
FAST FOOD BUSINESS PLAN IN MUMBAI BROADBAND

Fresin Fries fast food restaurant business plan executive summary. Fresin Fries is a trendy new venture in downtown
Singapore. They will sell fresh Belgian.

There are also many active groups on Facebook and Linkedin, from where you can source talent. But it is not
a highly capital intensive business. For the first two months, 30k pamphlets are good enough to market your
restaurant. A restaurant right in front of the road and on the ground floor has higher footfalls. Apart from the
kitchen employees, two delivery boys are required and one at the counter for taking the order. Restaurant
Industry in India Indian Restaurant Market is one of the fastest growing in the world, and the foodservice
industry is expected to reach INR crores in  It plans both independent outlets and presence in food courts. A
Reliance spokesperson refused to comment. Later, our effort will be a further development of more retail
outlets in the surrounding area. Also, Reliance Industries is the only pan-India licence holder to offer 4G
services, which can provide internet connection at more than mbps. These youngsters, always pressed for time,
rush to the nearest fast food joint for a quick grab or get it delivered to their workplace or home. Reliance
Retail has a couple of hypermarkets called Reliance Mart, including one at Santa Cruz west in Mumbai, which
houses a restaurant. You must also obtain a No Objection Certificate NOC from the owner that he has no
problem subletting his space for a food business, and also from the neighbors. Services we deliver. Get
real-time alerts and all the news on your phone with the all-new India Today app. Singapore, a city state, is
now becoming the model metropolis for Asia's new economic boom. Firstly, depending on the concept of your
restaurant you must finalize on how much capital is required to start a restaurant in India 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 â€” If you have enough money in the bank, then congrats, you have crossed the first
hurdle of opening a restaurant. The RIL stock closed with a loss of 3. Find out how you can create an
attractive menu that would boost sales in your restaurant. It is still at the drawing board stage and it is
premature to comment. Our main focus will be serving high-quality food at a great value. Liquor License-
Obtaining a liquor license is the trickiest of all and is also pretty expensive. We recommend good t-shirts
which will cost around Rs per piece and if they ordered in bulk they would cost no more than Rs per t-shirt.
Ground floor shops, located at the front are preferred for QSRs and Takeaways. It is also a good idea to open a
restaurant in partnerships, as it reduces the risks of investment. License- Restaurant licenses are an essential
expense of your restaurant, and cannot be ignored. But this is part of our overall strategy for the retail
business," the official said asking not to be identified. Once you have decided on the concept, you must ponder
into the theme and cuisine of your restaurant. There should be a perfect balance between offline and online
marketing. This can be done in the first two-three months of the operations. The Chef is probably the most
important person on your team, as they not only cook, and design the menu; they also lead and guide the rest
of the kitchen staff.


