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BurgerFi Brings Its 'Better Burger' Concept
to London
NORTH PALM BEACH, Fla., Sept. 22, 2016 /PRNewswire/ -- BurgerFi, one of the nation's
fastest growing, all-natural "better burger" restaurant concepts, announced today the
opening of its first restaurant in London, accelerating the company's international franchise
development expansion efforts. Located in London's Wembley Central Square, the new
restaurant is owned and operated by franchise group Ground Round Limited. Led by
entrepreneur Jamie Wood, son of Rolling Stones' guitarist Ron Wood, and hospitality
industry veteran Constantine Kulukundis, the group plans to develop a total of 10 new
restaurants throughout the U.K. over the next several years. Their second location slated to
open in downtown London later this year.

"For the past five years, BurgerFi has done a great job establishing itself as a leader in the
better burger space with immense potential, which drove my business partner and I to
franchise the concept in London," said Jamie Wood, BurgerFi franchisee. "The corporate
team has passion like I've never seen before, and they go above and beyond to set their
franchise partners up for success. Because of that, I truly believe that BurgerFi will succeed
in this new market, and I look forward to growing its presence even more over the next
several years."

The expansion in London has contributed to BurgerFi's surge in franchise development,
propelled by the brand's goal to have 100 restaurants open by year-end. The company has
experienced very strong growth in 2016, both domestically and internationally, expecting to
end the year with 24 openings in the US and 4 abroad. Furthermore, the company is on



track to report record-high system-wide sales at the end of this year with a projected
increase of 20 percent.

"Our next goal to open 100 restaurants is in sight, and adding a location in London is a
significant milestone for the BurgerFi brand," said Corey Winograd, chief executive officer of
BurgerFi. "In just five years, we've grown from a single restaurant in South Florida to an
internationally recognized franchise with 89 open locations, which has further fueled our
franchise development nationwide. Our fast-paced growth is a true testament to BurgerFi's
commitment to providing a premier better burger experience in a fast-casual environment,
and we're confident that Jamie and Constantine, along with our other dedicated franchisees,
will help us continue our growth worldwide and take the BurgerFi brand to new heights."

To continue the momentum in 2017, BurgerFi plans to open 35 new restaurants next year,
including the company's first locations in Panama and Kuwait. With global demand and
enormous opportunity for expansion, BurgerFi is poised for another year of phenomenal
growth and will continue to seek qualified candidates to expand the brand's presence
domestically and internationally.

"As we prepare for 2017, we recognize that setting development goals is crucial to the
success of any business, but finding the right operators and restaurant sites is how you
sustain long-term growth," said Winograd. "We're focused on recruiting franchisees that
resonate with our chef-driven, all-natural menu, as well as our commitment to providing an
environmentally sustainable experience in all of our restaurants."

BurgerFi is currently seeking multi-unit restaurant operators with a desire to provide an
unmatched customer experience to join its rapid expansion across the U.S. and abroad. For
more information about franchise opportunities, contact Graham Buckley, franchise
development manager, at (561) 598-6431 or gbuckley@burgerfi.com, or visit
www.burgerfi.com/franchising/.

ABOUT BURGERFI

Established in 2011, BurgerFi is among the nation's fastest-growing better burger concepts
with a projected 100 restaurants to be open by the end of 2016. The concept was founded by
gourmet chefs committed to serving fresh food of the highest quality. All recipes are created
from natural, fresh ingredients that require team members to cut chop, mix and prepare
daily. BurgerFi uses only 100% natural Angus beef patties with no steroids, antibiotics,
growth hormones, chemicals or additives. BurgerFi was ranked #185 in Inc. magazine's
Fastest Growing Private Companies List, and recognized among Fast Casual's Top 50
Movers & Shakers and Top 100 Brands. The company was also ranked in Technomic's top
three on its list of fastest growing small chains and received the TripAdvisor 2016 Certificate
of Excellence. Visit www.BurgerFi.com for more information.
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To view the original version on PR Newswire, visit:http://www.prnewswire.com/news-
releases/burgerfi-brings-its-better-burger-concept-to-london-300332587.html
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