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� Gainesville Resident since 1996

� Graduate of the University of Florida in 2000, B.F.A.

� Caterer, Private Chef, Gourmet Value-Added Food

Product Manufacturer, and experienced in both Front 

of the House and Back of the House Restaurant

Management as well as Food Production and             

Cultivation

� Well-known in the Community

• Gainesville Resident for Her Entire Life

• Undergraduate from The University of Florida

• Graduate Degree from The University of Tennessee

• Print Making Professor at Santa Fe Community                   

College

• Over 13 Years of Restaurant Experience

• Well-Connected in the Community

• Devoted Mother & Duck Pond Resident

We are among the Next Generation of Business Owners in the 
Gainesville Community



Business Concept/Character:







Yummi Pork Sandwich



Coconut Lime Grouper Ceviche













• At start-up Café Lono will provide four new jobs in 
the community, including those of the owners.

• At Phase II Cafe Lono will hire one additional 
employee, for a total of five new jobs.

• At Phase III Café Lono will extend its hours of 

operation and begin wholesale value-added food 
distribution, creating two to four additional jobs.



1. Food sales

2. Beverage sales, including beer & wine

3. Catering

4. Event hosting, including weddings, graduations, 

charity events, etc

5. Value-added food products

6. Merchandise
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10. Our concept is appropriate to the design and era of the Bethel
Station. As the business owners, we have a knowledge and respect for 
the history and integrity behind the space.

9. We strive to give back to the community at every possible chance, 
therefore we will donate part our space and services to supporting local 
charities, and any leftover foods that cannot be sold will be donated to 
the St. Francis House, among others. We also wish to have a “parking 
meter” situated on the Lono patio to collect donations to specific local 
causes, such as “Give a Better Way”.

8. We wish to leave as little an environmental footprint as possible by 
running a “green” business. We will do so by supporting local farmers 
and ranchers, recycling whenever possible, and donating used cooking 
oils to bio-diesel firms.



7. As active participants in the Gainesville Art Community, we are well-
connected to local artists and musicians alike. And being such, we 
promise to provide space, time and opportunities for arts and 
entertainment at the Bethel Station property, which will serve to further 
bring people into the plaza, and downtown in general. We plan to host 
Friday night art walks, a sculpture garden, local bands and comedians, 
as well as Oak Hall art workshops.

6. Cafe Lono's creative use of the patio area seamlessly blends the cafe 
with the rest of the downtown plaza and community.

5. Both principals have extensive experience in the food service 
industry, and a comprehensive understanding of what it takes to make a 
restaurant work efficiently and smoothly.

4. As a former business manager and owner, Robyn Mole has the 
knowledge and experience it takes to run a successful business.



3. Local, local, local. Both Clea Lauriault and Robyn Mole have lived a 
majority of their lives in Gainesville, Fl.  As local residents, they are 
well-known throughout the community, and have an abundance of 
local support behind them.

2. As evident throughout our proposal, Cafe Lono has 

provided a clever and efficient use of the Bethel 
Station that reflects an extensive understanding of the 

inherent constraints attached to the space. We have 
developed a menu that will work well within the 
confines of the available kitchen area, as well as 

show off our impeccable taste and ability to execute 
delectable cuisine.



1. Our business model is well thought 

out and incredibly thorough, reflecting 

appropriate use of space and funding 

in order to launch and maintain a 

viable, successful business in beautiful 

downtown Gainesville.



Keys to Our Success:Keys to Our Success:


