The Atrium

A Restaurant Incubator

In an effort to attract more diverse and upscale restaurants, a group of North Port citizens have held a series of discussion group meetings on the subject.  This group was formed at the October 27, 2010 meeting of Vision North Port.

A preliminary study was conducted by Amy Schuldt at Kyle Kurtis Salon & Spa, where clients were asked where they dine.  Over 80% indicated that they leave NP on the weekends for their dining and entertainment experience.  The dining facilities they were attracted to have a more upscale atmosphere (including linen table cloths/napkins) with a higher cost per meal than NP restaurants offered, & which they were willing to pay.  Because of this, the group considered creating demand by establishing a destination location that would attract diners from NP & surrounding areas.

It was noted that while there were some upscale restaurants in NP, the decor & location did not encourage the additional expense of dining at the facility by the customer.  Furthermore, the lack of post dining activities in the city (such as dancing or a movie) added to resident's pursuit of dining outside of NP.

After much discussion, the group decided to pursue a vision of building a facility that created a unique ambiance for upscale dining.  The group thought it best to attract restauraters who were just getting started, since they would be interested in this entrepreneurial approach.  ( this changed later on to allow well established restaurants in Sarasota/Ft. Myers/etc. to "test" the North Port area)

The result is the Atrium---A Restaurant Incubator

The 14,400 SF Building (12,505 SF under air) would host 4 restaurants, each with a seating capacity of apprroximately 60 (15 tables of 4).  Each restaurant would have its own kitchen, storage, & office.

In addition to four restaurants, the Atrium would have a central area that would house a bar & dance floor with seating throughout.  A covered outside area would be available for light "Al Fresco" dining.  The group also discussed the possibility of including a banquet facility which could accomodate approximately 300 people & its own kitchen.

In order to keep the costs affordatle to the entrepreneur, financing would have to be secured with a 4-5% interest rate.

The building would be completely built out & made available to qualified restaurateurs.  The owner would agree to stay in the facility for no more than 4 years & then would agree to relocate to another location within the city limits for a minimum of an additional four years.  (this was changed later on to allow them to stay if they were a successful- established restaurant) 

The tenants rent would include everything except kitchen equipment & other items unique to their needs.  They would also share in some of the operational expenses such as marketing & maintenance.

