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DAILY JAM

- Started in 2011 right across the street from
the historic Hayden Flour Mill on Mill
Avenue in Tempe, AZ, Daily Jam was
making mouthwatering brunch favorites
before brunch was a lifestyle!

- We serve fresh, made-from-scratch dishes,
hand-crafted breakfast cocktails, and a full
range of coffee drinks. The Daily Jam
experience delivers a difference you can
taste and feel.

- With a casual vibe, indoor and outdoor
seating, and our award-winning food, you'll
always feel welcome here -- Daily Jam is a
neighborhood staple you can truly call your
home away from home.




PLAIN AND SIMPLE

eggs, toast, and g

add bacon, canadian bacon,

led potatoes* @)
age, or turkey

fruit, vanilla yogurt

overnight oats v )

cold with fresh fruit

FROM THE GRIDDLE

waffles @

red velvet waffles
chicken & waffles
original pancakes @
french toast

add-ons

blusberries, banana hipped
am, a n , nutty

nutella, fruity pebble bomb, the elvi

@eatdailyjam_farmingtonhills

©] f)

vegetarian @

AVOCADO TOAST

bravocade ®

soyrizo avocado toast

artisan ugh vocado

SALADS

mediterransan fresh
frash

peppered parmesan chic
b d

fruit
house chips

Daily [amy

breakfast - lunch - brunch

OMELETTES

cajun potats

the veg @

mushrooms, onions, tomato, zucchini, jack and

Pepp
cheddar
morning glory (egg whites
marinated bru:

red onion
loaded 3
b,
hini and jc

cilantro, avocado, and

onions, z

hot juan

chorizo, green pej

the pear 3

anjou pear, have

SAUTES

our famous grilled po?

rortilla o Tox

huevos n' chorizo*

made ranchero

warm tortilla

vegan \f

HOT SANDWICHES

andy

pecos grille

jalo pper-gr

choose, lottuce, mayo and tom

grilled cheese “meltdown“
[

jala

daily burger

pbej & house chips ¥

BENES & SUCH

sub gluten-fre or tortilla $13€ soy chorizo

classic eggs benedict*

2 poached e n and hollandat

. P
with grilled pota
the daily burrito
eggs, cheddar & jack ch
on, ham, turkey sau or y el P
a flour tortilla and grilled. served with house made red sal
and grilled potar

chilaquiles*

5 made
red salsa. add che

farmers choice®
ham, cheddar, tomato, red onion, and alm

chipotle®

bacon or sausage, cheddar, chipotle sauce, avocado, onion,

we proudly work with local purveyors

hudson

jan mozzarell

$1

BR
; EAKFaST CoCKTAnS

BLOODY MARYS

original mary

vodka, zing zang, talin, worcestershire, lime
over the top mary

valentine vocke, meelure’s mix, lime, tojn,
worcestershire, over the top garnishes

bloody maria

teqille zing zeng, lime, jelapenc

MIMOSAS

mimosas

classic o), strawberry, grapefrutt, peach,
pineapple, apple, pomegranate, pricky pear
mimosa flight

choice of any 4 flavors above, served with a
bottle of wyclif sparkiing wine

premium mimosa

premium mimosa flight

served with a bottle of poema cava

BRUNCH CLASSICS

h or spanish coffee

aperol spritz

aperol, sparkling wine, seltzer, orange
french75

gin, fresh lemon, simplo syrup, sperkling win
paloma

tequila, grapefrut, seltzer, agave, lime

assorted beer & hard seltzers
MARTINIS & MARGS

espresso martini

vodka, espresso, coffes liqueur
chocolate marti

chocolate vadka, balley's, chocalate liqueur
prickly pear margarita

tequila, fresh lime, agave, triple sec, prickly
pear, sugar rim

classic margarita

tequila, fresh lime, agave, triple sec, salt im

*Ask your server about menu items that are cooked fo order. Consuming undercooked meats

COLD SANDWICHES

carefree club

alnuts,

chicken caesar wrap

grilled

SMOOTHIES

la pla

strawberry banana G

sarrias, o}, and vanilla b
blueberry blast @ X
blusberries, o, s, o
the hulk @
spinach, banana, green app
phbaj ¥ 2

milk, blusbere

protein bean v
2e t butter, bonay

olate protein p

eggs moy increase your risk of foodboume illness.

COFFEE

espresso

americano
shot in the dark
cappuccino
latte

mocha

dirty ch

caramel macchiato
hot chocolate

cold brew / nitro brew

coffee / decaf

hot tea

iced tea / soda

37611 W 12 Mile Rd

Farmington Hills, M| 48331
(248)246-1921 (

ilyjjam.fheansaraconcepts.com

www.mydailyjam.com

catering available
please call or email
for detai




DAILY JAM

« Daily Jam GP, LLC, the Applicant, is a
Michigan limited liability company formed on
May 23, 2024, for the purpose of pursuing
this opportunity in the City.

« Daily Jam is owned by 3 groups with
extensive experience in the restaurant
industry and substantial financial resources,
ensuring the establishment is well-
capitalized and positioned for long-term
success.

ORGANIZATIONAL STRUCTURE

DAILY JAM GP, LLC
Applicant

MOTOR CITY JAM, LLC
Member 33%

CURIS JAM, LLC
Member 33%

EAUEUREBS: CARLOS J. PARRAGA
DAN CURIS JR. v
Managers S8eds

ZGR HOLDINGS, LLC
Member 33%

ANTHONY ANSARA
Manager




ANSARA PAMILY HISTORY

+ In 1951, Andrew and George Ansara, two brothers
from Aita El Foukhar, a small village in the mountains of Lebanon,
came to Detroit, Michigan in pursuit of the American dream of
business ownership.

« With an unexpected loan from their milkman who had faith in their
dream, they purchased their first business, Coyle Market, a small
grocery business in West Detroit in 1955, followed by Gee's Drive-
In Restaurant in Allen Park.

- In 1961, they opened their first Big Boy restaurant in Garden City,
Michigan, turning their dreams into reality.

- Today, more than 60 years later, the Ansara Restaurant Group is a
nationally recognized leader in the restaurant and real estate
industries.

- Since 1961, the Ansara family has owned and operated restaurants across Michigan and the nation, with the 31
generation now leading the way. The Ansara family owns all 19 Red Robin restaurants in Michigan, and 3 in Ohio, all of
which hold liquor licenses. The Ansaras plan to continue to development of the Red Robin concept throughout Ml and
Ohio. The Ansara family also operates 5 Twin Peaks restaurants in Michigan and Ohio and 2Booli in Farmington Hills, all
licensed establishments. The Ansara family has owned liquor licenses in their operations since 1993.

- In 2019, the Ansaras began collaborating with the owners of Daily Jam, a popular breakfast, lunch, and brunch chain from
Arizona, to bring the concept to Michigan. Despite pandemic delays, they launched their first Daily Jam in Farmington Hills
in December 2024 to excellent reviews. Future expansion plans include Grosse Pointe Woods, in partnership with the Curis
family, and broader development across Michigan.

« The Ansara family is a highly qualified restauranteur and proven operator of licensed establishments. They are familiar
with the intricacies of the operation of a restaurant and compliance with the Michigan Liquor Control Code.

- The Curis family owns the existing Big Boy restaurant in the City and has been an excellent corporate citizen of the City for
48 years.

« The ZGR group owns the original Daily Jam in Tempe, Arizona and owns all of the intellectual property of the Daily Jam
concept.

Pedl I?obin

EATS + DRINKS ¢+ SCENIC VIEWS breakfast - Tunch - bruneh




MOTOR CI'TY JAM, 1.1.CC

Anthony Ansara, Manager
Vice President of Ansara Concepts, Inc.
« Member of Motor City Peaks, LLC
Member of Peaks Properties, LLC

«Anthony began working for the family business as a child. Anthony and
his brothers are 3rd generation restaurateurs.

Following his graduation from Northwood University, Anthony worked
with his brothers to develop, open and operate Burgrz. Anthony
currently serves as Operations Director for Burgrz and is involved in
Twin Peaks operations as well.

« Anthony heads up Motor City Jam, LLC which is developing Daily Jam
with a current location in Farmington Hills and hopefully a second
location in Grosse Pointe Woods. The plan is to continue to develop and
operate Daily Jam Breakfast, Lunch and Brunch restaurants throughout
Michigan and beyond.

MOTOR CI'TY JAM, 1.1.C

Michael Ansara, Member

« President of Ansara Concepts, Inc.

« Co-Manager of Motor City Peaks, LLC
« Member of Peaks Properties, LLC

« After graduating from Central Michigan University,
Michael and his brothers developed, opened and still
operate Burgrz, a fast casual better burger concept
located in Rochester Hills, Michigan.

- 3 generation restaurateur.




M OTO B C [ TY Victor Ansara, Jr., Member

- Secretary/Treasurer of Ansara Concepts, Inc.
JAM LLC - Member of Motor City Peaks, LLC
« Member of Peaks Properties, LLC

« Victor began his restaurant career as a child
waorking in his father's restaurant business.

« Victor is a graduate of Central Michigan
University.

« He worked with his brothers in Burgrz and serves
as COO for Motor City Peaks’ Twin Peaks
development.

- 3rd generation restaurateur.

MOTOR CI'TY Nicolas Ansara, Member

Nicolas grew up in the restaurant business.

JAM LLC + He graduated with a dual Master’s in Architecture

and Sustainability from Arizona State University.
He currently works as an architect in the Phoenix
area.

« He has been a shareholder and member of the
family restaurant business with Burgrz, Twin
Peaks and now Daily Jam. He continues to assist
the business consulting regarding design and
architectural matters. He also assists with social
media marketing.

- 3rd generation restaurateur.




MOTOR CI'TY JAM, [.1.C

Victor Ansara
« CEQ and President of Ansara Restaurant Group, Inc.

- President and Co-Manager of Motor City Peaks, LLC and
Peaks Properties, LLC

- After graduating from U of M and law School at MSU,
Victor practiced law for 8 years at which point he moved
back into the restaurant business with the signing of a
Development Agreement with Red Robin. Since that
time, Ansara Restaurant Group, Inc. has become the
largest franchisee in the Red Robin system.
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CURIS JAM, [.1.C

Daniel Curis, Sr., Managing Member

* Owner/Operator of the Grosse Pointe Woods Big Boy
since 1978

 Owner/Operator of CHAMPS Rotisserie since 2007

+ Chairman, Local Officers Compensation Committee

» 2024 Grosse Pointe Woods Chamber of Commerce
Strategic Planning Process

» Member & Supporter of Local Law Enforcement
Community

+ Served on the Grosse Pointe Chamber of Commerce

Board

14



CURIS JAM, [.L.C

Daniel Curis, Jr.

« Dan represents the third generation of the Curis family business.

« He gained earlier experience working in the Big Boy business
throughout high school and college, primarily at the Grosse Pointe
Woods location.

« Dan pursued a degree in Business Management at Wayne State
University.

« He played a key role in managing Champs after its acquisition in
2007, overseeing operations alongside the Big Boy location until the
family got involved with Detroit Wing Company in 2021.

« Currently, Dan oversees operations for two Detroit Wing Company
locations in addition to managing Big Boy and Champs.

ZRG HOLDINGS, LLIL.C

C. Javier Parraga, Manager

« CEO and Chairman of Zippy Shell USA, LLC, (“Zippy Shell”) since
the company’s formation until May 31, 2015.

« An accomplished strategist and sales professional, his vision and
expertise on franchise development.

« Exceptional track record of business development and
implementation of sales and servicing platforms.

Rick Del Sontro, Member

- Served as President & CEO of Zippy Shell for 8 years.

- Navigated the company from a start-up concept in the U.S. to the
fastest growing moving and storage franchise business in the
country.
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LOCATION, I.OCATION, L.LOCATION

- 20710 Mack Avenue, Grosse Pointe
Woods, Michigan 48236, current Big
Boy restaurant.

- The existing Big Boy Franchise
Agreement will expire April 2025 and
will not be renewed. The location will
not continue as a Big Boy under any
circumstances.

« Renovation construction will begin on
approximately September 1, 2024, and
complete the renovation construction
on November 1, 2024.
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