
EXEMPLE DE BUSINESS PLAN RESTAURATION RAPIDE EN

28 fÃ©vr. ModÃ¨le de business plan sur Excel pour un food-truck. Utilisez le modÃ¨le de plan financier WikiCrÃ©a pour
votre future activitÃ© de restauration.

Mission statement Your mission statement is one sentence that describes what your restaurant will achieve.
The restaurant will be wholly owned and operated by Jeff and Betty Wright. Broasted chicken, pot roast,
steaks and pork chops along with classic hamburgers, wraps and generous salads are all on the menu. At THR,
we will position ourselves as the premier home-style restaurant by preparing quality home cooked meals with
simple wholesome ingredients. Convenience is essential to us; we need to be close to our market because we
are not trying to get people to travel to reach us. The closing shift will involve designated closing duties that
will leave the restaurant clean and fully prepared for the next day. Our restaurant will provide a relaxed
atmosphere and when customers walk in they will be greeted by warm smiles and greeted just as they were
arriving home. The following systems will be used by management: Order Guide: The restaurant will use an
item specific order guide to track order history and maintain designated levels of product in inventory. The
restaurant layout, including the dining room, kitchen and serving line, has been designed for efficiency and
flexibility to accommodate the fluctuation in customer traffic and peak meal periods. In the Cookies section,
you may choose between several cookie options. A part time bookkeeper will process and record invoices and
credits daily. Customers will enjoy the quaint surroundings inside with the wood tables and checkered table
cloths. Standard grocery and supply orders will be ordered less often, according to a predetermined schedule
and storage capacity. Make a note of any customer segments within your target demographic that have certain
needs over others. We will team up with Groupon and Yelp. A slight complication is that in some states,
foodservice employers are able to treat tips received by their staff as contributing to their wages; in such states,
this policy reduces the impact of the minimum wage from the employers' perspective. The industry is
labor-intensive. At THR we believe that our restaurant will provide job opportunities both for the entry level
applicant was well as for the part-time worker searching for flexibly in job hours. The Wrights will
sub-contract the work themselves. The location will also require some additional renovation to update the
lavatories and increase table space in the dining area. Demographics, consumer tastes, and personal income
drive demand. Why should people choose your restaurant over another? Daily Inventory Tracking: Daily
inventory will be taken on specific items. Cracker Barrel â€” located along Interstate 30, the restaurant is not
located within the target market area. Let readers know why you think your marketing strategy will work for
your type of restaurant. And in light of this, a handful of chain restaurants are beta testing self-pay tables! The
location selected for THR was chosen primarily to appeal to the growing number of households in the area.
What are your differentiators that will cause the market to take notice of your business? Consider and
document all effects that the location will have on your business, like access to parking, public transportation,
walk score, etc. Payroll will be processed by a payroll processing service. Check disbursements will be
prepared by the bookkeeper. THR will be positioned as the premier traditional home-style restaurant. Among
FSRs, most establishments focus on Italian cuisine, steak, or seafood.


