors

Many vendors means they can be
quickly filled if one fails

Focus on sustainability reflects well
on image and reputation

Not a new concept: success has been
proven abroad

Can form the basis of a regeneration
project from a redevelopment to a
destination

Act as a footfall driver for retail
destinations



Social media engagement

* Image-led social media posts to
promote food halls

* Ties with the aesthetical nature
of food to make it social media
worthy

* Free advertising and promotion .
for upcoming brands via social
media posts

* Leisure events drawingin
customers to food halls

© Aver Communication Limited, 2019



Conclusions

* Food halls are here to stay, being on-trend with consumers,
and providing many benefits for retailers and landlords alike

* Social media can be utilised to engage consumers before and after the
visit for active promotion

* International brands are attracted to the UK market, bringing local
cuisine and culture

* Asthe market becomes more crowded, however, delivering
differentiation will be key
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