
 Benefits of joining 
Pierogarnia Old Mill

chain 

We invite you 
to cooperation!

for any further information 
please contact:

Wojtek Lewandowski
tel. (+48) 721 761 043

franczyza@pierogarnie.com

Thanks to the franchise agreement, the franchisee obtains a long-term right 
to operate under the Pierogarnia Old Mill brand and to: 
• seek advice on the optimal choice of premises, 
• seek advice on the premises equipment, 
• seek advice on the execution of investment, 
• benefit from discounts negotiated by the franchisor at suppliers of services 

and semi- products, 
• benefit from care of the franchisor over the franchisee’s restaurant in a form 

of training (including training for the franchisee at the parent company in particular 
positions - management trainee), and ongoing help, consultations, counseling, etc., 

• seek advice in the field of staff recruitment, 
• use interior design (proven and characteristic architectural design), 
• benefit from possible assistance from the franchisor during the first days 

after opening the premises, 
• have territorial exclusivity, 
• benefit from comprehensive support from the franchisor - an experienced 

restaurateur specializing in „pierogi” menu, 
• apply transparent rules of financial settlements, 
• benefit from marketing activities carried out by the franchisor on a scale 

unattainable for a single restaurant. 

Franchise
become an owner of pierogarnia



Pierogarnia 
Old Mill 

is a special place. 
The traditional decor and warmth 

of this place will surprise 
anyone who enters it.

We opened the first restaurant 
in 2006 in Toruń. It fits perfectly 
into the atmosphere of the old 

town and the preferences 
of guests. Our ideas for 

the menu and the unique 
atmosphere of the place worked 

perfectly, so after 16 months 
we opened the other place.  

In 2009, we started building 
a franchise system. 

Currently, you can visit 
Pierogarnia in Bydgoszcz, 

Poznań, Gdańsk, Kalisz and Łódź, 
and soon in other cities.

All the places are extremely 
popular and successful - 

a visit to Pierogarnia resembles 
a visit to the mythical place, 

where visitors are hosted 
by their grandmother - they 
always want to come back 

there and recommend 
the place to their friends. 

These are not only the dishes 
and decor but also great locations 

that influence the success 
of individual restaurants. 

We are looking for franchisees, 
who would like to open Pierogarnia Old Mill in their cities.
Pierogarnia is a business idea that will ensure: 
 • return on investment after 18-30 months of restaurant operation  
 • turnover at the level of PLN 150-650 thousand per month* 
 • profits at the level of PLN 10-90 thousand per month* 
 • a visit of 5-25 thousand guests per month* 
 • sales of 30-100 thousand pierogi (dumplings) per month* 

 * depending on the size of the premises and the period of the year. 

 „Your own Pierogarnia is not only a business, 
which is profitable, but also an interesting 

and rewarding way of life for those who join us.”

Any investor who has sufficient funds and wants to invest them to open Pierogarnia 
Old Mill can become a franchisee. The estimated cost of opening a restaurant, 
depending on the size of the premises and the amount of work needed to adapt it 
to the appropriate standards, varies around PLN 6,000 per 1 m2. 

Apart from that, there are following fees: 
• initial payment - PLN 20,000 net plus a fee for an individual technological design 
of the kitchen (kitchen facilities) and the interior design of the entire restaurant = PLN 150/m2, 
• franchise fee - 7%. 

What is included in the design? 
• arrangement of walls, floors and ceilings, 
• arrangement of equipment, decorations, paintings,
• arrangement of lighting, electric sockets and sound system, 
• arrangement of any landings and stairs, 
• arrangement of tables, benches and chairs, 
• technological design of the kitchen taking into consideration arrangements 
with the Sanitary and Epidemiological Station, 
• a list of devices and accessories necessary to run the kitchen. 

Why is an individual design important? 
• restaurant should be functional and fully use its potential and available space, 
• each Pierogarnia evokes the decor of the other restaurants of the chain, thus obtaining 
the economy of scale, brand awareness and maximizing the popularity of the restaurant, 
• each Pierogarnia is part of the Pierogarnia Old Mill chain, 
however, each of them is individual, built and designed in accordance with the current 
conditions, needs and taking into account the comments and suggestions of franchisees, 
• in such a way we optimize expenses and generate savings already during 
the construction phase.

Who can become 
our franchisee?


