
Sierra Cafes are very different from the standard 

coffee chains – each of the cafes is unique with 

different décor and menus to reflect the local market 

as well as the owner. “We like to celebrate Kiwi flair and 

individuality,” says Sierra director, James Griffin. 

Creating cafes with “soul” has been the philosophy 

of Sierra since the first café and coffee roastery were 

opened in Ponsonby in 1992.

Sierra has always had a strong focus on serving 

excellent coffee, and along with the standard of 

service, is one of the common features across the 

group.

The Sierra House Blend coffee has a very distinctive 

flavour profile, which has meant it has developed a 

hugely loyal following over the last 15 years, and a lot of 

effort is put into the roasting of the beans and training 

of baristas to ensure each Sierra coffee is excellent.

Sierra is actively expanding the number of outlets 

and is interested in talking to potential café owners 

that are looking for a strong level of branded and 

operational support but also want to express their own 

personality via their own café. It is also worth pointing 

out that Sierra does not charge any on-going royalties 

after the one-off Franchise fee but does provide all 

the support you would expect from the Franchise 

including training and manuals etc.    ■

Burger Wisconsin , the 

self claimed “home of the world’s best burger”, 

this year aims to open approximately eight new 

franchises, giving people who are passionate 

about producing top quality gourmet burgers an 

entry level into their owning their own business.

About two years ago Burger Wisconsin founder, 

Mick Davenport, sold the business to Wellingtonians, 

Steve Hanna and Tim Stewart.

“We bought Burger Wisconsin because it was a 

magnificent brand and it was New Zealand’s first 

gourmet hamburger brand. We knew the product 

well but it had dropped off people’s radar’s in 

recent years due to very little store marketing.”  

Since taking over the business both men have 

used their past award winning foodservice/

business experiences to redefine how Burger 

Wisconsin is marketed and to redevelop its 

franchise system.

Steve says: “We’ve got our feet under the desk; 

and being new to Burger Wisconsin we’ve taken 

some very robust advice from franchise consultants 

in New Zealand. From that advice we have looked 

to consolidate and solidify the base of stores that 

are here now by giving them more support and 

instituting a marketing fund.”

Working with all the stores, Burger Wisconsin 

has now formalised its national marketing fund, 

which guarantees uniform marketing through New 

Zealand. Previously stores had concentrated on 

local marketing.

“And we’re adding franchising best practice 

which means a lot more assistance from the 

support office; we’ve added national marketing 

and we are adding the power of comparison 

between stores. That is summed up as Burger 

Wisconsin Best Practice Franchising.”

Steve says that since Burger Wisconsin launched 

its franchise option in the late 1980s franchising 

has improved enormously. Franchisees today 

generally receive more support; more business and 

marketing structure and franchisers encourage 

contact between other same store franchise 

owners. 

With its new disciplines, best practice and 

national marketing, Burger Wisconsin is now ready 

to invite new franchisees to be part of its successful 

gourmet burger business.

Locations of the new franchises are being kept 

under wraps, but Steve would say, that they look 

for suburban-based areas where there is a cluster 

of fast food outlets and where households are 

earning above average incomes.

Once a franchisee is found for the location, the 

way they buy into the business will depend on a 

number of factors.

“We can offer a mixture of buy-in opportunities. 

At the moment we have some franchisees taking 

the lease and some where the support office takes 

the lease. We work with the franchisee to find the 

best business arrangement.”

Burger Wisconsin can offer a preferential banking 

package from trading banks and it is also able to 

help people that may be a little short of capital, 

through a sweat equity loan.

And although Burger Wisconsin does look for 

new sites, it will consider converting an existing fast 

food site into a Burger Wisconsin outlet.

In return, Burger Wisconsin is looking for 

franchisees that have a passion for the brand, 

a passion for hospitality service and adequate 

capital. “Essentially for someone to start a franchise 

with us and set up a store would cost around 

$150,000 and we would call that an entry level, 

possibly a steeping stone.”

New franchisees receive two weeks intensive in-

store training including food preparation and food 

hygiene, front of house/customer service, and book 

keeping support. From production to management, 

“in all aspects of running their business.” 

All franchisees get a list of authorised suppliers 

who create most of the products specifically for 

Burger Wisconsin.

Steve says most of the ingredients for making 

the burgers are supplied ready to use. Burger 

Wisconsin only uses Angus Pure Beef and authentic 

sourdough buns. For its lettuce, two varieties of 

spray-free fancy lettuce are delivered, still growing, 

to its stores throughout New Zealand. 

For the sauces, freshness means great taste. 

Franchisees are provided with recipes to make 

their own sauces. “So they can add the likes of 

fresh garlic, fresh lime, fresh coriander at store level 

which gives the burgers a superior taste. After all 

we are the home of the world’s best burgers,” says 

Steve.    ■

The world’s best burgers could be your business

Sierra - Cafes with Soul
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