
“More reach, more orders, more momentum — Amazon for your 
food brand.”
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• Independent Restaurants Are 
Struggling to Survive

• • 60% of restaurants close within 3 
years due to high fixed costs and low 
margins.

• • Traditional model requires $400K–
$600K startup and long-term leases.

• • Staff shortages and delivery 
dependence reduce profitability.

• • Operators lack real-time data to 
manage performance.
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• A Multi-Brand Shared Kitchen 
Model Designed to Facilitate Food 
Service Vendors with  Pick up and 
Delivery Preparation and Distribution 
Services 

• Shared labor and equipment, Cross-
trained staff and SOPs to ensure 
quality, efficiency and profitability.

• Integrated POS & CMS track sales, 
inventory, and costs in real time.
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“Before Amazon, sellers reached a few blocks. With

Amazon, they now reach the world. Kitchen Logic

by Flexlii does the same for food creators — giving

them distribution and reach they could never

achieve by themselves.”

🔥 Our Solution 



• Predictable Costs + 
Performance Incentives 
= Alignment for All

• Fixed Fee: Covers 
lease, utilities, 
insurance, and base 
staff.

• Revenue Share (10–
30%): Rewards staff 
and aligns incentives.

Transparent vendor dashboards ensure trust 
and control.
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Market Opportunity

A $70B+ Market Ripe for 
Disruption

Over 5Bill delivery orders in                        
2024 (Uber Eats, DoorDash, 
Grubhub).

Shared/ghost kitchens 
projected to grow 25–30% 
annually.

Lindenhurst: 150K residents, 
300K–900K delivery 
potential annually.
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Proof 
of Concept 

Kitchen Logic by Flexlii © 2025 | Confidential & Proprietary | Do not distribute without consent.



Alternative 
Market 

Demand
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Why Investors Back 
Kitchen Logic by Flexlii

• Wonder proved the market with $2B+ in 
venture capital and exclusive brand deals.

• Flexlii scales leaner — capital-light, vendor-
first, and platform-aligned.

• Superior unit economics — each site delivers 
stronger margin recovery than Wonder’s 
commissary-heavy model.

• Multiple strategic outcomes — acquisition or 
joint-venture potential with Amazon or Uber 
Eats, partnerships with PE-backed restaurant 
platforms, and alignment with civic 
redevelopment initiatives.

Wonder builds a consumer empire. 
Kitchen Lodgic by Flexlii builds 
the infrastructure backbone. 
We scale profitably, site by site, 
with stronger margins and platform alignment.
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1. Pilot Launch (Lindenhurst NY)
2. Regional Rollout (3–5 kitchens)
3. Licensed Operator Partnerships
4. National Scaling through tech-enabled replication.

A Scalable, Replicable 
Model for Expansion
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• Built by Operators, 
Backed by Data, 
Driven by 
Community

• Leadership with 
expertise in 
hospitality, real 
estate, and tech.

• Proven track 
record in asset 
turnaround and 
scaling.
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The Team
Chef Arlin Foster — Culinary Director
Le Cordon Bleu (Paris); 35+ years at 
world-class restaurants; expert in 
menu development, operations, and 
sales/upselling.
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