
Fresh Stack Burger Co Announces the Grand Opening of Their First Better 

Burger Restaurant on Monday May 11 in Kildeer 
Sean Thomas, Grandson of Wendy’s Founder Dave Thomas, and Fabio Viviani Hospitality 

Group Collaborate on New Fast-Casual Concept  
  

CHICAGO, May 7, 2020 – Fare Concepts today announced the grand opening of the first 

location for their better burger restaurant, Fresh Stack Burger Co, at 20413 N Rand Rd in Kildeer 

Village Square at 11:00 a.m. on Monday May 11th. The fast-casual spot will be open for carry 

out and delivery services while the state is under the governor’s “Stay-at-Home” mandate. The 

restaurant’s founders are hosting a Virtual Ribbon Cutting & Tour at 2:00 p.m. on May 11 

through Google Meet, and will be joined by Kildeer Village President Nandia Black, officials 

from area chambers and Fabio Viviani, a “Top Chef” fan favorite and the brand’s consulting 

Chef through Fabio Viviani Hospitality Group. Fresh Stack will be opening a “pop-up” drive-

thru within the coming week. 

 

The restaurant’s scratch kitchen uses ultra-fresh ingredients in their signature burgers and every 

one of their menu items; the environment elevates the category by celebrating the founders’ 

Midwestern roots with a vibe that’s as enticing as the food.  
  
Described by Founders Sean Thomas (grandson of Wendy’s Founder Dave Thomas), Mookie 

Lee (Poke Bowl Co, Whole Foods Market) and Patrick Wartan (Hospitality Law) as a polished 

fast casual spot, the menu was developed by the Sean, Mookie under the guidance of chef Fabio 

Viviani, founder of Fabio Viviani Hospitality Group, a celebrity food personality and former 

contestant on Top Chef, as a partner in the project. The restaurant’s interior is a mix of decidedly 

modern and Midwest aesthetics – the spaces are comfortable, welcoming and airy. Dotted with 

greenery, the 3,000 square-foot layout features a spacious four-season patio, ample bar seating, 

and playful injections of local culture (guests are greeted with a middle-American “Hey There” 

spelled out in black and white penny round tile).  
  
Offerings include classic American stacked burgers alongside fanciful options such as The 

Crunch Stack with potato sticks and Viviani’s “Rooster Sauce,” vegan burger stacks and a house 

created Considerate Carnivore burger (a blend of veggies, legumes and All-American beef). The 

menu also features hand-breaded fried chicken sandwiches made with fresh poultry, and salads 

crafted to meet the standards of the most die-hard foodies. One of the menu’s most playful items 

are a selection of outrageously instagrammable shakes – including the “Friescream” shake – an 

homage to Sean’s restaurant roots and the Fry/Frosty menu hack phenom. The bar seats 24, and 

features beer, wine and barrel-aged cocktails. 
  
Both the interior design and the menu items were developed with an eye toward enabling guests 

to create the experience they’re looking for – be it a date night, a meet-up with friends, a family 

meal, or a friendly meeting space for co-workers.  
  
“We were founded on the values championed by my Grandfather,” says Sean. “His legacy is one 

of making the ordinary extraordinary by implementing powerfully simple ideas that change 

consumer expectations. Our goal is to create memorable experiences within a fast-casual 

https://www.fareconcepts.com/
https://www.freshstackburger.com/
https://www.freshstackburger.com/virtualopening
http://meet.google.com/rsf-xnjo-cfo
http://fabioskitchen.com/


environment. by reimagining today’s fast casual vibe and a menu that includes super-fresh, chef-

driven crave-able food.” 

The menu features thoughtfully sourced ingredients and hormone and antibiotic-free All-

American beef burgers and fresh chicken sandwiches prepared on a flat top grill. The shoestring 

fries can be drizzled with jalapeno cheese sauce; the drinks – which include house brewed teas, 

seasonal craft cocktails, local craft beers and a selection of wine – offer something for just about 

everyone. Fresh Stack Burger is also planning on bringing a food truck to the Kildeer area this 

summer to service private events, public gatherings and more. 

Fresh Stack Burger Co 

20413 N Rand Rd, Kildeer IL 60074 

Hours of Operation 

DURING STAY-AT-HOME PERIOD: Monday-Saturday, 11AM – 8PM 
Monday–Thursday: 11am – 10pm 
Friday: Saturday: 11am – Midnight 
Sunday: 11am – 8pm 
  
freshstackburger.com 
instagram.com/freshstackburger/ 
facebook.com/freshstackburger 
  
About the Founders 
  
Sean Thomas, President 
Sean’s deep passion for the food and hospitality industry is in his DNA – literally. Raised in 

Columbus, Ohio, Sean spent his formative years immersed in the burger business through his 

grandfather, Dave Thomas, the founder of Wendy’s. Through working with Dave, Sean 

discovered the humble brilliance of Midwest innovation – that success can come from taking 

something familiar and making it extraordinary. 

 

In addition to holding various positions at Wendy’s, Sean furthered his hands-on knowledge of 

the industry by working at Café Ba-Ba Reeba, a Lettuce Entertain You Restaurant in various 

FOH/BOH roles, then graduating from the LEYE internship/management program. In 2013 Sean 

co-founded Sipp Brands, a nationally recognized wine company that produced, marketed and 

invested in wine projects from around the world.  After exiting in 2019, he joined the team at 

Cultivate Advisors, as a small business consultant, partnering 1:1 with small business owners 

and helping them grow their companies. 
  
Sean earned a Bachelor of Science in Entrepreneurship from Auburn University and a Culinary 

Degree from Le Cordon Bleu – Chicago. Sean has served on the Marketing committee for 

Child’s Voice, was on the Board of Directors for Common Threads and is a passionate supporter 

of the Dave Thomas Foundation for Adoption. 
  
  

http://freshstackburger.com/
http://instagram.com/freshstackburger/
http://facebook.com/freshstackburger


Mookie Lee, COO 
Mookie is a serial entrepreneur, and owner of Poke Bowl Co., an independent third-party partner 

of Whole Foods Market, with locations inside select Whole Foods stores across Chicago.  
  
Mookie is a strategist; being a former contestant of the award-winning reality TV show, 

Survivor, wasn’t his only shot at strategy. His hands-on involvement formulating and executing 

strategy and operations includes operating small to large organizations across multiple industries. 

His extensive experience and passion for building various startup companies in finance and 

technology stems from his background in finance and management consulting and being an 

alumnus of the Silicon Valley seed accelerator, Y-Combinator.   
  
Mookie earned his B.S in Actuarial Science and Finance at University of Illinois–Urbana 

Champaign. He served as the Executive Director for Active Chicago, a partner of Parkways 

Foundation, dedicated to providing positive activities for inner city youth to develop social and 

physical skills, encourage teamwork and help build more rounded individuals.  
  
Patrick Wartan, Legal Counsel 
Patrick is a Partner and Chair of the Food and Beverage Practice Group at Taft Stettinius & 

Hollister LLP, a firm of 600-plus lawyers with a strong national presence across several 

industries, where he counsels multi-unit restaurant groups, hotel developers, and food & 

beverage consumer brand companies on day-to-day legal needs. 
  
Patrick is also an Adjunct Professor at Kendall College where he teaches a course on Hospitality 

Law, and an Adjunct Professor of Law at Chicago-Kent where teaches a legal writing course. In 

addition, he serves on the Board of Directors of the Illinois Restaurant Association. 
  
He is the Co-Founder of One Feeds Two, an initiative that funds school meals for children in 

poverty and has provided over 6,000,000 meals to-date. 
  
Fabio Viviani, Consulting Chef Through Fabio Viviani Hospitality Group  
Fabio Viviani is the Founder and CEO of Fabio Viviani Hospitality. FVH is one of the United 

States industry leaders when it comes to Hospitality Development and Management. While 

Fabio is an Italian chef born in Florence and recognized for his modern Tuscan cuisine, his 

culinary programs extend from fast-casual concepts to Mediterranean and fine dining 

steakhouses. 
  
With over three dozen owned and operated establishments in seven states, FVH is a valuable 

partner for Fresh Stack in implementing new customized processes and procedures for business 

operations.  
  
  
About Fare Concepts 
Fare Concepts, LLC operates, advises and invests in restaurants. Founded by Sean Thomas, 

Mookie Lee and Patrick Wartan, the group is comprised of restaurant owners and operators who 

consult with early-stage restaurants to assist with operations, raising capital and everything in 

between. 



 
 


