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2024 was a stellar year for CAVA – a year 
that marked a tipping point of long-building secular 
trends from the increasing demand for bold, fresh 
flavors and a shift towards healthier eating to a more 
urgent and largely unmet craving for authentic human 
connection. As these forces converged, CAVA stood at 
their nexus, firmly establishing Mediterranean as the 
next major cultural cuisine category. Through strong, 
sustained momentum, we delivered extraordinary 
results, expanded our reach, and solidified our ability 
to capture the white space opportunity in front of us. 

At the heart of this momentum is connection – a 
powerful force that has fueled our growth, guided 
our evolution, and reaffirmed our role as the leader 
in a category we’ve not only created, but continue 
to shape. Our mission is grounded in bringing heart, 
health, and humanity to food, and for us, connection 
is more than just a concept – it’s the foundation of 
everything we do. It lives in the bond between our 
guests and the Mediterranean food they love, in the 
trust we earn with every interaction, and in the culture 
of warmth and hospitality that unites our teams and 
our communities. In a world increasingly shaped by 
technology, we strive to turn a meal into a meaningful 
experience, a brand into a movement, and a restaurant 
into a place where both guests and team members feel 
a true sense of belonging. Not only have we created 
the next large-scale cultural cuisine category – we’ve 
made Mediterranean a pillar of modern dining, and 
we’re leading its evolution, setting the standard for 
what it means to operate at this scale. 

BRETT SCHULMAN,  
CO-FOUNDER AND CEO

Together, we 
are building 
a legacy that 
celebrates 
connections 
and redefines 
what it truly 
means to 
bring people 
together.”
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This past year demonstrated our leadership as we:

Established Mediterranean as the next 
major cultural cuisine category
As the #1 diet for eight years running, Mediterranean 
has become a staple, not a trend. With the growing 
demand for bold, satisfying, flavors and a stronger 
focus on wellness, consumers are increasingly 
seeking food that is nutritious, exciting, and  
comforting without compromise. 

Grew our presence to 367 locations
With 58 net new restaurant openings, we are now 
firmly established in 25 states and Washington, 
D.C., introducing our brand to communities while 
deepening our presence in existing ones.  

Expanded our Mediterranean Way with 
innovative new culinary offerings
The introduction of Grilled Steak and the limited- 
time launch of Garlic Ranch Pita Chips showcased 
our best-in-class culinary team’s ability to evolve 
the menu while staying true to our roots, delivering 
flavors that excite and strongly resonate with  
our guests.

Executed with precision, exceeding 
operational and strategic goals
Our loyalty and labor model roll-outs outper-
formed expectations, allowing us to scale efficiently 
while maintaining a personalized, high-touch 
experience. 

Launched our Connected Kitchen 
Initiative with testing of AI and 
technology, aimed at strengthening 
efficiency while enhancing the  
human experience. 
Our AI and digital pilots have focused on  
streamlining operations, while enhanced kitchen 
display screens are designed to improve kitchen 
efficiency and order accuracy. We believe these 
initiatives make it easier to run great restaurants, 
reducing complexity and allowing team members  
to focus on what truly matters—delivering an  
exceptional experience.  

Achieved outstanding financial results, 
reflecting the strength of our strategy
We delivered 33% revenue growth, a 13.4% increase 
in same-restaurant sales, and positive traffic growth 
– a rarity in today’s industry - reinforcing our 
disciplined execution and long-term vision.

ast year, I spoke of clarity and a focused  
vision for the future built on strong funda-
mentals, a category-defining brand, and a  
commitment to hospitality. We outlined  
a strategic roadmap centered on expanding  

our Mediterranean Way in communities across the 
country, developing personal relationships even as we 
scale, running great restaurants, every location, every 
shift, and operating as a high-performing team. Our  
performance in 2024 proved that those pillars were  
not just directionally correct but essential.

The secular trends we’ve identified - the shift toward 
health-conscious, bold-flavored dining, the growing 
demand for convenience without compromise, and an 
increasing desire for authentic human connection – are 
only accelerating, strengthening our conviction in the 
path ahead. What once emerged as early signals of 
shifting consumer preferences have now become  
established expectations, and our foresight and early 
alignment with these forces have uniquely positioned  
us for success in this continuously evolving landscape.

This year, we proved that connection is not just a 
competitive advantage but a recipe for lasting success. 
Our performance was buoyed by a compelling value 
proposition that continues to resonate with consumers. 
While price may define the cost of a meal, the true 
value is measured in quality, relevance, convenience, 
and experience. CAVA delivers on all fronts, offering a 
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natural light, softer seating, and warm, welcoming 
tones, creating an environment where people want to 
gather and feel a sense of belonging through partaking 
in the oldest social act known to humankind - sharing a 
meal. We challenge the notion that the dining room is a 
relic of the past and know that people seek dining choices 
that are an experience, not just a transaction. In a world 
where many have grown accustomed to solitude, we 
champion the joy of connection. From the rejection of 
faceless algorithms to the rise of niche hobby groups and 
the resurgence of communal spaces, it is clear - people 
are once again gravitating to meaningful interactions, 
and CAVA will be there for those moments that matter.

Latest research shows that over the past two decades, 
people have lost an estimated 24 hours of human  
connection each month, spending less time together - 
something that the former U.S. Surgeon General has cited 
as a growing concern for mental health, characterized as 
the “Loneliness Epidemic.” Studies show that stronger 
relationships lead to greater happiness and well-being, 
but modern life, driven by screens and digital transitions, 
often works against this need. Recognizing this paradox, 
we believe we have an opportunity to fill the resulting 
void, creating experiences designed to encourage more 
face-to-face interaction – this is embedded in CAVA’s 
ethos. Through the design of our restaurants, our approach 
toward hospitality, and our community initiatives, we 
will continue to reinforce this belief. 

The power of our impact was beautifully illustrated 
in two letters I received in the same week - one from a 
centenarian who wanted to celebrate his 100th birthday 
with CAVA and another from a teenager who shared that 
she visits every Friday with her sister to catch up: two 
people at entirely different stages in life, both choosing 
CAVA as their place to connect. While these moments 
may seem simple, they reflect something much deeper: 
the role we play in bringing people together. In a  
world that feels increasingly divided, these moments 
remind me of the simple yet powerful way food fosters 
connection. More now than ever, people are craving 
spaces where they can slow down, be present, and 
share. These stories are a testament to the fact that 
CAVA has become that place. It offers us the opportunity 
to be the preferred dining choice, digital or physical. We 
don’t believe it has to be an “either/or.” For us and our 
guests, it’s an “and.”

That same spirit of connection and intentionality  
extends to what we serve – the experience isn’t just 
about where people gather or how they interact with us but 
also about what brings them to our table. Last summer, 
we introduced a new “main” option - a signature Grilled 
Steak that broadened our menu and highlighted our 
ability to evolve while staying true to our Mediterranean 
roots. Additionally, the introduction of our Garlic Ranch 
Pita Chips marked another milestone, capturing the 
bold, interesting flavors that have become synonymous 
with our brand and establishing pita chips as a flavor 

relevant menu where taste and health unite combined 
with convenient access and the welcoming experiences 
we deliver across a multi-channel format. Whether 
dining in, ordering digitally, or engaging with our loyalty 
program, guests experience a brand that is both familiar 
and elevated. 

With that momentum, I’d like to share our updated 
strategic plan for 2025, which continues to capitalize on 
our four core pillars:

 In line with our first pillar, which is to expand 
our Mediterranean Way in communities 
across the country, our growth strategy continues 
to power forward. We have announced openings in 
South Florida, Indiana, Detroit, and Pittsburgh and 
are well on our way to reaching 1,000 new market 
entries by 2032. Our 2024 debut in Chicago marked 
our strongest market opening to date - showcasing our 
operational excellence and the magnetic appeal of our 
Mediterranean brand. We believe each new restaurant 
is more than just a location – it’s a hub of connection 
where guests experience the warmth and hospitality that 
defines us and proof that CAVA has broad appeal from 
coast to coast and across cities and suburbs. 

With that expansion, we’re reimagining the in-restaurant 
experience through Project Soul. The initiative features 
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innovation platform for the future. And as we continue 
to expand ways to engage guests, catering presents an 
exciting opportunity to extend our hospitality beyond 
the walls of our restaurant. With sophisticated consumer 
habits that one day call for eat-in, another for take-out, 
and yet another for group dining, we are curating solutions 
that allow guests to access CAVA when they need it and 
how they want it.

At CAVA, growth is not just about reaching 
more people; it’s about building deeper 
relationships with them, which is why 
our second pillar, developing personal 
relationships with guests, even as we scale, 
is central to our strategy. Our reimagined loyalty 
program exemplifies this effort, creating new points of 
connection that make every guest feel seen for who they 
truly are. Building on the momentum of our initial launch 
last fall, our next phase of loyalty will include tiers and 
new benefits to engage our guests in ways that reflect 
their preferences. At the same time, non-food rewards 
from our forthcoming merchandise store offer another 
way to connect beyond the plate. 

Through an integrated digital ecosystem, we aim to 
create seamless 1:1 communications, strengthening  
the link between in-person hospitality and digital  
convenience and meeting guests wherever they are with 
the flexibility, accessibility, and personalization they 
expect. We view technology not as a replacement for 
human interaction but as an enabler of more meaningful 
connections, allowing us to understand and anticipate 
guest preferences while creating more opportunities for 
personalized engagement.

As we continue to expand and refine these digital 
touchpoints, we’re building a holistic view of the guest 
journey that spans channels, occasions, and moments 
of connection. Whether someone joins us weekly for 
lunch, orders catering for a celebration, or interacts with 
us through our app, they’ll experience the same care, 
warmth, and hospitality that define the CAVA brand.

That’s why our third pillar, running great 
restaurants in every location and every 
shift, is integral to our success. Behind every 
meal we serve is a commitment to quality, consistency, 
efficiency, and hospitality, brought to life through 
a culture dedicated to excellence and continuous 
improvement through innovation. 

We have witnessed the age of the Digital Revolution, 
also referred to as the Third Industrial Revolution, in 
recent decades, where digital systems have reshaped 
nearly every aspect of how businesses operate, some-
times at the expense of human connection. In an era 
where digital tools are often seen as a replacement 
for personal interactions, our investments have been 
carefully designed to enhance, not replace, the human 
experience. From new labor deployment and scheduling 
models to enhanced kitchen display screens that 

improve kitchen efficiency and order accuracy, these 
initiatives free our teams to focus on delivering an  
exceptional experience.

As the Digital Revolution matures, we now stand at  
the forefront of a new era - the Fourth Industrial  
Revolution, driven by data and artificial intelligence. 
This next wave offers the opportunity to merge digital, 
physical, and cognitive systems, ushering in a step- 
function change in how we operate our business and 
connect with guests. From our connected kitchen to 
advanced loyalty data insights to people data that fuels 
leadership development, we are harnessing the power  
of data to unlock meaningful value. 

This approach is grounded in our early success with 
digital transformation. Initiatives, like our second make-
lines dedicated to digital order production or building our 
in-house digital order ecosystem, proved that investing 
in digital capabilities results in measurable impact,  
generating over $300 million in revenue in 2024 alone.  
As we now lean into the potential of data transformation 
on a broader scale, we see a similar opportunity to 
drive value across the business – enhancing operations, 
deepening guest relationships, and creating long-term 
benefits for all stakeholders.

Running great restaurants isn’t just about today - it’s 
about building a sustainable and resilient business model 
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that remains strong for years to come. In an uncertain 
world, where consumer confidence ebbs and flows  
and economic pressures create friction for guests, we 
are unwavering in our long-term vision. Many brands 
have responded to inflation with significant price hikes, 
but we have remained committed to delivering great 
value, raising prices approximately 3% in 2024 – below 
inflation. By reinvesting in our business, focusing on 
operational excellence, and disciplined growth, we’re 
driving efficiency without sacrificing quality or hospitality,  
building a model that delivers in the short term and 
endures in the long term. 

Ultimately, none of this is possible without 
our people, so our fourth pillar, operating 
as a high-performing team, remains at the 
forefront of our mission. A great guest experience 
begins with a great team. At CAVA, we are committed to 
building a workplace that is not just about employment 
but also about growth, leadership, and long-term career 
development. We are investing in our teams at every 
level, creating a pipeline for future leaders, and fostering 
a culture of accountability and growth with tools that 
empower our people to succeed. 

This commitment is reflected in our decision to 
re-invest restaurant-level margin expansion in our team 
members, affirming that people are our greatest asset 
and their success drives our success. Through programs 
like our Academy GM Training network, we provide 
clear career pathways, ensuring every team member has 
the opportunity to develop their skills, advance within 
the company, and contribute to our collective success. 
In 2025, we will build upon the success of our Academy 
GM network with new initiatives to build out a holistic 
team member development system, growing our pipeline 
of role-ready future restaurant leaders.

In today’s increasingly digital world, where physical 
spaces that once brought us together are being replaced 
by virtual interactions, from online communities and 
Zoom meetings to streaming services and digital retail, 
the need for authentic human connection has never 
been more urgent. As neighborhood restaurants yield 
to delivery apps and vibrant communal spaces give way 
to to-go bags, convenience is often prioritized at the 
expense of experience. This shift towards transactions 
over genuine experience has stripped away hours of 
meaningful human interaction, with prolonged solitude 
linked to declines in life satisfaction and even lower 
household incomes. At this critical juncture, where 
societal and technological forces risk eroding the very 
essence of community, our commitment at CAVA stands 
as a counterbalance. 

Today, we are at a cultural inflection point where  
the craving for genuine human connection is beginning 
to rise above the noise of our increasingly digital and  
transactional world. The growing recognition of the 
loneliness epidemic is prompting people to rediscover 
the value of shared experiences, reflected in everything 

from the rejection of faceless digital algorithms to the 
rise of niche hobby communities. It’s become clear that 
while we may have grown used to seeking solitude, there 
is genuine joy and fulfillment in connection. 

ur strength lies in our ability to bring people 
together, whether through bold flavors, 
satisfying, healthful food, welcoming spaces, 
genuine hospitality, or a combination of all 
four. This year, we leaned into that purpose, 

expanding our reach while deepening the relationships 
with the communities we serve. Every new restaurant, 
every culinary innovation, and every operational  
advancement has been intentional, designed not just  
to meet demand but to create meaningful experiences 
that reinforce why we came to exist in the first place. 
That’s the Mediterranean Way. 

Our brand was founded on the belief that food is more 
than just sustenance. We built CAVA around the idea that 
real food, simple ingredients, and warm Mediterranean 
hospitality create environments that nurture the sense of 
humanity we all crave. As we look to the future, where a 
craving for connection is growing as fast as it is for quality 
food and flavor, CAVA is uniquely positioned to lead the 
way. Our dedication to creating inviting, human-centered  
experiences not only honors our heritage but also  
addresses the modern need for warmth and togetherness. 
We remain intentional in our focus on caring for our 
team members, guests, and communities.

I want to thank our more than 11,000 team members 
whose passion and commitment drive our daily success.

Together, we are building a legacy that celebrates 
connections and redefines what it truly means to bring 
people together.

To our shareholders, your trust, support, and belief 
in this vision have been instrumental in this journey. I 
look forward to sharing future milestones and successes 
with you as we continue to create a category-defining, 
industry-leading brand and redefine what it means to 
bring people together. 

As we move into 2025 and beyond, my commitment 
remains steadfast—uphold the values that define us,  
deliver exceptional financial results, and, above all, 
bring heart, health, and humanity to food. 

With gratitude,

Brett Schulman
Co-Founder, Chief Executive Officer, 
and President
This letter includes forward-looking statements, including related to our near-term strategic plan. Please 
refer to “Cautionary Note Regarding Forward-Looking Statements” on page 4 of our Annual Report on 
Form 10-K attached hereto.
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