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1.0 EXECUTIVE SUMMARY

The purpose of this business plan is 10 raise $175,000 for the development of a steak house while
showcasing the expected financials and operations over the next three years. 1845 Sieakhouse is
a New York-based corporation that will develop a restaursnt that will serve steak, chops, and
other Americanbased cuisie. The Company was founded by Tyler Austin

1.1 The Restaurant

1843 Steakhouse intends to serve & wide variety of entre es that will be of Amencan origin
These entrees include sieak, chops, seafood, and related dishes.

Additsonally, the business will offer a wide vanety of alcobolic beverages, which Management
expects will generate a signaficant portion of the Company’s revenues and profits

1.2 Financing

Mr. Austin is seeking 1o raise $175,000 from a5 a bank loan. The interest rate and loan agreement
are 1o be further discussed during negotiztion. This business plan assumes that the business will
recerve a 10 year loan with a 9% fixed interest rate, The financing will be used for the following:

= Development of the location

- i the first si e of won
+  Capital to purchase kitchen equipment

+  Working capital

Mr. Awstin will contribute $25,000 1o the venture.

1.3 Mission Statement

Mr. Austin's mission is 1o provide customers with an outstanding line of Amerscan cuising dishes
with a focus on steak while concurrently remaining within the letter of the law regarding the sale
of food and alcohol in the State of New York

Page 134 | Top of Article

1.4 Management Team

The Company was founded by Tyler Ausun. Mr, Austin has more than 10 years of experience in
the food service industry. Through his expertise, be will be able to bring the operations of the

business 1 profitability within its first year of operations.

1.5 Sales Forecasis

RESTAURANT BUSINESS PLANNER

Manth

GOAL

NEW RECIFE

FHRICE

saved 200,000 in a starl-up account in the bank. | have received commitments from theee people
who are wiling 1o stand suraty each for 20,000. Furtharmora, | have a condominium with some
equity.

Business Concept

The company's philosophy
The purpese of my sports cale is to ensure that customers ged real fun and good experiences
when they usa their leisure time in the cate.

Elevator plich/Sales Presentation

| nave e eity's mesl entenaining Spors cale with seating for 150 people. I packed with the
Latest technology S0 You Can expinence everything in sport from the segregated monitors al each
of the 40 tables, We hae specially traingd Stafl 10 Senee our menus and drinks al reasonable
prices. Here is my card, permitting & froe drink for you and a companion,

The needs which the company will cover
The Sports Calé cowers the naad for human interaction for tha 20- 30 year olds in an enviranmant
of action, music and TV luning.

‘What is special about this company compared to competitors
Raymond's Sports Galé is the first eventiul cale in town and the owner will have close contacts
with the city's sports life — and then the customers.

Measurable Objective
» There must be a contribution margin from food at 6336,
& There must b contribution margin at 707% lor drinks
= Ewvery second month must have a special event, causing media interest

Personal Goals and Resources

Az a waiter | have always wanted 1o gat my own place and after & trip 10 the LS. where | saw an
awesome concepl 1o a spors cale | am naw ready, and | have leamed that the perlect premises
for the calé is soon going ta availaible for lease.

Education and experience:
Traingd wailer and has seeved as sueh lof many years. | am currently 40 years old and have
played prodessional tootball for the local club. | am today a part ol the marketing team aof the club.

Economy:

Five years ago | decided that at one Bme in my He | would have my own cale, S0 tday | have
saved 200,000 in a stan-up account in the bank. | have received commilmants from three peopla
who are wiling 10 stand suraty each for 20,000. Furthermaore. | have a condominium with same
equity.

Knowledge of service | product:

After several years of work as a waiter | have a thorough knowledge of clients’ needs whan they go
1o calé and restaurants. Furthermare, | know all relevant suppbers to the cataring environment. The
active panicipation in the city's spos Me gives a good network of contacts te patential customerns
and Spors Management.

NOTE AND REMINDERS -

el e —— ] —— o —
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Restaurant Action Plan

Action Plan Exampie

Employes Attitudes — Speak 1o other managers and employees about that specific
employes attdude. Always Ionm an opineon based on the facts, not, he S3id, she Sasd

The employee used foul [anguage in view of empsoyees and Cusiomens. A manager and
empioyee wilnessed the inCadent. Speak 1o the employee and manager separalely Fway
from Cusiomens

Are the managers and employee's version of what happened consisient about the
employee who used foul language?

Create an action plan

On page 2, Iist ihe employee’s top 5 areas of opportunities and top 5 areas of sirengins
Ln page £, break down the areas of opportunibes. what are the Issues and what
caused them? Make sure you Keep the achon plan as positive a5 possible

On page 3, Now ané vou Qoing 10 fix the ssues? DONT iy 1O comact all 5 aneas of
OppOrtuniBes 1ogether. Bréeak each anea down separately. Assign aifferent employess 10
each area of opportunity

Think of thes as a pk2. each slice represents the areas of opponunites. Donl eat the
whole pie and gel overwheimed, eal it by the sice. Everybody works on the one area of
opportunity unbil @ goes away. then move on o 1he next area of opponuniy. When
assigning the 1ask to the manager or empioves, make sure it s attainable with a
reasonable ime frame

By signing the acton plan form. (he Manager of empioyes agrees 10 implement the
contents wilen in e action plan Furihermone, he changes are not 1emporary, we
cannot go backwards, only forwand Managers and employeas shoukd ahwanys De open
for changes, especially n the restaurant DUSINEss

I the empioyee ODES NOT Show amy sign that they are wiling (0 change. then an

BTGy & COrmed infe acthan rohce 5 appropnale

The managess and empioyees need 10 know [Nat you are Senous about the changes
that are needed in Your Dusmess

The owner, desiriclt manager of general manager shoulkd monitor e achon plan process
0 assure that it s execuied property and consisienty

Indian restaurant business plan. Business plan for indian restaurant pdf. Restaurant business plan in india pdf.
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shajSo Robal .pehed Nensored Ssense Gynser Wood nade ude nuclear .So Utre .SE ANINA .S. business plan for your restaurant as it would help you in planning the future development of your restaurant business, and you can present it to any potential investor. Market AnalysisThe market analysis section will take time to write and research as a lot
of effort and research need to go into it. MORE FROM LIFE123.COM It¢AAAs impossible to eliminate all business risk. GST registration is state-specific, so if your restaurant has outlets in different states, then you need to have a separate registration for each state. How To Start A Restaurant In India Considering the opportunity that the Indian F&B
industry holds for both future & existing restaurant businesses, it certainly is the right time to enter into this lucrative domain. Loan- You can take a loan to fulfill your restaurant dream. It is advisable to serve dishes that use similar ingredients, which will help you to reduce your overall food cost and the scope of the generation of waste. Services and
ProductsThis is the exciting part of the plan where you get to explain what new and improved services or products you are offering. 6. Organization and ManagementMarketing and sales are the part of the business plan where you explain how you will attract and retain clients. Despite the hardships and challenges faced by restaurant owners in
recent years, opening a restaurant in the near future would bring a host of new opportunities for budding restaurant owners.A A Thanks to the rising incomes, rapid urbanization, increasing working population and technological advancements, more Indians are eating out in restaurants. A smartly designed menu can make a significant impact on your
restaurant¢AAAs food costs. MORE FROM QUESTIONSANSWERED.NET Despite the substantial risks and the tough hours, owning a restaurant business is one of the most rewarding experiences of your life. It is always preferable to have long-duration contracts with the vendor as it helps in the the consistency of your raw materials. Categorize each
risk according to how it could impact your project. You can read more about GST Registration for RestaurantsA here. Investors usually look for your restaurant venture¢AAAs growth potential, quality, and scalability of your business model. It is also a good idea to open a restaurant in partnerships, as it reduces the risks of investment. Based on your
establishment type, the license fee varies. Design A Stellar Menu The next step to starting a restaurant is designing a menu. With this article, we hope we were able to educate you about how to start a restaurant business in India. As a first-time restaurateur, you can hire through the traditional way: set up an advertisement in the newspaper, put up
¢AAAWe¢AAAre hiring¢AAA posters, or hire through agencies. Plans and proposals should be put in a clear format making it easy for potential investors to understand. Both quality and quantity checks must be done at the closing time of your restaurant. In this article, we discuss in detail how to start a restaurant business in India in 2022. 2. The idea
of owning a restaurant is excellent. For more help on FSSAI Registration, you can refer to this guide. Find out how to choose the perfect location for your restaurant here. What this means is there¢AAAs a system for monitoring in place to ensure risk doesn¢AAAt occur until the project is finished. Here is the list of significant licenses required to open
a restaurant business in India: Trade license from the municipal corporation- Depending on the size of the restaurant, the cost incurred is from Rs 10,000 to 1 lakh. Executive SummaryThe executive summary is the first section that business plans open with, but is often the last section to actually be written as it¢AAAs the most difficult to write. Keep
in mind that your business plan is always in development and should be adjusted regularly as your business grows and changes. The Gany talie Selt Silt Silt Set Lax Maoiso suban , solame , Setclat ,4lim Salf, Nsctor Wort Tonelop Balla Plagru Mas, Fograd, Fogubates , lamebate lames, teobleck, or teballe, or mbalobbank, malmb. Thiner, Threbert
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The competition must be evaluated not only in terms of cuisine, but also the type of culinary experience that offer its customers - informal dinner, refined dinner, QSR, etc. Get Manpower for your business restaurant Take the right talent and preserve them is one of the biggest challenges during the management of a business restaurant in India.
During this session, you are creating a sample risk management plan that begins to outline risk management standards and risk management strategies. A myriad of internal and external sources can pose risks, including commercial, management and technical, for example. The interiors must be in tune with the theme of your restaurant. The
appendix is the last section and contains all the supporting documents and/or material required. Many of these models can be adapted for any company. Below are the significant costs involved in the start of a catering business: Food costs... The food cost is the cost of all the raw materials used in the preparation of a dish. First, depending on the
concept of your restaurant you need to finalize how much capital you need to start a restaurant in India. We discussed the labor that you need to start a restaurant in detail, ahead. Here is where you have the opportunity to describe what trends are showing, what is the rate of growth in this sector, what is the current dimension of this sector and who
is your target of reference. Word of mouth marketing, along with digital marketing can do wonders for your restaurant. Liqueur License- Getting a liquor license is the most difficult of all and is also quite expensive. POS- The new age, modern technology POS can lighten the operations of inna inna euqnic nu onovircs osseps itlom e onna rep attorretni
inna ert id enoizeiorp anu ad otiuges “A otseuQ .ilibinopsid etnemlicaf o ilacol itneidergni erazzilitu e etnemadipar itaraperp eresse onossop ehc itnemele erednerpmoc ebbervod unem 1I .amirp iam emoc but this does not need to be included in the business plan. Because every company has a different goal and product or service to offer, there are
business plan templates readily available to help you get on the right track. GST Registration-A ARestaurants are required to register under GST and get their GSTIN Number. License- Restaurant licenses are an essential expense of your restaurant, and cannot be ignored. Before you start a restaurant business, you must also remember to train your
staff not only regarding their job but also on how they should serve their customers to deliver stellar customer service. This section needs to be extremely clear, concise and engaging as you don¢AAAt want the reader to push your hard work aside. Therefore, it¢AAAs essential for having a plan for its management. From 73 votes. In doing so,
you¢AAAre informing all stakeholders regarding what to expect when they¢AAAre reviewing these plans so that they can set their expectations appropriately.Who Are the Stakeholders and What Potential Problems Need Identifying?During this phase of making the risk management plan, you¢AAAre going to need to have a team meeting. That way, if
there are issues, the person overseeing the risk can refer to the response that was predetermined.Have a System for MonitoringHaving effective risk management companies plans includes having a system for monitoring. comprise the management staff, and they need to be educated as well as experienced. Every member of the team must be vocal
regarding what they believe could be potential problems or risks. Find out how you can create an attractive menu that would boost sales in your restaurant here. Company DescriptionThe company description follows the executive summary and should cover all the details about the company itself. When you have the numbers, then you can go about
with these three ways through which you can raise money for your dream restaurant: Self-funding ¢AAA You have enough money in the bank, then congratulations, you crossed the first obstacle to open a restaurant. 7. Other factors to consider while deciding the position of the business restaurant in India, are- visibility and accessibility- the
restaurant should be located in an easily visible and accessible place. There are three types of staff requested in a restaurant: cooking staff- your cooking staff, includes chefs, food preparation staff, support staff, etc. The intake through postponement is very well accepted, with existing employees referring to their friends and family. When choosing
the location of your restaurant, it is a good idea to identify your competitor in that area and measure their progress and understand their business model. If you also have a ambition for the whole life to start a restaurant or you are currently in the middle of creating your first restaurant, then this article is just for you. However, the rent should never
exceed 10% of total revenues. 8. It is recommended to request permissions soon, as they can take a lot of time to get approved. The Location for your Restaurant Location decides is an essential factor to consider while discussing how to start a business restaurant, as it can determine the success of your restaurant. Taking the right chef is extremely
important for your restaurant, like your food is what is about to attract your customers. It is recommended to request the liqueur license early, like this permission takes a long time as well. Organize suppliers and suppliers for your restaurant a healthy relationship with your supplier and supplier is essential for the proper functioning of your
restaurant. You must have at least two to three sellers in each category. All those who are participating should look at otagap otagap “A otseuQ .ezneirepse etseuq ad otarapmi onnah ehc 2Aic ad erenetto id onareps ittut ehc 2Aic e ilautta ittegorp ien otrots odnadna ats asoc ehc ,otrots otadna “A asoc ,itassap ittegorp a monthly basis for all restaurant
staff earning above Rs 10,000. You¢AAAIl need to file annual returns, audit your finances, etc. These guidelines are for making a risk management plan for your business.Developing Your Executive SummaryWhen you start the risk management plan with an executive summary, you¢AAAre breaking apart what it will be compromised of into easy to
understand chunks. There should be a perfect balance between offline and online marketing. Upper floor locations are generally not considered suitable as their visibility is low, and customers also find them difficult to locate. Evaluate All Restaurant Costs Involved Restaurant costs are a significant part of running a restaurant and need to be
evaluated and planned carefully. This often includes resumes of those involved in the company, letters of reference, product pictures and credit histories. Kitchen equipment- Purchasing the right quality equipment may seem heavy on the pockets, but they always recover their costs in the long run. 1. On top of describing the product or service itself,
include in the plan what is currently in the market in this area, what problems there are in this area and how your product is the solution. There are a few other licenses required as well such as a fire safety certificate, pollution control license, etc. The executive summary is a summary of the overall plan that highlights the key points and gives the
reader an idea of what lies ahead in the document. For example, in a business plan for a food truck, perhaps there are numerous other food trucks in the area, but they are all fast ¢AAAfood style and unhealthy so, you want to introduce fast food that serves only organic and fresh ingredients every day. For example, if you are writing a business plan
for an internet cafA©A, you would want to include the name of the company, where the cafA©A would be located, who the main team members involved are and why, how large the It is, that the destination market for the Internet Caffé is, what type of corporate structure the coffee is, such as llc, exclusive property, partnership, or society, what are
the declarations of business internet coffee ° is vision, and what the short -term objectives of the business are. Find out how to create a human resources structure for your restaurant here. VC/Angel Financing- Getting investors on board can be difficult, especially if yours is a first time company. You must always have two days of action in your
inventory in case of emergency situations. Find out more about all the essential licenses needed to open a restaurant here. However, guaranteeing a loan from a bank can include Hassles how they seek guarantees or someone who can sign the loan. Thanks to the modern technology of New Etd, the robust POS has provided a series of integrated
functionalities that have simplified the operations of the restaurant to a large extent. Usually this is included is the short -term projection, which is a year divided by month and should include start -up permissions, equipment and licenses that are necessary. They are your service staff. It is necessary to finalize the suppliers for sourcing the raw
materials in advance to ensure a smooth supply of stock ingredients. Restaurant industry in India Indian Restaurant Market is one of the most fast in the world. One developing one that covers compliance, environmental, financial, operational and reputation risk management. It is also necessary to check the seller's commercial identification number
(TIN) before giving it the supply contract of your restaurant. NOC- before opening your restaurant, you would also need a certified no objection (NOC) by at least three of your neighbors. Furthermore, it is possible to wish to explain that it must be made so that the ebberva ebberva etneilc nu ehc oraned id aidem Atitnauq al acric aedi anoub anu Ad
it )CPA( etneilc rep oidem ozzerp lI .oizitidder ais in your restaurant. It should include sectors such as the business opportunity, the target market, the marketing and sales strategy, the competition, the summary of the financial plan, staff members and a summary of how the plan will be implemented. Fssai-One needs to get a Food Safety and
Standards Authority of India (Fssai) license to operate a food business. Once decided on the concept, you must reflect on the theme and cuisine of your restaurant. It is expected to reach 5.99 Lakh Crore by 2022-23, growing at an annual growth rate composed of 9 percent, according to the National Restaurant Association of India (Nrai) report. 4.
This step step -by -step guide solve all your questions about how to open a business restaurant in India: decide the concept of your restaurant get investments to finance your business restaurant evaluates the costs of the restaurant decide the location of your restaurant get all the licenses necessary to start the business restaurant, get the workforce
for your business design a stellar menu design, organize suppliers and suppliers for your restaurant install the right technology to your restaurant now that you have collected knowledge about the steps that are important for you to start A business restaurant in India, a deeper immersion and know what exactly must be that you help you open a
successful restaurant. 9. Wait for ... The licenses are issued for financial year and must be renewed every year in March. In this way, it is ensuring that no new risk could come out. The cost of obtaining these licenses varied, depending on the size of your business. The use of a risk -sharing structure is an effective way to ensure that all potential risks
are actually classified and considered. you are identifying what these potential risks are and you have your complete list, the next step is organizing according to importance and probability. Read a detailed guide on howThe perfect POS for your restaurant here. Ideally, the cost of food should be about 30% of the price of the menu. Get all the licenses
you need to start a catering business You need to acquire licenses from the government to manage a catering business in India. India.

Get the latest headlines on Wall Street and international economies, money news, personal finance, the stock market indexes including Dow Jones, NASDAQ, and more. Be ... 03/06/2022 - Search top vendors to serve your Online Business Service category B2B Systems Business Intelligence Cloud and Web Hosting Consultants Content and Inventory
Management Customer Services E-commerce Platforms Fulfillment and Shipping Marketing Marketplace Management Mobile Apps and M-commerce Omni-Channel Integration Payment Management ... Bloomberg Businessweek helps global leaders stay ahead with insights and in-depth analysis on the people, companies, events, and trends shaping
today's complex, global economy Advice, insight, profiles and guides for established and aspiring entrepreneurs worldwide. Home of Entrepreneur magazine. When planning to buy a mobile phone, you look forward to a range of things such as standout features, power-packed performance modules, and affordability.Checking all the boxes in that list
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