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Great Food Fired Up



Great
Food
Fired Up

"We couldn’t be more
excited about cooking
the way nature
intended."

~Stu Rathwell, Franchisor

We love great food.
It's as simple as that.

RockWood Urban Grill is a culinary
experience that will kindle your taste
buds from the very first bite.

By using fresh ingredients and allowing
the flavours of natural wood smoke to
shine, we offer rustic simplicity with our
burgers and steaks, grilled fish and
chicken. We also dish up a whiff of
West Coast appeal with our signature
fire-grilled Caesar and cedar plank
salmon.

Wood, fire and smoke. Primal
ingredients. Dishes that ignite the
taste buds. Top-notch service. And a
kicked-up casual atmosphere where
great food and good friends meet.

It’s a recipe for great things. 



Proudly
Canadian
It all started with a little neighbourhood
eatery called Rock Creek Tap & Grill.
Opening in Regina, SK in 2006, it was
founder Stu Rathwell’s dream to create an
upscale yet unpretentious restaurant with
a casual lounge, a fun upscale menu and an
inviting interior.

Rock Creek's appealing West-coast
inspired urban menu and warm

contemporary design was just what
people were looking for. The concept was
such a success he was soon approached
by others who wanted to operate their
own Rock Creek locations. Today there are
restaurants in Saskatchewan and Alberta.

RockWood
offers a new and
exciting concept
in the casual
dining segment.

RockWood Urban Grill is a new
concept launched in 2016
with its first store in
Winnipeg, MB. With a focus on
grilled food over real wood
fire, RockWood offers a new
and exciting concept in the
casual dining segment.



A Recipe
for
Success

With more than 60 years of restaurant
management and ownership, we have developed
best practices at every level of this business. We
continue to evaluate these core competencies
and always strive to execute them at every
RockWood location.

We offer the best food quality, service and
atmosphere for much less in start-up costs and
royalties than others in the casual dining segment.

We offer a full set of operational manuals, ongoing
operational, marketing and financial control
consultation, national purchasing programs and
scheduled visits from your franchise consultant.
To ensure your success, we will send out a training
team to your new location prior to opening. This
team will stay in play for up to three weeks to
ensure a successful launch.

We are committed
to the success of
every franchisee
and to the success
of our brand. 



A Strong
Start-up
Program
Previous restaurant experience is
definitely an asset but it is not
required. A savvy business sense
is just as important as restaurant
experience. If you do not have
experience, we strongly
recommend having a general
manager or management team
with extensive expertise. 

The success of opening a
RockWood franchise largely
depends on thorough training prior
to opening and hands-on
assistance through the first
several weeks once open to the
public. 

Key managers and staff for each
new location will be trained at a
corporate location while employed
by you.

We offer a
competitive
advantage that
allows for better
and faster return
on investment and
for continued
expansion.



We will have you
opening with
great confidence
and will be there to
support you
every step of the way.

Our start up and ongoing training program
will instruct you and your staff in running a
RockWood franchise.

All the Tools
to Succeed preparing all menu items; 

quality and food portion control; 
effective food service
operations; 
beverage and food inventory
management;
marketing, promotions and
public relations; 
management tools, systems
and routines; 
cleanliness, organization and
sanitation standards; 
and execution of opening and
closing management functions.

You will receive support on all
aspects of the business
including:

Our leading-edge
strategy allows you
to open your own
restaurant with
lower costs and
lower franchise fees
than other
restaurants chains.



Your
Investment 

The total investment cost of a
RockWood Urban Grill franchise will vary
with each build.

Factors like size of the build, new build
versus remodelling, economic factors
and general contractor experience all will
impact the cost.

The typical size will vary from 4,000 sq.
ft. to 6,000 sq. ft. depending on whether
the location is a freestanding building or a
mall end cap with high visibility.

Many factors will impact your return on
investment. Things like labour, cost of
goods, interest rates and operator ability
will all impact your ROI. We will go over
with you the ranges of sales and
potential expenses related to operating
in your market.

$750,000 - $1,400,000

You can open a
RockWood franchise
for significantly less
than many competitors.
That translates to
excellent ROI.



Other Fees 
RockWood proudly offers one of the
lowest franchise fees in the industry.

For the first four months, as
incentive, your royalty will be 4% of
gross sales. After the first four months
the royalty level can increase to as high
as 5% based on your sales levels.

RockWood Urban
Grill offers among
the lowest fees in
the industry.

Royalties Marketing Fees

At RockWood we believe that the
best marketing is done in local
markets.

Our marketing fee is another industry
best at 0.5%. This fee is used to help
promote brand awareness with a
consistent system identity and
through corporate marketing
initiatives.

Marketing and advertising materials
are developed and provided including
billboards, monthly promotional media
for print, and social media.



Contact 
For more information, please contact
:

Stu Rathwell
RockWood Franchises Inc.
3255 Quance St.,
Regina, SK
S4V 3B7

Tel: (306) 581-9319
email: stu@rockwoodgrill.ca

Website: www.rockwoodgrill.ca
Facebook: RockWoodUrbanGrill


