
 Brick by Brick:
Elevating Franchise Opportunities



Our STORY

Bricks & Bowls was founded by two college 
friends with a passion for healthy, flavorful food. 
What started as a small idea quickly grew into a 
chef-crafted, superfood-centric brand offering 
scratch-made meals for people on the go. 
Our mission is simple: to provide fresh, 
nutritious options that never compromise 
on taste. Today, we're building a legacy, 
brick by brick.



Our Team 
Colton O'Dwyer:
Co-Founder & Chief Marketing Officer 

Colton O’Dwyer is the CMO of Ghost 
Kitchen Orlando. He is responsible for 
all aspects of Ghost Kitchen Orlando’s 
marketing efforts including brand 
awareness, social media outreach, paid 
advertising and more. Colton also 
obtained his MBA at Rollins College 
Crummer Graduate School of Business. 

Johnny Nartowicz 
Owner & Co-Founder 

Johnny Nartowicz, owner and 
co-founder of Ghost Kitchen Orlando, 
attended Rollins College where he 
earned his bachelor’s degree in Interna-
tional Business. He then went on to 
pursue his master’s degree in Business 
Administration at Rollins College Crum-
mer Graduate School of Business.

Jay Nartowicz 
Co-Founder & Chief Culinary Officer

Jay Nartowicz has experienced an 
extraordinary career in the restaurant 
industry as a professional chef. Jay is a 
graduate of Johnson & Wales Universi-
ty in Providence, Rhode Island. His 
culinary career has included senior 
positions for some of the largest brand-
ed chains in the United States and UK.

Julie Nartowicz  
Co-Founder & Managing Member

Julie Nartowicz, managing member of 
Ghost Kitchen, assists with new con-
cepts and crafting recipes, while being 
exceptionally skilled at dessert creation 
and bakery. 
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Menu Highlights

Ghost Pepper Focaccia Sandwich
Thinly sliced grilled chicken breast and Swiss cheese, 
with a hint of heat from our smoked ghost chili 
sauce, complemented by fresh lettuce, crispy 
onions, and pickles, all on our freshly baked focaccia.

Choose from any of our 5 greens, 6 bases, 11 
proteins, 32 toppings, & 9 dressings options to 
create your perfect bowl. 

Build Your Own Bowl 

Foc’n Hot Focaccia Pizza
Housemade tomato sauce, imported cheese blend, 
parmesan cheese, pepperoni, Sicilian spicy relish, 
hot honey, dried oregano, and a crispy gremolata 
topping.



Carne Asada Bowl
Certified Angus Flank Steak, corn & black bean 
pico, smashed avocado, queso fresco, sliced radish, 
pickled red onions, pepitas, cilantro onion mix, 
scallion-garlic brown rice, tortilla strips, and fresh 
lime on a bed of fresh-chopped mixed greens.

GKO Turkey Focaccia Sandwich
All-natural thinly sliced turkey breast, aged 
cheddar cheese, signature GKO sauce, herb aioli, 
arugula, tomato, red onion, and pickles, served on 
our signature housemade focaccia bread.

Belgian Chocolate Caramel Cookies
Housemade cookies featuring decadent Belgian 
dark-cacao chocolate chunks, premium pink 
Himalayan salt, and rich caramel bites.

View full menu!



• Consistently rated 4.8+ across multiple 
review platforms.

• Praised for fresh, flavorful, and nutritious 
options.

• Known for quick service without 
compromising quality.

• Positive feedback on our eco-friendly 
practices and packaging.

REVIEWS

See the reviews for yourself!

https://www.google.com/maps/place//data=!4m2!3m1!1s0x88e771364dfd9b73:0x88f68879c1f32f6d?source=g.page.m.ia._


OPPORTUNITY
Commissary-Prepped Menu: 98% of the 
food is prepared off-site, making in-store 
operations simple requiring minimal prep. 

Very Low Overhead: Simple menu, 
minimal kitchen equipment, and efficient 
use of space.

Balanced Menu: Offering a perfect mix of 
health-conscious superfoods and indulgent 
options, ensuring there’s something for 

Low Investment Build-Out: Simple and 
efficient restaurant design requiring 
minimal kitchen equipment.

Proven Concept: Successful operation 
with established locations and a loyal 
customer base.

https://www.clickorlando.com/news/local/2022/06/29/ghost-kitchen-orlando-opens-brick-and-mortar-location-owner-plans-on-expanding-business/
https://scottjosephorlando.com/ghost-kitchen-orlando/
https://www.youtube.com/watch?v=DP8q_5P78Os&t=1s


Small Footprint, Big Impact. 
Adaptable Store Sizes: Operate efficiently in spaces 
ranging from 900 to 1,500 square feet.

Versatile Locations: Adaptable to both traditional 
and non-traditional spaces such as malls, food halls, 
airports, etc.

Minimal Kitchen Equipment: No need for 
extensive kitchen setups, keeping operational 
complexity and costs low.

Quick and Affordable Build-Out: Simple restaurant 
design allows for fast and cost-effective setup.



 Our Food
• 100% Scratch-Made: Everything from 

bread to sauces is prepared fresh in-house 
daily.

• Nutrient-Dense Superfoods: Ingredients like 
kale, beets, & cranberries packed with 
essential vitamins and antioxidants.

• Customizable Options: Build-your-own 
bowls and sandwiches tailored to individual 
tastes.

• Balanced Choices: A menu designed for 
both health-conscious eaters and those 
seeking indulgent flavors.

• Dietary Variety: Offering vegan, 
vegetarian, & gluten-free, and options 
to meet all dietary needs.

• Monthly Specials: Rotating menu 
items to keep the dining experience 
fresh and exciting.

Become a B&B
Franchise Partner

 



 Our Food
• 100% Scratch-Made: Everything from 

bread to sauces is prepared fresh in-house 
daily.

• Nutrient-Dense Superfoods: Ingredients like 
kale, beets, & cranberries packed with 
essential vitamins and antioxidants.

• Customizable Options: Build-your-own 
bowls and sandwiches tailored to individual 
tastes.

• Balanced Choices: A menu designed for 
both health-conscious eaters and those 
seeking indulgent flavors.

• Dietary Variety: Offering vegan, 
vegetarian, & gluten-free, and options 
to meet all dietary needs.

• Monthly Specials: Rotating menu 
items to keep the dining experience 
fresh and exciting.

Become a B&B
Franchise Partner

 

Mall at Millenia
4200 Conroy Rd No. 247,

Orlando, FL 32839
Monday - Friday  |  11:00AM – 9:00PM

Saturday  |  10:00AM – 9:00PM
Sunday  |  11:00AM – 7:00PM

Park Avenue, Winter Park
331 South Park Avenue Unit B

Winter Park, FL 32789
Monday - Friday  |  11:00AM – 8:00PM

Saturday  |  10:00AM – 8:00PM
Sunday  |  11:00AM – 7:00PM

CURRENT LOCATIONS
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Our multi-phased training includes:

TRAINING
At Bricks & Bowls, we provide comprehensive 
training to ensure franchisees are fully 
equipped for success. From menu preparation 
to daily operations and marketing, our 
hands-on program covers all aspects of 
running a location confidently and efficiently.

ONE 
WEEK

on-site
commisary

training

ONE 
WEEK

On-Site 
Training 

at a Franchise 
Location

ONGOING
SUPPORT

+
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Please visit BricksandBowls.com/franchise  

or email hello@ghostkitchenorlando.com 

for more information about franchising.




