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01Introduction
Boba Guys is a fast-casual brand with 20+ 
corporate-owned locations across San 
Francisco, New York, and Los Angeles.

We operate cafes from 300 sf to 1500 sf. 

Average store makes nearly $1M with top 
store making $2.4M.

Spun off hospitality group, Sunday 
Hospitality Group, with four locations 
including a full-service restaurant.
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“The future of boba and the industry lies with 

the them [Boba Guys].”

Vogue Magazine
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02The COVID Effect on Food & Beverage
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Impact of COVID-19

Initial Shock

- Shelter-in-place and 
shutdown
- Lack of pandemic 
protocol
- Fragmented standards
- Complete disruption of 
demand 

Pivot & Adjustment

- Social-distancing
- Supply chain breakdown
- Contactless ordering
- Vaccine and mask 
protocol
- Insurance rules

New Norm

- Automated / hybrid 
ordering
- Outdoor seating and 
dining
- Labor shortage
- Endemic protocols
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Impact of COVID-19
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Impact of COVID-19



03The Boba Guys Business Model
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Operating Model is a Lifestyle Company with a 
Retail-oriented Experience

B&M 
Retail

E-commerce

Events

Merchandise

Media
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If we can book, so can you!
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04Adapting to a Post-COVID World 
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The future of QSR and food & beverage is built the connection between the brand and its guest. QSR 

guests are not paying for a meal, they are paying for an experience.  

 

(Otherwise, they’d be going for $1.50 hot dogs at Costco or their local convenience store.)
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The Current State of QSR
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Operating QSR in the Near Future
Every “Trend” You’ll Find on QSR Industry Posts

• Contactless and off-premise ordering (i.e. Order Ahead)
• Drive-thru and smaller format retail presence
• 100% automated (no humans required) delivery and wait-staff
• White label delivery (e.g. DoorDash Drive, Uber Rush)
• White label POS and loyalty solutions
• Sustainable and eco-friendly business practices
• Big data on a small level – it’ll only get more personalized
• Ghost kitchens / virtual kitchens
• Healthier menus especially plant-based options
• Identity and cultural-driven concepts with deeper authenticity and relevancy
• Increased ingredient and labor costs (leading to price increases)
• Changing labor force with “evolving expectations”
• Metaverse and web3  / blockchain

p.s. notice I didn’t say make TikToks and sell NFTs
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The Future Already Exists

https://www.youtube.com/watch?v=LOod4MuIGdc
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How to Build in the Current State

QSR will balance polarize toward efficiency and 
experiential. We all pick a side.

Humans will focus on guest service and non-
repetitive tasks such as customization and high-
touch experiences. 

Everything will be trackable. It’ll end with the 
blockchain. This is what we call web3.
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Easiest Formula in Retail:  
Connection + Product = Experience

1) Provide meaning whenever possible. Does your guest know the company’s mission and core 
values? Every touchpoint is a chance for you to create meaning, from the type of packaging you 
use (i.e. bamboos straws) to the ordering platform.

2) Sell something beyond food. If you want to scale, can you translate those values into something 
beyond food? E.g. merchandising, original content

3) Tell a story. Every brand has a story to tell. What are you doing to tell your story? Someone walks 
into your QSR / cafe. What are they learning through signage, packaging, and even the sound?

4) Use founders or avatars to tell the story if possible. Brand-building, storytelling, and 
experiential retail rely on the ability to humanize a corporation.

5) Share your journey and bring your community along– and this includes your team. Social 
media is just a tool. There are many ways to share your journey, but social media is often free– it 
just takes commitment.
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One Way to Think About Lifestyle Brands  
in Food & Beverage

https://www.youtube.com/watch?v=fgRFQJCHcPw
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The Future State of QSR

Retail 
Experience

PO
S

Menu

Content

Delivery / 
Deployment

Signage & 
Packaging

Human 
Interaction

Post-
purchase 
Follow-up
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Emerging Technologies in QSR

Order 
Ahead / Self-

serve 
Ordering

Automated 
Serving web3



06Final Thoughts





1. No wonder can predict the future. Innovation is hard. You do know where the limits 
are.

2. Our model is driven by human factors. Just because the technology exists doesn’t 
mean you need to use it.

3. Experience is key. Build everything around experience. Be an Imagineer for you 
company.

4. We will all scale in operations. The hard part is scaling culture, especially in the 
fast-evolving labor market.

5. Catch the early part of adoption curve, but not too early.

Takeaways



Thank You + Questions


