
CATERING AND RESTAURANT BUSINESS PLAN

business plan. Use our professional business plan templates to improve your restaurant's business plan. Catering and
Ballroom Rental Business Plan.

Our main focus will be serving high-quality food at a great value. As each individual location will continue to
build its local customer base over the first three years of operation, the goal of each store is Rs 1,, in annual
sales, with the original flagship store expected to earn almost Rs 2,, per year. Among the information to be
listed down in the company background are the following: full company name and physical address if the
company operates in other locations, list them down as well , products and services, and online profile website
information and social media profile. Additional information regarding our employees is explained in Section
6. If you're a hard worker with a flair for creating food, you could be promoted from line cook to sous chef to
head chef within a matter of years. Make sure that the news you deliver contains information that they would
want to hear. Organizational structure The organizational structure pertains to the hierarchy of your
organization. The first page will compose the actual organizational structure diagram, and the second and third
pages will provide a short description of the individuals and their respective positions or designations. Proper
labeling and rotation techniques, accompanied by ample storage facilities will ensure that high quality
prepared product will be sufficiently available to meet the demands during peak business hours. Family unit -
We will also appeal to families young families with children. On a typical day in America in , more than
million people will be foodservice patrons. Payroll will be processed by a payroll processing service. We will
expand into a number of branches by year three as we strive to become the number one restaurant choice for
all families, male or female, young and old. Payroll checks will be issued bi-monthly. Local Store Marketing
Brochures. Through Constant Contact an online marketing program the couple has stayed in touch with their
host and hostesses, and has been asked to return to provide catering services to several repeat events. Will
your restaurant have counter service designed to get guests on their way as quickly as possible, or will it look
more like theater, with captains putting plates in front of guests simultaneously? You can also read hotel
business plans. But our advantage is that their outlets are rather uncomfortable and do not provide variety as
mostly, they use chicken as their main ingredient. We believe, however, that the best form of advertising is
still "buzz. Its traditional as well as western outlook gives you the feeling as if you are the member of its
family. Gender - We will target both sexes, with a slight skew for males due to their lower attention to dietary
concerns.


