
our success concept



1. History 



A PASSION FOR FISH.
Since 125 Years.



We are all about fish. Since 125 years.

1869     1930     1965     2021
All aboard! 

Foundation of  
the German Steam  
Fishing Society 
Nordsee – the  
beginning of a 
mission​.

The fleet is  
growing
1930 NORDSEE owns 
almost half of all 
German fishing 
boats.

PIONEERS IN 
QUICK-SERVICE-
RESTAURANT
NORDSEE starts selling 
over the sales counter 
– long before others hit 
on the idea. People were 
excited by the innovation.

IT’S JUST GET-
TING STARTED
Our products bring 
delight to people all 
over Europe – and 
we still have a lot of 
good plans.



2. Vision



Innovation
WE ARE CONTEMPORARY  
AND SURPRISE WITH NEW 
PRODUCT-LAUNCHES, AS 
WELL AS RE-INTERPRETATI-
ONS OF OUR CLASSICS. 

Quality
Fresh, delicious, simple: 
The quality of our fresh 
products remains our 
top priority.

Corporate vision

Digital Power
SOCIAL MEDIA, APP, CLICK 
& COLLECT – OUR DIGITAL 
FOOTPRINT AND EXPERTISE  
IS GETTING EVEN BIGGER 
AND STRONGER.

Flexibility 
Two brands, even more 
success: with NORDSEE and 
Go!Fish we meet the needs 
of two target groups.

Growth
PROFITABLE AND SCALABLE: 
WE BASE ON OUR UNIQUE 
ROLE AS EUROPE‘S FISH- 
QUICK-SERVICE COMPANY.

Efficiency
WITH OUR LOGISTICAL EXPER-
TISE IN QUICK SERVICE, WE 
WILL CONTINUE TO IMPROVE 
OUR PROCESSES.

EXPANSION
WITH MORE AND MORE  
RESTAURANTS IN ALL MAJOR 
EUROPEAN CITIES, WE ARE  
INCREASING OUR MARKET 
PRESENCE.



3. FACTS AND FIGURES



SOURCE: NORDSEE BUSINESS INTELLIGENCE | DATA FROM 2022

OUR PRESENCE IN EUROPE

Germany 	 300	  
Austria 	 28 
Switzerland 	 3 
Luxembourg 	 1 
Belgium (GO!Fish)	 2	  
Czech Republic 	 2 

Slovakia 	 2 
Hungary 	 2 
Romania 	 5 
Bulgaria 	 1 
Italy (GO!Fish)	 1

3 BUSINESS 
MODELS 
Franchising 	 143 
Company	 203 
Go!Fish	 2

359 Stores in 11 CountriesTOTAL NUMBER 
OF EMPLOYEES
Approx. 2550



SOURCE: NORDSEE BUSINESS INTELLIGENCE | DATA FROM 2019

KEY FIGURES AT A GLANCE

€€

€€
€

338
MILLION EURO IN REVENUE 900

REVENUE PER 
RESTAURANT 
PER YEAr

13
MILLION 
GUESTS 
PER YEAR

8.40
AVERAGE CHECK 
PER CUSTOMER



OUR CUSTOMERS:
LOYAL, FINANCIALLY INDEPENDENT AND LOVER OF GOOD FOOD

46 % 
CHILDLESS  
COUPLES OVER 40

59 % 
HAVE A NET INCOME OF  
2500 EURO

76 % 
SAY, THAT GOOD FOOD AND  
DRINK IS IMPORTANT TO THEM

54 % 
VISIT NORDSEE ONCE A WEEK 
OR SEVERAL TIMES A MONTH

48 % 
HAVE MORE THAN 200 EURO  
AT THEIR DISPOSAL

€€

€
83 % 
SAY THEY ARE LOYAL TO 
THEIR FAVOURITE BRANDS

SOURCE: b4p 2020 III



SOURCE: NORDSEE BUSINESS INTELLIGENCE | DATA FROM 2019

SALES IN CATEGORIES

8,0 % 
RETAIL  
FRESH FISH

51,1 % 
MEALS 
INCL. SIDE DISH, SAUCE, DESSERT AND BEVERAGE

13,0 % 
HOT SNACKS 
AND BEVERAGE

27,9 % 
cold Snacks

0                          10                         20                         30                         40                         50                         60                    



NORDSEE – A STRONG BRAND

1FIRST-CLASS RATINGS

3BALANCED  
CUSTOMER STRUCTURE 4UNIQUE IMAGE

2HIGH BRAND AWARENESS
  �STRONGEST BRAND AMONG FAST FOOD CHAINS  
(SPLENDID RESEARCH 2020)

  �GASTRONOMY-BRAND OF THE YEAR  
(YOUGOV BRAND INDEX 2020)

  �RANK 3 OF THE MOST FAMOUS FAST-FOOD-RESTAURANTS 
(YUMA STUDY STATISTA 2021)

  50% >50 YEARS AND 50% <50YEARS

   54% WOMEN AND 46% MEN

  50% FAST FOODIES AND CONNOISSEURS

  50% FAST FOODIES AND SPORADICS

  �THIRD PLACE IN THE GERMAN ”SYSTEMIZED”-GASTRONOMY 
WITH 89% UNAIDED BRAND AWARENESS  
(BASELINE STUDY 2019, SKOPOS MARKET RESEARCH)

  �PRODUCTS: THE FRESHNESS AND QUALITY OF OUR PRODUCTS, AS 
WELL AS THE TYPICAL NORDSEE TASTE, ARE STRONG ATTRIBUTES THAT 
CHARACTERIZE THE IMAGE OF NORDSEE: THEY PROVIDE THE TYPICAL 
”NORDSEE FEELING” AND ARE THE CORE OF ATTENTION.

  �SIMPLE & FAST: NORDSEE STANDS FOR ”ENJOY DELICIOUS FISH  
QUICKLY AND CONVENIENTLY”. OUR CUSTOMERS RELY ON OUR  
QUALITY AND APPRECIATE OUR WIDE RANGE OF PRODUCTS.

  �REGIONAL: WE ARE ROOTED IN THE REGION AND CARE FOR OUR  
TRADITION – OUR CUSTOMERS RELY ON US.

  �SUSTAINABILITY: WE PLACE GREAT VALUE TO A DELIBERATE ATTENTION 
TO THE ENVIRONMENT. OUR CUSTOMERS APPRECIATE THIS.



BRAND OF THE YEAR 2021

IN THE 2021 BRAND RANKING OF YOUGOV, 
NORDSEE PREVAILS OVER 24 COMPETITORS 
AND ACHIEVES FIRST PLACE IN THE CATE-
GORY “GASTRONOMY”

RANKING	 Brand	 Score
1	 NORDSEE	 32,3
2	 Hans im Glück	 32,1
3	 L’OSteria	 30,8
4	 Block House	 29,2
5	 Tchibo	 27,2

source: YOUGOV BEST BRAND RANKING 2021



4. Products



all-time-favorites



New products



new products

Plant
based   
 Visch



Fresh fish 



It ‘s that simple!

1. Pick your favorite fish

      2. Decide on a delicious side dish

            3. Choose a beverage

COMPOSE YOUR MENU



5. Marketing & Sales 



ABOUT US

We love simple food. 
OUR PRODUCTS ARE CONVENIENT TO ENJOY, FRESH AND FULL OF TASTE.



ABOUT US

We love fish. 
OUR PRODUCT FOCUS GIVES US A UNIQUE BRAND POSITION.



ABOUT US

WE LOVE NEW IDEAS. 
WE LIKE TO KEEP UP WITH THE TRENDS AND SURPRISE WITH NEW PRODUCTS.



ABOUT US

We love our  
CUSTOMERS.  

WE CULTIVATE OUR COMMUNITY, ALSO ON ALL DIGITAL CHANNELS.



ABOUT US

WE LOVE OUR NATURE.  
SUSTAINABLE ACTION HAS ALWAYS A HIGH PRIORITY.



ABOUT US
 

SIMPLY 
GOOD FISH.



 

 

 

 

Media Channels

Social  
Media

App

Newsletter

Website

Radio

Couponing



Sales Channels

Restaurant

Food Truck

Home Delivery

Super- 
market

Click & Collect



Restaurants, Food Courts and snack shops –  
the matching concept to any location

NORDSEE RESTAURANTS WITH DINE-IN AREA offer 
self-service meals and snacks, THAT can be 
consumed IN THE RESTAURANT OR ARE SUITABLE 
FOR TAKEAWAY.

  TOTAL AREA INCL. SALES COUNTER: 300M²

  �Ground floor: 120-180 m² ​ 
Plus, additional areas FOR STORAGE AND 
COOLING: 100-150 m²​

  Minimum of 7 m storefront

  �TOP RESTAURANTS OFFER ADDITIONALLY 
FRESH FISH & DELICACIES

  92% OF THE STORES

NORDSEE Restaurants

NORDSEE FOOD COURTS WITH COMMON SITTING-
AREA offer self-service meals and snacks.

  ��Ground floor: 60-75 m² ​ 
plus, additional areas FOR STORAGE AND 
COOLING: 30-40 m²​

  ��Minimum of 5 m storefront

  ��5% OF THE STORES

NORDSEE Food Courts

NORDSEE SNACK SHOPS ON HIGH-TRAFFIC LOCATIONS 
OFFER COLD SNACKS, HOT-SNACKS AND SALADS FOR 
TAKE AWAY.

  ��Ground floor: 30-50 m² ​ 
plus, additional areas FOR STORAGE AND  
COOLING: 30-50 m²​

  ��Minimum of 3 m storefront

   ��3% OF THE STORES

NORDSEE Snack Shops



BRANCH DESIGN

​ �NATURAL LIKE THE SEA:  
NATURAL MATERIALS SUCH AS STONE AND WOOD PROVIDE  
AN AUTHENTIC AND MODERN APPEARANCE

​ �MARITIME CHIC:  
WE LIKE TO WALLPAPER THE DINING AREA WITH THEMES  
OF THE SEA AND SHIPPING WORLD

​ �OUR COLOURS:  
WE LIKE TO REFLECT OUR CI-COLOURS RED AND BLUE E.G.  
IN LAMPSHADES, CHAIRS AND LUMINAIRES
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- Plan gilt nur im Zusammenhang mit den Schlitz- u. Durchbruchsplänen des Haustechnikers.

- Plan gilt nur im Zusammenhang mit den Positions- u. Schalplänen des Statikers.

- Unterdecken vgl. Deckenspiegel

- Alle Angaben zur Möbelierung vorbehaltlich der Planung Innenarchitekt

- Alle Maße sind vor Ort und vor Ausführung zu prüfen !

- Unstimmigkeiten sind den Planern und der Bauleitung rechtzeitig vor Ausführungsbeginn mitzuteilen.

- Innenwandöffnungen/ - BRH beziehen sich auf OK Fertigfußboden.

Höhenkoten

OKRF Oberkante Rohfußboden

UKRD Unterkante Rohdecke

UKAD Unterkante abgehängte Decke

OKFD Oberkante Fertigfußboden

Fertigfußboden- / Fertigdeckenversprung

Rohfußboden- / Rohdeckenversprung

Bemerkungen

LEGENDE

UKRD = Unterkante Rohdecke

Zeichng.Nr.
  

Store
  

Shop Nr.
  

MASZE SIND AM BAU ZU PRÜFEN!

DATUM NAME INDEX ÄNDERUNG

Erstellung

NORDSEE GmbH | Herwigstraße 16 | D-27572 Bremerhaven

Bauherr
  

Architekt
  

Index
  

Maßstab
  AUSFÜHRUNGSPLANUNG

OKFF = Oberkante Fertigfußboden
OKRD = Oberkante Rohdecke

UKFD = Unterkante Fertigdecke
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Bestandsaufmaß Vermesser
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Möller Mainzer Architekten GmbH | Friesickestr. 17 | 13086 Berlin | info@moellermainzer.de
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Winkel prüfen!

Schmutzschleuse

Platzhalter für FishToGo-Kühlung
Holzverkleidung hellgrau

um Stütze

EH Regal

Holzverkleidung hellgrau
raumhoch um Stütze

Holzverkleidung
hellgrau, raumhoch
Innenraumbereich

Stütze

Trennwand mit Sprossenfenster

2x
Trennwandelement

mit Sprossenfenster
OK = +1,30m OKFF

8x Hängeleuchten
Bremerhaven

2x Wandleuchte
Bremerhaven mit
Wandarm Einrohr
senkrecht 500mm
mit Aufputzrohr für

Kabel

F60 GKI Wand
hochfeuerhemmend

Vintage + Tafel
Rückseite
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neue  Boden f l i ese

T30 RS

T30 RS

10x Klapptisch ROMA
Fa. Schnieder
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Gastraum
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FB: Fliesen

NGF:84,55 m2

RU:68,4275 m

RH: 3,590 m

Verkauf

02

FB: Bestand

NGF:33,30 m2

RU:31,940 m

RH: 2,480 m

Anrichte
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FB: Fliesen

NGF:12,85 m2

RU:14,8135 m

RH: 2,460 m

Spüle
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FB: Fliesen

NGF:11,60 m2

RU:14,767 m

RH: 2,460 m

NK-Zelle
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FB: Fliesen

NGF: 6,90 m2

RU:10,611 m

RH: 2,160 m

WC Herren
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FB: Fliesen
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HUTTEN

Typ 522-E/46-II, SBN-04/2, Eiche

graublau, Stuhl niedrig

HUTTEN
Tisch niedrig mit Mittelsäule, Cent
Tischplatte SBN-01/0 Eiche hell,
Gestell - Säule und Bodenplatte
schwarz
Tischplatte 55x65 cm
Tischplatte 110x65cm

TOLIX
Grand Dossier, Stuhl halbhoch / 62-
II Metall, Farbe: rot ( HUTTEN)

HUTTEN
Ursus Tisch niedrig mit Holz-
Seitenwangen E/70, SBN-04/2 Eiche
graublau gebeizt
180x70 cm

20

2

1

9

4

HH

HUTTEN & SEITZ
Tischgestell halbhoch mit
Metallseitenwangen (8mm),
Schwarzstahl, pulverbeschichtet
RAL 7021
Tischplatte: Stärke 40mm, SBN-
01/0 Eiche Hell/gebeizt (Hutten)
70x120cm 2

SCHNIEDER
Outdoor Klapptisch ROMA
anthrazit, niedrig, 120x70, Platte
outdoor grau
GOIN
Stuhl Haley HS0200, niedrig
ohne Armlehne
Alu anthrazit
Alu rot

32

8

TISCHLER
EH-Regal
Stahlgestell, Winkelstahl (30/30/2) -
Oberfläche: Rohstahl mit sichtbaren
Schweißstellen, gem. Muster Fa.
Seitz (2.9.15)
Breite 1,20m, Höhe 2,25m Tiefe
0,25m
Kühlmöbel "Grab and Go"

8

10

1

1

HUTTEN
Forli-Bank, normalhoch
Gestell: schwarz gebeizt
Sitzfläche 218x1635, Galaxy blue
(Fa. ATN) / Kunstleder unterpolstert
Standardformat: 40x100cm
Rückenlehnen

4

4

HUTTEN
Tisch niedrig mit Mittelsäule, Cent
Tischplatte SBN-04/2 Eiche graublau,
Gestell - Säule und Bodenplatte
schwarz
Tischplatte 110x65cm 2

LEGENDE MÖBLIERUNG

HUTTEN

Typ 522-E/46-II, SBN-01/0, Eiche hell

Stuhl niedrig 19

Stk.

HH

Elbe-Weser Werkstätten
Kinderstuhl, niedrig 2

HUTTEN
Bank Torino, vl/low/46-V, Sitz
gepolstert mit Polster ATN 218-1635
Galaxyblau
Tiefe 651 mm, Länge 584cm
11 Kissen Breite 51cm
4x Ensign / 3x Bilberry
2x Sky / 2x Scarlett

Erdgeschoß

Ausführungsplanung

15.12.2016 FM|UM|SY B Anpassung Bauzaun, Anpassung Glastrennwand, Aufmaß Heizkörper hinter Bankelementen

Garderobenschraube M16 9

Anpassung Koffer LaRüWa - AHVCFM|UM|SY25.01.2017

DokumentationDFM|UM|SY08.03.2017



6. nordsee franchise



BECOMING A FRANCHISE PARTNER

BENEFIT FROM THE KNOW-HOW OF OVER 125 YEARS OF EXPERIENCE: 
  �We are quality and innovation leader in branded fish restaurants and convince with a 
unique and broad range of food products, which attracts different target groups.

  ��As a strong brand with extremely high brand awareness and recognition value, we are 
not only located in shopping centres and town centres, but also at traffic locations like 
main station, airports and motorways.

  �We focus on sustainability and responsible stewardship of resources.

TO BE SUCCESSFUL AS A PARTNER OF NORDSEE, YOU WILL NEED:
  �Extensive knowledge and experience in the management of catering businesses,  
including team motivation and personnel management.

  �ENTHUSIASM FOR THE GASTRONOMY AND THE PRODUCT FISH.

  �THE WILLINGNESS TO ENTER INTO A LONG-TERM CONTRACT INCLUDING EXPANSION PLANNING.

  �STRONG BRAND AND SYSTEM LOYALTY, OPEN TO INNOVATIONS AND NEW SALES CHANNELS.

  �THE WILLINGNESS TO OPTIMIZE EXISTING PROCESSES CONTINUOUSLY.

   � TREATMENT OF THE ENVIRONMENT WITH DUE RESPECT, THAT IS WHAT OUR CUSTOMERS APPRECIATE.
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EXAMPLE RESTAURANT (NEW SITE)
 

  ��NET SALES: 700.000-1.500.000€ 
• 77% FOOD, 9% BEVERAGES, 14% RETAIL-PRODUCTS

  ��staff:   
• �9,25 FTE (FULL TIME EMPLOYEES: HOURS OF FULL- AND PART-TIME 

WORK ADDED UP TO 40 HOURS/WEEK)

	 • RESTAURANT MANAGER (40 HOURS/WEEK)

	 • DEPUTY MANAGER (40 HOURS/WEEK)

	 • SHIFTLEADER (30 HOURS/WEEK)

  ��Investment FROM 600.000€

EXAMPLE FOOD COURT (NEW SITE)  
  �NET SALES: 550.000-1.200.000€ 
• 83% FOOD, 17% BEVERAGES, 0% RETAIL-PRODUCTS

  ���staff: 
• �7,4 FTE (FULL TIME EMPLOYEES: HOURS OF FULL- AND PART-TIME 

WORK ADDED UP TO 40 HOURS/WEEK)

	 • RESTAURANT MANAGER (40 HOURS/WEEK)

	 • DEPUTY MANAGER (40 HOURS/WEEK)

	 • SHIFTLEADER (30 HOURS/WEEK)

  ���Investment FROM 350.000€



FRANCHISING CONDITIONS NORDSEE

30T€

30T€
ENTRY FEE

INVESTMENT:

SECURITY  
DEPOSIT

Fee structure

€€

€€

Royalty: 

Ad Fund:

FROM NET  
SALES
​

FROM NET  
SALES
​

5%
2%

�nEW CONSTRUCTION:  
DEPENDING ON THE CONCEPT AND SITE SIZE

EQUITY OF THE TOTAL  
INVESTMENT

APPROX.20%



7. AT A GLANCE



10 REASONS TO TAKE OUT A NORDSEE FRANCHISE

1 2YOU CAN FIND US 
AT 360 LOCATIONS 
IN 11 COUNTRIES 3OUR PRODUCTS ARE 

FRESH AND SIMPLY 
GOOD 4WE LOVE INNOVA-

TIONS AND CONTI-
NUOUSLY DEVELOP 
OUR ASSORTMENT

5

9

FISH & SEAFOOD OF 
HIGHEST QUALITY

WE CONTINUE TO DEVELOP OUR BUSINESS IN ALL DIGITAL CHANNELS

a: E.G DIGITAL CHANNELS AS HOME DELIVERY AND CLICK & COLLECT 
B: APP & DIGITAL LOYALTY PROGRAMM

6WE ARE PIONEERS 
IN PLANT-BASED  
ALTERNATIVES 7GUESTS AND  

SERVICE ARE OUR 
FIRST PRIORITY 8

10

SUSTAINABILITY 
AND RESPONSIBLE 
USE OF RESOURCES 
IS A MATTER OF 
COURSE FOR US

WE HAVE A CLEAR 
STRATEGY AND 	EX-
PANSION-TARGETS

WE ARE PARTICULRY 
PASSIONATE ABOUT 
FISH – SINCE 125 YEARs



FURTHER INFORMATION TO ”FRANCHISING AT NORDSEE”.
YOU CAN FIND OUR INQUIRY FORM AND THIS PRESENTATION ON:
HTTPS://WWW.NORDSEE.COM/DE/UEBER-UNS/FRANCHISE/FRANCHISE-BEWERBUNG/

Scan me!

ARE YOU INTERESTED IN A FRANCHISE PARTNERSHIP?



contact

Lena Maybaum 
Franchise Lead Germany

	 mobile	 +49 170 5642682

	 Tel 	 +49 47113 7227

	 Mail	 Lena.maybaum@nordsee.com

Alev Amuroglu 
Franchise Lead International

	 mobile	 +49 170 5642647

	 Mail	 alev.amuroglu@nordsee.com
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