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	Heading 1: White Circle Organisation & Hummus Bros win significant investment
	Body Text 1: The Capital Fund backs two fast-growing foodie pioneers. 

The Capital Fund has announced major investments in two London-based catering entrepreneurs.  Securing £250,000 from the Fund, White Circle Organisation, trading mainly as Couture, is rapidly developing a wide array of branded café, restaurant and food hall outlets in London and beyond.  All focus on core British classic cuisine, using high quality, locally-sourced ingredients.  Also securing substantial investment, Hummus Bros is a chain of smart fast food restaurants in London serving snacks and meals with hummus as a base. 

Established in 2002, The Capital Fund is a £50 million venture capital fund that backs fast-growing small and medium-sized companies in the Greater London area, and is the largest of the nine UK regional venture capital funds. 

Hummus Bros was set up in 2004 by two university friends who devised the concept of hummus-based convenience food.  After an extensive period of testing product ideas and pricing brackets at various London markets, the first Hummus Bros outlet opened in London’s Wardour Street in August 2005.  The menu is simple and focused, with dishes consisting of hummus as a base topped with hot or cold toppings such as mushrooms, chicken or guacamole, and accompanied by pitta bread. 

Co-founder of Hummus Bros, Christian Mouysset, said: “Establishing restaurants where hummus could be served with imagination and flair was our ambition from day one.  Our restaurants at Wardour Street, and now also at Southampton Row, are well placed for office workers, students and tourists.  We offer a straightforward takeaway service, which is especially popular at lunchtime and during the day, but customers can also eat in at our restaurants with a waiter service.  This proves more attractive in the evening.”

The company will use the new funds to open further outlets in London.  Mouysset said: “We’re currently developing a site near St Paul’s, and hope to open a fourth restaurant before the end of the year.  Because London is divided up into so many different villages, there’s the scope for us to open a number of outlets and still be a unique product in each neighbourhood.  Further afield, we see university towns as potential new locations for future Hummus Bros restaurants.”

Commenting on the funding round process, Mouysset said: “The Capital Fund was able to provide the level of financing that we were looking for: more than perhaps we could have achieved from a bank, and less than many other sources of venture capital.  We were able to maintain a great relationship with Benjamin Davis and the team at the Fund throughout the straightforward, if thorough, due diligence process.”  
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	Body Text 4: Editors Notes
Press enquiries to: Margaret Henry, PR Consultant.  
Tel: +44 (0) 1865 811199	E-mail: m.henry@oxin.co.uk

For more information: www.whitecircleorganisation.com

For more information: www.hbros.co.uk 

	Body Text 3: Coinciding with the investments from The Capital Fund, new non-executive directors are joining the boards of both companies: David Eades at Hummus Bros and Jonathan Doughty at White Circle Organisation.  Both Eades and Doughty bring many years of relevant experience to their respective boards, and are well placed to ensure continued success. 

- ENDS -
	Heading 2: 
	Body Text 2: Hummus Bros uses only free range eggs in its product range, as well as locally sourced vegetables whenever possible.  This approach is also a central feature of the White Circle Organisation’s approach to food. 

White Circle’s Managing Director, Marc Warde, said: “These days everyone wants to know where the food they eat comes from.  High profile campaigns from celebrity chefs like Jamie Oliver and Gordon Ramsay mean that consumers are now much better informed and discerning when they’re eating out.  Using ingredients from local artisan suppliers is very important to us - from within a 30 mile radius of our sites whenever possible.” 

White Circle currently has eight outlets, operating under the Couture brand.  “We’re developing Couture in three specific directions: Couture – The Arts, Couture – By Invitation and Couture – Food Halls,” Warde said.  Couture – The Arts outlets include the new café-restaurant at Manchester Museum and catering and café facilities at The Public in West Bromwich.  The food hall at the prestigious Royal Arsenal housing and office space development in south east London has been operated by Couture – Food Halls since opening in September 2007.  

The success of Couture’s other ventures has led to the development of a third arm, Couture – By Invitation, consisting of staff restaurants.  The first of these to be established is for a large international advertising agency based in London’s Canary Wharf.  Warde said: “We provide a bar and restaurant where employees can come at lunchtime and also relax in the evening after work.  In addition, there are private dining facilities for directors and their guests, as well as meeting areas.”  

White Circle will use the new investment from The Capital Fund to develop new locations.  “We expect to be operating at eleven sites by the end of the year, including the food and beverage facilities, branded as Phi, at Hotel Indigo, which is a new boutique hotel in Paddington, London, that is part of the Intercontinental group.  The Capital Fund has joined us at a very exciting stage of the company’s development – and Helen Reynolds’s team was extremely helpful and easy to work with when we were putting the deal together,” Warde said.  

Helen Reynolds, Investment Manager at The Capital Fund, said: “White Circle has developed a number of exciting business opportunities that we are very pleased to be able to support.  The company’s success to date is testimony to the experience, hard work and dedication of a talented team.” 

Referring to the Fund’s investment in Hummus Bros, Investment Manager, Benjamin Davis, said: “It’s always difficult to come up with an entirely new concept, in any sector, but that’s what Hummus Bros has managed.  The fact that the company is offering something unique is a good indication of their future success.” 




