
Building Paradise 
One Neighborhood at a Time



BRINGING YOU THE 
TASTE OF THE ISLANDS

SINCE 2002



Who are we?
At Ono Hawaiian BBQ, we specialize in Hawaiian cuisine  
by  offering  an  authentic  selection  of  Hawaiian   “Plate   
Lunches”   and   a   variety   of   island  inspired  foods.  We  
are  passionate  about  combining  the  culture  and  the  
“Aloha”  spirit  of  Hawaii into our restaurants, bringing 
you a taste of  the  islands  with  exceptional  service  in  
an  inviting atmosphere.

Why Ono?
“Ono” means delicious in Hawaiian and our food is our 
name. The key to being Ono is using fresh ingredients  
and  making  our  dishes  in-house  daily using our deli-
cious recipes.  We create our sauces  from  scratch  and  
marinate  our  meats  everyday for a blend of perfect fla-
vor.  We hand roll our Katsu in panko bread crumbs and 
cook our  soups  fresh  daily.    Even  our  Teriyaki  and  
Katsu  sauces  are  prepared  in-house  with  our  unique 
blend of authentic Hawaiian spices.

ALOHA IN EVERY BITE



100+ Corporately Owned Locations



Now Seeking
Inland Empire, Orange County, San Francisco Bay Area, 
Central Valley, Los Angeles County, San Diego County, Riverside County, 
Santa Barbara County, Ventura County, Santa Clara County, Solano County 
and Phoenix Metro



SITE CHARACTERISTICS:

Store Size:
±2,000 SF w/ min. 25’ frontage - end cap

±2,000 SF - drive thru

650 to 900 SF - mall food court

Pad Area:
±25,000 square foot lots

(free-standing w/ drive-thru)

Site:
End cap or free-standing w/ drive-thru located in a mixed-use 

shopping center, neighborhood, community center, mall and 

lifestyle centers.

Trade Area:
•	 High visibility / easy access

•	 Heavy daytime population

•	 Central Business Districts

•	 Strip Centers in strong retail corridors with ample parking

•	 Strong neighborhood / community centers / power cen-

ters / regional malls / lifestyle centers

•	 $50K - $80K average household income preferred

•	 Diverse demographics

•	 Near colleges & universities

Parking:
Minimum of one stall per 100 square feet of rentable area.

SITE CRITERIA



Site Criteria

IDEAL TRADE AREA PROFILE:

Traffic:
Minimum 25,000 cars per day
Signalized intersection

Population:
Minimum 15,000 residents within a one 
(1) mile radius.

Daytime Population:
Minimum 10,000 employees within a 
one (1) mile radius.

LEASE REQUIREMENT:

Term:
5 to 10 years - plus three (3) additional 
five (5) year renewal options



Please send detailed leasing info & economics to:

Barry Blake
Senior Vice President

DIRECT   949-468-2320
CELL  310-428-4977

bblake@naicapital.com

CA BRE Lic. #01080228

Inland Empire & Orange County

Kelly Rule
Vice President

DIRECT   916-779-1000 x 204 
CELL  314-954-7735 

krule@petrovichdevelopment.com

Northern California - Sacramento Metro Area

Bryan Norcott
Executive Managing Director

DIRECT   213-298-3595
CELL   323-839-6596

bryan.norcott@ngkf.com

CA BRE Lic. #1200077

L.A. County

Andy Kroot
Principal / Kroot & Associates

CELL  602-430-8580  

andy@andykroot.com

www.andykroot.com

Arizona

Vincent M. Roche
Executive Director

DIRECT   661-633-3817
CELL   661-301-5972

vincent.roche@cushwake.com

CA BRE Lic. #01155079

Central Valley - Bakersfield Metro Area

Michael Kennedy
Senior Vice President

DIRECT   559-256-1700
CELL   559-447-6271

mkennedy@retailcalifornia.com

CA BRE Lic. #01496337

Nicole Key
Managing Director

DIRECT   209-425-3894
CELL   408-422-3981

nicole.key@cushwake.com

CA BRE Lic. #01907567

Drew Greenspan
Vice President

DIRECT   650-931-2203 
CELL  415-699-6057 

drew.greenspan@cushwake.com

CA Lic. #01447531

Northern California - SF Bay Area

Central Valley - Fresno Metro Area

Central Valley - Stockton Metro Area

www.OnoBBQ.com                   @OnoHawaiianBBQ

21700 Copley Drive, Suite 320, Diamond Bar, CA 91765

OFFICE   909-594-3388

Joshua Liang
CEO

OFFICE   909-594-3388

joshua@onohawaiianbbq.com 

Joe Liang
PRESIDENT

OFFICE   909-594-3388

joe@onohawaiianbbq.com 


