
PURPOSE OF BUSINESS PLAN FOR RESTAURANT

Restaurant Business Plan; Company Description; Services; Market Analysis The primary objectives of the business plan
for Restaurant are below.

Get the restaurant owner's startup kit. We want the On The Water grill to be place people can enjoy a good
meal and meet new friends at our tropical Mediterranean Honey bar located inside the restaurant. We
generally know the characteristics of our clientele with our available demographics of the area, our personal
crowd would consist of young adults ages and adults ages , both male and female, usually at least one year of
college if not already fully graduated. Jeff began his restaurant career at the age of 15 working in a
quick-service foodservice operation and earned his way through college as a server and bartender. Most
independent restaurant investors are in this for more than just money, so giving some indication of what you
value and who you are outside of work may also be helpful. Many people who work in an office setting all day
often prefer a quiet, relaxed atmosphere while telecommuters and younger customers often prefer busier, even
noisy, restaurants. The industry is labor-intensive. Hedarys Restaurant - This is a full service family restaurant
established in  Create your own business plan 1. When setting goals to keep expenses in line, consider the
areas of labor, food, overhead and employee retention. Imitation is sincerest form of flattery, right? In these
organizations he held the positions of Assistant Manager and then General Manager. Employee welfare will be
equally important to our success. The kitchen preparation line has been designed to be operated by a minimum
staff of 1 line cook and a maximum of 4 cooks. First Research 4. The patio and garden setting will be a fun
and casual atmosphere for the summer crowd. The closing shift will involve designated closing duties that will
leave the restaurant clean and fully prepared for the next day. This could potentially become a large portion of
gross sales. Jeff Wright will be responsible for ordering, receiving and maintaining sufficient inventory to
meet production demands. It is not necessary to set goals for every facet of your restaurant business, but it is
important to focus on key elements. Most people are not aware of how much better the items taste when they
are prepared with the freshest ingredients and made with love. Her restaurant experience began 12 years ago
as a server. Be sure to pay particular attention to the composition and structure of your management team. The
restaurant will be fine dining in a cozy atmosphere. This design allows line staffing to be adjusted to the
business volume. Revenue Goals and Objectives Revenue goals are important, since money is the driving
force of the business. The Service and Products One thing that is always consistent with On the Water is their
impeccable service. The restaurant will stand out from the other restaurants in the area because of the unique
design and decor. Touch screen ordering programs ensure accurate communication of customer orders. Due to
intense competition, restauranteurs must look for ways to differentiate their place of business in order to
achieve and maintain a competitive advantage. First Research.


