ORDERMAN PORTRAIT No. 6: FRANXA TOMAS AND KIKE GOMA, BARCELONA.

No Time Lost Between Order and Preparation:
CREATIVITY MEETS BUSINESS SENSE FOR DINNER.

Cosmopolitan restaurants with great service and casual food: When a creative and a restaurateur team up,
they are sure to serve up something new. Since its grand opening in 1999, the first SANDWICH&FRIENDS
has gained another 3 outlets.
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43,000 Diners a
Month

“We wanted a concept that
would make people from
every walk of life feel
comfortable. Our first
restaurant is located in the
artist’s quarter of Borne, and
the other three are in

Aribau, Madrazo and
Rambla. From business
center to classic

neighborhood right up to
tourist center,” explains
Franxa Tomas, responsible
for design and image,

original idea and
implementation.

Accordingly, the numerous
friends of

SANDWICH&FRIENDS are
equally varied. What they all
have in common are
urbanity and

the enjoyment of
fast, fresh and
individual eating

pleasure.

The gastronomic  brain
behind it all, Kike Goma,
speaks about the core
competences of the rapidly
expanding chain: “We also
offer mini-pizzas on a
freshly baked crust, salads
and baguettes. But as the
name says, our menu is
mostly about sandwiches:
as a doubledecker or rolled,
hot or cold, in more than 50
() different variations.” And
everything is  prepared
fresh. A clear case for the
wireless ordering system
from Austria which is cut to
exactly the needs of the
restaurant business:

With ORDERMAN in
0 Seconds from
Guest to the Kitchen.

“As soon as the guest has
made their decision, the
order is instantly sent to the
kitchen and is already being
prepared while the next
guest is making their
choice. It is the perfect
technical basis for our
concept of freshness.”
Quality  service, quality
products, young,
unconventional and
dynamic: those are the
pillars upon which the duo

If you want to quickly provide your guests with freshly prepared products, you need a direct line
between the guest and the kitchen. “While a guest is still trying to decide between two
sandwiches, the order from the other person at the table with them is already in the kitchen and
the cook is already preparing it. No time is lost, simply ingenious!”

The SANDWICH&FRIENDS inventors Franxa Tomas and Kike Goma in front of a wall painting by
Jordi Lavanda, who has also had a great influence on the style of their four restaurants.
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