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http://www.thenicholscompany.com/

Overview

About

Hummus Republic is a fast casual Mediterranean franchise focused on fresh, made to
order food served quickly. The format is built around customization. Customers build their
own bowl, wrap, or pita, or order one of the signature bowls, using organic, sustainable,
and locally grown ingredients where possible.

The menu keeps things simple. Build your own runs through a base, hummus or a spread, a
protein like chicken shawarma, gyro, or falafel, and unlimited toppings and sauces. There
are also signature bowls, sandwiches, sides like sweet potato fries and dolmades, and
drinks including the tahini shake. Much of the menu is vegan, gluten free, and
Mediterranean diet friendly.

The idea behind the brand is to make healthy, mostly plant based food fast and accessible,
and to raise the standard of what fast food can be. The restaurants are small and efficient,
which keeps build out costs well below a typical quick service restaurant and makes
second-generation space a good fit.

Site Criteria

1,600 to 1,800 SF

Patio preferred, not required
Initially considering Cornelius, Davidson, and Harrisburg

Second-generation space preferred, new construction considered

Grocery-anchored centers with strong co-tenancy and traffic generators

Preference for two other national food users in the tenant mix

Strong demographics with good daytime population, evening traffic, and density
Ideally in close proximity to universities, schools, and thriving office markets that drive
catering sales

Strong visibility and ample parking for dine-in or pick-up orders

10-year initial term with options preferred
SBA approved

Learn more
thehummusrepublic.com


https://www.instagram.com/hummusrepublic/?hl=en
https://www.facebook.com/hummusrepublic/
https://www.tiktok.com/@hummusrepublic
https://thehummusrepublic.com/
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(2,000 Calories a day is used for general nutrition advice, but calorie needs vary.)
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Locations

OPEN&COMINGSOON
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Jersey City, NJ
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Virtual Tour

Click here for a
closer look

TAKEAVIRTUAL TOUR



https://id360.idplans.com/profile/5e6dc3f3-04b3-4183-9643-f98459c06445
https://id360.idplans.com/profile/5e6dc3f3-04b3-4183-9643-f98459c06445
https://id360.idplans.com/profile/5e6dc3f3-04b3-4183-9643-f98459c06445

Local Franchisees

Jia Naik Sara Desai

Jia brings years of hands-on experience in

T ) - Sara is a healthcare professional moving into -
hospitality, retail, and business . . . ) 7 1\ Y
. franchise ownership with Hummus Republic. WAL l\ \
management. Past ventures include o .\ ! ¥ (4 %
i . i That background spans dietetics, nutrition, f e J
managing an Italian restaurant and owning a . - . 4 ¥ A\ LY i
) ) healthcare operations, marketing, and retail B 1 & - ) !
boutique store, a hair salon, and a gas . . “ - y Yiyd
i ) ) I management, along with hands-on experience . "R .\'
station, which built a strong foundation in R U Py 1
) M at a successful fast-casual restaurant : A =
. operatmgs, tea.m eab er§ P C;J'stomer franchise. The result is a practical N Y
service, and growing a business. Time spent . . - - |
9 9 P understanding of food preparation, customer . \

working with several hospitality brands
added a solid understanding of franchise
systems and what it takes torun a
consistent, well-run operation.

service, customer flow, and quick-service |
operations.

Sara's focus on healthy eating, balanced meals,
and wellness education lines up closely with
Hummus Republic's mission of serving fresh,

nutritious food.

With Hummus Republic, Jiais focused on
bringing a fresh, healthy concept to the
community and building a business known
for quality food and great service.
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