SECTION TWO, Concept Development
Sub Pop Records and Lil Woody’s are teaming up to provide a new take on music, food and cocktails that is delicious, fresh, exciting—and 100 percent Seattle. 
[bookmark: _GoBack]Locals (and national media) rave about Li’l Woody’s exquisite, yet fast and casual, food. Sub Pop is the famed record label that brought Seattle sounds to the world—not to mention the name behind one of Sea-Tac Airport coolest destination stores.
Subwood will be an entirely new restaurant where local sounds and flavors come together in true Seattle fashion. Tucked into the leased space will be a stage for DJs and other performers—some from the Sub Pop Records roster, and many from the Pacific Northwest. 
Our aim is to create two separate but linked spaces:
· The main dining space will be a bustling, energetic restaurant where travelers on busy schedules can still find opportunities to taste local delights.
· A mezzanine lounge will cater to travelers with a bit more time to relax and check out local sounds, much as if they were hanging out in a Seattle neighborhood bar.
Both spaces will feature high-quality local food and beverages, and friendly staff who love local music. The restaurant will also will feature local music memorabilia and merchandise for purchase.  
Subwood will succeed because it appeals to both locals and out-of-towners. Visitors—even those whose itineraries keep them from leaving the airport—have the opportunity to immerse themselves in authentically Seattle surroundings, tasting locals’ favorite burgers and hearing music that speaks to the city. Northwesterners will stop in Subwood with a strong sense of pride in supporting hometown originals that offer excellent flavors for reasonable prices.
On the main floor restaurant, travelers will order and pay for food and beverages at the main counter, then find a table. Their orders will be delivered to them within a few minutes. 
It’s a Li’l Woody’s tradition to collaborate with famous local chefs (such as Eric Johnson of Stateside, who created a Vietnamese flaired burger), and Subwood will do the same.  Other food and drink items may be named after local heroes, such as Jimi Hendrix.
Subwood will serve Northwest, grass-fed beef that is hand-formed into seven (7) signature burgers, custom-ordered burgers and inventive weekly specials. Other signature items include a buttermilk fried chicken sandwich, veggie burger, salmon burger, hand-cut Washington potato French fries and onion rings. An excellent assortment of breakfast sandwiches and other items will be available for morning travelers.
We love kids, and kids will love the Subwood children’s menu, which includes traditional burgers, fries and milkshakes. Any menu item may be custom-ordered for young tastes.  While eating at Subwood, kids will get to watch airplanes taxiing and other airport activity happening outside. Families with lots of luggage will likely be most comfortable on the main floor, but children will not be excluded from the upper lounge area, as food and non-alcoholic beverages will be available there, too.
Most Subwood menu items can be adjusted to accommodate vegetarians and gluten-free customers, and we will do our best to accommodate food allergies. For instance, all of our burgers can be prepared with a lettuce wrap for those on a gluten-free diet; black bean sandwiches are available for vegetarians; breakfast sandwiches can be prepared without meat products.
Our restaurant will serve an assortment of fountain and bottled sodas, as well as Cafe Vita coffee drinks (which can also be purchased from a speedy to-go line). Travelers will be especially excited about our handmade milkshakes, which feature Seattle’s own Full Tilt ice cream.  Adults will find a full bar, along with beer and wine, on the menu. 
Meanwhile, travelers with some time to relax a bit can visit the mezzanine. While enjoying a cocktail, they can use our many electric outlets to charge phones and laptops. Food will be available to order. The mezzanine stage will be large enough to accommodate an acoustic performer, a DJ or a comedian.  When the stage is not being used for entertainment, it will serve as an elevated seating area.
In the event that we are not allowed to add a mezzanine to the space by the Port, we can easily modify our design to include the stage on the main floor. We also have an alternate design to accommodate an additional open store front and outdoor seating area on the non-walkway side (south) of the space.  More details are noted and attached in Section Three.
Sample Menu
A sample menu is attached.
Proposed Pricing
Subwood expects mixed sales will be comprised of sixty (60) percent food; thirty (30) percent alcohol; and ten (10) percent merchandise.  
We try to maintain fair pricing to accommodate a wide range of customers. We deter bad pricing practices. We will adhere to or exceed the Port’s street pricing policies.
A small selection of Subwood, Li’l Woody’s, and Sub Pop Records merchandise will be available for customer purchase. Most items will be branded with the restaurant name Subwood or the names of the partners, Li’l Woody’s and Sub Pop Records. Music from relevant Seattle or Sub Pop bands may also be featured.
Sample list of merchandise with prices:
T-shirts: Sub Pop, Li’l Woody’s, and Subwood brands $24 retail
Hoodies: Sub Pop, Li’l Woody’s, and Subwood brands $45 retail
Hats and Beanies: Sub Pop, Li’l Woody’s, and Subwood brands $20 retail
Pint glasses: Sub Pop brand $8 retail
Coffee Mug: Sub Pop brand $10 retail
Shot glasses: Sub Pop brand $5 retail
Baby onesie: Sub Pop brand $20
Nirvana Bleach vinyl LP: $30
Postal Service Give Up deluxe vinyl LP: $35
Other current Sub Pop releases on vinyl LP: $20-$30
Sticker Pack: Sub Pop brand various $6
Button Pack: Sub Pop brand various $5

Franchise and license authorization letters
This new restaurant concept will be unique to Sea-Tac International Airport, and there is not currently a plan to license or franchise it.










