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Foodie Labs
Great Opportunities to 

Market Your Brand

Explore your 
Breakfast, 

Lunch, 
Dinner, & 
Late Night 

Concepts with 
Low Risk

What is Foodie Labs? Are You Ready To Explore 
Your Culinary Concept?A culinary center in the 

heart of the Warehouse Arts 
District

• Minimal commitment of 12 months
• A kitchen space outfitted with 

typical back of the house 
equipment

• Simple billing that includes all 
utilities and equipment usage

• Ordering kiosks, an on-line 
ordering system, and fully 
integrated 3rd party delivery

• Access to an experienced 
mentoring team for branding, 
marketing, kitchen organization, 
and financial management

• Licensing assistance
• Community connections and 

access to in-house events
• A walk-in cooler cage
• 24/7 access to the facility

Foodie Labs benefits 
include:

Our ghost kitchen clients get the advantages of a 
modern facility that is low-risk and quick to start. 
Our ghost kitchen is much less expensive than a 
conventional restaurant and connects you with a 
wider range of customers than a typical food 
truck.

Managing Partners
 Jim Pachence & Kristin Zelinsky

Mayor Welch & Chamber President Chris 
Steinocher

Private 
Dinners & 
Pairings

Create your 
own pop up 
event series 
& demos

Our mission is to connect the world of 
food with art & science while providing a 
creative showcase for chefs, ghost 
kitchens, caterers and foodies in our 
community.
For the public, we offer an array of menus 
for breakfast, lunch, dinner, and late 
night munchies. We sponsor special 
culinary events, as well as offering our 
space for your own special event for up 
to 120 people. 
For the foodie entrepeneur, we have seven 
ghost kitchens, two bake stations, and 
two shared kitchen spaces. The Foodie 
Labs also provides a three-tier mentoring 
and marketing program for aspiring 
chefs, food trucks, caterers or any 
entrepeneur getting started in the food 
business. This will include necessary 
certifications, licensing, classes and 
networking. 

Maybe a Ghost Kitchen is What You Need!

Host A 
Culinary 
Class

Every 
Second 

Saturday 
5 p.m. - 9 

p.m.


