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THE OPPORTUNITY 

 
Is your palette ready for something unique and 
different?  
 
For those craving exquisite mouth-watering 
Caribbean cuisine, Spicy Island Grill Restaurant is the 
only restaurant in town to go. We are located in Ajax, 
Ontario, and held its grand opening in October 2020. 
The start-up was founded by Cameron Davis, a 
seasoned veteran in the Food & Beverage industry 
with over 30 years of experience.  
 
 

Why Dine at Spicy Island Grill? 
 
Despite the established presence of other Caribbean 
restaurants in the Durham region and Greater 
Toronto Area (GTA), Spicy Island Grill aims to be 
different as a trailblazer in the industry. This venture 
features Chef Davis and other world-class chefs that 
are cooking famous West Indian cuisine that brings 
the “taste of the islands,” where customers will be 
wowed with the options.  

We specialize in meals that will take the 
customer on a culinary adventure. Since 
natural food is nutritious and healthy for 
the body, Spicy Island Grill plans to 
provide a healthy menu. The restaurant 
will prepare mostly fresh food products, 
using a minimal amount of Spicy Island 
Grill food products. Some of the finest 
Jamaican cooks Ontario has to offer have 
created this menu that has garnered rave 
reviews.  

Our menu has been created quite differently from 
the regular Canadian menu seen in other 

restaurants. Though some of the food items may be 
similar to Canadian foods, the unique spices, 
ingredients, and preparation methods will provide a 
unique flavour unmatched by any other.  

 
Our management and staff have entered the 
industry with an approach and style that attracts 
customers who are willing to drive to Ajax from 
places like Kitchener, Waterloo, Oakville, Brampton, 
Mississauga and Vaughan. With the excitement and 
anticipation Spicy Island Grill has already generated, 
we have received requests to open more locations in 
other high traffic metropolis areas due to increasing 
demand. While this is the long-term goal, the 
present-day objective is to master the existing 
location and ensure all systemic processes are 
perfected and seamless.  
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Unique Selling Points 

The benefits of dining at Spicy Island Grill are numerous and 
will be instrumental factors to driving consistent traffic to 
the hot new venue in town: 
 

 We are located in an excellent visible location that 
offers a nutritional but spicy flair of Caribbean 
Cuisine. 

 The menu is designed around the Brand Hot Sauce 
Line (named one of the top ten hot sauces in 
Canada by the Food Network) – which no other 
restaurant can offer. 

 The restaurant location also serves as a storefront 
for Brand Hot Sauce and will generate organic foot 
traffic. 

 The menu features very competitive pricing, 
including a lunch special for $5.99 

 Customers will never be left wanting more. They 
will be treated to generous portions no matter 
which meal they order.  

 Offering Tray Size Catering (including free delivery 
rolled into the package). 

 Spicy Island Grill Team has an extensive Network 
that has yielded organic traffic and customer support. 

 
 

 
Competitive Advantage 
 
The foundational pillars of Spicy Island Grill Restaurant and our 
competitive edge speaks to the following elements:  
 
a) Quality of Ingredients (meat, produce, sauces, etc.) – Spicy 
Island Grill seeks high-quality fresh, raised items in an optimal 
climate and environment. Customers had informed us that the 
food remains great tasting and fresh after the next day or two 
when they reheated the leftovers of their orders from home. 
 

 
b) Pricing – The menu is priced competitively for the Caribbean Restaurant 
Markets, including generous portions and no entrée exceeding $20. 
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c) Customer Service – Quality Customer Service is a major key to the success of 
the business. Whether it is serving customers via phone, emails, social media, in-
person, we must offer a personable and engaging interaction.  Getting to know 
the customers and understanding their needs, and welcoming their ideas and 
initiatives helps the business evolve. 
 

 
 

 
 

d) Our Sauces / Marinades – The Brand Line is infused into many 
dishes on the menu and a condiment for serving. This is the key item 
that sets Spicy Island Grill apart as we are the only restaurant that 
offers Brand inside and outside of its menu. 

 

 
 
 

 

 

PRODUCTS AND SERVICES 

 
We have conducted extensive market research on the 
competition. Our consumer base consensus states that Spicy 
Island Grill’s unique flavour and freshness in the menu separate 
Spicy Island Grill from the rest of the pack. Our Caribbean-
inspired menu includes our special Jerk Marinade, a distinctive 
product carried exclusively at Spicy Island Grill. The restaurant 
has also received an overwhelming response to the Jerk 
Chicken, Fried Chicken, Stewed Chicken, oxtail, and several Roti 
items, which are selling out well in advance daily. Since these 
items have been hot sellers from day one, it has led to 
customers ordering days in advance to ensure they get a chance 
to enjoy Spicy Island Grill’s infamous jerk items.  
 
The game-changer for Spicy Island Grill Restaurant, however, is 
our line of hot sauce. The Brand Hot Sauce line features nine 
unique flavours that are not available in any other restaurant in 
the Durham region. These flavours include Original, Lime, Garlic, 
Pineapple, Mango, Wiri Wiri, Ghost, Scorpion & Reaper.   
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The Menu 
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Our Services 
 
The products sold at Spicy Island Grill can only be 
purchased at its long-existing location in Ajax. Due to the 
high demand for its various menu items, we will 
introduce online ordering in the spring of 2021. It 
anticipates this will spike revenue by offering to bring 
their delectable dishes right to their customers' homes.  
 
Another significant spike is expected as we plan to 
partner with major delivery conglomerates such as Uber 
Eats, Skip the Dishes, and DoorDash. We will offer free 
delivery for $50 and above orders in the Pickering/Ajax 
area. The delivery parameters for the restaurant will 
increase once it goes to market with its delivery system.  

  

 

MARKET ANALYSIS 

 

Target Market 
 
Spicy Island Grill Restaurant’s target market is a wide range from 
12-65 years old. This includes anyone who enjoys savoury 
Caribbean Chinese Fusion to individuals who want spicy food and 
hot sauce. We will serve the Durham Region and the GTA, which 
covers a vast number of residents.  
 
Durham’s 2020 population is now estimated over 417,924. Durham 
has grown by 5,786 since 2015, which represents a 1.40% annual 
change. According to Macrotrends, the current metropolitan area 
population of Toronto in 2020 is 6,197,000, a 0.94% increase from 
2019. 

   

 

 

Spicy Island Grill will serve over 400,000 in the Durham Region over 6.1 million in the GTA.  
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Marketing Plan  

 
Our marketing plan is designed to incorporate the 
customer as a share benefactor in this business's 
profitability. The goal and profitability of this 
restaurant will be attained through the guarantee of 
customer satisfaction. We are also open to additional 
menu items, as we will consider customer 
suggestions and evaluations. 

Spicy Island Grill expects to build an enormously 
successful restaurant through an emphasis on 
product and service. Quality work produces more 
than just a steady income, leading to an endless 
stream of referrals, more business, and higher 
profits. 

 
Diversified Services 

Restaurant delivery and takeout services have been rising steadily in 
popularity and are essential to maintaining our sales in the current 
climate. By diversifying our services to include takeout, delivery, and 
curbside pickup, we are confident that we will increase sales. This will 
be done by creating a separate menu for takeout and delivery only.  

 

 

Social Media Presence  

Spicy Island Grill is already active on social media (specifically Facebook, 
Instagram, and YouTube). These platforms will allow us to stay up-to-
date by posting ads, daily happenings, announcements, statistics, and 
short video clips to spread awareness and promote its menu, hot sauce 
and clothing line. We tailor our social media messaging according to 
each outlet. On Instagram, for example, we display photos, videos, and 
graphics that reflect the restaurant’s current menu 

 
 
First Time Customer Program 

 
We utilize a first-time customer program to attract new customers to spread 
word-of-mouth and lead to repeat customers. Staff will offer new customers 
a free appetizer, dessert, or beverage with the purchase of an entree. This 
will show customers how much Spicy Island Grill appreciates their business 
while setting them apart from the competition.  
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Customer Retention 
 
We plan to develop a customer loyalty program by giving customers loyalty cards 
that track points in a POS system or a punch card that gets a new hole each time the 
customer visits. We will also host yearly charity events to donate 10% of the profits 
to a local charity.  

 

MEET THE FOUNDER 

 

 

 

 

 

 

 

 

 

CHEF CAMERON DAVIS 

Cameron Davis' experience and skills in the restaurant business go back as far as 1991. From 1991-1992, he served 
as a cook at Burger King Restaurant in Fort Wayne, Indiana. From 1990-1991, he worked as a cook for Popeye's, 
Fort Wayne, Indiana.  

Cameron has worked for Burger Boy from 1992-1996. His responsibilities include line cook and kitchen 
management. His work with Burger Boy was so successful and profitable that he was introduced to the idea of 
owning his own restaurant. In 1999, he was the manager and social director for Bella's Resort in Kingston Harbor, 
Jamaica. At Bella's he was responsible for managing the bar and planning special events for the guests of the 
resort. 

The owner's previous restaurant management experience has led to his desire to own and manage a restaurant 
to utilize his professional skills and proven experience. Currently, Cameron operates his own catering service, J&A 
Catering and Entertainment Corporation. He services special events and plans to incorporate this business into 
the new restaurant, Spicy Island Grill. In pursuit of his dream to become a successful entrepreneur, Cameron is 
prepared to take a calculated risk. He has strong confidence in himself as a businessman and is determined to set 
clear, attainable, and challenging goals. 
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CONTACT US 

 

1234 Kingston Road West 

Ajax ON A1B 3C4 
 
  905-555-1234 

 

  info@spicyislandgrill.com 
 
www.spicyislandgrill.com 
 

  

Sunday 12–9p.m. 
Monday 12–10p.m. 
Tuesday 12–10p.m. 
Wednesday 12–10p.m. 
Thursday                 12-10p.m. 
Friday 12–12a.m. 
Saturday 12–12a.m. 

Follow us on: 
Facebook: www.facebook.com/spicyislandgrill  

Instagram: @spicyislandgrill 

http://www.spicyislandgrill.com/

	Spicy Island Grill will serve over 400,000 in the Durham Region over 6.1 million in the GTA.

