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1) INTRODUCTION – Traditional Fine Dining Grill Room

The original Hussar Grill in Rondebosch first 

opened its legendary brass doors in 1964 and 

today, after 52 years of excellence, still stands 

proudly as the benchmark against which all 

subsequently opened Hussar Grills are measured. 

Among its fellow Hussar Grills we now take 
pleasure in mentioning 8 further grill rooms in 
the Western Cape, 2 in Gauteng, and 1 each in 
KwaZulu-Natal and Lusaka, Zambia. All have 
become exceptionally well established and firm 

favourites within the communities and 
neighbourhoods that they serve.  

We go to endless lengths every day to maintain 
our multiple award-winning reputation by 

ensuring that we purchase only the finest and 
best quality produce available. Our butchers and 

game farmers deliver only the finest quality 
South African Class-A beef and wild game cuts, 

without exception. 

We personally attend to the maturation of all beef 
which is hung on the carcass for up to seven days, 

before being wet-aged in our cold rooms for 
varying periods of up to thirty-five days. 

Bon Appétit! We remain, as ever, with 

pleasure and always at your service.



The Hussar Grill forms part of the Spur Group brand family, 
which was founded in 1967. Our shareholder is Spur Corporation 

Limited, a growing multi-brand restaurant franchisor, listed 
on the South African JSE Securities Exchange since 1986. 

The group has an international footprint with 
over 600 restaurants worldwide. The group is proud 
to have a presence in all four major airports in South 
Africa, four casinos as well as prestigious shopping 

centres such as the V&A Waterfront, Canal Walk 
and Gateway. Major landlords include Atterbury, 

Growthpoint, Liberty, Old Mutual, 
Redefine and Resilient.

 
The group’s franchisees have the benefit of 49 years’ 

experience to back them with ongoing support, 
expertise and training from Spur Corporation.

Our brands include:
Spur Steak Ranches • Panarottis

John Dory’s • Captain DoRegos

The Hussar Grill • Spur Steak & Grill

Spur RBW • RocoMamas 

Spur Grill & Go • Casa Bella

2) THE HUSSAR GRILL – Part of the Spur Brand Family



1. Meat is core
“Perfectly aged beef” 
Our cornerstone and the reason 
customers frequent us.

4. Always give value, 
never discount
This brand does not discount 
but believes in adding value to 
the dining experience, such as 
the complimentary potato crisps 
and marinated olives on arrival. 

3. Award-winning
We have received many prestigious 
awards over the years. Continually 
striving to win these awards and retain 
award-winning status is key, and is 
reinforced through our marketing.

2. No corkage ever!
A winner and great pillar 
of our brand.

6. Humanism
This connects the brand with our 
customers and showcases that 
The Hussar Grill is more than just 
another place to eat. We always 
include all our staff in the brochure 
and décor of each restaurant, which 
gives us a sense of being “real” and 
connected to patrons.

5. Tradition & Heritage
Established in 1964 and one of the 
oldest grill rooms in the country. This 
is a massive pillar reinforced in all the 
material and is below the logo. This 
brand prides itself on being 50 years 
old as a milestone. It showcases the 
integral quality we have maintained 
throughout the years. 

PLATINUM WINE 
LIST AWARD 2016

DINERS CLUB 
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TripAdvisor 
Certificate of 

Excellence
2011 - 2015 



Quality Statement
Quality is a cornerstone of The Hussar Grill, which we strive to maintain across all 
aspects of the brand. Our reputation for quality goes far beyond the food we serve – 
it’s in everything we do. From sourcing the freshest and finest quality produce to the 
way we set our tables and serve our food – it’s the passion and love for these details 
that maintain our multiple award-winning reputation.

However, we believe in being more than just a restaurant that serves outstanding 
quality food – it’s about the entire Hussar Grill experience. From our carefully aged 
steaks grilled to perfection, to our hog ribs that literally fall off the bone, The Hussar 
Grill has earned the respect of meat-lovers all over the country. In addition to our 
legendary beef and game cuts, we offer a selection of poultry, seafood and salads,  
as well as an assortment of desserts and quality Italian coffees. 

Year upon year our wine list continues to receive widespread acclaim, recently 
receiving the Diners Club Platinum Award for the seventh consecutive year. 
And of course, there is absolutely no corkage, ever.

4) THE HUSSAR GRILL – Our Menu

Download our 

menu at 

www.hussargrill.co.za

NO 
CORKAGE

EVER







offers the finest quality perfectly aged Class-A 
grain-fed succulent beef without exception. 

Our beef is hung on the carcass for up to seven 
days, before being wet-aged in our cold rooms 
for varying periods of up to thirty-five days.

Rump

Round in shape and retaining some 
fat, it’s a juicy and tender steak with 

an outstanding flavour.

Sirloin

Prized for its flavour and versatility, the 
sirloin steak is leaner than rib-eye, with a 
thin layer of fat running along one edge.

A good cover of fat on the inside 
makes this a juicy and tender roast.

Sirloin on the bone

The leanest and most  
tender cut available!

Fillet

The king of cuts, with added bone for 
flavour and tender meat that is richer 

than regular fillet.

Fillet on the bone

A flavoursome combination 
of sirloin and fillet. 

T-Bone

It’s all in the cut!
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Our people are our greatest asset and the cornerstone of our ability to provide superb service to our customers. We encourage and 
motivate our staff to develop to their full potential, as it is through their dedication, passion and commitment that The Hussar Grill 
has garnered an award-winning reputation and loyal following over the years. Our team is comprised of only the best in the 
industry – people who take extreme pride in their work and maintain extremely high service levels. Our chefs are trained 
in-house and are selected for their attention to detail, experience, passion and talent in their field. We believe in connecting 
and building relationships with our patrons to ensure they enjoy a consistent level of service at The Hussar Grill.

HEROES 

Cook-off 
2015

Devon

Winner of the 

Hussar & Nederburg
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Our restaurants are a place where friends and family can gather to enjoy an authentic grill room dining experience with gourmet food, 
exceptional service and comfortably refined ambiénce. With a touch of old-worldly charm, our interiors are filled with character, 
complete with antique clocks, classic literature-filled bookshelves, wood finishes and leather upholstery. Blackboards showcase 
the chef’s specialities, while adding to the artisanal style of the restaurant’s appeal. In winter, customers can cosy up to the 
roaring fireplace, before retiring at the bar with a cognac or glass of red wine. 
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Fig 2. The Grove Exterior SignageFig 1. Willowbridge Exterior Signage

7) THE HUSSAR GRILL – Store Signage



8) THE HUSSAR GRILL – National Footprint

Western Cape

Northern 
Cape

Eastern Cape

MpumalangaNorth West

Limpopo

Free State KwaZulu
Natal

Gauteng

KwaZulu-Natal 
•  North Beach 
•  Ballito 
•  Richards Bay 
•  Pietermaritzburg

Free State 
•  Bloemfontein 

Mpumalanga 
•  Nelspruit

North West 
•  Potchefstroom

Eastern Cape 
• East London

Western Cape 
•  Durbanville 
•  Blouberg/West Coast

Gauteng (Johannesburg) 
•  Parktown 
•  Rosebank 
•  West Rand 
•  Parkhurst

Gauteng (Pretoria) 
•  Irene

• Rondebosch 
• Mouille Point 
• Camps Bay 
• Willowbridge 
• GrandWest Casino 
• Stellenbosch 
• Steenberg 
• Paarl 
• Somerset West

9 
Restaurants 

in the 
Western 

Cape 

2 
Restaurants 
in Gauteng

2 
Restaurant 

in KwaZulu 
-Natal

• Gateway 
• Kloof

• Morningside 
• The Grove

1 
Restaurant 
in Zambia

• Lusaka

New Territories:

• Port Elizabeth

1 
Restaurant 

in the 
Eastern 

Cape 



Marketing 
Support

The Hussar Grill provides 
full ongoing marketing 
guidance and support.  
Our dedicated team assists 
with all Through-The-Line 
digital elements to Below- 
The-Line advertising. The  
team draws expertise from  
Spur Corporation and    
assists  with group media   
buying power and best  
international  operating 
practice and provides 
ongoing local franchisee 
and marketing support. 

9) THE HUSSAR GRILL – Marketing Materials

Where every meal is a masterclass

Cape Town Camps Bay 

Rondebosch Mouille point 
Steenberg paarl 
Somerset west Stellenbosch 
Grand west Casino  willowbridge

GaUTenG 
Morningside, Johannesburg 
The Grove, pretoria

Reservations Essential 
www.hussargrill.co.za 

NO 
CORKAGE
EVER

Available Monday to Friday from 12pm to 5pm at 
Waterstone Village, Somerset West, 021 851 9858. 

Reservations Essential | www.hussargrill.co.za 

Served with creamed spinach and 
cinnamon butternut

Two Course 
LunCh R125

www.hussargrill.com

www.hussargrill.co.za |Reservations Essential

The Hussar Grill cordially 

invites you to celebrate with us

Dear

Morningside 

Shop U51 Morningside Shopping Centre, Rivonia Road

For reservations, please contact 

projectmanager@matchcreative.co.za 

indicating your preferred date and time 

in order for us to arrange the booking 

on your behalf. Bon appétit!

We are delighted to announce the recent opening of 

The Hussar Grill in Johannesburg. In celebration, we 

take great pleasure in inviting you and a partner to enjoy 

a sumptuous meal for two to the value of R600, on the 

house, at our new Morningside restaurant.  

 

The Hussar Grill is regarded as one of South Africa’s 

premier grill rooms. Our reputation stems from our 

50-year heritage combined with a real passion for people 

and commitment to serving only the finest 

Class-A grain-fed beef and game.

Invitation valid until:

www.hussargrill.co.za |Reservations Essential

The Hussar Grill cordially 

invites you to celebrate with us

Following the eagerly awaited release of our new 

winter menu and winelist, we take great pleasure in 

inviting you and a partner to enjoy a sumptuous meal 

for two to the value of R600, on the house at any 

of our Western Cape restaurants. 

 

The Hussar Grill is regarded as one of South Africa’s 

premier grill rooms. Our reputation stems from 

our 50-year heritage combined with a real passion for 

people and commitment to serving only the 

finest Class-A grain-fed beef and game.

For reservations, please contact 

projectmanager@matchcreative.co.za 

indicating your preferred date, venue 

and time in order for us to arrange the 

booking on your behalf. Bon appétit!

Dear

www.hussargrill.comCamps Bay 

Mouille Point 

GrandWest

Steenberg 

Rondebosch 

Somerset West 

Paarl  

Stellenbosch 

Willowbridge

Invitation valid until:



The digital revolution forms part of our everyday 
life and for this reason, it is imperative that we 
engage with our customers in the digital space. 
The Hussar Grill patron is of a discerning taste and 
from a higher income bracket. The platforms they 
choose to utilise are more subtle and reserved, 
enjoying a more understated marketing approach. 
Therefore, The Hussar Grill utilises the interna-
tional platform TripAdvisor, engaging with ‘foodie’ 
customers and an international following. We also 
have a presence on Facebook and Twitter.

Engage with us on Twitter

TripAdvisor reviews

“Best Steaks ever!!” 
-Rondebosch 
The title says everything there is to say, 
besides very good service and so on. 
Reserve a table, always crowded! If there is 
no table try to reserve at the bar, sitting in 
front of the grill is so awesome. Even better 
than the normal tables!

5 Stars - August 2016
 

“Best Grill House” 
- Durbanville
I cannot leave cape town without dinner at 
The Hussar Grill. The food is incredible with 
a great selection of wine. I also always look 
forward to the appetisers they have for us. 
The ambiance is very nice and I don’t know 
anybody who left Hussar unhappy.

5 Stars - September 2016 

 

“Loved it” - Paarl
Had a delicious sirloin with creamy blue 
cheese sauce. The service and atmosphere 
was excellent. Enjoyed the fireplace on a 
cold night.

5 Stars - September 2016

10) THE HUSSAR GRILL – Engaging with our customers

Engage with 
us on Facebook



11) THE HUSSAR GRILL – Financial Overview

Set-up cost: +- R4.5 million (site dependent)

Unencumbered funds: 50% of total investment

Mandate: Must be Owner-Operator run 
 (Minimum of 20% shares for the owner-operator)

Average turnover: R950 000 per month

Turnover rental: 7%

Average spend per head: R250

Trading density average: R30 000 - R38 500

Average seats per restaurant:   140

Average restaurant size: 350 to 400 square metres

Average % net profit: 15% EBITA

Budgeted costs/forecasts set out above do not amount to a warranty, assumption of any liability or guarantee by Spur Group (Pty) Ltd, 
whether expressed or implied, as to the suitability of location, turnover, profits, success or otherwise of the restaurant.



12) THE HUSSAR GRILL – Contact Details

JUSTIN FORTUNE - Chief Operating Officer
14 Edison Way, Century Gate Business Park, Century City 7441,  Cape Town, South Africa
Postal Address: Box 166, Century City, 7446, Cape Town, South Africa
Tel: +27 21 555 5100   Fax: 086 612 2500    Cell: 082 499 2625   Email: justinf@spur.co.za

WOUTER DU PREEZ  - National Operations Manger
6 & 8 Woodlands Drive, Lincolnwood Office Park, Block C, 
Woodmead,  South Africa. Tel: +27 82 413 3082   Fax: +27 11 287 5330  
Cell: 082 413 3082   Email: wouterd@spur.co.za



Thank 
you!

www.hussargrill.co.za




