What is LEAP?

LEAP is a short-term, project-based program, developed
by Bullfrog + Baum, one of the country’s leading
Hospitality Marketing Groups.

This budget-friendly campaign encompasses media
relations, social and consumer outreach and engagement
and builds brand awareness and buzz from the start.

LEAP




Overview

Who Should Use LEAP?

« lam a small and/or independent restaurant, seeking to « B+B prepares press materials to be used in preliminary
quickly and strategically promote my opening or initiative media outreach, including an opening statement that

« am working with a limited budget details vital information about your concept

« | have a one-time event and/or I am launching a new « B+B conducts strategic pitching - targeting up to 25-35
initiative that | would like to promote immediately relevant press contacts (depending on project), which may

« | am interested in exploring PR and Marketing for my include local dailies, weeklies, online, national and hyper-
business but not ready to make a full-time commitment local outlets - in an effort to secure opening coverage

What Does LEAP Achieve?
« Local and regional awareness of your opening or initiative

« Targeted outreach and interactions that familiarize media Additional LEAP Services
and influencers with your opening or initiative » Your LEAP will receive additional promotion on a

« Consistent, clear messaging of your concept consumer-facing, Bullfrog-owned channel within one

« Guided counsel and management of on-brand media month of your launch
opportunities « B+B conducts outreach to digital influencers and

arranges influencer and/or media meals to garner

How Does LEAP Work? additional buzz. B+B may also advise on event

« Four (4) weeks prior to your launch, B+B schedules an coordination or product distribution
exploratory call and site-visit to gather information about « B+B provides referrals for photography services, etc. in
your project order for the restaurant/initiative to comparative shop,

- B+B provides counsel on your launch strategy and we schedule and manage vendors internally

work together to set an agreed upon timeline for rollout
(*Please note, we request that no crucial information is to
be announced on your website, social media channels,
etc. until we have a strategy in place)
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LEAP Clients

Campaign Highlights

Brooklyn
Brooklyn Bridge Park
Fornino*

Clinton Hill

Emily

Sisters”

Park Slope

Brooklyn Central

Pierre Loti Park Slope
Prospect-Lefferts Gardens
Camillo

Greenpoint

Anella

Greenpoint Fish & Lobster*

Williamsburg

denizen

Don Muang Airport

Dos Toros Williamsburg*
Motorino Pizza*

Toby’s Estate Brooklyn*

Carroll Gardens
Dassara Brooklyn Ramen

Fort Greene
Aqualis Grill
Hey Hey Canteen

Manhattan

Lower East Side
La Gamelle

East Village/
Alphabet City

Avant Garden*

Casa BBQ

Extra Place
Heidi

Le Jardin Bistro
Mother of Pearl*
Motorino Pizza*

Sidewalk Café*

Union Square
Sandwicherie

Chelsea
Amorino Gelato*
Creamline®
minigrow

Gramercy/Flatiron
Boucherie
Gramercy Kitchen
GRK Fresh Greek
Melt Shop*
Schnipper’s
Wahoo's

Little Italy
Gelso & Grand*

NoMad

Maui Onion
Mulberry & Vine*
Pondicheri*

NoHo
Hung Ry

SoHo
Black Tap*
Galli

Piccola Cucina Estiatorio

Greenwich Village
Bourgeois Pig”*
Neta

Riddling Widow™
Sol*

The Anthony

West Village
Pagani

Toby’s Estate West Village

Seabird*

Theater District/
Hell’s Kitchen

Annabel*

Snack EOS

Midtown

Bob’s Steak & Chop House

Chazz Palminteri Ristorante
Italiano

Davio’s

mingrow

Mulberry & Vine*

Schnipper’s

Wok Chi

Harlem
Solomon & Kuff Rumhouse*

Uws

Corvo Bianco

Crave Fishbar UWS™

Daa! Dumplings

Jing Fong

The Leopard at des Artistes
The Ribbon*

Yorkville/UES

Charc

Hospoda

Sistina*

Financial District
Fioro

Magic Mix Juicery
Porterhouse Brew Co.

Other

Westchester
Lulu Cake Boutique
Rivermarket Bar + Kitchen

Astoria
The Last Word™

Events

New York City Hospitality
Alliance Awards 2016 & 2017

Torst/Luksus x Knappett Chef
Collaboration Dinner

*LEAP clients that have continued on as
a full-time retainer; or have requested
extended work with B+B in some
capacity

October 9-15, 2015

(U taste

The Spicy Mexican
Black Tap Burger, 529 Broome
St.; 917-639-3089

The $12 Spicy Mexican
burger shouldn’t quite
work. The chorizo patty
should be far too crumbly,

too fatty, too spicy to carry a

whole hamburger, but it

turns out to be just greasy
and zesty enough. “The
trick is a touch of apple-
cider vinegar,” says Black
Tap chef and co-owner Joe
Isidori of the house-made
Berkshire pork chorizo pat-
ty. Topped with jack cheese,

Delicioso! The Spicy
Mexican at Black Tap

Burger subs in zesty pork
chorizo for ground beef.

chipotle

i
mayo,
pico de

gallo and, if you're wise,
some avocado, it’s one of
our burger-obsessed city’s
most striking new contend-
ers. “It hits the foodie crowd
with a punch,” says Isidori.
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JUST OPENED
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mattbruck ‘7F°H°w ‘
Pondicheri
4,076 likes 10w

mattbruck This beet #uttapam - a
#fermented rice & lentil #pancake with
coconut sesame #masala, amul cheese &
fried egg - may be my favorite new
#oreakfastwrap. The sides - coconut
salad, tomato soup & cilantro chutney -
are Just so fun!

priyabhanderi @beeleezyy yessss next
sat stat

mo__chen @airkumar YOOOOOO

holy_scheetz @carengel around the
corner from the smith. We dun fucked up

Shapork49 sies ¢l s Lk s 32le e
8 S 3 5m,

kajiomao @anandjkn dudell!
kochen.stliebe Sooo amazing & & &

yentlkeuppens Wow!
_anhemandez @marvcooklis

) Add a comment.

URBANDADDY

SEABIRD

A Relaxed Coastal-French-Type Evening
Your Cozy New West Village Dinner Spot

More days than anyone would like to remember were spent not being at Seabird, a Riviera-
meets-West-Village type of seafood spot.

Bur we don't have to worry abour that now; because it's opening tomorrow in that very village.

People from the equally charming spots Mezetto and Mountain Bird created this. It a place
to come for an imprompiu dinner with friends. You call one or two up and ask, “Hey, you
want to grab some warm lobster rolls tossed with trragon béarnaise sauce? And we'll have

some wine, too.” And they say, “Yeah, I'll see you down ar Seabird, where they have those.”

So you meet them, grab a ble and discuss your days and convention hijinks, e al. Then you
make good on your dlaim to consume the things above and dinner’s over.

On your way out, you notice they're doing takeour as well, and you remember how difficult
the choice berween that roll and the clams casino mac and cheese was. And then, damn it,

you didnit even see the bouillabaisse dumplings the first time around.

“The midnight snack lives.

&he New York Times

Pondicheri Makes
Indian Flavors an
All-Day Affair

PONDICHERI (7 NYT Critics' Pick =~ # %

Indian %
15 West 27th Street, NoMad 645-878-4375

Restaurant Review
By PETEWELLS 0OCT. 11, 2016

-_| SLIDE SHOW

Liz Barclay for The New York Times

“This is the first place you've taken me where
I'd come back and spend my own money,” a
friend said in the middle of lunch at
Pondicheri. He is highly sensitive to
pretension and unjustified expense, so
whenever [ take him along on one of my
hunting parties, I try to pick something with a
high ratio of flavor to price. At Pondicheri, I
finally hit his sweet spot.
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FASHION & STYLE

The Last Word, an T
[mitation Speakeasy,
Opens in Queens \

chelle Gauthier.

Boite In addition, fast-casual opera- 2 th streets. Ms:
By BRIAN SLOAN NOV. 2, 2016 tors that started elsewhere are : et 3 otk for s
ﬂocking tO the area inclu ding % spot for her second restaurant.

el

Mulberry & Vine, which first
opened in Tribeca but has
added a NoMad location that it
says will be the model for fu-
ture openings.

eatingnyc
Mulberry & Vine

FOX 5

| Follow ‘

New Queens cocktail bar hides behind

hardware storefront 2,363 likes 24w

The Last Word, hidden behind a fake storefront,
imports downtown cocktail culture to Queens.

Peter Paban for The New York Times

By now, the imitation speakeasy is familiar
territory. Dozens have opened in Manhattan
and Brooklyn, behind unmarked doors,
Potemkin coffee shops and hidden alleyways.
But Queens is proudly behind the curve.

Hiddembanin Queens,

=ZWUARE HARDWAR
(210-5007
PAINTS » GLASS « PLUMBING « ELECTRIGAL - Loc

FOX5  \EW SPEAKEASY OPENING IN ASTORIA

540 By

NEW YORK (FOX 5 NEWS) - Stroling along Ditmars Boulevard in Astoria looking for a place
o Serve you an interesting cocktail, few would Stop in front a hardware store.

Behind a storefront modeled after that of the hardware store that co-owner Tommy Demaras
frequented as a kid in this neighborhood, he and co-owner/bar guru Paddy O'Brien have
hidden the Last Word

Albnezzer i or i oy wank 1o carne inside fin
‘the maod for B ik T o, ]
ing = clarkly 12 - sitera

or  cockinl O'Hrien encouniered nine years sgo.

The Last Word offers four different variations on its namesake, along with sixteen other
signaiure cockiaiis, many of ihem hot ones.

The Last Word opens Tuesday, serves bar snacks and drinks, and — at this point -- harbors no

plans of selling any hardware at any point in the future, contrary to what scores of daytime
visitors might believe
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eatingnyc Real simple and really, really
good @mulberryandvine. #EATINGNYC

view all 58 comments
trotts1 @cdepoole

kcoop09 @madzbraun whoa u ate this
today

sammylevine Omg after Charlee
@melllben #nostalgic

arnah @kimmyb_nyc is this the same
place you tagged the other day?

lizzielyman @meganlyman
kimmyb_nyc @arnah yes!
marielchloe @emilyruotolo

cloweeeeeeee @doc_alp1 @bunnnnyy
@juliereusche

lisa_chiswick @jaclynhopetarica
Jackiesinski @ddcote

) Add a comment.
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€he New JJork Times

OFF THE MENU
FLORENCE FABRICANT

i

NICOLE CRAINE FOR THE NEW YORK TIMES

HEADLINER Pondicheri

This is the first out-of-town foray
for a Houston Indian restaurant. It
will start with breakfast, lunch and
snacks. The pan-Indian menu in-
cludes stuffed parathas and rotis,
cooling chaat salads and curries.
Customers order at a counter; food
is delivered to their tables. Dinner,
to begin mid-August, will have full
waiter service. The owner is Anita
Jaisinghani (at left with Ajna Jai,
her daughter). The pastry chef,
Ashley Dickson, infuses items like
madeleines with exotic spices. The
sommelier, Rajat Parr, has a global
wine list. (Opens Monday): 15 West
27th St., 646-878-4375,
pondichericafe.com.

noleftovers
lm?n Seabirdny | Foligwe ‘
57k views 9w

noleftavers Smac mac it in the air, hands
moving side to side “##noleftovers

view all 507 comments

nofar_shuker345 @sheli19015

__kshe @abc123jeffreyli @ainjulxannazx3
kathleen_loftus And this @cgerwe
limsfrankie @toffskiski how bout dis?
_Jaxtina @kaylaajane foodgasm
fransuscadiamond @neatnoot

neatnoot @fransuscadiamond holy shit
im horny

kaelin.harvey_ @hannahlangenn

hannahlangenn @kaelin.harvey_ oh my
god

s maureen_tsmith @therealcacinovic

lexibeth_3 @jfkspotter_72 this place.
ashnjohn @kelsaibs
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EATER

NEW YORK

Everything You Know
About Vegan Restaurants
Is Wrong at Ravi
DeRossi’s Avant Garden

Eater senior critic Robert Sietsema takes
a first glance at the new East Village
restaurant

by Robert Sietsema - Oct 14, 2015, 4:08p

Many factors traditionally dissuade meat-
eaters from entering a vegan or vegetarian
restaurant. They often find the food bland and
desperately under-seasoned. They eschew
meat substitutes like chorizo-flavored Tofurky
or Fakin' Bacon, which have a rubbery
consistency and are often loaded with
additives. Or they fear the food will be
humorlessly low-carb, low-fat, and gluten-free.
No bread for you!
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A Question

Greenpoint Fish & Lobster
Co. is the sort of spare, one-
note restaurant that turns on
the central question of whether
the food is any good,

The wine is served in juice
glasses, the dining room on a
recent evening was downright

chilly, and the
LUNCHBOX staff clad in
GREENPOINT  wool caps
FISH & and trucker
LOBSTER CO. hats had a
R decidedly

laissez-faire
attitude toward whether water
refills came regularly and
entrees arrived together.

But all of that becomes
instantly charming with the
first bite of a smooth and

peppery dally crudo in extra
virgin olive ol with citrus and
sea salt ($7), or some warming
chowder with a daily selection
of fish ($6).

The restaurant has acquired
some early renown for its fish
tacos ($10), but that isn't all
that's good, by any means. Try
the tokubetsu fish bowl with
rice, ponzu sauce, vegetables, a
soft egg, wasabi mayo and nori,
and 2 market seafood that Is

N

of Taste

posted on the blackboard each

day ($12). A recent special of a
salmon burger with sake was
more moist and flavorful than
its usual counterparts (market
price).

There is also a spot to buy
fresh, uncooked fish with
knowledgeable and patient staff
willing to discuss at length the
sustainability and preferred
cooking method.

Owner and executive chef
Adam Geringer-Dunn, who had
little prior restaurant experience,
said he opened the restaurant
because for all the artisanal
meat and cheese shops in
Williamsburg and Greenpoint
there was nowhere good to buy
fish.

“There are markets here and
there..but they smell terrible,
you don't know where the fish
is coming from,” he said.

One challenge of Mr.
Geringer-Dunn’s focus on
sustainably sourced fish is that
sometimes things simply aren't
available. With a recent spate of
bad weather in New England,
certain dishes were simply out
of the question.

*We haven't had clams for
several weeks because all the
clams are frozen in..You need a
chain saw to cut through the
ice to get oysters,” he said.

The restaurant isn't staking
its name on sides or desserts,
but try the fried Brussels
sprouts with ranch dressing
($7), which were much better
than they sounded. The meal is
nicely rounded off by a slice of
the tangy Key lime pie.

et =

Greenpoint Fish & Lobster
Co, 114 Nassau Ave. near
Eckford Street, open Monday
through Sunday from 11 am.
t0 10 p.m. and Friday and
Saturday noon to 11 p.m;
718349-0400; DOH rating: A.

BE
SUN
FOOC

.C“/@

U

BEST
MER
0

thefeclimgyou et wh

& Much like the scason tself s

should

Gresnpoiat Fish & Lobstor Co.

Summer 2015

Write your

Drinking

On our
radar

Mother
of Pearl

Worth a dive.
By Dan Q. Dao

ok ok k

95 Ave A (212-614-6818, mother
ofpearlnyc.com). Average drink: $18.

Catching a breeze through white-
linen curtains while downing an
umbrella-decked cocktail is as
close to anisland escape as you'll
geton agrungy, hookah-fumed
stretch of Alphabet City. For this
paradisiacal 50-seat revamp of his
old Gin Palace space, Ravi DeRossi
(Death & Co, Cienfuegos) recruited
longtime cohorts Jane Danger (the  plays on a Demerara dry float,
NoMad) and chef Andrew D’Ambrosi  swapping the usual rum for curagao
(Bergen Hill) to rehash the throw- and bourbon in a kitschy, Jaws-like
back pours and Orient-skewing grub  cup, while the Tide Is High ($15)
shaped by 1940s tiki culture. spices up the nuttiness of alimond-
Without a single standard-issue tiki  based orgeat and cashew milk with
offering on the menu—no mai tais smoky mescal and pineapple juice
or pupu platters here—Mother of shaken to a frothy consistency.
Pearl is a postmodern Polynesian z
affair pioneering new waters. GOOD FOR: Island flavors are given
smart twists from D’Ambrosi.
ORDER THIS: Beach-ready quaffs Kahlua-and-ginger-smothered slabs
draw inspiration from their of pork belly ($26) come with
midcentury counterparts, but oversize bibb lettuce leaves, ready
Danger freely riffs on those to curl around coconut rice and
predecessors. The Shark Eye ($15)  kimchi pineapple. The uni kalani
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($18)is a lofty take on a traditional
Polynesian breakfast, with
succulent urchin floating on a cloud
of Spam-speckled French eggs.

\
\
3
L\
* timeout.com/

Own review at
reviewny

Edited by

Christina Izzo

food.ny@timeout.com
@christinalizo

Imperial Bulldog

THE CLINCHER: Like the menu, the
cozy teal-and-white den is rife with
time-warp nods to the Pacific isles,
including retro floral-patterned
banquettes, hand-carved totem
pole stools and mother-of-pearl
light fixtures. The effect is somewhat
dreamlike—corroborated by a lo-fi
pop soundtrack ranging from the
Velvet Underground to St. Vincent.
If you can brush off the occasional
stares of passersby—the gleaming
neon sign and effervescent lights
garner many a sidewalk double
take—you might find yourself lost in
booze-soaked bliss.
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JUST OPENED

Don MuangAirport

‘The new location of Sistina gets a fresh coat of paint left. Cases
ofwine ar pled up before the opeing.shove. The s home
of the Four Seasons restaurant at 280 Park Ave,

Giuseppe Bruno relocated his contemporary ltalian restaurant from its longtime home on Second Avenue to East st Streat.

When Restaurants Hit the Road Vew York’s Moveable Feasts §

i i over that period, went with are also expectd tobean he 10 stat a new chapter ina  [INCATOMpdgeAL? vetermNew Vorkrestaustewr anewaddres,
the ot new culinary acces. 0 the e locatam g move. by spacea 280 Park Ave. i ofteirlong-term s, tons i he iy eranity o generas et
ok ziew culiey aces: e processSRKIMAIIIN ( Afler being closed “for A new restaurant, headed by gy often face rent increases cording to restaurateurs,  all over again,” said Sta
sory in New York restaurants and expensive. Mr. Bruno, 56 nearly a year, Union Square the Major Food Group, is go- high as 300%, That leads in o my with as dynamic a bert, who helps lead prigeed
may beamovmg truck. years old, Cafe, which established ing into the former Four Sea- kes dining scene as New York, it is _taurant-consulting practice at
‘That certainly how spent about $1 million on the Meyer as a force on the city's sons location at East 52nd w in pl a crucial for even the most suc- Citrin Cooperman, an account-
Giuseppe sm.\;mshu’ " o, th bulk of whichs o s scne o docad  home, porticlarly If ing firm.
cf nding © pay for an exensive o, wil reopen n Octaber st~ Those moves are in addi- e iy oné btter suke o O ity epets i
3 TOODS owner of Sitine, renoviion of the Toem i bast ot roe loationa ton 10 seerl resturants oS U 0 A move represents Sl lnisty expers o
angkok pork chop DRINK wm spent much ~ space, previously home to the r:womawayrrom its for- that relocated over the past  Such a scenario fueled ‘an opportunity with risks, from the costs and
‘o Of the past summer restaurant Crown, mer home. The still-bustling ~year, from the Italian favorite  \ion Square Cafe and Nobu's : delays involved—
relocating his con- It is worth it, he said, be- Nobu, the citadel of sushi that ~Perla Cafe, which traded one ming moves. Both restau. {0 Senerate interest G L e Nobu relo-
‘Eempm‘:ryl lm{lal\ n}:smuram ulm:lhc believes s;m.; inits has been a fixture in Tribeca Greenwich Village location for  nts noted that their new lo- all over again.” cation was running “several
5 x . rom its longtime home on  new location near the so- for more than 20 years, hasa another, to Brooklyn's Nordic-  tions will be larger, afford-  smme ‘million dollars”—to the chal-
ZACHARY MEXICO AND Billy Jones bring a little Bangkok to Stcond v to East 81t called Museum Mile can i move st fo early 2017 tothe _ inspired Aska, whigh re-estab. 5 dhem Oppermitis o Tenges of trying to woo estab-
g el % R ) Sireet, about a block away tract more diners, especially Financial Distric, lished tsclf clsewhere in the  pand ther businesses, par. cessful restaurants to find lshed customers. to. new
Brooklyn with this full-service Thai newcomer, set inside the team’s from ine Metopoltan M duig lnc, et formaly  And e i 2017, the four borough afer o ear b Yy by hostig pevate- s o et and repust o el o ed s and T st ane of Al s il oS theld o
g : N N  ai; seum of Art. Everything from opens on Sept. 15. Seas ich made its home  tus. ning events. tion themselves every few  Alfama, a Portuguese res- timately was forced to closein ~owners. cation a few weel
live-music haunt Baby’s All Right. Named for the Thai airport the beloved stock pots e has  “We'e gon to have anew  in ts PillpJohnson and Mies I there i a commn thread “The only vy e cantay yers R mem chngor redr taurant . moved n 201 208, Restaurateurs get attached much S0 that he. resisted
Whel’e Mexico ﬁrSl met Chef and beverage dlfeCtOl’ Jarrett ansley used since Sistina opened 33 beginning,” Mr. Bruno said. van der Rohe-designed Sea- behind such moves, it is New the game is in a place sign might do the trick, but from the West Village to East “People have these emo- to their locltiuns t00. As ex- throwing a farewell party.
5 years ago,to the thousands of In the coming months, o gram ulding Tocation for Yorks en-estie market. To. 16re we can o  bgger vo- those. tweaks, are nowhere Midtown, learned ihe hard tonal Strngs attached to a _cted s My, Bruns i aboutthe I v oo s o ey he
(Bangkok's Soul Food Mahanakorn), the 65-seat restaurant riffs on bottes of wine he collected number of other restaurants more than 50 years,is Sated BleasetumtopageAZ0 e/ said Drew Nieporent, a near as atention-grabbing as  way. It Strugeled to convince very particlar location,” said new Sistina, he_admitted it - said. I couldn' be there”

Thai comfort classics, overseen by executive chef Michael Sablan
(Mission Chinese Food). Green curry comes in the form of fried rice
with slow-braised beef cheeks; northern khao soi flavors pulled pork
sliders with crispy noodles and mint; and papaya salad is plopped
on top of a Thai-spiced fried-chicken sandwich. At two bars, find

beachy large-format cocktails served in buckets, such as the Under
the Armchairs (tequila, chili, lime and Pacifico). A
> 146 Broadway, Brooklyn (718-599-5800, donmuangairportbk.com) DA:I: I l i NEWS

Meatpacking District gets meatier

sauces like BBQ black bean and ginger
sesame, veggies and a base (brown rice,
quinoa or egg noodles). Just for this week,
the 15-seat restaurant will offer $5 bowls
from 11a.m. until 2 p.m., Monday through
Wednesday. All proceeds from this limit-
ed-time special will benefit the Food Bank
for New York City.

ey eats e NYTFood Gnytiood - 4
@ T[] @ ‘

.@CreamlineNYC will give away fried
7417 kes 25w Oreos and hot chocolate on Wednesday
y-ants e chcken Wiy it and Thursday nyti.ms/2jsKkm24

thing, it needs to be!
@donmuangairport’s Thai fried chicken
sandwich w papaya salad at
@babysallight.
#NYC #HotBunsClu> #friedchicken
#sandwich #FCF

view all 122 comments
an_nakrofah @wilsonia_krofan
wander_media | love tha frled chicken
and this looks bizarre and wonderful
cmfanelli @ktougsts
donafista @raishapachal_
raisha_pachai Omg @donafista
cheatdayeats 3 iove this pic.
#HotBunsClub

Another fast food
eatery, Wok Chi, has
opened, serving Asian

stir fry and fresh dim sum in Midtown

|
Jiujlu_al @ooyrassaiin ! (918 Third Ave.). Eaters create their own

Pablo £ ique made-to-order bowls by choosing a pro-
1 3nnnn

tein (pork, chicken, beef, shrimp or tofu);
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What We’ve Heard

“We are so utterly grateful to Bullfrog + Baum for doing such a fabulous job
of putting the word out there for us in such an effective manner. The LEAP

program is amazing. If we go with a PR firm, Bullfrog + Baum would be our
first choice, have no doubt.”

— Anita Jaisinghani / Chef + Owner, Pondicheri

“We've had 3 wonderful experiences with LEAP - and each time the program
has continued to evolve as our target audiences require more tactful ways
of gaining their attention. It has become an integral part of our marketing
strategy — | couldn’t imagine opening a new location without it! The B+B team
is professional & personable. All around a great tool for any restaurateur.”
— Helah Kehati / Restaurateur, JPO Concepts, Inc. (Annabel, Sidewalk
Café, Mark Burger)

“Bullfrog + Baum’s LEAP program was recommended to me days before we
opened our second location. You may think that’s way too late to implement an
effective program, but they did it and killed it! The results were immediate and,
most importantly, highly relevant. Without a doubt, some of the best money
I've ever spent. They’re incredibly professional, organized, responsive and just
plain fun to work with.

| sat back and watched the press roll in!”

— Michelle Gauthier [ Founder, Mulberry & Vine

“Bullfrog + Baum has been a fantastic partner. They push the envelope to
build bridges with both digital and traditional media,
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which generates interesting and relevant press for us. They are smart and
they GET IT. We are lucky to have them as a partner and | would recommend
the LEAP program as a great introduction for anyone who wants to try them
out to see how effective they can be.”

— Karl Williams, Owner + Mixologist, Solomon & Kuff

“On my latest project at Crave Fishbar (UWS), we opened faster than
originally planned. The LEAP program at B+B gave me the flexibility to put
together a dynamic opening press campaign, while at the same time | was
able to focus on immediate needs of getting the restaurant up and running.
Not only did the program get us great opening press but it also shined a
light on our original location 4 years later!”

— Brian Owens [ Owner, Crave Fishbar

LEAP was the ideal PR program for the opening of Dos Toros in Williamsburg.
We had a limited budget and couldn’t afford an open ended engagement -
LEAP was a great way to make as much noise as possible!”

— Leo Kremer [ Co-CEO, Dos Toros

We’ve Been Awarded...
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Take the LEAP
with us...

For more information call 212.255.6717
or email leap@bullfrogandbaum.com

BULLFROG + BAUM

56 W 22nd Street, 3rd Fl
New York, NY 10010
t 212.255.6717

bullfrogandbaum.com




