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About Go Greek Yogurt

Go Greek Yogurt is an authentic yogurt bar and café 

inspired by Greek culture and cuisine. We are dedicated 

to providing an alternative solution to regular meals, 

focusing on healthy lifestyles through our nutritionally 

dense and delicious food options. Our recipes are 

infused with modern flavors and handcrafted with a 

Classic Greek Yogurt base.

Go Greek Yogurt was created in 2012 by David, Tanja, and 

Jonathan - three individuals of European, Canadian, and 

of course, Greek descent. Together, with their varying 

skill-sets and ambition, they gave rise to a new concept 

in the food industry.

The purpose of Go Greek Yogurt is to encourage a 

new perspective and approach to how people nourish 

themselves. Choosing an appetizing menu that fulfills 

the demands of many people’s lives and agendas is 

our way of educating the world about the power of the 

Mediterranean diet and lifestyle.



What Makes Go Greek Yogurt  
a Successful Franchise?

Mission

Our mission is Quality Premium Products  

with World Class Customer Service.

Authentic Ingredients 

Go Greek is more than a made-to-order and on-the-go 

restaurant - it’s a healthy living revolution. Guests can 

order authentic Greek yogurt with a variety of nutritious 

toppings, including fresh fruits, superfoods, and gourmet 

toppings. 

For a guilt-free yet premium treat, we also offer the luxury 

of a self-serve Greek frozen yogurt bar. Our Greek frozen 

yogurt offers more benefits than traditional frozen yogurt 

and our self-serve bar features fresh, healthy, and mainly 

sugar-free toppings.

Barrier to Entry

In many regions, you won’t find a concept that serves 

both Classic and Frozen Handcrafted Greek yogurt.

Our premium flavors and ingredients are hand-picked 

to ensure a quality tasting experience. Many guests 

enjoy our Classic Greek Yogurt Combinations as a meal 

replacement for breakfast or lunch. 



Our Concept

Classic and Frozen

Our Classic and Frozen Greek yogurt flavors are crafted by 
hand. Mass-market “Greek-style” yogurt is made by skipping 
the intense straining process and adding artificial ingredients 
until the yogurt reaches a desired texture. This process leaves 
a much lower quality yogurt with considerably less health 
benefits. By creating our yogurt using old world methods and 
traditions, we’re able to produce a thick and creamy Greek 
yogurt that gives your body exactly what it needs.

Our concept offers house, seasonal and rotating Greek 
Yogurt flavors – both Classic and Frozen. House flavors are 
offered all year round, while the seasonal flavors change four 
times a year. Our rotating flavors change every two weeks 
and get showcased about twice a year.

Healthy Toppings

Our Greek yogurt is healthy and so are our toppings. We offer 
a variety of fruits, nuts, seeds and other healthy toppings – 
setting us apart from the typical yogurt experience. We also 
continue the authentic Greek experience with Greek Spoon 
Sweets that include flavors like Rose, Sour Cherry and Greek 
Honey.



Andrea F.
San Jose, CA



First time tried Go Greek Yogurt. 

I don’t think I can go back to 

Pinkberry or Yogurtland or any 

of those chain stores. The frozen 

yogurt wasn’t so sweet which I 

like a lot and I can actually taste 

the Greek yogurt inside. My bf was 

saying that he can even smell the 

difference just by the aroma when I 

opened the lid in the room. It’s a bit 

pricier than the ones I used to have 

but it’s well worth the money.

Kimmie B.
West Hollywood, L.A., CA



Goodbye Pinkberry and 

Yogurtland it was nice knowing 

you. I’ve always hesitated to come 

here due to price and traffic but 

I decided to give this place a 

chance. It did not disappoint! I 

got rose and Greek honey yogurt 

with a variety of toppings like rose 

petal preserve and pomegranate 

seeds!!! ALL. SO. GOOD!!!!

I will be coming back again and 

again!

Carolina S.
Las Vegas, NV



This place is soooo good!!! They 

have soft serve frozen yogurt as 

well as flavored Greek yogurt. 

Both options are phenomenal. The 

toppings are more organic and 

healthier than your tradition frozen 

yogurt spot. Everything is fresh and 

the yogurts are thick and creamy, 

not too sweet. My only complaint 

is that it’s so far away, I am really 

hoping they open more throughout 

The Valley! It is pricier than other 

spots but it’s well worth it!

How Do Our Customers  
Feel About Our Yogurt?

Yelp Reviews
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Development Options

Each location is designed with traditional Greek tiles, textures and colors with a modern 
twist. Our concept can succeed in a 250 square foot kiosk, or a 1,000 square foot space.

(1) Single Frozen Yogurt Machine

• Serves 2 Flavors

• Can be placed in existing businesses including: stadiums, airports, movie theatres, quick 
service restaurants, etc.

(2) Kiosk

• 250–300 square feet

• 3 Frozen Yogurt Machines (6 flavors)

• Your choice of offering Frozen Greek Yogurt only,  
or both Frozen and Classic

• Can be placed in malls, airports, stadiums, etc.

(3) Store Front

• 500-1,000 square feet

• 3 Frozen Yogurt Machines  
(6 flavors)

• Your choice of offering Frozen 
Greek Yogurt only,  
or both Frozen and Classic

• Can be placed in  
promenades, strip malls,  
indoor/outdoor malls, 
purchased land, etc.

1
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Cost Requirements

Total Net Worth   $500,000 USD

Liquid Assets   $200,000 USD

Basic Cost

Franchise Fee 
$40,000 USD for the first location 
$30,000 USD for additional locations

Each Development Estimated Cost* 
$287,900 – $669,000 USD

Royalty Fee 
6% Gross Sales

Marketing Fee 
2% Gross Sales

*Development fee is estimated; dependent on site size, location, 
and condition. See our Development Options for size reference.



Franchising Timeline 

1

Fill out our website 
form so our team can 

reach out to you.

2

Submit a complete 
application and signed 

consent forms. 

3

Participate in an  
interview and receive  

our Franchise  
Disclosure Document.

4

Allow 30 days after 
your documents are 

submitted for the 
evaluation period.

5

Receive written  
approval to open your  

Go Greek Yogurt!



6

Execute agreements  
and pay the initial 

franchise fee.

7

Purchase or lease a 
site for your location.

8

Begin your location 
development.

9

Participate in the initial 
training program. 

10

Open your Go Greek 
Yogurt Franchise!



Franchising Territories

National 

Born and raised in Beverly Hills, CA, our Greek yogurt concept 
has flourished in Los Angeles. Initial franchise territories include 
Arizona, Florida, Nevada, Texas, California and New York, plus all 33 
non-registration states.

International 

We’re looking for qualified franchise candidates who are committed 
to creating premium guest experiences as we embark on global 
expansion.

*FDD – Available upon request.

Logistics 

Go Greek Yogurt has full logistics 
and supply chain to supply any 
country in the world. Our trusted 
suppliers help keep our premium 
product consistent and void of 
preservatives.



Home Office Team

David Subotic 

Co-Founder

Tanja Subotic 

Co-Founder

Jonathan Williams 

Co-Founder

Wayne Lipschitz 

President

Julio Olivera 

Director of Operations

Myra Gosda 

Director of Logistics

Elizabeth Velez 

Marketing Manager
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