wagamama

5TH BIRTHDAY NOODLING CELEBRATIONS!

AWARD-WINNING ASIAN INSPIRED RESTAURANT, WAGAMAMA CELEBRATED ITS 5TH BIRTHDAY IN
AUSTRALIA BY LAUNCHING A NATIONAL PUBLIC RELATIONS CAMPAIGN, TREATING ITS ALREADY
LOYAL CUSTOMERS AND ENCOURAGING CONSUMERS TO ENJOY THE NOODLE EXPERIENCE!

CHALLENGE

Daemon 2iC was tasked to prepare a strategic
public relations campaign to drive visitation

to wagamama restaurants and ensure
optimum consumer awareness of the

5th birthday celebrations.

With just three short weeks to prepare for and
launch the media campaign, Daemon 2iC had
to swing into action to raise national awareness
and generate word of mouth about the birthday
celebrations - all whilst educating consumers
about the brand’s core values.
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STRATEGY

Targeting wagamama’s already loyal customers
and potential new customers, creative media
materials and angles were developed - tapping into
the extraordinary amount of noodles expected to
be consumed throughout the celebrations - over
60,000 people will eat 18,000 kgs of noodles
throughout the food week birthday celebrations!

To gain cut-through with the media 5th Birthday
Noodle Cakes were created and sent to key media,
including Sue Bennett of The Daily Telegraph, Scott
Bolles of the Sydney Morning Herald and Matt Sun
of mX. The response was fantastic!

RESULTS

Daemon 2iC exceeded all agreed campaign
Key Performance Indicators, with coverage
appearing in over 16 leading consumer, trade
and business media, a combined circulation
of 2,458,922.

Media coverage highlights include Daily Telegraph,
mX (Sydney and Melbourne), West Australian
(circulation 206,025), Sunday Herald Sun (circulation
522,400), The Courier Mail (circulation 216,075)

and combined commuter coverage reaching
413,000 people.
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NOODLE TREATS

Loyal noodlers are being
invited to celebrate
wagamama's fifth birthday
with "gifts” and “super savers”
this month and next, including
free mains with meals, fresh
orange juice, asahi beer and
wine. Part of an intermational
chain, wagamama came on to
the restaurant scene in
Australia in 2002 and has
made a mark with its
affordable and nutritious
fresh food. Its Sublaco
restaurant opened 18 months
ago. More information at
WWW Wagamama.com.au
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