Cappuccineria is a new revolutionary and modern concept dedicated to the world of
coffee lovers.
This format is based on a high price-quality ratio in a take away solution.
The products that we offer both for beverages and food meet the highest quality standards
and are sold to the final clients at a very competitive price, still leaving a very high profit
margin for the owner of the business.
The format was developed in order to be adjustable to any locations in terms of
size, indeed 20 to 30 m2 is all you need to open a Cappuccineria.
This business is intended to be run by 1 or 2 persons, thus reducing considerably the
costs for personnel. It’s an ideal solution for a family, a young couple or a pair of
friends that want to start a business together.
The furniture was designed in Italy and produced by our specialized partners that
provide high quality products at an extremely competitive price.
The appliances and coffee machine are also very reliable and Italian-made products
that we provide at a more than reasonable cost.
Cappuccineria is a highly recognisable format thanks to its logo and furnishing, the
perfect marriage of Italian coffee quality and tradition and the world-wide spread
concept of the American-style coffee-house.

Out of all the design elements of the Cappuccineria the cash desk, made to look like a take-away mug,
immediately draws the attention.
Even if the concept is take-away oriented, there is also the possibility to add tables or sofas thus allowing
the customers to enjoy the products inside the shop or in an external dehor.
Cappuccineria is a project of Caffè Bonini, we are known for producing precious, carefully selected coffee
blends with the best coffee beans from world’s best coffee producing countries.
Because of our wide range of coffee blends and beverages such as cappuccinos, hot chocolates and teas
our coffee-houses are ideal meeting places at any hour of the day.
Our know-how developed in many years of international experience and with an open mind towards innovation
allows us to provide you with all the necessary tools to start a successful business with our Cappuccineria’s
project. Opening a franchise Cappuccineria means starting a successful business in a short time with a small
investment.
Another great opportunity offered by this format is the possibility to dedicate a corner of the shop
or an entire wall to the sale of tea and coffee capsules and pods. Depending on the country where the
Cappuccineria is located it will be possible to sell either Caffè Tre Venezie, Caffè Bonini or Cappuccineria branded
products.

The Coffee shop
Espresso, the blend is developed according to the local market. Creamy, strong and rich in taste, carefully
selected according to the preferences of the local customers.
Americano coffee, we don’t make a diluted espresso, but a true American coffee and according to the sales
volumes it will be possible to prepare this beverage either with specialized machines that work with our
k-cup compatible capsules, so to offer different coffee blends, or the classical filter coffee pot with matching
bean grinder.

The classical, Italian-style cappuccino
is the reference point of this
category of products.
You have the possibility to prepare
various flavoured cappuccinos
both hot or iced.

Hot chocolates
We developed a wide range of hot
chocolates that can be simply and
easily prepared.
Teas
A lot of different varieties and flavours
of teas and herbal teas that can be
served either hot or iced.
For those who want to amuse
their customers we provide all the
necessary products to prepare the
so-called Bubble Teas both with
syrup bubbles and tapioca pearls to
be added to tea and milk products.
Yogurt Sorbets and ice-creams
On request, we can provide the
machines that we developed for
making ice-creams and yogurt
sorbets.

Lunch and dinner
OPTIONS TO ENRICH YOUR CAPPUCCINERIA

Bakery
We selected a wide variety of sweet and salty
snacks for every need, from high-quality pastries
to pizza snacks, focaccia bread and sandwiches.
Salads
We also provide recipes for preparing various
types of salads for those who want to offer
additional solutions for lunch to their customers.
First courses
We are currently developing a line of first
courses in order to serve pasta and soups in
the Cappuccinerias that will be prepared with
a microwave just before being served to the
customer.

If the location has appropriate dimensions, a sufficient
number of seats or is within a touristic area, eve better is in
a business rich area, then we strongly suggest integrating
the module to make pasta.
We have a complete line of sauces for pasta ready to be
used, each with his unique taste and an affordable price.
Our sauces can be enriched with freshly prepared
ingredients such as cherry tomatoes or basil to make a
tastier and good-looking dish.
The pasta-making machine we offer to our franchisee
can prepare more than 100 pasta dishes per hour and
to keep all the dressings warm. This allows to prepare all
the first servings without the need of trained cooks.
This machine does not require a ventilating hood, making
it usable in every kitchen, even if is not equipped with a
chimney.
Alongside our first servings we offer a wide variety of cold
dishes and salads that complete our very rich menu and
meet the needs of every customer, for a quick and tasty
lunch break.

OPTIONS TO ENRICH YOUR CAPPUCCINERIA
In modern times novelties are the key to make the difference on
the market. For an entrepreneur is important to understand on which
innovation to invest to reach success from a commercial point of view.
Every year in the food sector various novelties appear and draw the
attention of potential customers, like the bubble tea: a tea based
coloured beverage that can be drunk and eaten at the same time;
it comes from the East and is experiencing a enormous success.
The drink can be of various colours and the main ingredient can be
iced tea, milk, or fruit juice, with the addition of tapioca spheres.
The drink can be also enriched with candies, jellies, fruit, and
various types of seeds.
This new trend spread very quickly into the United States while in
Italy some shops are making this beverage their specialty making it
very popular in the last few years.
Thanks to its peculiarity, different colours, tastes and elements it
became a popular drink to photograph and post on social media,
which is a very important element in today’s market.

OPTIONS TO ENRICH YOUR CAPPUCCINERIA
Nitro coffee, where nitro stands for Nitrogen gas, was invented by independent coffee shops in the USA between
2011 and 2015, it is a cold brew coffee mixed with pressurized Nitrogen. By many is already regarded as the best
summer drink ever: This particular coffee drink is peculiar in many ways, starting from the way it’s served: Nitro coffee
is draught similarly to a beer. The Nitrogen is added to the beverage right before is served, the result is a creamy and
foamy coffee without using milk or other fats.
Nitrogen infused coffee is creamy and mildly sweet, but never bitter or acidic. This is due to the cold brew
extraction that avoids any risk of burning the coffee, and the very small bubbles created by the pressurized nitrogen
that give the beverage its creamy texture.
Nitrogen does not make the coffee sparkling because nitrogen bubbles are much smaller and more delicate of
those of carbon dioxide, used to make sparkling beverages. Both nitrogen and carbon dioxide are naturally part
of the air we breathe, so they can be consumed in a beverage without any risk.
To serve nitro coffee it’s necessary to install a special module that allows to store the barrels of coffee ready
to be drawn and served.
Alongside the module with the tap are included all the accessories to serve the cold brew coffee, that is the base for
the nitro coffee.
There is also the possibility to add a second tap to the module and serve nitro tea, a drink that is prepared trough the
same method as nitro coffee but prepared with green or black tea. The extraction for the tea is also a low temperatures
and it requires a lot of hours to produce a perfect cold brew tea, ready to be served cold as it is or with the addition of
nitrogen in order to make a nitro tea.
The nitro tea module can be also used for the preparation of the bubble tea or the milk tea.

We are looking for partners that believe in our project and wishes to expand it in their Country. Someone
capable of opening a few Cappuccinerias and later, with our support, of managing the future openings of new
franchising clients.

We offer our know-how through long years’ experience in the cafeteria sector. All the recipes, equipment
and products that we offer are the result of years of hard work during which we have selected and created
the best products on the market. We offer assistance and support in the choice of the location, we organize
training classes in Caffè Bonini’s headquarter in Italy before the opening and afterward support.
Our master franchisers, besides the incomes of their own Cappuccinerias, will receive an entrance fee from
every future franchisee in their area and part of the royalties.
Being a format that allows to start a business with a very small investment it will be very easy to find other
people willing to open one or more Cappuccinerias.
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