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A PLACE WHERE EVERYONE FEELS welcome
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FRUIT SALAD MLUSELl, FRESH FRUIT, HONEY & YOGHURT
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AROUND THE cloc/> TRADE

Déme presents some compelling points of difference to the rest of the players in the coffee competition space.
A focus on quality, food and service in a stylish European bistro ambience make it a unique concept.
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DOME 7C0O(0€S THE ‘COMMUNITY HALL’

The central core driver of the long term success of the Déme model is building a sense of community through the creation
of neutral ground and the providing of inclusive, accomodating space.

PROVIDE A NEUTRAL SPACE PROVIDE SERVICE, PRODUCT
AND BUILD A RELATIONSHIP

Build a place that
is socially level and

seen as inclusive and

welcoming rather than +

exclusive or trendy.

A place of comfort and

familiarity for all.

Creates a sense of

cornrneuily
and a place where everyone

feels welcome DO QEME
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COMMUNITY INFRASTRUCTURE DRIVING WAND CCO0/NIC STABILITY

..a community café has benefits which transcend the experience of the café itself. There is a wider social and economic
halo’ impact which contributes to community sustainability.

SOCIAL
SUSTAINABILITY

ALL DAY ACTIVATION

THE MEETING PLACE

LOCAL EMPLOYMENT

FOSTER SOCIAL GROUPS

SOCIAL DEVELOPMENT
STRENGTHENING FAMILIES
COMMUNITY GROUPS

EDUCATION AND TRAINING
MITIGATE ANTI-SOCIAL BEHAVIOUR
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Creating a sense of
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and a place where everyone

feels welcome

ECONOMIC
SUSTAINABILITY

2R 2R 2N A A 2

EMPLOYMENT IMPACTS
ACTIVATION OF TOWN CENTRE
LOCAL BUSINESSES GROW
ATTRACT WORKERS

DRIVE TOURISM

ENCOURAGES ONGOING
DEVELOPMENT
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