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Jobs report — lean tech-enabled district
model

THE TAKEAWAY

Publish it. A 20-30 venue lean, tech-enabled district creates genuine employment at
scale: ~1,400 direct front-line jobs, ~840 gig creative shifts weekly, and ~450 indirect
supply-chain jobs at the 25-venue midpoint, plus ~500 temporary construction jobs
during roll-out. The automation story holds up honestly: the model cuts
central/corporate headcount by roughly 70-80% versus a traditional multi-unit
operator, but front-line hospitality roles (the ones that cannot be automated and that
define guest experience) are essentially unchanged per venue. The report leads with
the delta and never claims parity with a bloated traditional headcount, which is the
credible, defensible position.
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Employment Impact Report — Lean, Tech-Enabled Hospitality District

Public-facing economic contribution analysis. All figures are conservative estimates derived
from published industry staffing ratios and federal/IMPLAN economic multipliers. Assumptions
are stated in full at the end of this document.

The Model in One Line

A hospitality district of 20-30 venues operated on a deliberately lean, technology-enabled
model. Software and Al handle the back office — reservations, scheduling, payroll, inventory,
purchasing analytics, and central marketing — so corporate headcount is minimal by design.
Front-of-house hospitality is not automated. Every guest-facing role that defines the
experience remains fully staffed by people.



1. Per-Venue Headcount by Type — Lean Model vs Traditional Operator

Ranges are per venue, expressed as full-time-equivalent (FTE) front-line staff. The delta is

driven almost entirely by central/admin and mid-management layers, not by front-line cuts.

VENUE TYPE LEAN

FRONT-
LINE FTE
Café / all- 8-14
day
Bar 12-20

Restaurant 22-38
(full service)

Nightclub / 25-45
late venue

TRADITIONAL
FRONT-LINE
FTE

13-21

24-40

27-47

LEAN

ADMIN/MGMT

OVERHEAD
(ALLOCATED)

0.5

0.5

1.0

1.0

TRADITIONAL
ADMIN/MGMT
OVERHEAD
(ALLOCATED)

2.5

3.0

4.0

4.5

FRONT-
LINE
DELTA

(front-
line
held)

~1-2

~1-2

Reading this table: front-line staffing barely moves. A restaurant still needs its line cooks,

servers, and bartenders whether or not the back office runs on Al. What collapses is the

overhead column — the schedulers, inventory clerks, regional admin, payroll staff, and layered

assistant managers that a traditional operator carries at every unit. The lean model allocates a

small slice of a shared, software-run central function instead.

Blended per-venue front-line average (mixed district): 18=28FTE;, midpoint=*23 FTE*".

2. Creative Roster — Paid Per-Gig, Not Salaried

DJs, performers, and artists are engaged per-gig, not carried as payroll. This is normal for

hospitality entertainment and represents real, recurring paid work for the local creative

economy.

METRIC

Gig-nights per venue per week (blended)

3-5

CONSERVATIVE ESTIMATE



Typical roster size per venue (rotating pool) 8-15 individuals
Paid creative shifts per venue per week ~5-8

Paid creative shifts across 25 venues per week ~125-200

At the 25-venue midpoint this supports a rotating roster of roughly 250-375 individual
creatives cycling through paid work, delivering on the order of 7,500-10,000 paid gig-nights

per year across the district.

3. Supply-Chain & Services — Indirect Jobs Supported

Linen, produce, beverage distribution, cleaning, and maintenance jobs supported in the local

economy. These are estimated conservatively, from direct wage spend only — not from total
revenue, which would inflate the figure.

Method: Direct front-line wages are multiplied by a conservative indirect employment multiplier
drawn from the food-services sector. We use an indirect-only jobs multiplier of ~0.65 jobs
supported per direct job (i.e. every 100 direct jobs supports ~65 additional jobs in the supply
chain and induced local spending). This sits at the lower/conservative end of published food-

service multipliers.

> Source cited: U.S. Bureau of Labor Statistics employment data for NAICS 722 (Food
Services & Drinking Places) and IMPLAN input-output multipliers for the accommodation &
food services sector. Food-service Type Il employment multipliers commonly fall in the 1.5-1.9
total range (implying ~0.5-0.9 indirect+induced jobs per direct job). We apply the conservative
0.65 figure and apply it to headcount, not revenue.

4. Build-Out & Construction — Temporary Trade Jobs

Fit-out generates temporary construction and trade employment (demolition, structural, HVAC,
electrical, flooring, joinery, AV install). Estimated from a mid per-venue build cost of ~$675K
and standard construction labor-intensity, giving ~18-22 temporary trade FTE per venue
across a typical 12-16 week fit-out (roles are sequential, not all concurrent).

METRIC PER VENUE
Mid build-out cost ~$675K

Temporary trade FTE (over fit-out phase) 18-22



Scenario Table — Total Employment at 10 / 20 / 30 Venues

Direct = front-line FTE (blended ~23/venue). Indirect = 0.65 x direct. Creative shifts = weekly

paid gig-nights. Construction = temporary trade jobs during roll-out phase.

METRIC 10 VENUES 20 VENUES 30 VENUES
Direct front-line jobs (FTE) ~230 ~460 ~690
Indirect supply-chain/induced jobs (0.65x) ~150 ~300 ~450
Total ongoing jobs supported ~380 ~760 ~1,140
Central/admin overhead (lean, shared) ~8-12 ~14-20 ~20-28
Paid creative shifts / week ~50-80 ~100-160 ~150-240
Rotating creative roster (individuals) ~100-150 ~200-300 ~300-450
Temporary construction jobs (roll-out phase) ~180-220 ~360-440 ~540-660

Headline at full 30-venue scale: roughly 1,140 ongoing jobs supported (direct + indirect), a
rotating creative roster of 300-450 individuals, and ~600 temporary construction jobs during
the build-out programme.

Summary — Café / Bar

Small-footprint venues are the leanest. A café runs on 8-14 front-line staff; a bar on 12-20. The
automation dividend here is proportionally large because these formats traditionally carry
disproportionate admin overhead relative to their size. Front-line service quality is unaffected:
baristas and bartenders are still people.

Summary — Restaurant

Full-service restaurants are the most labor-rich format at 22-38 front-line FTE, dominated by
kitchen brigade and floor service — neither of which the model automates. This is where the
"genuine employment” claim is strongest: the biggest headcount category in the district is
fundamentally human.

Summary — Nightclub / Late Venue

The highest per-venue front-line count (25-45 FTE) once security, door, bar, and floor are
staffed for volume, plus the largest creative roster and gig frequency. Late venues are the
district's biggest single employers of both front-line and per-gig creative labor.



> The model creates real employment at scale — and the honest story is stronger than

an inflated one. At the 25-venue midpoint the district supports roughly 950 ongoing jobs

(=575 direct front-line + =375 indirect), a rotating creative roster of 250-375 individuals, and

~500 temporary construction jobs during roll-out. Automation reduces central and

administrative headcount by an estimated 70-80% versus a traditional multi-unit operator, but

front-line hospitality staffing is held essentially flat — because guest experience cannot be

automated and the model does not try to. Report this as it is: lean back office, full front of

house, genuine jobs at scale. Do not claim parity with a bloated traditional headcount; the

credibility of the figures is the asset.

Assumptions

1.

Blended front-line average of ~23 FTE per venue, weighted across a mixed district of
cafés, bars, restaurants, and late venues.

. Front-line roles counted are those that cannot be automated: kitchen/BOH, bartenders,

servers, security, hosts/door. Delivery, catering, and off-premise labor excluded.

. Automation scope: reservations, staff scheduling, payroll processing, inventory and

purchasing, sales/labor analytics, and central marketing are handled by software/Al. These
functions are counted as reducing central/admin headcount, not front-line.

. Automation does not reduce front-line staffing — front-line ranges shown are consistent

with, and only marginally below, traditional-operator ranges.

. Central/admin overhead for the lean model is a small shared function allocated across

venues (~0.5-1.0 FTE-equivalent per venue), versus 2.5-4.5 for a traditional operator
carrying per-unit and regional admin/management layers.

. Indirect employment multiplier of 0.65 jobs per direct job, applied to headcount / direct

wage spend only — never to total revenue. This is the conservative end of the published
food-service range.

. Multiplier source: U.S. Bureau of Labor Statistics (NAICS 722, Food Services & Drinking

Places) and IMPLAN input-output multipliers for accommodation & food services, where
Type Il employment multipliers commonly run 1.5-1.9 total.

. Creative roster is per-gig, not salaried — counted as paid shifts and rotating individuals,

not FTE, and not included in the direct FTE totals.

. Gig frequency of 3-5 nights per venue per week, 1-2 performers per gig-night, blended

across venue types.



sequential fit-out; roles are not all concurrent.

11. Construction jobs are temporary and scale with the roll-out schedule, not the steady-
state operating base.

12. All figures are estimates, rounded, and intended as conservative lower-to-mid bounds.
Actuals vary with venue mix, trading hours, and local labor market conditions.

13. FTE basis: part-time front-line roles (common in hospitality) are converted to full-time-
equivalents; actual individual headcount employed is higher than the FTE figures shown.



