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a canadian 
franchise leader
Ricky’s franchise operators are part of a 
thriving Canadian success story. For over  
fifty years, Ricky’s has been serving great 
food and making guests feel like they’re 
at home. Ricky’s family of brands is known 
as The Ricky’s Group of Family Style 
Restaurants, with over 80 locations and 
growing across Canada, including Ricky’s  
All Day Grill, Ricky’s Café, Ricky’s Country 
and ABC Country.

Ricky’s originated as a breakfast restaurant 
in 1962, famous for our buttermilk pancakes. 
Over the years, the menu has expanded to 
include contemporary breakfast and upscale 
dinner items. Ricky’s is truly unique in the 
casual dining category, performing well in all 
three dayparts – breakfast, lunch, and dinner.

Ricky’s commitment to serving classic and 
innovative food in a warm, relaxed, family-
friendly environment sets the gold standard 
in our industry. The innovative menus and 
food features are designed to bring guests in 
– and keep them coming back. Hotel guests 
and area residents alike love having a Ricky’s 
close by so they can enjoy our famous 
breakfasts and family dining atmosphere.

With continual partner support and one 
of the best restaurant franchise training 
programs in the country, opening your  
own Ricky’s restaurant is an excellent way 
to capitalize on over 50 years of casual 
full-service restaurant success. Our proven 
systems, standards and training programs  
are among the best in the industry.  
We make restaurants work for you.

ricky’s has an  
esteemed history  
as a successful  
canadian family  
restaurant chain.



enhance your brand 
with ricky’s hotel 
partnership program
Over the last decade our successful Ricky’s 
Hotel Partnership Program has expanded 
significantly. Hoteliers have seen that with  
the addition of Ricky’s, they have been 
able to increase occupancy levels, add an 
additional revenue source and build equity  
in their business.

Benefits of Being a  
Ricky’s Hotel Franchisee:

• Heighten customer perception of the hotel
• Increase guest satisfaction with the hotel 
• Put travelers at ease with a familiar brand
• Increase external traffic
• Reduce internal costs
• Achieve higher market exposure

Ricky’s has a long history of success of working 
closely with hoteliers to convert existing 
spaces that work for both the restaurant and 
hotel operations. We also have experience 
in the design of new spaces and are flexible 
to meet the needs of hoteliers. From design 
to menu to marketing programs, we work 
directly with the hotelier to customize the 
offering for their customers and business.

“Some of our most successful partners are  
 Ricky’s Hotel Partner properties.” 
 STACEY HANSSON, VP OF OPERATIONS

food & beverage 
partnership
Becoming a Ricky’s Hotel Partner will add 
brand power to improve F&B volume, 
increasing occupancy, and thereby, overall 
average rate. It’s proven that guests will 
choose a known restaurant brand, especially 
if it is located in close proximity to the hotel. 
REVPAR (revenue per available room) will 
also be enhanced by bolstering profit center 
contribution, increasing your overall success.

Ricky’s Hotel Partners also benefit from our 
experience in working directly with hotel 
brands and their specific F&B regulations. 
Our flexible approach ultimately increases  
the speed and ease of transition, resulting  
in a positive experience for all parties.

In the hotel industry, F&B is often considered 
an essential non-core feature because of the 
high operational requirements. Ricky’s has 
vast experience working with franchisees 
utilizing our proven operational systems that 
streamline the food services process and 
improve profitability.

“By converting to a Ricky‘s All Day Grill,  
 our hotel property was able to  
 accommodate a very broad base of  
 customers, be it families, business people  
 or locals looking for a great place to eat.” 
 TAMMY WRIGHT FRANCHISEE, REGINA

additional revenue centers:
• Integrated or separate lounge

• Room service

• Meetings/Caterings



partners in success
Ricky’s has a proven track record and the 
knowledge, systems, and resources needed 
to build a successful restaurant franchise. 
Leverage the power of a team of brand 
professionals in Operations, Purchasing, Real 
Estate, Construction, Finance, and Marketing 
to reach your goal.

With proven operating systems,  
Ricky’s All Day Grill restaurants are 
designed for maximum profitability.

Franchise partners receive comprehensive 
assistance in all areas:

• Site improvement, construction & design 
• Franchisee/Manager training at an existing  
 Ricky’s Restaurant
• Pre-opening assistance including hiring,  
 training and marketing 

• Full-time support team at your restaurant  
 to help with your opening 
• On-going kitchen training and  
 certification programs
• Integration of POS system with existing  
 hotel system
• Tri-annual regional area meetings and  
 kitchen training seminars
• Customized marketing direction  
 and support

the right fit for 
your hotel brand
Ricky’s offers a variety of restaurant franchise 
sizes in a family-friendly environment 
featuring stylized, comfortable décor, and 
innovative and delicious breakfast, lunch  
and dinner menus. Balancing menu offerings 
for all three dayparts to build customer 
retention and frequency is key to Ricky’s 
longevity and success.

An integrated or separate lounge 
environment gives hotel partners the ability 
to attract a younger audience and keep in-
house guests on the premises, by offering a 
customized full service menu including daily 
drink specials.

menu innovation
The Ricky’s brand is synonymous with high 
quality food. A dedicated menu development 
team monitors food quality, trends, and 
costs to ensure guests keep coming back 
for more. Our team works with key suppliers 
and their test kitchens to bring innovative 
food offerings to our guests. Leading edge 
product development adds excitement to the 
menu and builds consumer recognition.

“Becoming part of the Ricky’s chain  
 has definitely increased our restaurant  
 business, and has also increased  
 business for the hotel. Having the  
 three dayparts is essential.” 
 TAMMY HOPKINS, GM, CRANBROOK

our franchise partners 
receive the benefits and 

advantages of over 50 years 
of brand growth and success!



site selection & 
construction
TURNKEY BUILDOUT

Our systems include full development of 
each new restaurant site. Each build out plan 
includes décor, equipment, and contractor 
selection. Ricky’s provides a full “turnkey” 
service to its franchisees:

• Design and blueprints
• Building permit
• Equipment order and installation
• Construction supervision

TIMELINES

Timelines for opening a new Ricky’s location 
vary depending on many factors, including:

• Availability of qualified construction  
 companies
• Timelines for delivery of materials  
 and equipment
• Completion of landlord’s work
• Your training schedule
• Location
• Climate

Our management and construction team will 
work with you to customize a schedule for 
opening your new Ricky’s Restaurant. 

purchasing
Cost of goods is fundamental to the 
success of any business. Ricky’s franchisees 
benefit from the group buying power and 
procurement expertise of the chain.  
A dedicated Director of Purchasing works 
with major suppliers to negotiate superior 
product quality and value on behalf of the 
franchise group to secure:

• Competitive value buying
• Product consistency
• Consolidated ordering system
• Streamlined distribution through a  
 national food service distributor
• Lower food costs
• Reliable delivery

These key elements ensure consistent quality 
and tangible savings that increase the 
profitability of the restaurant.



opening support
A team of brand experts provides full support 
before, during, and after each restaurant 
opens. Each franchisee must participate 
in an extensive training program to gain 
a full understanding of Ricky’s restaurant 
operations. Before opening, new franchise 
members will have experience in:

• Kitchen procedures
• Front of house and service expectations
• Maintenance/site upkeep programs
• Restaurant management

On-site pre and post opening support is 
provided to ensure a smooth opening. Brand 
team members assist with recruitment, hiring, 
and training support of both new hires and 
existing hotel staff.

on-going  
operational support
A core mandate of the brand is to provide 
exceptional franchise relations. The Ricky’s 
management team is accessible and  
responsive. Franchise support team  
members continuously assist and support 
franchise partners to implement brand  
systems and strategies. 

FRANCHISE DISTRICT MANAGERS

Each region has a designated Franchise District 
Manager (FDM) who supports and assists a 
group of individual franchise partners. Each 
FDM:

• Regularly conducts operations reviews  
 to evaluate each restaurant, then provides  
 recommendations and action plans for  
 improvement.
• Conducts training and information  
 seminars for food preparation, service,  
 new equipment demonstrations, human  
 resource management, and maintenance.
• Reviews financial information and makes  
 recommendations and/or provides  
 support for financial growth.
• Assists with local charity events and functions.

AREA MEETINGS

Tri-annual regional meetings are held to provide 
information, insight, and training for new and 
on-going brand initiatives. These informative 
sessions are held in conjunction with Kitchen 
Training Seminars, which provide hands-on new 
product demonstrations.

“Ricky’s is one of the best franchise  
 support teams I have ever been involved  
 with. The whole team is always there to  
 assist you any way they can, and they are  
 only a phone call away.” 
 PREET RANDHAWA, FRANCHISEE,  
 FT. SASKATCHEWAN



systems for success
Ricky’s franchise partners benefit from  
being part of a nationally supported network. 
The support centre’s team of hospitality 
professionals manages on-going brand 
development and innovation. Established 
systems include:

iPad Online Menu Cookbook:

• A complete recipe book is available online  
 via a proprietary app. 
• Full instructions including recipes,  
 procedures, and plating. 
• Enhances both food quality and training. 

Training and Management Materials:

• Corporate manuals on all aspects of  
 restaurant management including hiring,  
 orientation, coaching, staff training,  
 performance reviews, labour cost  
 controls, and employee management.
• Spec charts for quick reference in the  
 kitchen, server, and lounge areas.
• Training guides for both Front of House  
 (FOH) and Back of House (BOH) for  
 new feature introductions. 

Kitchen Manager Certification Program:

• Seminars held several times a year geared  
 specifically to Kitchen Managers. 
• Topics include food cost management,  
 leadership, prep systems, and staff scheduling  
 to improve quality, efficiency, and profitability.
• Program certification requires completion  
 of all seminars, comprehensive menu and  
 management tests, and a restaurant visit  
 to ensure all processes and standards have  
 been implemented.

The THRILL Program:

• Developed to promote a culture of excellence  
 and provide over-the-top guest experiences.
• A step by step guide to improve guest  
 interaction, and promote a welcoming,  
 friendly, and professional service experience.

management support
Ricky’s executive management team 
conducts regular business reviews that 
include a comprehensive 360 degree  
look at key performance indicators:

• Financial performance
• Operational scores
• Guest perceptions of the business
• Employee retention and performance
• Marketing performance and objectives

marketing support
Ricky’s reputation for quality extends to 
marketing support and initiatives to build the 
brand on both a chain-wide and local market 
basis. We work with individual franchisees to 
enhance branding and promotional efforts 
for each market and location to achieve an 
effective combination of core marketing and 
regional community initiatives.

Core marketing initiatives include:

• On-going menu development, including  
 in-room service
• Advertising and marketing materials for  
 the chain
• Individual store marketing materials – e.g.  
 elevator posters, lobby stand, key card holders
• Social media programs
• Website
• Media negotiation, allocation and management
• Opening events and PR

DAILY
DRINKS

Mimosa MONDAYS

Domestic Beer TUESDAYS

Wine O
,

Clock WEDNESDAYS

Craft Beer THURSDAYS

Long Island FRIDAYS

Sociable SATURDAYS

Super SUNDAYS

DINNERJoin us for

Fresh, homestyle flavours 

you can count on!

Key Card Folder Insert

perfected!BreakfastBreakfast

Grand Forks Breakfast

Elevator Poster



hotel partner locations
BEST WESTERN
• Regina, SK
• Abbotsford, BC
• Langley, BC
• Vernon, BC

QUALITY INN
• Saskatoon, SK

THE ELK & AVENUE HOTEL
• Banff, AB

ECONOLODGE
• Brooks, AB

HOLIDAY INN
• West Edmonton, AB
• South Edmonton, AB
• Walnut Grove, BC

DAYS INN
• Leduc, AB
• South Nanaimo, BC

SUPER 8
• Ft. Saskatchewan, AB

PRESTIGE INN
• Golden, BC

RAMADA
• Creston, BC 
• Whitehorse, YK
• Langley, BC

ACCENT INN
• Burnaby, BC
• Kelowna, BC

ARBUTUS GROVE INN
• Parksville, BC  
 (opening Summer 2018)

MICROTEL HOTEL
• Fort McMurray 
 (opening 2019)

typical start-up costs
RICKY’S HOTEL PARTNERSHIP PROGRAM

Low
• Conversion of existing restaurant
• Approx. $300,000 – $500,000

Mid 
• New build; 2,800 to 4,000 sq ft
• Approx. $750,000

Higher
• 4,000+ sq ft with an integrated or  
 separate lounge with full bar
• Approx $950,000+

don’t miss out on 
this outstanding 

opportunity!
Contact us today  

for more information

FRANCHISE SUPPORT CENTRE
401 - 1901 Rosser Avenue, Burnaby,  
British Columbia, Canada V5C 6S3
www.rickysfranchise.com
email: franchising@rickysr.com
Toll-Free: 1.888.597-7272 | Fax: 1.604.637.8874

&


