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Dear Shareholders,

In 2014, we continued to build our brand by serving over 55 million guests, by maintaining unit growth 
consistent with our long-term plans and making a number of key investments in the Noodles & Company 
brand including the introduction of two limited-time-only menus and a new catering program. The year, 
although below our historical norms in certain metrics, achieved double digit revenue growth while building 
our teams, expanding our base and establishing a national footprint from coast to coast, one on which we 
can build economies of scale for many years to come.

Like many in our industry, we faced a tough environment at the beginning of 2014 due to unusually 
severe winter weather conditions. We were especially vulnerable to these conditions because of the high 
concentration of our company-owned restaurants in the Upper Midwest, Rocky Mountain and Mid-Atlantic 
regions, all of which experienced unseasonably harsh weather over sustained periods of time. In fact, 
over 50% of our restaurants are in five markets at this stage of our growth. We were slower to recover 
from these weather conditions than we anticipated, and we continued to face both a strong competitive 
environment in many of our key markets as well as a generally cautious consumer spending environment 
during much of the year.

While our comparable restaurant sales of 0.3% for the year fell below our historical trends, we are 
confident that our investments in the Noodles & Company brand, and our commitment to building brand 
awareness as we continue our steady, disciplined unit growth, will result in our return to the growth metrics 
that form the basis of our long-term strategy.

We continued to expand our national footprint in 2014 by opening 59 new restaurants system-wide, 
including 49 company-owned restaurants and 10 franchised restaurants, ending the year with 439 
restaurants in 32 states and the District of Columbia. We were excited to introduce the Noodles & 
Company globally inspired menu to a number of new markets as well, including San Francisco, Orlando 
and Boston. Our early success in these new markets on the coasts is very encouraging as these markets 
represent both significant populations we can serve and guests who are exposed to a discerning set of 
foodie competitors. We are happy with the performance of our new restaurants in new, developing and 
established markets.

Noodles & Company also acquired a total of 19 restaurants from franchisees in Indiana and New Jersey 
during 2014. Our acquisition of 16 restaurants in Indiana, primarily in the Indianapolis area, is a good 
strategic fit given our continuing development in Illinois, Ohio and Northern Indiana. The acquisition 
also provided our franchise partner’s management with financial resources it used to commit to new 
development in the Louisville, Kentucky market, where it already opened two restaurants. Our acquisition 
of three restaurants in New Jersey also provided a strategic opportunity, given our plans for development 
in upstate New York.

In 2015, we intend to continue on our path to 2,500 restaurants nationwide by achieving 12% to 14% unit 
growth, including opening restaurants in several new markets, such as Phoenix, Tulsa and upstate New 
York. We are also slated to open our first international restaurant, in Toronto, Canada, and are excited 
about the opportunity to bring Noodles & Company’s unique offerings to guests outside of the United 
States for the first time. We expect that our many years of building a robust and rigorous development 
system will prove beneficial well into the future.

While continuing our steady unit growth through 2014, we also continued to invest in our brand through 
the development of a new catering program for groups of 20 or more people. We began offering catering 
system-wide in August 2014 and achieved catering sales equal to 1% of total sales in the fourth quarter, 
consistent with our plan. These sales have been achieved solely through the local connections developed 
by our restaurant teams. We are optimistic about our ability to develop and grow this part of the business 
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with increased marketing support through 2015 and believe our catering offerings will be a steady, 
consistent contributor to our topline sales over the years to come.

Also, late in 2014, we finalized our partnership with a full service advertising agency of record, Barkley, 
based in Kansas City, Missouri. Historically, we have marketed our business relying most heavily on local 
restaurant marketing, where we engage guests in our restaurants through events like in-store menu 
tastings, our social media presence, and our public relations efforts, which have garnered coverage on a 
national level through publications in FORTUNE Magazine, BusinessWeek and the Wall Street Journal and 
news segments on CNBC’s Squawk on the Street, The TODAY Show and FOX Business News. In addition, 
Noodles & Company representatives are regularly invited to demonstrate our globally inspired dishes on 
local television programs and featured in major daily newspapers from coast to coast. 

The fast casual segment of our industry, within which we compete, remains the most sought after space 
within the eating and drinking out market. As it has grown, we have seen a growth not just in units but 
also in marketing spending as our competitors have significantly increased their marketing spending for 
promotions and media purchases. While we will continue to rely heavily on local restaurant marketing, 
public relations and a robust social media presence in 2015, we will also begin to invest in a higher level 
of more traditional marketing spending to increase brand awareness and trial. We believe that when our 
guests become familiar with our brand, they come to love us. But given that we are not yet 20% of the 
way toward our expected U.S. restaurant presence, there are many developing markets where we have 
not achieved the level of brand awareness that we ultimately will. And even where we have achieved some 
level of general brand awareness, we need to do more to educate consumers about the quality of our food, 
the breadth and variety of our menu offerings and the ease of customizing our dishes.

Finally, in 2014, we sharpened our focus on our ingredient story. Noodles & Company has always been 
known for the high quality ingredients used in our customizable dishes. We are pleased to now highlight 
many of the other supply chain commitments we have made, including the use of cage-free eggs and 
rBST/rBGH-free cream in all of our in-house cooking; our naturally raised, vegetarian-fed, antibiotic-free 
pork; our organic tea, milk and tofu offerings and our testing of antibiotic-free chicken, initially in our 
Colorado market. While this commitment to high quality ingredients has always been at the core of Noodles 
& Company, we are committing to streamline and more effectively utilize our in-store merchandising to tell 
these ingredient stories this year. We will also invest in a broader messaging campaign to build awareness 
of this key element of our brand. 

We look forward to continuing to build the Noodles & Company brand in 2015, and beyond, through 
continued unit growth and the growth of restaurant sales as we build awareness of a brand our guests 
have come to know and love.

We are deeply appreciative of the dedication to the Noodles & Company brand of our suppliers, our 
franchise partners, our team members and the investor community. It is our desire to nourish, inspire, 
serve others and create long term lasting value. We are committed to delivering a differentiated dining 
experience we are proud of.  Every guest, every bowl, every time.

Sincerely,

Kevin Reddy
Chairman and Chief Executive Officer
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100% of our in-house cooking is done with

EGGS FROM
CAGE-FREE

HENS.

Eating light?

We have over

120 COMBINATIONS
of dishes on our menu with

LESS THAN
500 CALORIES.

OUR
GMO-FREE PASTA

is made with hard amber durum wheat.
Grown in sandy loam soil, it gives our pasta

its al dente texture, bright amber color
and nutty wheat taste. 

Our yellow curry broth is made with

COMPLEX FLAVORS
like coconut milk + lemon grass + cardamom + coriander + turmeric + kaffir lime + tamarind + garlic +

cinnamon + cumin + red chili + mace + shallot + galangal (do you know what that is?)

—Eat from a bowl, not a package.—
By serving

EVERY DISH ON
REAL CHINA

we prevent more than

30 MILLION
plastic bowls a year from ending up in landfills.

Our slow-braised pork is

NATURALLY
RAISED

which means it is:

Never Given Antibiotics 
• 

Never Given Hormones
• 

Vegetarian-Fed, Never Fed
Animal By-Products

GUARANTEED

Interested in

ORGANIC?
We serve:

Organic Tofu  •  Organic Milk  •  Organic Tea

Our cheeses are made with milk that comes from 
cows living within 50 miles of our independent, 

FAMILY-OWNED 
CHEESE MAKER
in Wisconsin.

OUR GLUTEN FREE FUSILLI
is made from a blend of corn and rice. We tasted noodles from near and far and found

the best tasting one in Italy. It costs more, but we think it’s worth it. 

Most of our dishes start

VEGETARIAN,
but if you’re

VEGAN
we have a menu of those

dishes too. Just ask.

Our favorite part of the day
is spent making trays of

RICE CRISPY 
TREATS.

3 ingredients,

MADE FRESH
TWICE A DAY.

Sweet. 

Our thick, chewy udon noodles
are made in Brooklyn by

the same family of

NOODLE
MASTERS

who’ve been making them for us
since our doors first opened.

Nothing is more authentic than our rice noodles. We buy them from one of the best 

NOODLE MAKERS IN THAILAND.
They call them

“LONG LIFE NOODLES.”
We redesigned our

ToGo bowls to reduce the amount
of plastic by 14%.

That saved over

36 TONS
of virgin plastic a year.
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