WHISK
VIRTUAL  KITCHEN
 
WHAT IS A VIRTUAL/GHOST KITCHEN?
 
Delivery apps such as UberEats, GrubHub, Waitr, Postmates and DoorDash have ushered in the golden age of food delivery. Food delivery has grown 300% faster than dine-in over the last 5 years, and it is projected to climb to $24 billion by 2023. This trend has challenged the traditional concept of the big footprint, full-service, dine-in restaurant.
 
To answer this demand, ghost kitchens (also called virtual, dark, or cloud kitchens) have evolved as stripped-down commercial cooking spaces that do not provide a dine-in option. Functioning as hubs for online delivery and catering orders, ghost kitchens can expand the delivery range for a brand in otherwise hard to enter markets. By securing secondary locations near highly populated areas, ghost kitchens can provide concepts with access to premium markets where the cost of entry is otherwise prohibitive.  The benefits of a ghost kitchen are numerous:
 
-       Quick entry into high density markets
-       No more need for the costly build out involved in big footprint restaurants
-       Lower rent costs due to smaller square footage and lower per-square-foot rental costs
-       Lower CAM taxes, overhead, and staff costs
 
Besides serving as a food delivery hub, ghost kitchens can also serve as traditional commissaries for other segments of the food industry, such as food trucks, prepared meal companies, menu creation labs, specialty food producers, consumer packaged goods producers, and bakeries.
 
ABOUT WHISK
 
WHISK will be a privately owned, multi-unit (6-8) ghost kitchen rental facility located in Atlanta, Georgia.  Whisk has currently secured a warehouse location in the rapidly developing West Side district of Atlanta, an area with abundant access (3-5 miles) to the dense populations of downtown, midtown, Buckhead, Georgia Tech, and all major freeways. Each Unit will be 1000 sq ft and fully equipped so that tenants can bring their inventory and get started immediately.  
 

