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Restaurant Business Plan
You’ve come to the right place to create your restaurant business plan.
We have helped over 100,000 entrepreneurs and business owners with how to write a restaurant business plan to help them start or grow their restaurants.
Below is a restaurant business plan template to help you create each section of your business plan.
Restaurant Business Plan Example
Executive summary, business overview.
Bluehorn Restaurant & Steakhouse is a new restaurant and steakhouse located in Oklahoma City, Oklahoma. The menu of Bluehorn Restaurant & Steakhouse will include bistro-type dishes that are authentically created and crafted by acclaimed Chef Peter Logan. It will be located in the trendy part of town, known as the Plaza District. The restaurant will be surrounded by classy art galleries, live theater, high-end restaurants and bars, and expensive shopping.
Owned by emerging restaurant operators Chef Peter Logan and Anastasia Gillette, Bluehorn Restaurant & Steakhouse’s mission is to become Oklahoma City’s best, new restaurant for patrons to celebrate their next big event, have a nice date night, or gather with friends or family for a fun evening while dining over finely crafted entrees, desserts, and cocktails.
Products Served
The following are the menu items to be offered by Bluehorn Restaurant & Steakhouse:
	Soups & Salads
	Gourmet sides
	Wine, Beer & Spirits

Customer Focus
Bluehorn Restaurant & Steakhouse will target adult men and women between the ages of 21 – 65 with disposable income in Oklahoma City, Oklahoma. Within this demographic are millennials, young professionals, newlyweds, young families, more established families, and retirees. Because of the pricing structure of the menu, the patrons will likely be upper middle class to the wealthy population of Oklahoma City.
Management Team
Bluehorn Restaurant & Steakhouse is owned and operated by fellow Oklahoma City natives and culinary enthusiasts, Chef Peter Logan and Anastasia Gillette. Both come with a unique skill set and complement each other perfectly. They formerly worked together at another OKC fine dining establishment and made a great team for serving guests delectable food and wine while ensuring the highest level of customer service.
Chef Peter will manage the kitchen operations of Bluehorn Restaurant & Steakhouse, while Anastasia will oversee front of the house operations, maintain and ensure customer service, and manage all reservations.
Financial Highlights
Bluehorn Restaurant & Steakhouse is seeking $300,000 in debt financing to open its start-up restaurant. The funding will be dedicated for the build-out and design of the restaurant, kitchen, bar and lounge, as well as cooking supplies and equipment, working capital, three months worth of payroll expenses and opening inventory. The breakout of the funding is below:
	Restaurant Build-Out and Design – $100,000
	Kitchen supplies and equipment – $100,000
	Opening inventory – $25,000
	Working capital (to include 3 months of overhead expenses) – $25,000
	Marketing (advertising agency) – $25,000
	Accounting firm (3 months worth and establishment/permitting of business) – $25,000


Company Overview
Bluehorn Restaurant & Steakhouse is a new restaurant and steakhouse located in Oklahoma City, Oklahoma. Bluehorn Restaurant & Steakhouse will serve a wide variety of dishes and beverages and will cater to the upper middle class to wealthier population of Oklahoma City. The menu of Bluehorn Restaurant & Steakhouse will include bistro-type dishes that are authentically created and crafted by acclaimed Chef Peter Logan. It will be located in the trendy part of town, known as the Plaza District. The Plaza District is one of Oklahoma’s trendy neighborhoods and is considered the “it” area for newlyweds, millennials, professionals, and young singles. The restaurant will be surrounded by classy art galleries, live theater, high-end restaurants and bars, and expensive shopping.
Owned by emerging restaurant operators Chef Peter Logan and Anastasia Gillette, the restaurant’s mission statement is to become the best new steak restaurant in OKC. The following are the types of menu items Bluehorn Restaurant & Steakhouse will serve- shareables, steaks, soups, gourmet sides and salads.
Bluehorn Restaurant & Steakhouse History
Bluehorn Restaurant & Steakhouse is owned by two Oklahoma City natives, Chef Peter Logan and Anastasia Gillette. They have both worked around the country in fine dining establishments and have a combined twenty years in the restaurant industry. Upon working alongside each other at another fine dining establishment in Oklahoma City, the two of them became good friends and decided to venture into owning their own restaurant.
Chef Peter is the kitchen guru and critically acclaimed chef, while Anastasia manages the front of the house and is a certified Sommelier. Together, with both of their expertise and knowledge, Bluehorn Restaurant & Steakhouse is destined to become Oklahoma City’s next big restaurant.
Industry Analysis
The Restaurant industry is expected to grow to over $220 billion in the next five years.
Consumer spending is projected to grow. The Consumer Confidence Index, a leading indicator of spending patterns, is expected to also grow strongly, which will boost restaurant industry growth over the next five years. The growth in consumer confidence also suggests that more consumers may opt to segment their disposable income to eating outside the home.
Additionally, an increase in the number of households earning more than $100,000 annually further contributes to the industry growth, supporting industry operators that offer more niche, higher-end products.  This group is expected to continue to grow in size over the next five years.
The urban population represents a large market for the industry. Specifically, time-strapped individuals living in urban areas will likely frequent industry establishments to save time on cooking. The urban population is expected to increase, representing a potential opportunity for the industry.
Customer Analysis
Demographic profile of target market, customer segmentation.
Bluehorn Restaurant & Steakhouse will primarily target the following customer profile:
	Upper middle class to wealthier population
	Millennials
	Young professionals
	Households with an average income of at least $75k
	Foodies and culture enthusiasts

Competitive Analysis
Direct and indirect competitors.
Bluehorn Restaurant & Steakhouse will be competing with other restaurants in Oklahoma City. A profile of each competitor is below. The Press Located in the trendy area known as the Plaza District, The Press has reimagined our favorite foods of the surrounding regions through the lens of home.
The menu consists of appetizers, soups, burgers and sandwiches, bowls, main dishes, sides, desserts, and a large selection of alcoholic beverages. The Press serves craft beer, domestic beer, wine spritzers, house cocktails, wine, and mimosas. They also offer brunch. The menu of The Press is affordable with the most expensive dish being $16. The wine menu is also not pretentious as the wine is sold either by the glass or bottle, with the most expensive bottle being $52 for the Gruet Sparkling Brut Rose. Oak & Ore Oak & Ore is a craft beer and restaurant in OKC’s Plaza District. They have a 36-tap beer selection and offer vegetarian, vegan, and gluten free dining options. Oak & Ore offers a rotating, 36-tap selection of their favorite brews from Oklahoma and around the world. Each beer is thoughtfully paired with a craft beer-inspired dining experience.
The food menu of Oak & Ore offers starters, salads, wings, fried chicken, sandwiches, tacos, banh mi, and sides. They also have a selection of kids dishes so the whole family can enjoy comfort food while sampling one of their delectable beers.
The Mule OKC The Mule is a casual, hip restaurant offering a large beer and cocktail menu plus sandwiches and more. Located in the constantly growing and buzzing hub that is the Plaza District, The Mule takes the timeless favorite and contorts it into a whole menu of wild offerings.
There is also a fantastic assortment of soups offered and The Mule shakes up a seasonal list of cocktails designed by their bar staff. During the winter months, patrons can stave off the cold with their versions of hot toddies and buttered rum. For the beer drinkers, they always have a reliable line-up of fresh cold brews on draft, as well as a wide selection of can.
Competitive Advantage
Bluehorn Restaurant & Steakhouse offers several advantages over its competition. Those advantages are:
	Gourmet dishes elegantly prepared to the finest standard.
	Selection of steaks sourced from local Oklahoma farms.
	An exclusive and unique wine menu that includes a wine selection of all price points.
	Highly sought after location: Bluehorn Restaurant & Steakhouse will be located in the trendy and attractive neighborhood known as The Plaza District.
	Trendy, welcoming, and energetic ambiance that will be perfect for a night out or a celebration.

Marketing Plan
Promotions strategy.
The marketing strategy for Bluehorn Restaurant & Steakhouse is as follows: Location Bluehorn Restaurant & Steakhouse’s location is a promotions strategy in itself. The Plaza District is a destination spot for locals, tourists, and anyone looking for the trendiest food fare in Oklahoma City. The Plaza District is home to OKC’s most popular bars and restaurants, art galleries, theaters, and boutique shopping. The millennials, young professionals, and foodies will frequent Bluehorn Restaurant & Steakhouse for the location itself.
Social Media Bluehorn Restaurant & Steakhouse will use social media to cater to the millennials and Oklahoma City residents. Chef Peter and Anastasia plan to hire an advertising agency to take professional photographs of the menu items and location to create appealing posts to reach a greater audience. The posts will include pictures of the menu items, as well as upcoming featured options. SEO Website Marketing Bluehorn Restaurant & Steakhouse plans to invest funds into maintaining a strong SEO presence on search engines like Google and Bing. When a person types in “local fine dining restaurant” or “Oklahoma City restaurant”, Bluehorn Restaurant & Steakhouse will appear in the top three choices. The website will include the full menu, location, hours, and lots of pictures of the food, drinks, and steaks. Third Party Delivery Sites Bluehorn Restaurant & Steakhouse will maintain a presence on sites like GrubHub, Uber Eats, Doordash, and Postmates so that people looking for local food to be delivered will see Bluehorn Restaurant & Steakhouse listed near the top.
Operations Plan
Operation functions:.
The company will hire the following:
	4 sous chefs
	2 bartenders
	2 hostesses
	The company will hire an advertising agency and an accounting firm

Milestones:
Bluehorn Restaurant & Steakhouse aims to open in the next 6 months. The following are the milestones needed in order to obtain this goal.
7/1/202X – Execute lease for prime location in the Plaza District.
7/2/202X – Begin construction of restaurant build-out.
7/10/202X – Finalize menu.
7/17/202X – Hire advertising company to begin developing marketing efforts.
8/15/202X – Start of marketing campaign
8/22/202X – Final walk-thru of completed restaurant build-out.
8/25/202X – Hire team of sous chefs, servers, and bussers.
9/1/202X – Decoration and set up of restaurant.
9/15/202X – Grand Opening of Bluehorn Restaurant & Steakhouse
Bluehorn Restaurant & Steakhouse will be owned and operated by Chef Peter Logan and Anastasia Gillette. Each will have a 50% ownership stake in the restaurant.
Chef Peter Logan, Co-Owner
Chef Peter Logan is an Oklahoma City native and has been in the restaurant industry for over ten years. He was trained in a prestigious Le Cordon Bleu Culinary Academy in San Francisco and has worked in some of the nation’s most prestigious fine dining restaurants. His tenure has took him from the west coast to the east coast, and now he’s back doing what he loves in his hometown of Oklahoma City.
Chef Peter will manage the kitchen operations of Bluehorn Restaurant & Steakhouse. He will train and oversee the sous chefs, manage inventory, place food inventory orders, deal with the local food vendors, and ensure the highest customer satisfaction with the food.
Anastasia Gillette, Co-Owner
Anastasia Gillette was born and raised in Oklahoma City and has garnered over ten years in the restaurant industry as well. While in college, Anastasia worked as a hostess at one of the area’s most prestigious restaurant establishments. While there, she was eventually promoted to Front of the House Manager where she oversaw the hostesses, servers, bussers, bartenders, and reservations. Her passion always led to the beverage portion of the restaurant so she obtained her Sommelier certificate in 2019. With her wine education, Anastasia is able to cultivate an interesting and elegant wine selection for the restaurant.
Anastasia will oversee front of the house operations, maintain and ensure customer service, and manage all reservations. She will also be in charge of the bar and wine ordering, training of front of the house staff, and will manage the restaurant’s social media accounts once they are set up.
Financial Plan
Key revenue & costs.
The revenue drivers for Bluehorn Restaurant & Steakhouse will come from the food and drink menu items being offered daily.
The cost drivers will be the ingredients and products needed to make the menu items as well as the cooking materials. A significant cost driver is the fine dining equipment, serving dishes, and beer and wine glasses. Other cost drivers will be the overhead expenses of payroll for the employees, accounting firm, and cost of the advertising agency.
Funding Requirements and Use of Funds
Bluehorn Restaurant & Steakhouse is seeking $300,000 in debt financing to open its start-up restaurant. The breakout of the funding is below:
Financial Projections
Income Statement
  Balance Sheet
  Cash Flow Statement
Restaurant Business Plan FAQs
What is a restaurant business plan.
A restaurant business plan is a plan to start and/or grow your restaurant business. Among other things, it outlines your business concept, identifies your target customers, presents your marketing plan and details your financial projections.
You can  easily complete your restaurant business plan using our Restaurant Business Plan Template here .
What Are the Main Types of Restaurants?
There are many types of restaurant businesses. Restaurants can range in type from fast food, fast casual, moderate casual, fine dining, and bar and restaurant types. Restaurants also come in a variety of different ethnic or themed categories, such as Mexican restaurants, Asian restaurants, American, etc.  Some restaurants also go mobile and have food trucks.
How Do You Get Funding for Your Restaurant Business Plan?
Restaurant businesses are most likely to receive funding from banks. Typically you will find a local bank and present your business plan to them. Another option for a restaurant business is to obtain a small business loan. SBA loans are a popular option as they offer longer loan terms with lower interest rates.
What are the Steps To Start a Restaurant Business?
1. Develop A Restaurant Business Plan - The first step in starting a business is to create a detailed restaurant business plan that outlines all aspects of the venture. This should include potential market size and target customers, the services or products you will offer, pricing strategies and a detailed financial forecast.  
2. Choose Your Legal Structure - It's important to select an appropriate legal entity for your restaurant business. This could be a limited liability company (LLC), corporation, partnership, or sole proprietorship. Each type has its own benefits and drawbacks so it’s important to do research and choose wisely so that your restaurant business is in compliance with local laws.
3. Register Your Restaurant Business - Once you have chosen a legal structure, the next step is to register your restaurant business with the government or state where you’re operating from. This includes obtaining licenses and permits as required by federal, state, and local laws. 
4. Identify Financing Options - It’s likely that you’ll need some capital to start your restaurant business, so take some time to identify what financing options are available such as bank loans, investor funding, grants, or crowdfunding platforms. 
5. Choose a Location - Whether you plan on operating out of a physical location or not, you should always have an idea of where you’ll be based should it become necessary in the future as well as what kind of space would be suitable for your operations. 
6. Hire Employees - There are several ways to find qualified employees including job boards like LinkedIn or Indeed as well as hiring agencies if needed – depending on what type of employees you need it might also be more effective to reach out directly through networking events. 
7. Acquire Necessary Restaurant Equipment & Supplies - In order to start your restaurant business, you'll need to purchase all of the necessary equipment and supplies to run a successful operation. 
8. Market & Promote Your Business - Once you have all the necessary pieces in place, it’s time to start promoting and marketing your restaurant business. This includes creating a website, utilizing social media platforms like Facebook or Twitter, and having an effective Search Engine Optimization (SEO) strategy. You should also consider traditional marketing techniques such as radio or print advertising. 
Learn more about how to start a successful restaurant business:
	How to Start a Restaurant Business

Where Can I Get a Restaurant Business Plan PDF?
You can download our free restaurant business plan template PDF here . This is a sample restaurant business plan template you can use in PDF format.

Restaurant Business Plan Template
Written by Dave Lavinsky

If you want to start a restaurant or expand your current one, you need a business plan.
Over the past 20+ years, we have helped over 5,000 entrepreneurs and business owners create business plans to start and grow their restaurants. On this page, we will first give you some background information with regards to the importance of business planning. We will then go through a restaurant business plan step-by-step so you can create your restaurant’s business plan today.
Download our Ultimate Restaurant Business Plan Template here >
What Is a Restaurant Business Plan?
A restaurant business plan provides a snapshot of your restaurant business as it stands today, and lays out your projected growth plan for the next five years. It explains your business goals and your strategy for reaching them. It also includes market research, information about your target market, and a sample menu to support your winning restaurant business plan.
Why You Need a Restaurant Business Plan
If you’re looking to start a restaurant or grow the existing restaurant you need a business plan. A restaurant business plan will help you secure funding, if needed, and plan out the growth of your restaurant in order to improve your chances of success. Your restaurant business plan is a living document that should be updated annually as your company grows and changes.
Sources of Funding for Restaurants
With regards to funding, the main sources of funding for a restaurant are bank loans and angel investors. With regards to bank loans, banks will want to review your restaurant business plan and gain confidence that you will be able to repay your loan and interest.
To acquire this confidence, the loan officer will not only want to confirm that your financials are reasonable. But they will want to see a professional restaurant business plan. Such a plan will give them the confidence that you can successfully and professionally operate a business.
The second most common form of funding for a restaurant is angel investors. Angel investors are wealthy individuals who will write you a check. They will either take equity in return for their funding or, like a bank, they will give you a loan. Private equity groups are also a good source of funding for restaurant chains looking to expand further.
Finish Your Business Plan Today!
How to write a restaurant business plan.
Use the following restaurant business plan template which includes the 10 key elements for how to write a restaurant business plan that will help you start, grow, and/or secure funding for your business.
Executive Summary
Your executive summary provides an introduction to your restaurant business plan, but it is normally the last section you write because it provides a summary of each key section of your business plan.
The goal of your Executive Summary is to quickly engage the reader. Explain to them the type of restaurant business you are operating and the status; for example, are you a startup, do you have a restaurant that you would like to grow, or are you operating a chain of restaurants?
Next, provide an overview of each of the subsequent sections of your business plan. For example, give a brief overview of the restaurant industry. Discuss the type of restaurant you are operating. Detail your direct competitors. Give an overview of your target customers. Provide a snapshot of your marketing plan. Identify the key members of your team. And offer a financial analysis of your business.
Company Overview
In your company analysis, you will provide a brief description of the type of restaurant you are operating.
For example, are you writing a small restaurant business plan or a business plan for a restaurant franchise. Further, you might operate one of the following types:
	Fine Dining : characterized by the fancy decor, a dress code, and high prices
	Casual Dining : offers waiter/waitress service in a nice (but not overly fancy) atmosphere with moderate prices
	Fast Casual : characterized by quality food (close to the quality of casual dining) but no waiter/waitress service in an accessible atmosphere
	Fast Food : quick service style provided at the counter or via a drive-through. Lowest quality food and lowest prices
	Steak Restaurant : focuses on steak entrees and is usually a higher priced and fancier restaurant
	Buffet Restaurant : may or may not offer waiter/waitress service. Patrons serve themselves from buffet food selection
	Ethnic Restaurant : focuses on a specific ethnic cuisine such as Indian food, Mexican food, or Moroccan cuisine.

Within these types of restaurants, there are also ethnic food specialties such as American, Italian, Japanese, Chinese, Indian, etc.
In addition to explaining the type of restaurant you operate, the Company Analysis section of your restaurant business plan needs to provide background on the business.
Include answers to questions such as:
	When and why did you start the business?
	Your mission statement and how it connects to your restaurant’s brand.
	What milestones have you achieved to date? Milestones could include sales goals you’ve reached, new restaurant openings, etc.
	Your legal business structure. Are you incorporated as an S-Corp? An LLC? A sole proprietorship? Explain your legal structure here.

Industry Analysis
In your industry analysis, also called a Market Analysis, you need to provide a market overview and an overview of the industry.
While this may seem unnecessary, it serves multiple purposes.
First, researching the restaurant industry educates you. It helps you understand the target market in which you are operating.
Secondly, research can improve your strategy particularly if your research identifies market trends. For example, if there was a trend towards speedy restaurant services, it would be helpful to ensure your business plan calls for take-out or other quick-service options.
The third reason for market research is to prove to readers that you are an expert in your industry. By conducting the research and presenting it in your business plan, you achieve just that.
The following questions should be answered in the industry analysis section of your restaurant business plan:
	How big is the restaurant business (in dollars)?
	Is the market declining or increasing?
	Who are the key competitors in the market?
	Who are the key suppliers in the market?
	What trends are affecting the industry?
	What is the industry’s growth forecast over the next 5 – 10 years?
	What is the relevant market size? That is, how big is the potential market for your restaurant? You can extrapolate such a figure by assessing the size of the market in the entire country and then applying that figure to your local population.

Customer Analysis
The customer analysis section of your restaurant business plan must detail the customer base or target market you serve and/or expect to serve.
The following are examples of customer segments: business executives, college students, sports enthusiasts, soccer moms, techies, teens, baby boomers, etc.
As you can imagine, the customer segment(s) you choose will have a great impact on the type of restaurant you operate. Clearly, baby boomers would want a different atmosphere, pricing and sample menu options, and would respond to different marketing promotions than teens.
Try to break out your customers in terms of their demographic and psychographic profiles. With regards to diner demographics, include a discussion of the ages, genders, locations, and average income levels of the new customers you seek to serve. Because most restaurants primarily serve customers living in the same city or town, such demographic information is easy to find on government websites.
Psychographic profiles explain the wants and needs of your target customers. This should also include how your customers choose where they should eat, their dining habits, and how much they are willing to spend on a meal.
The answers to the following questions should be included in your customer analysis:
	Who is your target market?
	What are their needs and wants?
	How do they make dining decisions?
	What motivates them to choose one restaurant over another?

The more you can understand and define these needs, the better you will do in attracting and building customer loyalty.
Finish Your Restaurant Business Plan in 1 Day!
Don’t you wish there was a faster, easier way to finish your business plan?
With Growthink’s Ultimate Restaurant Business Plan Template you can finish your plan in just 8 hours or less!
Competitive Analysis
This competitive research should help you identify the direct and indirect competitors that your business faces and then focus on the latter.
Direct competitors are other restaurants.
Indirect competitors are other options that customers have to purchase from you that aren’t directly competing. This includes restaurants, supermarkets, and customers preparing dishes for themselves at home. You need to mention such competition to show you understand that not everyone frequents a restaurant each day.
With regards to direct competition, you want to detail the other restaurants with which you compete. Your greatest competitors will be restaurants located very close to your specific location, who are of the same type (e.g., fine dining, casual dining, etc.) and who offer the same cuisine (Japanese, Italian, etc.).
For each such competitor, provide an overview of the other businesses and document their strengths and weaknesses. Unless you once worked at your competitors’ businesses, it will be impossible to know everything about them. But you should be able to find out key things about them such as:
	What types of repeat customers do they serve?
	What menu items do they offer?
	What is their pricing (premium, low, etc.)?
	What are they good at?
	What are their weaknesses?

With regards to the last two questions, think about your answers from the existing customers’ perspective. And don’t hesitate to find out this information from customers by reviewing your competitors’ Yelp listings and other review pages.
The final part of this section is to document your areas of competitive advantage. For example:
	Will you provide superior food items?
	Will you provide menu items that your competitors don’t offer?
	Will you make it easier or faster for customers to acquire your meals?
	Will you provide better customer service?
	Will you offer better pricing?

Think about your unique selling points that will help you outperform your competition and document them in this section of your business plan.
    Finish Your Business Plan Today!
Marketing plan.
Traditionally, a marketing plan includes the four P’s: Product, Price, Place, and Promotion. For a restaurant business plan, your marketing plan should include the following:
Product : in the product section you should reiterate the type of restaurant that you documented in your Company Analysis. Then, detail the specific menu items you offer/will offer.
Price : Document the prices. Essentially in the product and price sub-sections of your marketing plan, you are presenting the menu items you offer and their prices.
Place : Place refers to the location of your restaurant. Perform a location analysis and mention how the location will impact your success. For example, is your restaurant located next to a heavily populated office building, or gym? Discuss how your location might provide a steady stream of customers. Also, if you operate or plan to operate food trucks, detail the locations where the trucks will operate.
Promotions : the final part of your restaurant marketing plan is the promotions section. Here you will document how you will drive customers to your location(s). The following are some promotional methods you might consider:
	Making your restaurant’s front store extra appealing to attract passing customers
	Search engine marketing and optimization
	Social media posting/advertising
	Advertising in local papers and magazines
	Reaching out to local bloggers and websites
	Local radio advertising
	Banner ads at local venues

Operations Plan
While the earlier sections of your restaurant business plan explained your goals, your operational plan describes how you will meet them.
This section of your restaurant business plan should have two key elements as follows:
	Everyday short-term processes include all of the tasks involved in running your restaurant such as serving customers, procuring supplies, keeping the restaurant clean, etc.
	Long-term goals are the milestones you hope to achieve. These could include the dates when you expect to serve your 1,000th customer, or when you hope to reach $X in sales. It could also be when you expect to hire your Xth employee or launch a new location.

Management Team
To demonstrate your restaurant’s ability to succeed as a business, a strong management team is essential. Highlight your key players’ backgrounds, emphasizing those skills and experiences that prove their ability to grow a company.
Ideally, you and/or your team members have direct experience in the restaurant business. If so, highlight this experience and expertise. But also highlight any experience that you think will help your business succeed.
If your team is lacking, consider assembling an advisory board. An advisory board would include 2 to 8 individuals who would act like mentors to your business. They would help answer questions and provide strategic guidance. If needed, look for advisory board members with experience operating restaurants and/or successfully running small businesses.
Financial Plan
Your financial plan should include your 5-year financial statement broken out both monthly or quarterly for the first year and then annually. Your financial statements include your income statement, balance sheet, and cash flow statements.
Pro-Forma Profit & Loss Statement / Income Statement
An income statement is more commonly called a Profit and Loss statement or P&L. It shows how much revenue you expect to earn or have earned, and then subtracts your costs to show your actual or projected profit.
In developing your income statement, you need to devise assumptions. For example, will you serve 100 customers per day or 200? And will sales grow by 2% or 10% per year? As you can imagine, your choice of assumptions will greatly impact the financial forecasts for your business. As much as possible, conduct research to try to root your assumptions in reality.
Pro-Forma Balance Sheets
While balance sheets include much information, to simplify them to the key items you need to know about, balance sheets show your assets and liabilities.
For instance, if you spend $250,000 on building out your restaurant, that will not give you immediate profits. Rather it is an asset that will hopefully help you generate profits for years to come. Likewise, if a bank writes you a check for $100.000, you don’t need to pay it back immediately. Rather, that is a liability you will pay back over time.
Pro-Forma Cash Flow Statement
Your cash flow statement will help determine how much money you need to start or grow your business and make sure you never run out of money. What most entrepreneurs and business owners don’t realize is that you can turn a profit but run out of money and go bankrupt.
For example, let’s say a company approached you with a massive $100,000 catering contract, that would cost you $50,000 to fulfill. Well, in most cases, you would have to pay that $50,000 now for ingredients, supplies, equipment rentals, employee salaries, etc. But let’s say the company didn’t pay you for 180 days. During that 180-day period, you could run out of money.
In developing your Income Statement and Balance Sheets be sure to include several of the key costs needed in starting or growing a restaurant:
	Location build-out including design fees, construction, etc.
	Cost of equipment like stoves, refrigerators, blenders
	Cost of ingredients and maintaining an adequate amount of supplies
	Payroll or salaries paid to staff
	Business insurance
	Taxes and permits
	Legal expenses

Attach your full financial projections, detailed cost analysis and/or break-even analysis in the appendix of your business plan along with any supporting documents that make your plan more compelling. For example, you might include your store design blueprint, location lease, or initial menu design.
Taking the time to write your own restaurant business plan for your business is a worthwhile endeavor. It will help you communicate your ideas and provide potential investors with the information they need to make an informed decision about investing in your restaurant.
A well-crafted business plan will also give you a road map for growing your business and achieving your long-term goals. So, while it may take some time to put together, it will be well worth the effort in the end.
If you follow the restaurant business plan template above, by the time you are done, you will truly be an expert. You will really understand the restaurant business, your competition, and your existing customers. You will have developed a marketing plan and will really understand what it takes to launch and grow a successful restaurant concept.
Want more tips? Check out our related articles:
	How to Start a Restaurant
	Restaurant Startup Costs: How Much Does It Cost To Start a Restaurant?
	How To Write a Restaurant Marketing Plan + Template & Examples
	How To Get Funding To Start and/or Grow Your Restaurant

Restaurant Business Plan Template FAQs
What is the easiest way to complete my restaurant business plan.
Growthink’s Ultimate Restaurant Business Plan Template allows you to quickly and easily complete your restaurant business plan.
Where Can I Download a Free Restaurant Business Plan PDF?
You can download our restaurant business plan PDF template here . This is a restaurant business plan template you can use in PDF format.
Where Can I Find a Small Restaurant Business Plan PDF?
Our small restaurant business plan PDF is a free resource to to help you get started on your own small restaurant business plan.
Don’t you wish there was a faster, easier way to finish your Restaurant business plan?
OR, Let Us Develop Your Plan For You
Since 1999, Growthink has developed business plans for thousands of companies who have gone on to achieve tremendous success.   Click here to see how Growthink’s business plan professional services can help you create a winning business.
Other Helpful Business Plan Articles & Templates

Upmetrics AI Assistant: Simplifying Business Planning through AI-Powered Insights. Learn How

Business Planning
	Financial Forecasting

AI Assistance
See How Upmetrics Works  →
Strategic Planning
Entrepreneurs & Small Business
Accelerators & Incubators
Business Consultants & Advisors
Educators & Business Schools
Students & Scholars
	Sample Plans

Business Plan Course
Small Business Tools
	Strategic Canvas Templates

E-books, Guides & More
	WHY UPMETRICS?

Customers Success Stories
	Business Plan Builder
	Canvas Modeling
	Product Tour
	Business Consultants and Advisors
	Entrepreneurs And Small Businesses
	Accelerators & Incubators
	Educators & Business Schools
	Students & Scholars
	Sample Business Plans
	business plan course
	E-Books, Guides & More
	Success Stories
	Food, Beverage & Restaurant

How to Write a Restaurant Business Plan + Free Template

You have cracked the recipe for good food & great ambiance and are planning to start a restaurant, fantastic!
Whether starting a cozy corner cafe, a theme-based fine dining restaurant, or growing an existing one, you will need a restaurant business plan as a roadmap for your business success.
But writing a business plan is complex, isn’t it? That is why we are here with our comprehensive restaurant business plan template to help you in writing yours.
Key Takeaways
	Highlight the concept of the restaurant along with the ambiance, types of cuisines, customer base, and USPs of the restaurant in the plan.
	Utilize tools for SWOT analysis to assess your strengths, weaknesses, opportunities, and threats for making informed decisions.
	Craft an impactful executive summary that outlines your restaurant’s concept, marketing approach, financial outlook, and team expertise to attract potential investors and partners.
	Conduct thorough market research to understand market trends, consumer preferences, and the needs of your target market.
	Analyze the competitive landscape, and identify direct & indirect competitors, to develop strategies that maintain your restaurant’s competitive advantage.
	To ensure efficient daily operations, provide in-depth operational plans that incorporate staffing, additional services, inventory control, and customer service.
	Create realistic financial projections for sales revenue, expenses, and profit forecasts while considering contingencies & emergencies.

Why is a restaurant business plan important?
Crafting a restaurant business plan is daunting but its significance cannot be underestimated. It is essential to drive your business toward success.
In the competitive atmosphere where there are 700,000+ restaurants in the USA, having a proper plan will help you get funding and better adaptability in a constantly changing business environment.
Even if funding isn’t a primary concern, a plan provides the restaurant owner or manager with clear direction on how to create actionable strategies for reaching business goals.
Your business plan will also help solidify the viability of the restaurant’s idea and concept.
In short, think of it as a guide for running all the aspects of the business smoothly.
How to write a restaurant business plan: Step-by-Step Guide
Since we are talking about a restaurant business plan; let us walk you through this restaurant business plan outline step-by-step without any delay:
1. Executive summary
An executive summary is the first section and the most significant section of any business plan. It captures the essence of your whole plan summarizing it for a quick understanding of your business.
Think of it as a sneak peek for the readers that draws their attention to the entire restaurant business plan.
You should start your summary with a compelling introduction with the name of your restaurant. It should also focus on the essence of your restaurant concept.
Give a brief overview of your unique selling points, emphasizing what makes your restaurant special. It might be the signature dishes, innovative ambiance, prime location, or some new cuisine experience.
Apart from the above essential points, your executive summary should include:
	Mission statement
	Vision statement
	Execution structure
	Potential costs
	Expected return on investment

Many readers will read the executive summary before making a judgment, so if this is all they read, make every word count.
Also, SBA advises to include financial projections in your executive summary if you’re using your business plan to request funding.
Say goodbye to boring templates
Build your business plan faster and easier with AI
Plans starting from $7/month

2. Company Overview
Company overview is a part where you fully introduce your restaurant business including legal business structure, location, and your restaurant’s proposed concept.
Here you have the liberty to be a little more creative in describing your restaurant in the whole business plan.
Here are some points to incorporate in the company overview:
	Detailed vision and mission statement
	Type of restaurant (fine dining, small restaurant, bistro, cafe, etc.)
	Legal business structure
	Service style
	History and background of the restaurant (if existing)
	Owners’ names and qualifications
	Cusinies & menu highlights
	Restaurant size and seating capacity
	Operating hours & meal plans
	Related service availability (delivery, catering, etc)

Mainly emphasize the chosen location because easily accessible locations with high foot traffic will attract more walk-in customers. And if you haven’t decided on a specific location yet, then mention the type of place you are looking for to give an idea about it to your readers.
Besides, mention the short-term and long-term goals of your restaurant business in the later part of the company description. Along with that mention regional industry trends and your USPs.

Need Assistance Writing a Restaurant Business Plan?
Get Upmetrics’ business plan template, import data directly into the editor, and start editing using Upmetrics AI Assistant.

Start Planning Now
3. Market analysis
The market analysis section provides you with a clearer picture of your target market, competitors, and industry trends.
Based on the above details, one can make informed decisions while creating strategies. Therefore, make this section precise and concise to understand.
Here are some steps to follow to write an engaging market analysis section of the restaurant business plan:
	Define your customer base: Identify and describe whom you are going to serve. Make a consumer base after considering the demographics, location, and concept of your restaurant.
	Competitive analysis: List out the names of other restaurants in your location and do the SWOT analysis. You can get the competitive advantage of your restaurant this way.
	Market trends: Discuss any shift in consumer behavior like healthy choices, an increase in vegan food consumption, or technological breakthroughs that might affect your restaurant.

Consider conducting market research, TAM-SAM-SOM analysis , and SWOT analysis to get insights for this section.
Remember, this section helps your readers and potential investors understand your target market, restaurant market overview, market size, and growth potential, so make sure you play your cards right.
4. Sample Menu
The most vital step in launching your restaurant business is the menu. A well-curated menu design will sell itself for your restaurant. Even if you are a new restaurant, then present the sample menu with the name and logo of your restaurant on it.
The menu will showcase all the unique offerings your direct competitors might not provide. Not just the list of cuisines but the pricing is also crucial. This way potential investors and readers can understand your restaurant’s target price point.
Plus your menu should be in sync with target customers; for example, a restaurant near the university should contain more beverages and delicious food options for brunch as students prefer those things more.
Consider your menu as a part of branding, choose the same theme for the menu as for the restaurant.
5. Restaurant Design
Restaurant design is the part where you can show your restaurant concept to potential investors and readers practically. Moreover, create a mood board to explain things smoothly.
Utilize this section to show the uniqueness of your restaurant, and how it is different from competitors.
Explain how your design represents your restaurant’s branding and visual identity. Furthermore, mention how your target market will enjoy and appreciate the ambiance you plan to provide.
Note that restaurant design is one of the key elements to running a successful restaurant, so match the theme and cuisines accordingly.
In this section, you also have to provide a detailed description of how many seats are going to be there along with the floor plan of your restaurant.
6. Management Team
As the name suggests, the management team section of your restaurant’s business plan introduces restaurant owners, key executives, and the management team. It also incorporates the experience, qualification, and restaurant industry knowledge of every individual who is on the team.
A strong management team section can be essential to weigh authority and help potential investors be confident about your restaurant’s idea and vision.
You might consider including the following information in the management team section:
	Business owner or founder’s information
	Executive chef and culinary team
	Front-of-house manager
	Operations and back-of-house team
	Advisors/consultants
	The organizational structure of the team

Showcase how each member fits and what roles & responsibilities they will play.  You should include a resume-styled summary for each person in the restaurant’s management section.
7. Operations Plan
The operations plan section outlines the daily business processes and activities centered on achieving the restaurant dream and objectives described in the rest of the plan.
A detailed operations plan helps you and your team define your responsibilities, daily tasks, and short-term goals you need to achieve, keeping track of your long-term objective.
Here are a few key elements to include in your operations plan section:
	Staffing and training
	Operating hours
	Operational process
	Tools and equipment
	Inventory control
	Technology and software
	Quality control measures
	Customer service policies

Remember it should incorporate all important daily tasks. Also, an operations plan is a living document, you can change it often according to the change in the dynamics of the work.
Read More: The Ultimate Guide to Restaurant Operations Planning
8. Marketing Plan
Even with great food, prices, and ambiance, you won’t attract enough diners without marketing.
Thus, a well-crafted restaurant marketing plan is necessary to spread awareness and build a strong brand presence.
The marketing plan can help you streamline your marketing efforts and create impactful and effective marketing campaigns while keeping track of the projected budget and maximizing return on investment.
Hence, this is the section in which you give an idea to your potential investors about how you will acquire new customers and retain existing ones. This section should include:
	Target market and their dining habits
	Branding and positioning
	Marketing strategies (website, social media accounts, etc.)
	Marketing Calendar
	USPs of your restaurant (unique ambiance, amiable staff, new cuisines in the local area)
	Your marketing goals
	Customer retention strategies (loyalty program, giving coupons or discounts on bulk orders or events)

Even if you are going to hire a PR agency for marketing, then mention it and the reason why you chose them.
After taking care of marketing, let us move further to finances.
Read More: Step-by-Step Guide to Restaurant Marketing Plan
9. Financial Plan
The financial plan is the most crucial and demanding section of any business plan. It is one of the deciding factors for potential investors, banks, or any financial institute to invest in your restaurant business.
This section of your plan details your restaurant’s financial information and how it will reach its financial goals or how much revenue potential it has.
Here are key components and statements that you should include in your financial plan section:
	Pro forma profit and loss statement
	Break-even analysis
	Balance sheet
	Sales forecast
	Detailed cost analysis
	Cash flow projections
	Business ratios
	Funding request
	Tax considerations
	Exit strategy

Before you create financial projections, know how many seats the restaurant will have and what services you plan to provide. This will help you in making realistic financial projections if you are going to start a new business.
Also, if you are asking for funding, then mention where you will utilize your funds.
We hope that this sample restaurant business plan will provide you with an idea for writing a successful plan.
Restaurant Industry Highlights 2024
	Growth forecast : National Restaurant Association predicted US restaurant sales to reach $898 billion in 2022 which would further grow by 4% yearly to reach $1.2 trillion by 2030.
	Technology is everywhere : Automation is helping staff maximize their efficiency by handling orders, deliveries, and communication effectively.
	Sustainability & ethical sourcing : Eco-friendly practices such as minimizing food waste, avoiding single-use plastics, and ethical plus local sourcing are encouraged by customers.
	Delivery is the new deal : People prefer deliveries over dining out as they are time-saving. So, there is an incline in the number of delivery apps and delivery services providing restaurants.
	Kiosks are the preference : The number of people who prefer ordering and paying through kiosks is increasing due to the convenience.

How to Refine & Present a Restaurant Business Plan
Once you have written your entire business plan, it is time to read and re-read it and make it error-free. You have to be confident about every aspect of the plan before you present it in front of your audience.
Moreover, alter your plan to suit different audiences to enhance your communication. For instance, keep your plan professional and include all the growth potential, profitability, and ROI data when you present your restaurant business plan for seeking funding.
Also, when you present your restaurant business plan to potential partners or vendors, emphasize collaboration benefits and how it can help in their individual growth.
Apart from the above points, make sure your plan has various engaging visuals, interactive elements, and enhanced storytelling to present all the data interestingly. Thus, make a digital presentation of your plan to incorporate all the above things clutter-free.
Once you are confident, it is time to email your plan to the people already on your mind. And give a pat to yourself for finally taking that step.
Download a sample business plan for a restaurant
Ready to kick-start your business plan writing process? And not sure where to start? Here you go, download our free restaurant business plan pdf , and start writing.
This intuitive, modern, and investment-ready template is designed specifically for restaurants. It includes step-by-step instructions & examples to help in creating your own restaurant business plan.
The Quickest Way to turn a Business Idea into a Business Plan
Fill-in-the-blanks and automatic financials make it easy.

Related Restaurant Resources
	Restaurant Marketing Plan
	Restaurant Financial Plan
	Restaurant Operations Plan
	Restaurant Industry Trends

Discover how Upmetrics can help you write a business plan
With Upmetrics, you will receive step-by-step guidance, customizable templates, 400+ sample business plans , and AI assistance to streamline your business planning process.
In fact, if you are not adept with finances, the financial forecasting tool Upmetrics provides will help you create realistic financial forecasts for 3 or more years.
Whether you’re starting a new venture or looking to grow one, Upmetrics offers the resources and insights you need to develop a successful & professional business plan that aligns with your goals.
Related Posts

Fast Food Restaurant Business Plan

Seafood Restaurant Business Plan

Tips for Business Plan Cover Pages

AI Tools for Writing Business Plan
Frequently asked questions, why do you need a restaurant business plan.
A solid business plan is an essential tool for anyone looking to start or run a successful restaurant business. It helps to get clarity in your business, raise money, and identify potential challenges while starting and growing your business.
How to get funding for your restaurant business?
There are several ways to get funding for your restaurant business, but self-funding is one of the most efficient and speedy funding options. Other options for funding are:
	Bank loan – You may apply for a loan in government or private banks.
	Small Business Administration (SBA) loan – SBA loans and schemes are available at affordable interest rates, so check the eligibility criteria before applying for it.
	Crowdfunding – The process of supporting a project or business by getting a lot of people to invest in your business, usually online.
	Angel investors – Getting funds from angel investors is one of the most sought startup options.

What is the easiest way to write your restaurant business plan?
A lot of research is necessary for writing a business plan, but you can write your plan most efficiently with the help of restaurant business plan samples and edit it as per your needs. You can also quickly finish your plan in just a few hours or less with the help of our business plan software .
Can a good restaurant business plan help me secure funding?
Indeed. A well-crafted restaurant business plan will help your investors better understand your business domain, market trends, strategies, business financials, and growth potential—helping them make better financial decisions.
What's the importance of a marketing strategy in a restaurant business plan?
Marketing strategy is a key component of your restaurant business plan. Whether it is about achieving goals or helping your investors understand the return on investment—an impactful marketing strategy is the way to do it!
Here are a few pointers to help you understand the importance of having a marketing strategy:
	It provides your business an edge over your competitors.
	It helps investors better understand your business and growth potential.
	It helps you develop products with the best profit potential.
	It helps you set accurate pricing for your products or services.
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You’re our first priority. Every time.
We believe everyone should be able to make financial decisions with confidence. And while our site doesn’t feature every company or financial product available on the market, we’re proud that the guidance we offer, the information we provide and the tools we create are objective, independent, straightforward — and free.
So how do we make money? Our partners compensate us. This may influence which products we review and write about (and where those products appear on the site), but it in no way affects our recommendations or advice, which are grounded in thousands of hours of research. Our partners cannot pay us to guarantee favorable reviews of their products or services. Here is a list of our partners .
How to Write a Restaurant Business Plan

Many or all of the products featured here are from our partners who compensate us. This influences which products we write about and where and how the product appears on a page. However, this does not influence our evaluations. Our opinions are our own. Here is a list of our partners and here's how we make money .
When starting a business—no matter what type of business that may be—a business plan is essential to map out your intentions and direction. That’s the same for a restaurant business plan, which will help you figure out where you fit in the landscape, how you’re going to differ from other establishments around you, how you’ll market your business, and even what you’re going to serve. A business plan for your restaurant can also help you later if you choose to apply for a business loan .
While opening a restaurant isn’t as risky as you’ve likely heard, you still want to ensure that you’re putting thought and research into your business venture to set it up for success. And that’s where a restaurant business plan comes in.
We’ll go through how to create a business plan for a restaurant and a few reasons why it’s so important. After you review the categories and the restaurant business plan examples, you can use the categories to make a restaurant business plan template and start your journey.

Why you shouldn’t skip a restaurant business plan
First-time restaurateurs and industry veterans alike all need to create a business plan when opening a new restaurant . That’s because, even if you deeply understand your business and its nuances (say, seasonal menu planning or how to order correct quantities), a restaurant is more than its operations. There’s marketing, financing, the competitive landscape, and more—and each of these things is unique to each door you open.
That’s why it’s so crucial to understand how to create a business plan for a restaurant. All of these things and more will be addressed in the document—which should run about 20 or 30 pages—so you’ll not only have a go-to-market strategy, but you’ll also likely figure out some things about your business that you haven’t even thought of yet.
Additionally, if you’re planning to apply for business funding down the line, some loans—including the highly desirable SBA loan —actually require you to submit your business plan to gain approval. In other words: Don’t skip this step!
How much do you need?
with Fundera by NerdWallet
We’ll start with a brief questionnaire to better understand the unique needs of your business.
Once we uncover your personalized matches, our team will consult you on the process moving forward.
How to write a restaurant business plan: Step by step
There’s no absolute format for a restaurant business plan that you can’t stray from—some of these sections might be more important than others, for example, or you might find that there’s a logical order that makes more sense than the one in the restaurant business plan example below. However, this business plan outline will serve as a good foundation, and you can use it as a restaurant business plan template for when you write your own.
Executive summary
Your executive summary is one to two pages that kick off your business plan and explain your vision. Even though this might seem like an introduction that no one will read, that isn’t the case. In fact, some investors only ask for the executive summary. So, you’ll want to spend a lot of time perfecting it.
Your restaurant business plan executive summary should include information on:
Mission statement: Your goals and objectives
General company information: Include your founding date, team roles (i.e. executive chef, sous chefs, sommeliers), and locations
Category and offerings: What category your restaurant fits into, what you’re planning to serve (i.e. farm-to-table or Korean), and why
Context for success: Any past success you’ve had, or any current financial data that’ll support that you are on the path to success
Financial requests: If you’re searching for investment or financing, include your plans and goals here and any financing you’ve raised or borrowed thus far
Future plans: Your vision for where you’re going in the next year, three years, and five years
When you’re done with your executive summary, you should feel like you’ve provided a bird’s eye view of your entire business plan. In fact, even though this section is first, you will likely write it last so you can take the highlights from each of the subsequent sections.
And once you’re done, read it on its own: Does it give a comprehensive, high-level overview of your restaurant, its current state, and your vision for the future? Remember, this may be the only part of your business plan potential investors or partners will read, so it should be able to stand on its own and be interesting enough to make them want to read the rest of your plan.
Company overview
This is where you’ll dive into the specifics of your company, detailing the kind of restaurant you’re looking to create, who’s helping you do it, and how you’re prepared to accomplish it.
Your restaurant business plan company overview should include:
Purpose: The type of restaurant you’re opening (fine dining, fast-casual, pop-up, etc.), type of food you’re serving, goals you have, and the niche you hope to fill in the market
Area: Information on the area in which you’re opening
Customers: Whom you’re hoping to target, their demographic information
Legal structure: Your business entity (i.e. LLC, LLP, etc.) and how many owners you have
Similar to your executive summary, you won’t be going into major detail here as the sections below will get into the nitty-gritty. You’ll want to look at this as an extended tear sheet that gives someone a good grip on your restaurant or concept, where it fits into the market, and why you’re starting it.
Team and management
Barely anything is as important for a restaurant as the team that runs it. You’ll want to create a section dedicated to the members of your staff—even the ones that aren’t yet hired. This will provide a sense of who is taking care of what, and how you need to structure and build out the team to get your restaurant operating at full steam.
Your restaurant business plan team and management section should have:
Management overview: Who is running the restaurant, what their experience and qualifications are, and what duties they’ll be responsible for
Staff: Other employees you’ve brought on and their bios, as well as other spots you anticipate needing to hire for
Ownership percentage: Which individuals own what percentage of the restaurant, or if you are an employee-owned establishment
Be sure to update this section with more information as your business changes and you continue to share this business plan—especially because who is on your team will change both your business and the way people look at it.
Sample menu
You’ll also want to include a sample menu in your restaurant business plan so readers have a sense of what they can expect from your operations, as well as what your diners can expect from you when they sit down. This will also force you to consider exactly what you want to serve your diners and how your menu will stand out from similar restaurants in the area. Although a sample menu is in some ways self-explanatory, consider the following:
Service : If your brunch is as important as your dinner, provide both menus; you also might want to consider including both a-la-carte and prix fixe menus if you plan to offer them.
Beverage/wine service: If you’ll have an emphasis on specialty beverages or wine, a separate drinks list could be important.
Seasonality: If you’re a highly seasonal restaurant, you might want to consider providing menus for multiple seasons to demonstrate how your dishes (and subsequent purchasing) will change.
Market analysis
This is where you’ll begin to dive deeper. Although you’ve likely mentioned your market and the whitespace you hope to address, the market analysis section will enable you to prove your hypotheses.
Your restaurant business plan market analysis should include:
Industry information: Include a description of the restaurant industry, its size, growth trends, and other trends regarding things such as tastes, trends, demographics, structures, etc.
Target market: Zoom in on the area and neighborhood in which you’re opening your restaurant as well as the type of cuisine you’re serving.
Target market characteristics: Describe your customers and their needs, how/if their needs are currently being served, other important pieces about your specific location and customers.
Target market size and growth: Include a data-driven section on the size of your market, trends in its growth, how your target market fits into the industry as a whole, projected growth of your market, etc.
Market share potential: Share how much potential there is in the market, how much your presence will change the market, and how much your specific restaurant or restaurant locations can own of the open market; also touch on any barriers to growth or entry you might see.
Market pricing: Explain how you’ll be pricing your menu and where you’ll fall relative to your competitors or other restaurants in the market.
Competitive research: Include research on your closest competitors, how they are both succeeding and failing, how customers view them, etc.
If this section seems like it might be long, it should—it’s going to outline one of the most important parts of your strategy, and should feel comprehensive. Lack of demand is the number one reason why new businesses fail, so the goal of this section should be to prove that there is demand for your restaurant and show how you’ll capitalize on it.
Additionally, if market research isn’t your forte, don’t be shy to reach out to market research experts to help you compile the data, or at least read deeply on how to conduct effective research.
Marketing and sales
Your marketing and sales section should feel like a logical extension of your market analysis section, since all of the decisions you’ll make in this section should follow the data of the prior section.
The marketing and sales sections of your restaurant business plan should include:
Positioning: How you’ll describe your restaurant to potential customers, the brand identity and visuals you’ll use to do it, and how you’ll stand out in the market based on the brand you’re building
Promotion: The tools, tactics, and platforms you’ll use to market your business
Sales: How you’ll convert on certain items, and who/how you will facilitate any additional revenue streams (i.e. catering)
It’s likely that you’ll only have concepts for some of these elements, especially if you’re not yet open. Still, get to paper all of the ideas you have, and you can (and should) always update them later as your restaurant business becomes more fully formed.
Business operations
The business operations section should get to the heart of how you plan to run your business. It will highlight both internal factors as well as external forces that will dictate how you run the ship.
The business operations section should include:
Management team: Your management structure and hierarchy, and who is responsible for what
Hours: Your hours and days of operation
Location: What’s special about your location that will get people through the door
Relationships: Any advantageous relationships you have with fellow restaurateurs, places for sourcing and buying, business organizations, or consultants on your team
Add here anything you think could be helpful for illustrating how you’re going to do business and what will affect it.
Here, you’ll detail the current state of your business finances and project where you hope to be in a year, three years, and five years. You’ll want to detail what you’ve spent, what you will spend, where you’ll get the money, costs you might incur, and returns you’ll hope to see—including when you can expect to break even and turn a profit.
Financial statements: If you’ve been in business for any amount of time, include existing financial statements (i.e. profit and loss, balance sheet, cash flow, etc.)
Budget: Your current budget or a general startup budget
Projections: Include revenue, cash flow, projected profit and loss, and other costs
Debt: Include liabilities if the business has any outstanding debt or loans
Funding request: If you’re requesting a loan or an investment, lay out how much capital you’re looking for, your company’s valuation (if applicable), and the purpose of the funding
Above all, as you’re putting your financials together, be realistic—even conservative. You want to give any potential investors a realistic picture of your business.
Feel like there are other important components but they don't quite fit in any of the other categories (or make them run too long)? That’s what the restaurant business plan appendix section is for. And although in, say, a book, an appendix can feel like an afterthought, don’t ignore it—this is another opportunity for you to include crucial information that can give anyone reading your plan some context. You may include additional data, graphs, marketing collateral (like logo mockups), and more.

Start Your Dream Business
The bottom line
Whether you’re writing a restaurant business plan for investors, lenders, or simply for yourself and your team, the most important thing to do is make sure your document is comprehensive. A good business plan for a restaurant will take time—and maybe a little sweat—to complete fully and correctly.
One other crucial thing to remember: a business plan is not a document set in stone. You should often look to it to make sure you’re keeping your vision and mission on track, but you should also feel prepared to update its components as you learn more about your business and individual restaurant.
This article originally appeared on JustBusiness, a subsidiary of NerdWallet.
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Free Download:  Sample Restaurant Business Plan Template
From greasy spoon diners to Michelin Star restaurants, food service has captured the hearts and imaginations of countless culinary entrepreneurs.
In the United States, 90% of restaurant owners operate small restaurants with fewer than 50 employees . And 70% operate in just one location.
If you’re passionate about food and dream of opening a restaurant, you have plenty of company. But cooking skills alone won’t cut it. You need a plan.
In this article, we’ll walk you through writing a small restaurant business plan, from conducting market research to developing promotional strategies and creating a financial forecast. 
Need more guidance? Download our free small restaurant business plan template .
Why write a small restaurant business plan?
Starting a restaurant from scratch isn’t cheap.  Startup costs range from $175,000 to $750,000 and include hefty upfront expenses like:
	Building lease
	Kitchen equipment
	Ingredient sourcing

The financials section of a business plan gives you space to compile these costs into an expense budget and compare them to your revenue projections . These will be invaluable in helping you determine if your restaurant concept is financially viable.
And if you need a bank loan or investor to help fund your restaurant , they’ll want to see a plan that includes financial projections (more on that later).
What’s your biggest business challenge right now?
	How to write a small restaurant business plan

The business plan is not only where you lay out your plan, vision, and goals for the restaurant – it pushes you to thoroughly research and understand your market , competitors , and customers to make informed decisions. It guides you through the intricacies of opening and running a small restaurant and helps you keep your finances in order.
Here are some tips for writing a small restaurant business plan that sets you up for success.
	Start with a company overview

A good place to start is to think about the big picture. What do you want your restaurant to be? Are you envisioning upscale dining in a candlelit, intimate setting? Or maybe you’re going for comfort food in a family-friendly atmosphere?
Capture the essence of your restaurant with a brief, attention-grabbing overview. Think of the start of your overview section as an elevator pitch. You’re introducing your concept and vision to highlight what will make your business unique .
Just keep it succinct. 
You’ll need to include other important information about your business here, such as the legal structure of your business and the qualifications of you and your management team.
If you’re writing a business for an existing restaurant, you should also cover its history – when the restaurant was founded, who was involved, and milestones it has reached.
	Understand your target market

Conducting a thorough market analysis is key to the success of your small restaurant. In an industry as competitive as the restaurant business, you’ll need to have your finger on the pulse of your dining market if you hope to create a unique offering.
Defining your target market is essential when starting your restaurant, helping answer questions like:
	Is there demand in the local market for your food?
	Who are your primary competitors? 
	Is there building space for lease near where your target customers live or work?
	What types of partnerships with food distributors (wholesalers, farmers, butchers, etc.) will be needed to ensure a steady flow of fresh ingredients?

The first step is to identify who your diners will be. 
It’s unrealistic to try to appeal to every single customer. So, ask yourself who you envision walking through your doors. Are they:
	Adults aged 40 and over, with lots of disposable income and exotic culinary tastes.
	Children, young adults, and families looking for quick, convenient food that doesn’t stretch their budgets.

Of course, these aren’t the only two customer demographics for a restaurant. But you should get the sense that these customer segments have very different preferences.
Read more: Target market example
Understanding your target market involves more than just demographics. Consider their:
	Spending habits
	Daily routines

If you plan to operate in a busy city center, your target market might include working professionals seeking quick lunch options or upscale dining options after work. But if you’re opening in a less visible area near residential neighborhoods, you may be more likely to target families.
	Size up your competition

With a target customer in mind, you need to understand who you’ll be competing with for their dining budget.
Analyzing your competitors is about understanding their strengths, weaknesses, and strategies. 
Start by identifying direct competitors (other small restaurants) and indirect competitors (like fast-food chains or food trucks). Observe how they attract customers, the ambiance they create, and the variety and pricing of their menus.
Get a feel for their operational strategies:
	How much staffing do they have?
	How fast (or slow) is their service?
	What kinds of supplier relationships do they seem to have?

And their marketing tactics :
	How do they engage with customers?
	What deals or promotions do they offer?
	What kind of reviews are they getting online?

Finally, think about their long-term position: 
	Have they expanded or downsized recently?
	Have they changed their operating hours?
	Have they changed their menu?

As you observe these competitors and their customers, ask yourself what they are doing right and where they are coming up short. 
This knowledge will help you identify gaps in the market and opportunities to offer a unique experience.
	Create a detailed operations plan

With so many moving pieces to manage as a restaurant owner, writing an operations plan is just as important as creating a market analysis.
The operations section of your business plan details how your restaurant will function daily. 
It should briefly touch on every aspect of running the business–from staffing needs to how often you will need to buy new ingredients, kitchen equipment, or dining utensils.
Your operations plan will reflect the unique needs of your business, but a typical restaurant operations plan might include:
	Staffing and training: Lay out a staffing plan, with the roles and responsibilities of each team member. Include strategies for hiring, training, and employee retention.
	Equipment and technology: Outline your dining, kitchen, and technology needs, from tables and chairs to ovens and point-of-sale systems.
	Supply chain management: Explain your ingredient sourcing and inventory management strategies and your plan to build relationships with suppliers.
	Customer service policies: Describe how you manage customer service needs and feedback to ensure a positive dining experience.
	Health and safety protocols: Detail procedures for maintaining kitchen hygiene practices and food handling standards to ensure food safety and compliance with health regulations.

Without an operations plan, you’ll lack a documented strategy for managing your kitchen workflow, maintaining customer satisfaction, or even basic tasks like inventory or staffing.
And if you’re writing a business plan to get a bank loan or investment , they’ll want to see that you have a plan for successfully managing the restaurant. 
	Actively market your restaurant

Your small restaurant may serve the most mouthwatering dishes in town, but no one will discover it without effective promotional strategies. 
You need to develop a comprehensive marketing plan to showcase your culinary delights and entice customers through your doors.
Consider both traditional and digital marketing channels to reach your target audience. Traditional methods may include:
	Hosting special events
	Participating in local food festivals
	Partnering with complementary businesses in your community

Digital strategies may include:
	Creating an engaging website
	Building a strong presence on social media platforms
	Utilizing online review platforms to build credibility and foster positive word-of-mouth.

When developing your promotional strategies, consider the following tips:
Be smart about your online presence
Build a visually appealing and user-friendly website that showcases your restaurant’s ambiance, menu, and story. 
Leverage social media platforms to engage with your audience, share enticing food photos, and run targeted advertising campaigns.
Consider promotions
Encourage repeat business by implementing a loyalty program that rewards customers for their patronage. Offer incentives such as discounts to certain customer segments, like seniors, veterans, or students.
Engage with the local community
Participate in community events, sponsor local sports teams or charity initiatives, and establish partnerships with neighboring businesses. 
Becoming an active community member will build brand awareness and loyalty.
Don’t ignore your pricing and financial strategy
According to data from the National Restaurant Association , about 60% of restaurants fail in their first year, and 80% close within five years.
You need to understand your startup and ongoing operating expenses to run a successful small restaurant.
Start by estimating your startup costs , including:
	Site acquisition (down payment if owning the space, initial payment if leasing)
	Building improvements
	Equipment purchases
	Licenses and permits
	Initial inventory
	Menu creation

Then, account for ongoing operating expenses, such as:
	Employee wages
	Mortgage or rent payments
	Ingredient costs

Pricing your menu items strategically is essential to ensuring profitability. Analyze ingredient costs, consider portion sizes, and compare prices in your local market to determine competitive yet profitable pricing.
Conduct a break-even analysis to determine the number of customers you need to serve to cover costs and start generating profits. Regularly review your financials and adjust your pricing as needed to maintain a healthy bottom line.
Consider these financial aspects when developing your small restaurant business plan:
Budget Allocation
Determine how you will allocate your budget across different areas of your restaurant, such as kitchen equipment, interior design, marketing, and staff training.
Prioritize investments that will have a direct impact on customer experience and operational efficiency.
Revenue Streams
Identify multiple revenue streams for your restaurant. This may include revenue from food sales, catering services, private events, or partnerships with local businesses.
Diversifying your revenue sources can help stabilize your cash flow.
Cost Control
Develop strategies to control costs without compromising quality. Efficient inventory management, negotiation with suppliers, and staff training on waste reduction can contribute to cost savings.
Sales Forecasting
Create a sales forecast based on your market research, pricing strategy, and seating capacity. Consider seasonal fluctuations and special events that may impact your restaurant’s performance.
Other information to include in your small restaurant business plan
As a restaurant owner, a few components of your business plan are unique to your industry. 
None of these fit neatly into any one section of a business plan. We suggest addressing them in additional sections or within the appendix .
Restaurant location and layout
Include information about your restaurant’s location . 
Some of this information will be included in your market analysis, but once you’ve secured a location, you should go deeper and analyze factors like:
	Rent and utilities
	Foot traffic
	Parking availability
	Nearby businesses

Explaining the layout of your restaurant – especially your kitchen – is also important. Consider adding photos or diagrams of each room to your plan. 
Diagrams can be especially helpful. You can add in-depth details for seating arrangements in the dining room or how staff should move efficiently throughout the kitchen.
What do many people do before deciding whether to eat at a restaurant? 
They look at the menu.
You can gain or lose customers on the strength of your menu. It affects numerous business areas, from marketing to pricing and operations.
For instance, if you’re running a family-friendly restaurant but your prices are too high, people will see that on your menu and may decide to eat somewhere cheaper. 
On the other hand, if you’re running a fine dining restaurant , but your menu fails to describe your dishes in an appealing way, diners may go somewhere they perceive as having higher quality meals.
That makes the business plan a great place to create menu concepts. 
You can experiment with different offerings, price points, and menu designs until you’re confident about sharing them with customers. 
And since business plans are continuously updated as your business changes—you can see how your menu has changed over time and what’s been most successful.
Download your free small restaurant business plan template
If you’re ready to start a restaurant, you can download our free small restaurant business plan template from our library of over 550 sample business plans . 
Get started today, and discover why businesses that plan grow 30% faster than those that don’t .
More restaurant business plan examples:
Food truck business plan
	Coffee shop business plan

Bakery business plan
	Brewery business plan


See why 1.2 million entrepreneurs have written their business plans with LivePlan

Makenna Crocker is the Social Brand Manager at Palo Alto Software. Her work focuses on market and social trends, educational content creation, and providing entrepreneurs with small business tips and tools. With a master’s degree in Advertising and Brand Responsibility from the University of Oregon, she specializes in generating a strong and responsible brand presence through social media and sharable content.
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How to Write a Restaurant Business Plan in 2024 (Step by Step Guide with Templates)

A comprehensive restaurant business plan is a framework that guides you to plan and forecast every element of restaurant management and operations.
This includes anything from your restaurant's menu design, location, financials, employee training, and a lot more.
Crafting a solid business plan is important, as it helps:
	Transform your restaurant ideas into reality.
	Boosts entrepreneurial success by 16% (Harvard Business Study) .
	Equips you to navigate challenges before they arise.
	Attracts potential investors.

“You have to show any potential investor that you have an actual plan, you know what you’re talking about, it looks professional, and you’re not just screwing around.” - Charles Bililies, owner of Souvla
Planning is key to restaurant success. Without a plan, you're more likely to join the 26% of restaurants that fail within a year.
Create a business plan to set yourself up for success.
Here's how to get started. 

A step-by-step guide to writing a restaurant business plan
Embarking on a restaurant venture is an exciting prospect filled with endless possibilities.
However, the key to transforming your culinary dreams into reality lies in the foundation of a well-crafted restaurant business plan.
This guide will walk you through creating a winning restaurant business plan , from defining your niche to seeking expert advice.
So, are you ready to cook up some success?  Let's get started. 
Essential components of a restaurant business plan
A well-structured restaurant business plan typically consists of the following key components:
	Executive Summary

Company Description
	Market Analysis
	Restaurant Design
	Market Overview
	External help
	Financial Analysis

Delving into each section
Now, let's take a closer look at each section of your restaurant business plan and explore the key elements to consider:
1. Executive summary
A restaurant business plan should always begin with an executive summary. Why?
	80% of venture capitalists say they read the executive summary first.
	62% of investors say they would not continue reading a business plan if the executive summary did not capture their interest.
	A strong executive summary can increase the likelihood of securing funding by up to 40%.

An executive summary not only acts as the introduction to your restaurant business plan samples but also as a summary of the entire idea.
The main aim of an executive summary is to draw the reader (oftentimes an investor) into the rest of your business plan.
The executive summary also helps you envision the identity of your restaurant which essentially shapes the customer experience and sets you apart from competitors.
To establish a distinct identity, you need to focus on c ommon elements of an executive summary, including:
	A mission statement  
	Proposed concept development
	Cuisine selection
	The overall execution
	The potential costs
	Expected return on investments (ROI)

Let's take a more in-depth look at the concept development, cuisine selection, and mission statement.
Further reading
	How to write a restaurant executive summary

Concept Development
Selecting the type of restaurant, service style, and atmosphere is the first step towards creating a unique dining experience. Whether you envision a sample menu for a:
	cozy, intimate bistro
	bustling quick-service deli
	fast-casual restaurant
	fine dining establishment

Your concept should reflect your passion and expertise in the industry.
With a broad range of options, it’s critical to scrutinize your target market and pinpoint the most suitable choice considering their preferences and your capabilities.
When planning your restaurant design, keep in mind that it should effectively complement your chosen theme and cuisine.
Additionally, consider the potential for patio seating and the involvement of your management team in making these critical decisions.
A well-thought-out concept will not only set the stage for an unforgettable dining experience but also pique the interest of potential investors.
Cuisine Selection
The cuisine you select for your restaurant can significantly influence its success.
Choosing the appropriate cuisine is vital for distinguishing your establishment from competitors and attracting your target market.
To make an informed decision, consider factors such as:
	Market demand
	Expertise and passion
	Ingredient availability
	Competition
	Profitability
	Cultural fit
	Seasonality

Dietary restrictions and trends
In the highly competitive restaurant industry, keeping track of current and emerging cuisine trends can be a significant advantage.
From regional delicacies to innovative fusion dishes, understanding what’s popular and in demand can help you tailor your offerings to the desires of your target audience.
By thoroughly analyzing the market and adapting to evolving tastes, your restaurant can remain relevant and successful in the long run.
Crafting a mission statement
A well-constructed mission statement communicates the purpose, values, and goals of your restaurant to potential investors and customers alike.
A mission statement serves as a guiding light for decision-makers and employees, fueling their efforts to achieve your restaurant’s objectives.
To create an impactful mission statement, consider the following steps:
	Identify the purpose of the restaurant.
	Contemplate the brand’s image.
	Account for the target audience.
	Incorporate company values.
	Ensure brevity and comprehensiveness.

Related content:  How to Write a Restaurant Mission Statement  
Remember, your mission statement should not only differentiate your restaurant from competitors but also resonate with your target market.
By articulating your restaurant’s unique values and vision, you’ll create a strong foundation upon which to build a thriving and successful business.
2. Company description
This is the part of the restaurant business plan where you fully introduce the company.
Start this section with the name of the restaurant you are opening along with the location, contacts, and other relevant information. 
Also, include the owner’s details and a brief overview or description of their experience.
The second part of the company description should highlight the legal standing of the restaurant and outline the restaurant’s short and long-term goals.
Provide a brief market study showing that you understand the trends in the regional food industry and why the most independent restaurant investors will succeed in this market.
Here's an example of the page layout:  
Restaurant Name: [Restaurant Name]
Location: [Restaurant Address]
Contact: [Restaurant Phone Number] | [Restaurant Email Address]
Owner: [Owner Name]
Experience: [Owner Name] has over [Number] years of experience in the restaurant industry. They have worked in various roles, including [List of Roles]. They are passionate about food and creating a memorable dining experience for their guests.
Legal Standing: [Restaurant Name] is a [Type of Legal Entity] registered in [State/Province].
Short-term Goals:
	Generate [Amount] in revenue within the first year of operation.
	Achieve a [Percentage] customer satisfaction rating within the first six months of operation.

Long-term Goals:
	Expand to a second location within five years.
	Become a recognized leader in the regional food industry.

Market Study:
The regional food industry is experiencing a number of trends, including:
	An increasing demand for fresh,  local ingredients.
	A growing interest in ethnic cuisine.
	A preference for casual dining experiences.

3. Market analysis
The market analysis portion of the restaurant business plan is typically divided into three parts.
3.1 Industry analysis
What is your target market? What demographics will your restaurant cater to?
This section aims to explain your target market to investors and why you believe guests will choose your restaurant over others.
Comprehending your target market is key to customizing your restaurant offerings to their preferences and needs.
By diving into demographics, preferences, dining habits, and trends, you can fine-tune your concept and marketing strategy to reach and appeal to your target audience effectively.
An example of analyzing your target market
  Comprehending your target market is key to customizing your restaurant offerings to their preferences and needs.
Demographics and preferences
Identifying your primary target market involves considering factors such as:
For example, a neighborhood with a high concentration of families might prefer a family-friendly restaurant with a diverse menu catering to various age groups and dietary preferences.
Conversely, a trendy urban area with a predominantly young and affluent population may gravitate towards upscale dining experiences and innovative cuisine.
Cultural and ethnic backgrounds also have a significant impact on restaurant preferences, with people from different backgrounds having distinctive tastes and customs that influence their dining choices.
By thoroughly understanding the demographics and preferences of your target market, you’ll be better equipped to create a restaurant concept that resonates with them and ultimately drives success.
Dining habits and trends
As the restaurant industry continues to evolve, staying informed about dining habits and trends is crucial for adapting your offerings and attracting customers.
For example, the rise of online ordering and delivery services has significantly influenced dining habits, with many consumers seeking the convenience of having their meals delivered to their doorstep.
Health trends have also had an impact on dining habits, with an increasing number of individuals seeking healthier options when dining out.
By staying abreast of current habits and trends, you can anticipate the needs and desires of your target market and tailor your restaurant’s offerings accordingly.
This forward-thinking approach will not only help you stay competitive but also foster long-term success in the ever-changing restaurant landscape.
	How to find your restaurant's target market

3.2 Competition analysis
It's easy to assume that everyone will visit your new restaurant first, so it is important to research your competition to make this a reality.
What restaurants have already established a customer base in the area?
Take note of everything from their prices, hours, and service style to menu design to the restaurant interior.
Then explain to your investors how your restaurant will be different.
3.3 Marketing analysis
Your investors are going to want to know how you plan to market your restaurant. How will your marketing campaigns differ from what is already being done by others in the restaurant industry?
How do you plan on securing your target market? What kind of offers will you provide your guests? Make sure to list everything.
The most important element to launching a successful restaurant is the menu . Without it, your restaurant has nothing to serve.
At this point, you probably don’t have a final version, but for a restaurant business plan, you should at least try to have a mock-up.
Add your logo to the mock-up and choose a design that you can see yourself actually using. If you are having trouble coming up with a menu design or don’t want to pay a designer, there are plenty of resources online to help.
The key element of your sample menu though should be pricing. Your prices should reflect the cost analysis you’ve done for investors. This will give them a better understanding of your restaurant’s target price point. You'll quickly see how important menu engineering can be, even early on.
5. Employees
The company description section of the restaurant business plan briefly introduces the owners of the restaurant with some information about each. This section should fully flesh out the restaurant's business plan and management team.
The investors don’t expect you to have your entire team selected at this point, but you should at least have a couple of people on board. Use the talent you have chosen thus far to highlight the combined work experience everyone is bringing to the table.

6. Restaurant design
The design portion of your restaurant business plan is where you can really show off your thoughts and ideas to the investors. If you don’t have professional mock-ups of your restaurant rendered, that’s fine.
Instead, put together a mood board to get your vision across. Find pictures of a similar aesthetic to what you are looking for in your restaurant.
The restaurant design extends beyond aesthetics alone and should include everything from restaurant software to kitchen equipment. 
7. Location
The location you settle on for your restaurant should be well aligned with your target market (making it easier to cater to your ideal customer) and with your business plans.
At this stage in the process, its not uncommon to not have a specific location in mind - but you should at the very least have a few options to narrow down.
Tip: When you approach your investors about potential locations, make sure to include as much information as possible about each venue and why it would be ideal for your brand. Go into as much detail as possible - including everything from square footage to the demographics of the area.
Example for choosing an ideal location
Choosing the ideal location for your restaurant is a pivotal decision that can greatly influence your success. 
To make the best choice, consider factors such as foot traffic, accessibility, and neighborhood demographics.
By carefully evaluating these factors, you’ll be better equipped to maximize visibility and attract your target market.
Foot traffic and accessibility
Foot traffic and accessibility are essential factors in selecting a location that will attract customers and ensure convenience.
A high-traffic area with ample parking and public transportation options can greatly increase the likelihood of drawing in potential customers.
Additionally, making your restaurant accessible to individuals with disabilities can further broaden your customer base and promote inclusivity.
It’s also important to consider the competition in the area and assess whether your restaurant can stand out among existing establishments.
By choosing a location with strong foot traffic and accessibility, you’ll be well on your way to creating a thriving restaurant that appeals to your target market.
Neighborhood demographics
Analyzing neighborhood demographics can help you determine if your restaurant’s concept and cuisine will appeal to the local population.
Factors such as income levels, family structures, and cultural diversity can all influence dining preferences and habits.
By understanding the unique characteristics of the neighborhood, you can tailor your offerings and marketing efforts to resonate with the local community.
Conducting a market analysis can be a valuable step in this process.
To gather demographic data for a particular neighborhood, you can utilize resources such as the U.S. Census Bureau’s American Community Survey and reference maps.
Armed with this information, you can make informed decisions about your restaurant’s concept, menu, and pricing, ensuring that your establishment is well-positioned for success within the community.
Conducting market research will further strengthen your understanding of the local demographic.
8. Market overview
The market overview section is heavily related to the market research and analysis portion of the restaurant business plan. In this section, go into detail about both the micro and macro conditions in the area you want to set up your restaurant.
Discuss the current economic conditions that could make opening a restaurant difficult, and how you aim to counteract that. Mention all the other restaurants that could prove to be competition and what your strategy is to set yourself apart.
9. Marketing
With restaurants opening left and ride nowadays, investors are going to want to know how you will get word of your restaurant to the world.
The next marketing strategy and publicity section should go into detail on how you plan to market your restaurant before and after opening. As well as any plans you may have to bring a PR company on board to help spread the word.
Read more: How to write a restaurant marketing plan from scratch
10. External help
To make your restaurant a reality, you are going to need a lot of help. List any external companies or software you plan on hiring to get your restaurant up and running.
This includes everything from accountants and designers to suppliers that help your restaurant perform better, like POS systems and restaurant reservation systems .
Explain to your other potential investors about the importance of each and what they will be doing for your restaurant.
11. Financial analysis
The most important part of your restaurant business plan is the financial section . We would recommend hiring professional help for this given its importance.
Hiring a trained accountant will not only help you get your own financial projections and estimates in order but also give you a realistic insight into owning a restaurant.
You should have some information prepared to make this step easier for the accountant.
He/she will want to know how many seats your restaurant has, what the check average per table will be, and how many guests you plan on seating per day.
In addition to this, doing rough food cost calculations for various menu items can help estimate your profit margin per dish. This can be achieved easily with a free food cost calculator. 
	Important restaurant metrics to track

A well-crafted restaurant business plan serves as a roadmap to success, guiding every aspect of the venture from menu design to employee training.
By carefully considering each component of the plan, aspiring restaurateurs can increase their chances of securing funding, attracting customers, and achieving their long-term goals.
Remember, a restaurant business plan is not just a document to satisfy investors; it is a living tool that should be revisited and updated regularly as the business grows and evolves.
By staying committed to the plan and adapting it as needed, restaurateurs can ensure that their culinary dreams have a solid foundation for success.
Share this article!

Saif Alnasur used to work in his family restaurant, but now he is a food influencer and writes about the restaurant industry for Eat App.
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How to write a restaurant business plan

A small restaurant business plan is the roadmap you use to open a successful spot. As a first step to creating yours, ask your friends and colleagues to share restaurant business plan examples. Their restaurant business plan samples can inspire yours.
Once you’ve studied those examples, it’s time to start writing your own. No matter how much thought you’ve put into your concept or how many trusted colleagues have assured you of its greatness, you must write a restaurant business plan. It will prove the viability of your concept to potential investors and provide them with a clear and engaging answer to the question: “Why does the world need this restaurant?”
“The point of a business plan is to show that you’ve done your homework,” says Charles Bililies, owner of Souvla , a fine casual Greek restaurant in San Francisco that has received national acclaim since opening in the spring of 2014.
“You have to show any potential investor that you have an actual plan, you know what you’re talking about, it looks professional, and you’re not just screwing around.”
Quick links Branded cover Table of contents Concept Sample menu Service Management team Design Target market Location Market overview Marketing and publicity Specialists and consultants Business structure Financials
1. Branded cover
Include your logo (even if it’s not finalized), the date, and your name.
2. Table of contents
A table of contents in a restaurant business plan provides an organized overview of the document’s structure and content. It typically appears at the beginning of the plan and lists the major sections and subsections with their corresponding page numbers.
The table of contents is important for several reasons. Firstly, it allows readers to quickly navigate through the plan, enabling easy access to specific sections of interest. Secondly, it helps in presenting a professional and well-structured document, showing that you have carefully organized your thoughts and ideas. It also improves readability and comprehension, as readers can easily locate and refer back to relevant information

3. Restaurant concept
Describe your restaurant concept and get the reader excited about your idea. Specify whether the restaurant will be fine dining or more casual. Include an executive summary and go into detail about the food you’ll be serving, inspiration behind your concept, and an overview of service style.
Define clearly what will be unique about your restaurant and include your mission statement. This section should include a market analysis that shows how your restaurant will be similar and different from competing restaurants.
4. Sample menu
The menu is the most important touchpoint of any restaurant’s brand, so this should be more than just a simple list of items. Incorporate your logo and mock up a formatted menu design (tap a designer for help if needed).
Your sample menu should also include prices that are based on a detailed cost analysis. This will:
	Give investors a clear understanding of your targeted price point
	Provide the info needed to estimate check averages
	Show the numbers used create financial projections for starting costs
	Show investors that you’ve done the homework
	Prove you can stay within a budget

This section is most relevant for:
	Fine-dining concepts
	Concepts that have a unique service style
	Owners who have particularly strong feelings about what role service will play in their restaurant.

It can be a powerful way of conveying your approach to hospitality to investors by explaining the details of the guest’s service experience.
Will your restaurant have counter service and restaurant hostess software designed to get guests on their way as quickly as possible, or will it look more like a theater, with captains putting plates in front of guests simultaneously?
If an extensive wine program is an integral part of what you’re doing, will you have a sommelier? If you don’t feel that service is a noteworthy component of your operation, address it briefly in the concept section.

6. Management team
Write a brief overview of yourself and the team you have established so far. You want to show that your experience has provided you with the necessary skills to run a successful restaurant and act as a restaurant business owner.
Ideally, once you have described the strong suit of every member of your team, you’ll be presenting a full pitch deck. 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.
Incorporate some visuals. Create a mood board that shows images related to the design and feeling of your restaurant.
Whether you’re planning to cook in a wood-burning oven or are designing an eclectic front-of-house, be sure to include those ideas. Photos of materials and snippets of other restaurants that you love that are similar to the brand you’re building are also helpful.
8. Target market
Who is going to eat at your restaurant? What do they do for a living, how old are they, and what’s their average income? Once you’ve described them in detail, reiterate why your specific concept will appeal to them.

9. Location
There should be a natural and very clear connection between the information you present in the “Target Market” section and this one. You probably won’t have a specific site identified at this point in the process, but you should talk about viable neighborhoods.
Don’t assume that potential investors will be familiar with the areas you’re discussing and who works or lives there—make the connections clear. You want readers to be confident that your restaurant’s “ideal” diner intersects with the neighborhood(s) you’re proposing as often as possible.
If you don’t have a site , this is a good place to discuss what you’re looking for in terms of square footage, foot traffic, parking, freeway accessibility, outdoor seating , and other important details.
10. Market overview
Address the micro and macro market conditions in your area and how they relate to licenses and permits. At a macro level, what are the local and regional economic conditions?
If restaurants are doing poorly, explain why yours won’t; if restaurants are doing well, explain how you’ll be able to compete in an already booming restaurant climate. At a micro level, discuss who your direct competitors are. Talk about what types of restaurants share your target market and how you’ll differentiate yourself.
11. Marketing and publicity
The restaurant landscape is only getting more competitive. Discuss your pre- and post-opening marketing plans to show investors how you plan to gain traction leading up to opening day, as well as how you’ll keep the momentum going.
If you’re going to retain a PR/marketing company, introduce them and explain why you’ve chosen them over other companies (including some of their best-known clients helps). If not, convey that you have a solid plan in place to generate attention on your own through social media, your website , and media connections.

12. Specialists and consultants
List any outside contractors you plan to retain, such as:
	General contractor
	PR and marketing

Briefly explain the services they’ll be providing for you, why you chose them, and any notable accomplishments.
13. Business structure
This section should be short and sweet. What type of business structure have you set up and why did you make that specific decision? You will need to work with an attorney to help you determine what business structure is best for you.
“Step one: write a business plan. Step two: hire a good attorney. In addition to helping me build a smart, sustainable business structure, my attorney was also a great resource for reviewing my business plan because she’s read thousands of them. She was a very helpful, experienced outside perspective for more than just legal matters,” says Charles Bililies.
14. Financial projections
Let your accountant guide you through this portion of your business plan. It is crucial that whoever you hire to help you with your finances has a wealth of restaurant experience (not just one or two places). They should be familiar with the financial specifics of starting a restaurant and know what questions to ask you.
Before creating realistic financial projections, your accountant will want to know:
	How many seats the restaurant will have
	What your average check will be
	How many covers per day you plan to do

Being conservative in these estimations is key. These three data points will be used as the basis for figuring out whether your concept is financially feasible.
Lou Guerrero, Principal at Kross, Baumgarten, Kniss & Guerrero, emphasizes, “You’ll get a lot of accountants that tell you that they’ve done a couple of restaurants, but you have to choose someone that has a deep expertise in what you’re doing. There’s nothing to gain from going with someone that doesn’t have a very restaurant-centric practice.”
A well-vetted accountant with restaurant experience will know exactly what you’ll need to have prepared to show investors.
The key projections you can expect to work on are:
	Pro forma profit and loss statement for the first three to five years of operation
	Break even analysis
	Capital requirements budget

Writing a comprehensive restaurant business plan is a crucial step towards opening a successful establishment. By seeking inspiration from examples, demonstrating your expertise, and addressing all the essential components, you can prove the viability of your concept to potential investors.
Remember, a well-prepared business plan demonstrates professionalism and a clear understanding of your goals, increasing your chances of achieving long-term success in the competitive restaurant industry.
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Restaurant Business Plan Template
Download our template and start creating your restaurant business plan.

Updated September 22, 2023 Reviewed by Brooke Davis
Your restaurant business plan is an outline of your future success. A well-formulated plan helps put the big picture together no matter how good your restaurant ideas are.
A business plan helps prove the viability of your thoughts and can provide investors with the information they need to sign on to your project. Investors need to know how you will run your restaurant in a competitive market and how you will overcome any challenges.
Your business plan lets you provide a framework for yourself and others to get your restaurant off the ground. Lack of preparation and a proper plan is one of the leading reasons new restaurants fail within their first year.
Learn how to write a restaurant business plan and avoid many common pitfalls of new business owners. Legal Templates has a free restaurant business plan template to help you get started.
Why You Need a Business Plan for Your Restaurant Business
How to write a business plan for a restaurant, restaurant business plan example.
Too many new restaurant owners fail to put together a business plan. You may think you don’t need one because you know what you want to do. Without a proper business plan, however, you’re moving into a difficult process without a strong framework for success.
When you want people to invest in your business, you need to be able to demonstrate future success. A concrete and carefully detailed business plan is a must. A well-crafted plan increases the likelihood that you will secure investors.
A business plan aims to help you achieve your goals at each stage of your business development and operation. The program will cover operational details, regulatory compliance, hiring practices, and other essential details.
A business plan can also help you turn your vision into tangible goals others can see. With this in a detailed plan, you will be more likely to create a successful and long-lasting restaurant.

Many people don’t know how to start a restaurant business plan without help. A good plan hits the essential details and outlines your vision for the restaurant’s future. However, you don’t have to do this from scratch. A restaurant business plan example can help you get started and know what to include in your plan.
1. Executive Summary
An executive summary is a brief overview of your company. It will outline why the community wants your food and needs your restaurant. This summary section will focus on your intended reader, whether that person is yourself or a potential investor.
An executive summary is a place for brief details rather than an in-depth and fact-heavy outline. Many people consider this the essential part of the plan, as it will outline why the restaurant will succeed.
The executive summary is your chance to capture the reader’s attention. Many people will decide whether to keep reading your plan, so getting off on the right foot is essential. Your executive summary will include information like:
	How will your restaurant be competitive
	The type of food you will serve and a menu
	The target demographics for the restaurant
	An implementation plan
	Outline of competition you will face
	Who the owners and staff will be
	The organizational structure of your restaurant
	Marketing and sales strategies

Many of these details will receive an in-depth treatment later in your plan. They should provide just the key points you want to make to summarize the rest of your business plan.
2. Management Team
Your restaurant business plan should include a section that presents your management team. Here, you detail the responsibilities of each owner, manager, and staff member. You lay out expectations for who will do what in getting the business started. These details also help show investors you are serious and know how to handle the day-to-day operation of a restaurant business.
The management team section should include essential details about the ownership of the restaurant, including:
	Legal names of each owner
	How the restaurant will be legally structured (corporation, limited liability company (LLC), etc.)
	Types of Ownership
	Percentage of ownership for each owner
	Ownership agreement among the parties

Your business plan should also include details about those running the restaurant daily. While there may be some overlap — especially in small restaurants — management responsibilities should be clearly outlined. This information should include the following:
	Full names of any management team member
	Education and background
	Past restaurant or management experience
	Title and summary of job responsibilities
	Any food industry training
	Salary and benefits information

3. Products and Services
Investors want to know what you will be serving and how you know customers will like it. This is where you can get specific and show why people flock to your restaurant. A robust opening menu shows you are prepared and know how to attract potential customers. The products and services section will include your sample menu and any other services your restaurant will provide.
This section should also address other questions about how you will handle your products:
	How will you order the necessary supplies?
	What are the costs of products and the sales price?
	How will you measure sales success?
	Why will customers choose your food over competitors’?
	How will your menu change over time?

Too many new restaurant owners have a great vision and food but don’t know how to execute a successful business. Investors want to know that your food will be good and that you fully understand how to run a restaurant. A restaurant business plan template can help you create a successful plan.
4. Customers and Marketing
You need to know who your customers are going to be. Any successful restaurant understands its key demographics and how it will market its business to these potential customers. Your business plan must outline important information about your customers and provide detailed data about the availability of these customers in your area.
Market research is often helpful in demonstrating that the type of customer you are looking for is readily available in your local marketplace. Supporting information must be available here to show investors you have customers to keep your restaurant long-term.
Marketing strategies and an ongoing plan are essential to the success of a new business — especially a restaurant. It would be best to show how you would make people aware of your new restaurant and engage customers in the future. Your restaurant business plan can include marketing details such as:
	Where will your restaurant be located?
	Will you offer delivery, and what is the range?
	Will you advertise on social media, your website, or other digital marketing?
	Will you use billboards, flyers, or other complex media advertising?
	What is your advertising budget?

These crucial details demonstrate you have a real plan for your restaurant’s success.
5. SWOT Analysis
A SWOT analysis for your new restaurant will focus on four key areas:
	Opportunities

A SWOT analysis addresses difficult questions in an easy-to-read format. It is a business tool that helps to analyze how your restaurant will perform against your competition. It will look at internal and external factors that may help or hurt your future business.
This data is based on real-world facts rather than ideal conditions or best hopes.
6. Financials
The financials section details the key areas of financial performance for your business. This includes information about start-up costs and break-even points. It also shows how and when the company can profit and see a return on investment.
The financial section should include the following:
	Monthly expenses — supplies, payroll, rent, etc.
	Price points for all products
	Projected revenue
	Mathematical projections for the restaurant
	Variable costs of the business
	Financial records and cash flow statements

7. Operations
Your restaurant business plan must address how your restaurant will run. While this includes details about products and services, it will also cover other critical operational details such as:
	Employment requirements
	Business hours
	Licensing and food inspection requirements
	Cleaning procedures
	Restaurant design
	Mission statement
	Restaurant location

Investors want to see precisely how you will run your business and how you will do it successfully. People often hesitate to invest in a restaurant, as many eateries fail within the first year.
However, a strong business plan showing you understand your specific operational issues will go a long way to alleviate these concerns and get you started on the right foot.
8. Appendix
The appendix section allows you to include other valuable documents and information at the end of the business plan. This may be information that does not fit well into different sections or is supporting documentation for the information in the primary areas. An appendix might include, but is not limited to:
	Letters of reference
	Legal permits and licensing
	Customer reviews of food and services
	Pictures of people enjoying your food
	Restaurant design sketches
	Photos of a proposed restaurant location
	Market research

The appendix lets you end on a good note. You can provide additional information to bolster the rest of your business plan.
Your restaurant business plan should be comprehensive and easy to understand. The prospect of putting one together can feel daunting without some help. A restaurant business plan sample can help you start and tell you what to include.

	Lease Agreement
	Power of Attorney
	Non-Disclosure Agreement
	Eviction Notice
	Legal Resources
	Partner With Us
	Terms of Use
	Privacy Policy
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The document above is a sample. Please note that the language you see here may change depending on your answers to the document questionnaire.
Thank you for downloading one of our free legal templates!
Would you leave us a review?
We hope you've found what you need and can avoid the time, costs, and stress associated with dealing with a lawyer.
A review would mean the world to us (it only takes about 15 seconds).
Thanks again, and good luck!
How to Write a Fast Food Restaurant Business Plan + Free Downloadable Business Plan Template

Crafting a savvy business plan is like perfecting the ultimate fast food combo for your restaurant’s triumph. It’s the special blend of your entrepreneurial vision, spicy industry knowledge, well-baked financial projections, and sizzling strategic plans served together to drive your venture forward.
In the U.S. alone, the fast-food industry is estimated to be worth over $250 billion as of 2023, indicating the immense potential within this sector. The industry has shown remarkable resilience even in economic downturns, further validating its prominence in the business world.
In this article, we’ll bite into our free fast food restaurant business plan for the example scenario of Fast Bites Delight, serving you a step-by-step guide to brewing up a compelling business plan specific to your fast-food enterprise. Through this journey, we aim to help you dish out a blueprint that can help you tap into this growing market and set your fast food joint up for success.
Table of Contents
Introduce your fast food business.
Fast Bites Delight isn’t your typical fast-food joint. It serves up a smorgasbord of speedy, appetizing meals that neither compromises on nutrition nor taste. With more people seeking quality, convenience, and nutrition, Fast Bites Delight whips up a delectable answer to this culinary conundrum. Their mission? Swiftly serve scrumptious yet healthy meals that satiate fast food cravings while keeping nutrition front and center.
The introduction effectively captures Fast Bites Delight’s unique selling proposition – serving quick, delicious meals that balance taste and nutrition. Highlighting your unique selling proposition upfront can give your business plan an immediate edge and create intrigue for what follows.
Conduct a Market Analysis 
Identifying your market is crucial. For Fast Bites Delight, their primary patrons include busy professionals, families on the go, students craving nourishing fast-food, and individuals scouting for a quick, healthy bite. But their clientele isn’t limited to individual consumers. They also cater to local businesses that need food services for events or meetings.
Their competition ranges from conventional fast-food chains, convenience stores, and quick-service restaurants to food trucks and supermarket deli sections. The key to standing out in this crowd? Fast Bites Delight dishes out a diverse, health-focused menu prepared with premium ingredients, served with a side of speedy service and a generous dollop of top-notch customer service.
This section does an excellent job identifying their key target market and competition. A detailed market analysis will help you understand your customers’ needs and how your product/service fulfills them. It also guides your marketing and competitive strategies.
Funding Your Fast Food Restaurant
Every venture needs a financial launchpad. Fast Bites Delight projects an initial investment requirement of $250,000. This chunk of capital covers essentials like property rent, kitchen apparatus, renovations, initial inventory, and a cash reservoir to keep the business bubbling until it starts generating enough revenue.
By clearly stating their financial needs, Fast Bites Delight makes it easier for potential investors to see what their investment will cover. You too should detail your funding requirements, ensuring transparency and building trust with stakeholders. For more guidance on funding, check out our Small Business Funding Guide .
Fast Food Restaurant Sales and Marketing Strategy
The art of attracting customers involves blending multiple strategies. Fast Bites Delight plans to plate up culinary delights at their physical location, serve digital customers via their website, partner with food delivery apps, and spread their flavors through catering services.
Their marketing mix combines traditional methods with digital strategies. Social media campaigns, local SEO, content marketing, collaborations with community businesses and events, email marketing, and in-store promotions flavor their marketing efforts. The goal? To resonate with their target audience, whet their appetites, and draw them into the delightful dining experience that Fast Bites Delight promises.
They’ve created a multi-faceted approach to reach their customers, demonstrating adaptability and a customer-centric approach. In your plan, consider different strategies to reach your audience – from physical to digital platforms.
Fast Food Restaurant Financial Projections
Projections give stakeholders a taste of the financial potential. Fast Bites Delight estimates revenue will rise from $300,000 in 2023 to $400,000 by 2025. Their expenses are expected to start at $200,000 in 2023, increasing to $240,000 by 2025. With these numbers, they project profits simmering at $100,000 in 2023 and rising to a sizzling $160,000 by 2025.
Fast Bites Delight provides clear and realistic financial projections, an essential element to demonstrate viability and profitability . Make sure your plan includes similar forecasts, indicating your business’s financial potential.
Milestones for Your Fast Food Restaurant
Milestones add structure and strategy. Fast Bites Delight’s roadmap includes obtaining permits and licenses by June 2023, getting the restaurant ready for a grand opening in October 2023, and launching catering services by December 2023. In March 2024, they plan to expand their online delivery options. By June 2024, they aim to turn a profit monthly. Franchise opportunities may even be on the table in 2025.
This part of the plan breaks down their journey into achievable steps . It provides a clear timeline of expectations and goals. Similarly, include your startup’s major milestones to give a timeline for your growth.
Assembling the Perfect Team
Running a fast food restaurant is no solo venture. The owner/operator stands at the helm, overseeing daily operations from menu planning to staff training. A kitchen manager ensures the back of the house operates smoothly, maintaining food safety, managing kitchen staff, and collaborating on menu development. Front-of-the-house manager ensures customers receive top-notch service while maintaining a clean and welcoming environment.
They clearly define the roles and responsibilities within their team, showcasing how everyone contributes to the restaurant’s success. Define your team structure similarly to give potential investors confidence in your operation’s management.
Partnerships for Your Fast Food Restaurant
Partnerships add value and resources that a standalone business might struggle to find. Fast Bites Delight aims to join forces with local farms and food suppliers to source high-quality, fresh ingredients. Collaborations with food delivery apps extend their reach, making their meals accessible to customers from their homes or offices.
Community organizations and schools also fall within their network scope. By hosting fundraising events and promoting healthy eating habits, Fast Bites Delight aims to strengthen their ties with the community. Local businesses and health and fitness centers present partnership opportunities for catering services and promotional offers, combining business with the promotion of healthier lifestyle choices.
Partnerships are a strategic asset to Fast Bites Delight, extending their reach and adding value to their offerings. Identify potential partnerships for your business to show how you plan to leverage community and industry networks.
Conclusion: The Sweet Success of Fast Bites Delight
Fast Bites Delight’s business plan is a masterclass in combining vision, market analysis, strategic planning, and financial forecasting. From understanding their audience and competition to defining their unique value proposition, planning their funding needs, setting goals, and assembling the right team, they have a roadmap that can guide their venture towards success. As a fast-food entrepreneur, applying these principles and tailoring them to your context will set you on a path towards a successful venture in this highly competitive market. So get ready, set, and let your fast food business plan cook up a storm!
The conclusion reaffirms their unique approach and ties the entire plan together. When you conclude your business plan, summarize your unique value proposition and how each aspect of your plan contributes to achieving your goals.
Looking Forward
If you are ready to write your plan, you can download our free fast food restaurant business plan from our library of 500+ sample business plan templates . 
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Starting a Restaurant Business Plan (PDF)

A restaurant is an eating establishment in which people are served food, usually by waiters at their tables. In some cases, the food can be served from a counter. Restaurants are some of the most ubiquitous establishments in the world. Food services are often the business of choice when it comes to all year round businesses to do. No matter the prevailing conditions people will always need to grab a bite of something to eat daily. This is why it’s highly recommendable to enter the restaurant business space. There seems to be a picture that suggests that the market is flooded; that isn’t the case though. Your success in entering this space is heavily dependent on your value propositions and the unique approaches you’ll employ to secure a portion of the market. The restaurant business generally falls under the hospitality industry. It is a great business to start but requires diligent management skills.  The prospects are there; you just need to actively manage all the moving parts of your restaurant. This article will outline how to start the restaurant business, and the restaurant business plan – PDF, Word and Excel.
Business Model
Making money from a restaurant business depends on the nature of your restaurant. There are many options to choose from and options can be blended too. Broadly, there are full service restaurants and limited service restaurants. Another broad look at the types of restaurants falls into 3 classes namely, fine dining, casual dining, and fast casual. You could also consider restaurants types depending on menus, how food is prepared, prices, seating arrangements, and how the food is served. Some examples of restaurants are bars, diners, cafes, fast food outlets, cafeterias, steakhouses, pizzerias, family style, food trucks, and so on. The typical approach is customers order something and they pay the bill once done. Thus you have room to price your food services the way you see fit. It is basically about creating a perception of value in the customer’s mind. That is why the same dish can be priced differently by two different restaurants. Some of the most profitable restaurant models are bars, diners, food trucks, and pizzerias.
Market Research
Before you go further along with the restaurant business this must be your primary focus. Who do you intend to cater for? This question is your launch pad into ultimately coming up with a comprehensive marketing strategy for your restaurant business. In fact, insights from your market research have ripple effects towards all other components in setting up the restaurant business. You must appreciate the fact that you must niche which entails targeting a particular market. It’s not that easy to cater for the whole breadth of the market because that might be unsustainable due to high costs. Therefore you must be diligent enough to figure out which specific portion of the market you’ll target. When conducting market research you must closely study people’s eating out behaviours, check the age range dynamics and also analyse the levels of income of your prospective target market.
Make sure you have a comprehensive restaurant business plan
The failure to plan is the beginning of business failure. The restaurant business plan must be clear and succinct enough to give your potential partners, clients and investors an overview of what your objectives are. At the same time, it must be detailed enough to explain your business well. Your restaurant business plan should have financial statements which show that your business is viable and profitable.
Location And Premises for a Restaurant
This here is a component that’ll be greatly informed by your target market. You want a scenario where your restaurant is ideally located at a spot characterised by high volume vehicle and foot traffic. It shouldn’t just be about traffic only though; it must be close to or in an area where your intended customers are abundantly found. Another vital feature to consider is the availability of adequate and secure parking space and easy access to mass transportation. Earlier on I talked about the seeming nature of a crowded market right? Well, what this essentially means is that the restaurants market is highly competitive. So your location of the restaurant must consider where competitors are located so that you figure out a way to outsmart them. The witty approach to take is to locate your restaurant in an area close to other businesses that can lead to customer inflows for you. For instance, locating it at a shopping area or central business district (CBD) creates prospects of regular customer inflows. Your restaurant business plan should cater for the costs of buying or leasing the restaurant premises.
Competitive Analysis
The restaurant business is highly competitive for the most part. If you carefully consider your choice of location you can almost enjoy a monopoly in some places. As a rule of thumb you must study the nature of your target market or location. Are there any competitors and who are they? Find out the type of services they offer and their pricing. Investigate the type of customers that frequent those restaurants. You can actually visit those competitor restaurants to experience them personally.
Figure out their competitive advantages which you should seek to emulate and perfect. Find out also the major challenges they are facing. Those challenges can become your focus in building your competitive advantages. Some of the common challenges restaurants are facing are high operating costs, limited human resources, and supply chain complications. These often compromise pricing flexibility. If you can find ways to streamline those 3 areas you can become the dominant restaurant business in your location.
Equipment needed to start a restaurant business
Starting a restaurant business is no doubt capital-intensive because there’s a wide range of equipment you’ll require. If you’re to setup an alluring restaurant that’s superior to other players then be prepared to part ways with some significant amounts of money. You need to rent or setup your restaurant premises.  You’ll have to furnish the restaurant with items such as tables, chairs, counters, booths, decoration material, cloths, mats and so on. Various kinds of wares will be needed e.g. barware, silverware and glassware. Different types or sets of utensils are also required such as pans, pots, plates, knives, spoons and so on. There are also appliances that’ll be needed e.g. stoves, refrigerators, freezers, grills, microwaves, ovens, just to mention a few. A well-constituted working area comprising of tables, countertops, sinks and the like will be a must-have. The costs of purchasing the equipment should be included in the restaurant business plan.
Permits/Licenses, Insurance & Business Bank Account
The foremost thing is to register your restaurant as a formal business or company. A restaurant business is classified under the food and drink segment. Food service businesses are normally supposed to be licensed in order to operate. You have to approach your respective local authorities to apply for such an operating license. There are strict standards your premises and operations will have to adhere to.
Get your restaurant business insured. This will cushion you from a long list of possible incidentals. It is also a smart business move to open a business bank account for your restaurant business. This is the bank account from which you will handle all the business finances. This cushions your personal finances from being liable for any financial issues pertaining to the restaurant business.
Restaurant Menu
The products which your restaurant business will offer will depend on your target market and restaurant type. There are variety of types of restaurants which include fine dining, casual dining, fast foods restaurant, cafe, ethnic, family style etc. There is a wide variety of products which the restaurants can offer. All the comfort food you can think of is sold at restaurants. The important thing is to provide a variety of products for customers to choose from, which are healthy, well prepared, delicious, affordable and attractive. Your menu will depend on your target market. It is of great importance to consider the profit margins of your products, as this is a business and it has to be profitable. The markups in the restaurant sector can be as low as 50% and as high as 400%. You should also strive to push volumes up, in order to increase your revenue and profits. The restaurant business plan should include the costs of purchasing the required raw materials.

Staff And Management
You restaurant should have sufficient number of well trained staff. This is because repeat purchases and ever-growing customer inflows are a product of swift and quality service from the staff. Having a small or skeletal staff makes it very difficult to provide swift service. Remember we are living in a fast-paced world where people don’t want to be kept waiting for too long. That being said there’s also the issue of the costly nature of having a significantly big staff. What this then means is that you must find a way of striking a healthy balance between the need to have adequate staff and keeping human resources costs at bay. The salaries of all your employees must be catered for in the restaurant business plan.
You must also pay close attention to the welfare and morale of your workers. In fact, in hiring employees please ensure that you employ only those who exhibit impeccable drive, passion and high regard for customer needs. Employee turnover is very prevalent in the restaurant business due to frustrations stemming from dissatisfied employees. If you check closely you’ll notice that frustrations can emanate from under-staffing leading to adverse pressure on the few employees (which can be coupled with low remuneration). Not many people are needed in terms of the management side – often times family members can be the de-facto management for a small restaurant business. This helps in minimizing operating costs plus their inherent drive to see the business succeed.
Marketing Strategies
You must build a solid online presence. Most prospects look for or research about restaurants online. You need a website and social media accounts for your restaurant business. Use high definition visuals; prospects are usually attracted by stunning food visuals. Find ways to build an email list and conduct email marketing. Conduct online contests to drive engagement and word of mouth. Build a customer loyalty programme to convert your customers into marketing tools. Engage social media influencers. List your restaurant business on online business listings or put it up on online marketplaces. Invest in putting alluring signage at strategic spots. Attend or participate in strategic events to build brand awareness for your restaurant business.
You must invest in proper branding and extensive marketing drives (especially on the internet and social media). Figure out competitive pricing regimes that can tip your competition over. One way to attract customers is by coming up with regular specials. Hygiene and presentation of your service offering and premises are paramount to a favourable brand image. Take your time to conduct customer surveys in order to fully acquaint yourself with what exactly your customers like or dislike. Your restaurant business plan should have a proper marketing plan.
Keys To Profitability
Effective inventory management is crucial.
Several studies have shown that effectively managing your inventory is central to profitability. It is wise to have a system of regular inventory checks. This even helps avoid incidences of food getting wasted from rotting or deteriorating in quality. Just by diligently keeping your inventory in check you can boost your profits by over 20 percent. Even your costs can go down by at least 5 percent.
Importance Of Social Proofs
If you want to see significant customer inflows, you will need social proofs. The restaurant business thrives most on social proofs. That is why you need to work on building a body of positive reviews for your restaurant business. If you cultivate social proofs you can enjoy revenue getting boosted by on average 10 percent. Reviews and testimonials are a must-have for the restaurant business.
Offer Delivery Options
The food delivery trend is here to stay. In essence your restaurant business must not only offer sit-in options. At the most basic, customers should be able to opt for take-out options. Then there should be an option for deliveries. This will tap into that demographic of people who cannot physically make it to the restaurant. Making those options available for your restaurant will appeal to more customers.
That is what you need to know about starting a restaurant business. It is vital that you keep an eye on emerging trends. The restaurant business typically evolves fast due to technological innovations. As such you need to gear up for what the future holds. Otherwise you will fail to keep up with your competitors. Work towards providing the best customer experiences. There are too many restaurant options so customers can migrate if dissatisfied. Streamline your supply chain as well; this can distinguish your restaurant business.
Pre-Written Restaurant Business Plan (PDF, Word And Excel): Comprehensive Version, Short Funding/Bank Loan Version and Automated Financial Statements
For an in-depth analysis of the restaurant business, we encourage you to purchase our well-researched and comprehensive restaurant business plan. We introduced the business plans after discovering that many were venturing into the restaurant business without enough knowledge and understanding of how to run the business, lack of understanding of the financial side of the business, lack of understanding of : the industry, the risks involved , costs and profitability of the business; which often leads to disastrous losses.
The StartupBiz Global restaurant business plan will make it easier for you to launch and run your restaurant business successfully, fully knowing what you are going into, and what’s needed to succeed in the business. It will be easier to plan and budget as you will be aware of all the costs involved in setting up and running the restaurant business.
Uses of the Restaurant Business Plan (PDF, Word And Excel)
The restaurant business plan can be used for many purposes including:
	Raising capital from investors/friends/relatives
	Applying for a bank loan
	Start-up guide to launch your restaurant business
	As a restaurant business proposal
	Assessing profitability of the restaurant business
	Finding a business partner
	Assessing the initial start-up costs so that you know how much to save
	Manual for current business owners to help in business and strategy formulation

Contents of the Restaurant Business Plan (PDF, Word And Excel)
The restaurant business plan include, but not limited to:
	Marketing Strategy
	Financial Statements (monthly cash flow projections, income statements, cash flow statements, balance sheets, break even analysis, payback period analysis, start-up costs, financial graphs, revenue and expenses, Bank Loan Amortization)
	Industry Analysis
	Market Analysis
	Risk Analysis
	SWOT & PEST Analysis
	Operational Requirements
	Operational Strategy
	Why some people in the restaurant business fail, so that you can avoid their mistakes
	Ways to raise capital to start your restaurant business

The restaurant business plan package consists of 4 files
	Restaurant Business Plan – PDF file (Comprehensive Version – 76 Pages)
	Restaurant Business Plan – Editable Word File (Comprehensive Version – 76 Pages)
	Restaurant Business Plan Funding/Bank Loan Version- Editable Word File (Short version for applying for a loan/funding – 41 pages)
	Restaurant Business Plan Automated Financial Statements – (Editable Excel File)

The business plan can be used in any country and can be easily edited. The financial statements are automated. This implies that you can change eg the percentage markup, salaries etc, and all the other financial statements will automatically adjust to reflect the change. 
Click below to download the Contents Page of the Restaurant Business Plan (PDF)

Testimonial 2
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StartupBiz Global provided a very professional and comprehensive business plan which I used for my business. The business plan was easy to edit, and I was able to get the funding which I wanted. I highly recommend their business plans.
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I was extremely lucky to come across StartupBiz Global. Their business plan exceeded my expectations, and most importantly I was able to secure a loan from my bank. Thank you guys, now my dreams are coming true!
Testimonial 8
Just wanted to say I am very happy with the business plan and I will gladly recommend your products, thank you very much and have a great day.
Testimonial 6
I purchased a business plan from you, and I’m glad to inform you that I was able to get my loan, and I’m starting my poultry farming business on the 1 st of July. This was made possible because of your business plan. Thank you very much, you made my dream come true.
Testimonial 7
I found Startupbiz Global online when I was in desperate need of a business plan. I was overwhelmed by the quality of the business plan, it’s comprehensive and well researched! I did not have to wait to get the business plan, I got it instantly after payment. I highly recommend Startupbiz Global, and would happily use them again in the future.
Testimonial 4
The business plan which I purchased from your website saved me TIME and MONEY! The layout of the business plan was excellent. The financial statements were detailed and easy for me to edit. I will come back to purchase another business plan soon.
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Small Restaurant Business Plan PDF [With Free Sample!]
Sick of vague advice on writing a restaurant business plan?
Struggling to make all the pieces come together?
This guide details exactly what to include in each section of your plan, with a downloadable template PDF and real sample plans to simplify the process.
You’ll have the comprehensive roadmap to launch your restaurant right.
Table of Contents
Key Sections of a Small Restaurant Business Plan
A business plan serves as your roadmap as you establish and grow your restaurant.
While you can mold it to your specifications, certain components should be present.
Here are some of the major sections to incorporate.
Executive Summary
The executive summary outlines your business goals and how you plan to achieve them. Even though it appears first, it’s often easiest to write this after completing the rest of your plan.
Aim for a 1-2 page overview highlighting your restaurant concept, target market, competition, management team, and projected financials.
	Open with your restaurant concept in one sentence – “Rosie’s Diner is a 50’s themed diner serving classic American comfort food in downtown Springfield.”
	Include the exact address or intersection if you have a location selected.
	Specify your main offerings rather than just cuisine type – “The menu will feature items like juicy burgers, hearty meatloaf, flaky pot pies, thick milkshakes, and fresh apple pie.”
	Share total estimated startup costs based on contractor quotes and equipment sourcing – “Total startup costs are projected at $550,000, including $350,000 for buildout and renovations, $125,000 for key kitchen equipment, $50,000 initial food and beverage inventory, and $25,000 for furnishings and decor.”
	Note specific experience that qualifies you to launch this restaurant, like “The owner has 10 years experience managing diners in the region and a degree in Culinary Arts from ABC Institute.”
	Give concrete first-year financial goals – “The diner is projected to generate $1.2M in revenue and $150k in profit in Year 1 with an average of 250 covers daily at an average check of $18 per person.”
	List strategic partnerships or vendors secured like Sysco for ingredients or Groupon for pre-opening deals.

This section is critical for engaging potential investors.
“There is a growing demand for healthy, organic fare with vegan, gluten-free, and paleo options. As Julie Morris, author of Superfood Kitchen, notes, ‘Diners today prioritize fresh, nutrient-dense ingredients. Restaurants need to adapt menus to cater to these preferences.'”
Company Description
Your company description provides an overview of key details of your business. Include information like:
	Outline ownership structure – “Rosie’s Diner is registered as an LLC in the state of Oregon with John Smith as 51% owner and Jane Doe as 49% owner.”
	Note years of relevant experience such as “John has 15 years experience managing diners in Portland and Jane has 10 years as a head cook for retro-style cafes.”
	Share mission statement or brand ethos – “Rosie’s mission is to provide fresh, wholesome comfort food with quick friendly service in a charming retro diner atmosphere.”
	If purchasing an existing restaurant, detail transfer terms – “Rosie’s is purchasing Scramblers Diner for $300k with inventory and select equipment included. The current owner will transfer all licenses and permits to continue uninterrupted operation.”
	For growth goals, get specific – “We plan to expand Rosie’s to a second location in Eugene in 2025 once the Portland location is well-established. Future locations will maintain the core menu with some localized specials.”
	Note any community initiatives – “Rosie’s will partner with the Springfield Food Bank, donating 10% of weekly pie sales and excess food inventory to support our neighbors in need.”
	If relevant, provide a brief history – “Rosie’s founder Jane Doe opened the first Rosie’s on Route 66 in Arizona in 2000 before relocating to Oregon. Her passion for quality diner fare sparked this new endeavor.”

This helps readers understand the foundational elements of your operations.
Market Analysis
A market analysis examines your business environment. The goal is to determine if there’s room for your restaurant to thrive.
Research your geography and demographics to assess demand. Study competitors to see how you can differentiate. Interview prospective customers to gauge interest in your concept.
The data collected guides your direction by revealing target audiences, pricing ability, busy hours, and similar insights. Omitting this step means operating blindly.
	Pull demographics for a 3-mile radius showing 75k population, median income of $62k, and competitors like Betty’s Cafe, AJ’s Diner, and Pancake Palace.
	Highlight market research insights like “82% of surveyed residents visit a diner 2+ times per month and 76% want more milkshake options.”
	Note market gaps like no diners in the area open after 8 p.m. or with pie shakes.

“Our market research and concept validation interviews indicate customers feel there are not enough family-friendly Italian restaurants in the area. As Marco Bruno, owner of Bruno’s Bistro shares, ‘Families are looking for authentic Italian cuisine with great service but also some entertainment to keep kids engaged. There’s room here for a restaurant catering to that niche.'”
Management Team
Your business plan should detail how you and your team are qualified to launch and manage the restaurant. Highlight experience and training as applicable.
If you need to bring on more partners or employees, outline those roles and ideal qualifications. Investors want to partner with those demonstrating expertise for restaurant success.
	List owners’ names, roles, and 2-3 bullet point bios conveying experience.
	Specify key hires needed like a head chef with 5+ years diner experience and front-of-house manager.
	If you lack experience in any area, list qualified mentors, coaches, or advisors you will partner with.

“Having an experienced chef at the helm is critical for new restaurants to produce consistent, high-quality cuisine. As chef David Burke advises, ‘Hire a head chef with leadership skills, creativity, and a proven track record of succeeding in the kitchen. They set the tone for the entire operation.'”
Products and Services
Clearly describe your restaurant concept and offerings. Share your theme or cuisine type, bar options, price points, special menus, etc.
If you’ll provide catering or private event services, have dedicated sections on those as well. Thoroughly explain how you’ll execute your vision.
	Give a sample menu with specific items like “Classic Cheeseburger – $12”, “Chicken Pot Pie – $15”, “Vanilla Milkshake – $6”
	List sides, beverages, desserts, kids and seniors menus.
	Describe specials like Friday Fish Fry, Sat. Prime Rib, and Sunday Brunch.
	Note catering offerings and private event spaces if applicable.

Marketing Plan
A marketing plan depicts how you’ll promote your restaurant to ideal customers. Identify strategies for advertising, social media engagement, specials, loyalty programs, and any partnerships.
Set realistic budgets for each initiative based on local marketing costs and your financial situation.
	Define promotional strategies like social media ads, partnerships with local hotels, direct mail coupons, and PR outreach to local media.
	Set specific goals like getting 10k Instagram followers in Year 1 and running 2 ads per platform per week.
	Allocate budgets like $3k/mo for social ads, $1.5k for branded merchandise, and $2k for signage.

“Social media is integral for restaurants today to reach and engage customers. Sara Brito, CEO of Brito Social Media Consulting says, ‘8 out of 10 diners discover new restaurants on social media. Small businesses must dedicate 15-20% of marketing budgets to digital platforms for success.'”
Operations Plan
Your operations plan addresses the logistics of running your restaurant. Detail day-to-day management duties, staffing requirements, vendors/suppliers, technology needs, and general policies.
This helps you strategize for smooth operations while giving investors confidence in your preparation level.
	Outline systems for inventory, ordering, payment processing, scheduling, and customer management.
	Estimate staffing needs like 2 cooks and 4 servers on weekdays and add roles for weekends.
	List specific equipment and vendors secured like POS systems, food suppliers, and beverage distributors.

Financial Plan
The financial plan includes startup costs, operating expenses, sales projections, and funding needs. Breakdown costs associated with buildout, equipment, inventory, payroll, rent, etc.
Determine the financing you need to launch and operate until revenue is steady. Share expected profit margins and repayment plans if you have debt.
	Breakdown costs for buildout, equipment, inventory, marketing, labor, rent, etc with real estimates.
	Project monthly and annual sales and profit goals based on market research and capacity.
	Share specific financing terms like an SBA loan of $250k through ABC Bank, repaid over 10 years at 5% interest.

The financials demonstrate the viability and profit potential of your business.
An appendix adds supplementary materials for context.
This can include photos/drawings of your space, menus, licenses/permits, owner resumes , market research data, letters of intent from suppliers, and more.
References build credibility and allow a deeper understanding of your operations.
Download the Small Restaurant Business Plan PDF
To help you get started, you can download a PDF template of a sample business plan tailored for a small restaurant.
It contains placeholders for each section along with explanatory notes on what to include. You can easily customize it by inputting your text and numbers.
Having an example is useful for structuring your document properly. It also ensures you cover all the fundamental components.
Sample Small Restaurant Business Plans
To further illustrate effective business plans, below are excerpts from two restaurant examples:
Example 1: Natalie’s Cafe
“This breakfast and lunch cafe highlights the owner’s experience operating popular restaurants in town.
Their market research showed an unmet need for healthier options in the area.
The marketing plan emphasizes social media engagement and partnerships with local gyms for promotions.”
	This plan excels at clearly conveying the cafe’s unique value proposition of healthy, locally sourced menu options. The market research supports the unmet demand for this positioning.
	The marketing plan is comprehensive with a good mix of partnerships, digital campaigns, and promotions to attract their target customers. The budget allocation seems reasonable.
	While they outline a 3-year growth plan, more detail on future locations, timeline, and financial projections would strengthen it. Plans to scale need concrete facts.

Example 2: Rico’s Pizzeria
“Rico has years of experience as a head chef for Italian restaurants in the city.
His business plan focuses on affordably priced pizza, pasta, and salads in a family-friendly setting.
He has negotiated extensively with vendors to keep food costs low.”
	Rico has clearly leveraged his extensive restaurant experience into the operations plan, especially regarding vendor relationships, inventory management, and cost control. This establishes credibility.
	The menu and price points are well-researched to appeal to families in the area based on competitors and customer interviews.
	The financial plan could be more robust with 3-5 year projections and funding requirements for growth. Investors will want to see the longer-term vision.
	Including photos of menu items and restaurant, design will help bring the concept to life since there is no operating history.

Perusing real samples helps you identify components to model for your own restaurant’s success. Analyze plans in your cuisine niche or area to make the biggest impact.

Next Steps After Completing Your Small Restaurant Business Plan
With your business plan complete, here are the next steps to take:
	Finalize your budget and financing to cover all start-up expenses.
	Start scouting locations and negotiate lease terms if needed.
	Obtain all required licenses, permits, and legal documents.
	Begin designing and outfitting your restaurant space.
	Start the hiring process to build your team.
	Develop your website, online profiles, and pre-opening promotions.
	Connect with vendors and finalize supplier logistics.
	Host soft openings or a VIP launch event.
	Continually review your plan and modify it as needed.

As you begin your entrepreneurial endeavor, let this sample plan and guide set you up for success.
With grit and perseverance, your dream of owning a thriving restaurant can become a reality.
Here’s to bringing your culinary vision to life!
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FAQs On Small Restaurant Business Plan
Can you start a small restaurant with $10,000 dollars.
Yes, it’s possible to start a small restaurant with $10,000, but it would require finding an inexpensive location, buying used equipment, and starting with a limited menu.
How Much Money Should You Have to Open a Small Restaurant?
You should plan to have at least $50,000-$100,000 saved to open a small restaurant once you factor in rent, renovations, equipment, inventory, licensing, and operating expenses for the first few months.
What Do You Need for a Restaurant Business Plan?
A restaurant business plan should include a concept summary, market analysis, management team, menu and pricing, financial projections, marketing strategy, operations plan, and funding requirements.
Is Restaurant a Profitable Business?
Operating a successful, profitable restaurant requires experience, solid business planning, efficient operations, quality food, good marketing, and the ability to adapt to challenges.
How Many Pages Should a Restaurant Business Plan Be?
A restaurant business plan should be around 15-30 pages long, covering all key areas like the concept, market, operations, management, and financial projections in sufficient detail.
Rahul is a former medical student turned business blogger who founded NamesPilot to share his passion for entrepreneurship. After successfully launching several online ventures, he now runs his blog full-time, providing tips and insights to help others build their own businesses.
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Template Recommendations for a Well-Organized Restaurant Business Plan
If you are planning to open a restaurant or are currently in your restaurant ownership journey, a restaurant business plan is a blueprint that outlines your vision. It's a framework that guides you through planning and forecasting every aspect of opening a restaurant, from deciding the location, designing the space, finalizing the menu, managing customers, and understanding their needs to finding investors and training the employees. Having a restaurant business plan keeps you focused and helps you operate effectively.
A restaurant business plan is essential for securing potential business owners, investors, stakeholders, and leaders. It shows the investors how you have conceptualized your ideas to turn your vision into a successful reality, ensuring that nothing is overlooked as you grow your business. When you are building, licensing, staffing, and carrying out other operational activities, a well-planned business outline will act as a roadmap, and investors will be confident that you have a concrete plan for success.
The Critical Components of a Restaurant Business Plan
Suppose you are new to the restaurant game or considering expanding your business to a new level. In that case, a well-designed template can help you highlight the key elements you need to include while creating a successful restaurant business plan.
Below are the key elements of designing an effective restaurant business plan:
Creating an impressive cover page .
The cover page is the first stage and introduction to your business for investors to notice. It says a lot about your brand and its vision. Incorporate your branding with a simple yet impressive cover page that features your logo, the brand's motto, and all other relevant information, including contact details. By looking at the cover page, the reader can get a quick idea about the purpose of your overall business plan.
2. Include an executive summary.
The executive section is the next section that summarizes the entire business plan. Your investors get an overview of the key elements, execution plans, potential costs and risks, and possible investment returns. It's the section where you can mention the mission statement, core values, and strategies to help investors feel confident about their investments. This is the crucial stage where investors and stakeholders get a rough idea of whether to fund your project.
3. Brief details about the company.
In this section, you begin to unfold how you plan to act on your proposal. Here, you can briefly describe the basic information about the type of restaurant, ownership structure, location, and the vision of customer experience. In addition, you can discuss the ambiance of the restaurant, layout, capacity, hours of operation, and customer engagement programs. You delve into how to hire the right resources and plan to keep the staff engaged and create a supportive environment.
Finally, you can talk about what message you want to give your customers through your restaurant and how to make a successful online presence.
4. Know your customers.
The food and restaurant industry is highly competitive and constantly changing with customer preferences and habits. Understanding your target customers and potential competitors through solid market research will give your restaurant business plan a competitive edge.
As you gather data and insights into your target customer, you need to focus on the following things:
Identify the type of customers you may attract based on the restaurant's location.
Prepare the list of the best recipes to serve.
Analyze and predict an approximate revenue amount.
Look for the most effective marketing channels.
Find the best hours when the crowd would be the most and prepare the list of items to serve during that period.
The next task is determining and finalizing attracting and retaining your customers. It would help if you worked out the marketing strategies your direct and indirect competitors adopt.
5. Know your competitors.
The easiest way to assess your target market is to pay an in-person visit and dine at competitors' restaurants. Get to know other types of businesses run in that area, cars parked on the street, and customers that may prefer your restaurant. Area demographics can also be found online, in economic departments, local libraries, and local business improvement districts. Pay attention to the experience for later analysis.
It would help if you carried out a couple of research:
Check if the market is saturated or not. You can proceed with your restaurant business plan if the market is not saturated.
Check if there's a lack of decent eateries in the area or city where you want to set up your business.
Analyze if the local market is big enough to support the arrival of a new restaurant. It will also help you to identify the type of customers that aren't yet adequately catered for. In this way, you can come up with a menu or concept that suits the right demographic, helping your business to curve the path to success.
Your market research aims to determine if your restaurant is a good fit and how your concept fits into your area's existing pool of restaurants. Figure out what makes them unique and what signature recipe customers like the most. You can craft an online survey to collect locals' dining preferences and habits using Google Surveys, Fieldboom, and SurveyMonkey. Knowing your peers will give your restaurant business plan that extra edge to serve better and stand out in the market.
The following sites will help you to conduct your market research on the restaurant industry within US and UK:
Statistical institutes such as the Census Bureau (US), Eurostat (EU), and the Office for National Statistics (UK).
Specialized consulting firms
Research institutes
The economic and specialized press
The website of the FDA and the UK health and Safety Executive
Check if your location is easy to find and access and has the advantage over your peers—research social media reviews to learn more about their food, menu, and concept. Lastly, you can always take recommendations from your customers if they want to try something new or see some improvements soon.
6. Operation plan.
Daily operations are one of the crucial factors that you need to focus on in your restaurant business plan. Whether it's a café or a fine dining restaurant, customers usually want their food within as minimum time as possible. The menu for your restaurant should be appealing and easy to order, and the payment process should be smooth. In this section, you can discuss how to deliver your orders as quickly as possible without compromising the food or the service.
You must strategize enough workers on the floor and in the kitchen and schedule extra workers in the busiest hours. In addition, you can also mention cross-training staff so they can lend a hand in the kitchen and manage the floor when peak hours arrive.
Using a thoughtfully planned operational template, you can determine how you would want your restaurant business to run well. It is also important to mention how you will track sales and inventory, provide takeout and delivery, process payroll, and accept various payment methods. Download the free template to write precise and in-depth operational plan guidelines that will help you significantly.
7. Financial analysis.
Now, it's time to talk about money. Writing a restaurant financial plan is vital to evaluate whether your business plan will succeed. Before you spend any money on your restaurant equipment, it's essential to assess all the predictable costs to ensure your menu and the concept aligns with your customer's preferences.
This section outlines the restaurant's current monetary position, long-term financial goals, and strategies to use your investor's money wisely. It helps to ensure whether the economic blueprint is feasible for your business –from your start-up costs to your estimated sales projections and break-even point.
Here are a couple of essential elements to consider:
You should clearly define the company's structure and the start-up costs involved.
Determining restaurant licensing fees or the cost of the lease.
Cost of utilities and equipment for the kitchen and the bar.
Cost of the furniture, interior, and exterior designing.
Expenditures for marketing and advertising.
Initial working capital.
Securing loans and estimating profits and margins.
Setting ideal pricing for various menus and drinks.
Employee cost and management charges.
Music and entertainment costs, if any.
Insurance charges.
Break-even analysis.
You need to outline in your template how much you need to sell to ensure all your expenditures are covered. Determine the margin above which the profit will be calculated. In addition, operational profit and loss statements should be worked out for maintaining long-term cash flow projections, growth plans, investment opportunities, and repayments.
The cash-flow analysis will help investors determine if your restaurant can support itself even in the less fruitful months without requiring additional investments.
Use this template for a comprehensive financial analysis to reduce risk and help you become a successful restaurateur.
Present Your Restaurant Business Plan to the Investors
Once you are ready with your restaurant business plan, it's time to learn it inside and out. Your business template is the final word that will communicate with your investors for you. Investors look for profitable businesses and entrepreneurs who know their business in and out and can manage any risks and uncertainties in the future. It's the confidence they seek in the business owner who can pull it off no matter what happens.
If you cannot make your presentation, it's a good idea to go with business templates to present a simple and organized business plan. Using templates is the easiest and quickest option to get a professional-looking business format without wasting much time. A visually appealing template makes it easy to read and understand information.
Numerous templates available over the internet can be overwhelming to choose from. You can customize them by adding text, changing fonts, or adjusting images according to your preferences. Thankfully, WPS offers a wide selection of themes for business cards, business plans, and presentations. Hence, we have outlined some of the best templates for you in the below paragraphs.
Once you have the entire blueprint planned, it’s time to prepare and write your business plan visually appealing finally. Decide the number of years that you want to include as a timeframe to cover your commercial and financial objectives.
Try to impress your investors with your restaurant business plan and how you knit and design your information, so they don’t have to make much effort to understand your ideas. Business templates are the best options for doing so.
Check out the simple yet more powerful features and high-quality templates for your restaurant business plan below：
     
  Simple yet informative business card
This WPS template can be used as the cover page of the business plan. You can add text, logo, and format other necessary items to make it look more appealing.
2. Business card template for your restaurant
WPS offers a range of business cards suitable for business plans. The above template has options to add, remove, and customize text, pictures, and logos according to your needs. Check out more such options on the above link.
3. Financial analysis template for your business
Up next are a couple of examples of templates from WPS that you can use to incorporate important financial breakdowns, investments, and expenditures. You can click the links below for more detailed template options for your restaurant business plan.
The following template is ideal for elaborating the budget and the expenditure report of all departments working under your restaurant. It helps to bring the entire picture altogether in one place. You customize the columns and the rows according to your preference.
Boost Your Productivity with WPS Office
Check out a wide range of business templates on the WPS website to help you create and design a great presentation for your restaurant business plan. You can download all of the above-mentioned templates for free. Moreover, we recommend downloading WPS Office if you face challenges in managing your data and workload. It’s free software that can help manage important files and documents.
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Florida bill would allow more communication between restaurants, delivery customers
Restaurant loyalty is stuck in neutral, doordash says courier wage hike is hurting sales in nyc, the case for the (mostly) digital restaurant, amid ongoing labor challenges, operators turn to tech to optimize the order hand-off process, ai supplier presto still 'very open for business,' despite financial challenges.

According to its latest filing with the Securities and Exchange Commission, drive-thru AI supplier Presto has enough cash to continue operating through the middle of this month. 
While that would be a big problem for a lot of companies, Chairman Krishna Gupta said it’s normal for things to be a bit touch-and-go at small growth firms like Presto.
But unlike most startups, which can deal with those challenges in private, Presto is publicly traded and obligated to open its books to the world. “Everything gets telegraphed in real time,” said Gupta, who was Presto’s first investor in 2008 , when he was running a VC firm out of his MIT dorm room.
A look at Presto’s annual financial report last week led to a Restaurant Business article detailing the company’s liquidity issues, key customers not renewing contracts and the considerable human labor behind its AI voicebots. The filing said that there was “substantial doubt” about Presto’s ability to continue operating unless it raised more capital. 
But Gupta said Wednesday that the filing does not tell the whole story of Presto’s situation and that the company is making progress on all fronts, including financially. 
“We clearly have a capital strategy. We have a long-term capital strategy,” he said. But he couldn’t say more than that—another constraint of being publicly traded. “We can’t talk about any of our plans until we announce them.”
On Monday, the company said that it had raised about $2.1 million by selling more than 8 million shares of stock. That money, combined with existing cash and revenues, will keep Presto going through the middle of March, according to an SEC filing.
The next day, Presto canceled a quarterly call with investors two hours before it was scheduled to begin. Gupta said the company’s board determined that Presto had nothing new to tell the market, “so why would we have an earnings call just to have an earnings call?”
All-in on AI
Presto is in the midst of making a significant change to its business model. Last year, about 90% of the company’s $26 million in revenue came from selling tableside ordering tablets to casual-dining chains like Applebee’s. The remaining 10% came from AI-powered voicebots that take drive-thru orders at fast-food chains. But the company decided late last year to drop the tablets and focus solely on AI. 
“It’s not that we don’t see a future in the tablet business,” Gupta said, “but we can’t split our bandwidth, our management attention, our resources in two different directions.” 
The move means that Presto is cutting ties with its three largest customers, Applebee’s, Chili’s and Red Lobster. “Our focus and our attention is 100% on the voice AI business,” Gupta said.
Presto is one of just a handful of companies that offer AI drive-thru bots. The technology has seen increased interest from restaurants in recent years as they grapple with staffing shortages and rising labor costs, but it has yet to fully take hold in the industry. With more than 150 restaurant locations using its technology, Presto says it’s one of the biggest providers of drive-thru voice AI in the U.S. 
Robots with human help
Though Presto’s system does involve artificial intelligence, it also relies on human workers in the Philippines to monitor the majority of transactions for accuracy. Gupta said this “human-in-the-loop” arrangement is common in AI and is necessary to ensure accuracy and improve the software.
“Any AI company that comes to me that tells me that there’s no humans in the loop, I don’t even look at,” said Gupta, who invests in tech companies. “You need humans in the loop to train the models.”
There will be no near future when humans aren’t working in the background for Presto, he said. But over time, the workers will get more efficient and the AI will get smarter. The latest version of Presto’s technology is able to handle about 30% of orders without human intervention, according to its annual filing.
“Our strong focus is on reducing the reliance on humans in the loop, and we’re making progress on that every month,” he said. 
Gupta contended that how Presto’s AI works is of less concern to restaurants than whether it works at all. “The customer doesn’t care whether you have AI or not, what they care about is whether you’re driving accuracy or not,” he said. “I absolutely think that a pure, AI-only approach does not drive enough accuracy.”
Presto’s current clients include Hardee’s/Carl’s Jr. and Wienerschnitzel. A third, Del Taco, decided to stop using its technology last year.
It’s working with several other brands, Gupta said, though he declined to name them because the relationships aren’t public. “We’re not just sitting on our hands here,” he said. “We’re very open for business.” 
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Budget 2024: key points at a glance
Jeremy Hunt has announced his financial update – here are the main points, with political analysis
	Politics live: latest news and reaction on UK budget
	Hunt announces 2p cut in national insurance

Hunt’s opening remarks
Jeremy Hunt says the UK economy has dealt with the financial crisis, the pandemic and energy crisis caused by war in Europe. He acknowledges that interest rates “remain high as we bring down inflation”, but adds: “We can now help families not just with cost of living support but with permanent cuts in taxation.” He calls it a “budget for long term growth”.
Peter Walker, deputy political editor: Anyone who had forgotten this is an election year will have been reminded after Hunt launched into an overtly political opening section, which criticised Labour’s supposed spending plans before he set out even one of his own.
National insurance
Hunt confirms that the national insurance contribution rate will be cut from 10% to 8% of pay from April.
This comes on top of a 2p cut in the autumn statement in November, which reduced the rate from 12% to 10%.
It is estimated that the 2p cut to national insurance would be worth about £450 a year for someone on a £35,000 full-time salary.
PW: This is the worst-kept fiscal secret in Westminster, as briefed and reported more or less everywhere. It will be popular with Tory MPs – but the same ruse was tried in the autumn statement, and did not shift the polls at all. Hunt says the “long-term ambition” is to cut it further when possible.
Hunt says the economy is expected to grow by 0.8% this year and 1.9% in 2025. That is slightly stronger than the 0.7% and 1.4% growth rate expected by the Office for Budget Responsibility at the time of the autumn statement in November.
Growth is then forecast to be 2% in 2026 before dipping to 1.8% and 1.7% in 2027 and 2028.
PW: For all that successive fiscal statements have been billed as a “budget for growth”, even these forecasts are fairly anaemic, and unlikely to instil new hope in Tory MPs facing electoral defeat. This is the big, and perhaps insurmountable, challenge the government faces.
Inflation is expected to fall below the government’s 2% target in “just a few months’ time”, Hunt says, down from 4% in January. “Nearly a whole year earlier than forecast in the autumn statement,” he adds.
The Bank of England’s long-term target is to keep inflation at a “low and stable” 2%.
The figure is down sharply from a peak of 11.1% in October 2022, as food and energy prices have eased.
PW: Inflation is something of a rare political safe zone for Hunt and Sunak, given it looks like the only one of the PM’s five pledges to be met. Falling inflation is also something that you don’t need a focus group to realise it will be welcomed by voters, whoever gets the credit.
Government borrowing
Hunt says underlying debt, which excludes Bank of England debt, will be 91.7% of GDP in 2024-25 according to the OBR, then 92.8%, 93.2%, 93.2% before falling to 92.9% in 2028-29. “We continue to have the second lowest level of government debt in the G7, lower than Japan, France or the US,” he adds.
Hunt says borrowing falls from 4.2% of GDP in 2023-24, to 3.1%, 2.7%, 2.3%, 1.6% and 1.2% in 2028-29. “By the end of the forecast, borrowing is at its lowest level of GDP since 2001,” he adds.
PW: Election looming, anyone? Hunt’s section on borrowing and debt is launched with an attack not just on Labour but also the Liberal Democrats. It is not a coincidence that Hunt faces a very strong Lib Dem challenge to keep his Surrey constituency.
Public services
The chancellor has kept a 1% increase in day-to-day public spending above inflation, despite speculation it would be cut to just 0.75%.
Military spending will rise to 2.5% of GDP “as soon as economic conditions allow”, Hunt says. It is now at 2% of GDP.
PW: In talking about public services, Hunt faces the problem experienced by Rishi Sunak at every prime minister’s questions – he has to argue they are performing well, when more or less every voter in the UK disagrees. Arguing that the solution is not about money but “a more productive state” might cheer some Tory MPs and thinktanks, but is always easier to say than deliver.
Hunt announces a “landmark public sector productivity plan” will be published today, including cutting form filling by doctors using AI, digitising hospital processes and improving the NHS app. He adds: “We need a more productive state, not a bigger state.”
“I want this groundbreaking agreement with the NHS to be a model for all our public services” including education, the police, courts and public government, Hunt says. In the next spending review, the Treasury will prioritise applications for money from departments that show potential savings for the public purse in the long term.
PW: The idea of a “paperless” NHS is also by no means new, although it seems Hunt is pledging some extra money to make it more efficient.
Child benefit
Hunt announces a consultation on child benefit rules, to apply it to collective household incomes rather than for individuals from April 2026. He says the threshold will be for a high income tax charge on the benefit will be raised from £50,000 to £60,000. The top of a taper to withdraw the benefit will be raised to £80,000 from £60,000 at the moment.
The household support fund, introduced by the government in 2021 to help families struggling with the cost of living, has been extended by six months.
PW: This is another tweak that will help higher earners, but Hunt will know from fellow Tory MPs – and probably from some constituents – that the thresholds for child benefit, which used to be universal, can cause some angst, as well as confusion.
Hunt says rates paid to nurseries to fund free childcare hours for parents of children aged more than nine months will continue for the next two years. The payments have become worth less to nurseries in recent years as inflation has risen sharply, cutting into childcare providers’ budgets. Hunt says the move will allow an extra 60,000 parents enter the workforce in the next four years.
PW: The seemingly serious wobbles faced by the government’s 30-hour free childcare offer for younger children has unsettled quite a few Tory MPs, who fear it will cause chaos if it doesn’t work. Hunt promises more support – but is vague as to what, and how much.
Non-dom tax status
The chancellor confirms non-dom tax status will be “abolished” and replaced by a “modern, simpler and fairer” system from April 2025. The status is enjoyed by people who live in the UK but who have certain overseas links – often determined by whether their father was born abroad. The status means they pay UK tax on money earned here, but not on their worldwide income. After four years, those coming to the UK will pay the same tax as other UK residents.
PW: This was billed in advance, but is still politically extraordinary. Downing Street has either defended non-domiciled tax status – as enjoyed by Sunak’s wife – or tried to not talk about it. Now it is being abolished, if replaced with a new system that still gives some benefits. The key aim here is to spike Labour’s guns – this was one of Keir Starmer and Rachel Reeves’s few outlined fiscal plans. Did I mention an election was coming?
Property tax
Hunt says the government will reduce the higher rate of property capital gains tax from 28% to 24%.
He also announces the abolition of stamp duty relief for those buying more than one dwelling.
PW: For all Hunt’s insistence this will bring in more overall revenue, reducing a tax aimed at higher-rate earners can be very easily painted by Labour as a break for richer people – and richer second-home owners.
Holiday lets
Hunt confirms plans to scrap the furnished holiday lets regime. The initiative gives tax reliefs on properties being rented out to holidaymakers and make renting out to holidaymakers more profitable than to long-term tenants. The move is expected to raise £300m a year for the Treasury.
PW: Another relatively minor tax change which taps into what appears to be genuine public sentiment – in this case, worries about how the rapid growth of the Airbnb economy risks hollowing out some holiday-dominated communities.
Hunt confirms widely expected plans for a “vaping products levy” to be paid on imports by manufacturers, specifically on the liquid in vapes. It will be introduced in October 2026.
The move is an attempt to discourage children from buying the products. It is expected to raise £500m by 2028/29. A one-off increase in tobacco duty is also announced.
Alcohol and fuel duty
Alcohol duty was due to rise by 3% from August but Hunt said it will be frozen until February 2025, benefiting 38,000 pubs across the UK. The government is “backing the great British pub”, Hunt says.
Hunt said he would freeze fuel duty at its current level for another year, as expected. The levy should rise in line with inflation but this has not happened since 2011.
A 5p cut to fuel duty, which was introduced in 2022 and is due to run out this month, has been extended.
PW: An increasingly common aspect of recent budgets has been chancellors extending supposedly “temporary” freezes, allowing them to repeat the same good news at every budget or statement. Hence alcohol and fuel duties are not changed. The latter is announced with slightly half-hearted “plan for drivers” rhetoric by the chancellor, plus the now-mandatory shout-out for the Sun.
Hunt announces a new “British Isa”, giving investors a £5,000 extra tax-free allowance to “encourage more people to invest in UK assets”.
Hunt says a new British Savings Bond will launched in April, delivered by the state-owned National Savings and Investments. It will offer a guaranteed rate, fixed for three years.
PW: One of the many elements of this budget briefed in advance, this will be welcomed, but thus far is another fairly minor tweak, politically speaking.
Windfall tax and energy
Hunt extends the windfall tax on the profits of North Sea oil and gas companies by a year, raising an expected £1.5bn. It was introduced in May 2022 after Russia’s full-scale invasion of Ukraine sent gas prices soaring, feeding through to producers’ profits. It was due to end in March 2028, but will now conclude in 2029.
The chancellor confirms the government will spend £160m on two nuclear sites. The first, on the island of Anglesey or Ynys Môn, is the Wylfa facility in north Wales. It is owned by Japan’s Hitachi. The government hopes to find a partner to develop a nuclear power station there. The Oldbury site in South Gloucestershire is also part of the agreement.
He allocates £120m for green industries to develop technologies including offshore windfarms and carbon capture and storage projects.
PW: What Hunt describes as “clean energy” is focused on nuclear, which some might quibble with. But with the Conservatives badly split on where – or if – to build onshore wind and solar farms, nuclear is about as safe as it gets, politically.
The government will spend £26.4m on the National Theatre to upgrade its stages.
Independent films with a budget of less than £15m will receive a new tax credit.
The Treasury will also provide eligible film studios in England with 40% relief on their gross business rates until 2034.
PW: Such announcements are, in fiscal terms, small change down the back of the sofa, but do resonate. Plus, as Hunt noted, the creative industries are disproportionately important to the UK economy. This section also allowed the chancellor to make a lightly limp joke about Rachel Reeves, the shadow chancellor, “who seems to fancy her thespian skills when it comes to acting like a Tory”.
Other measures
Hunt says he plans to allow full expensing to apply to leased assets. Full expensing allows businesses to offset investment in items such as new factory machinery and IT equipment against tax.
He adds that the VAT registration threshold will be increased from £85,000 to £90,000 from the start of April, saying it would help “tens of thousands of businesses”.
He confirms that the government plans to sell a chunk of shares in NatWest bank in the summer. The bank was bailed out during the financial crisis to the tune of £45.5bn to help save the UK’s financial system from collapse. The state’s remaining one-third share in the bank is now worth about £7bn. “I want to create opportunities for a new generation of retail investors to engage with public markets,” Hunt says.
Hunt announces that AstraZeneca – the pharmaceutical company behind the Covid vaccine developed by Oxford University – plans to invest £650m in the UK to expand its footprint on the Cambridge Biomedical Campus and fund the building of a vaccine manufacturing hub in Speke in Liverpool.
The chancellor makes a one-off adjustment air passenger duty (APD) on non-economy flights. APD on premium economy and business class flights will be hiked by more than 10% next year. It will add £66 in tax to a London-New York flight in business class, up to £647, from April 2025. APD on a premium economy seat will rise £22 to £216 on a transatlantic flight, or from £26 to £28 on a short-haul flight.
PW: It is notable that Hunt announces both a tax break for smaller businesses, and efforts to address what he calls “historic under investment” – a concession that many voters believe the UK’s infrastructure is somewhat crumbling. There is even a slightly retro shout-out for “levelling up”.
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This International Women’s Day, 8 March 2024, join the United Nations in celebrating under the theme Invest in women: Accelerate progress .
The world is facing many crises, ranging from geopolitical conflicts to soaring poverty levels and the escalating impacts of climate change. These challenges can only be addressed by solutions that empower women. By investing in women, we can spark change and speed the transition towards a healthier, safer, and more equal world for all.

An additional $360 billion is needed per year to achieve gender equality.

Closing gender gaps in employment could boost GDP per capita by 20 per cent. 

Closing gaps in care and expanding services with decent jobs could spark almost 300 million jobs by 2035.
If current trends continue, more than  342 million women and girls could be living extreme poverty  by 2030. To ensure women’s needs and priorities are considered, governments must prioritize gender-responsive financing and increase public spending on essential services and social protection.
Policymakers must also value, recognize, and account for the vital contribution women make to economies worldwide through paid and unpaid care work.  Women spend around three times more time on unpaid care work than men and if these activities were assigned a monetary value they would account for more than 40 per cent of GDP .
Investing in women and championing gender equality turbocharges a future where everyone in society can thrive, creating a world of boundless opportunity and empowerment for all.
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The Unhappy Voters Who Could Swing the Election
In 2020 as in 2016, a potentially decisive slice of the electorate dislikes both main candidates. that could make for a volatile race..
This transcript was created using speech recognition software. While it has been reviewed by human transcribers, it may contain errors. Please review the episode audio before quoting from this transcript and email [email protected] with any questions.
From “The New York Times,” I’m Sabrina Tavernise, and this is “The Daily.” Millions of voters in states across the country cast their ballots in the presidential primary on Super Tuesday, leaving little doubt that the November election will be a rematch between Joe Biden and Donald Trump.
But in a race that’s increasingly inevitable, a “New York Times” Siena College poll shows there’s a critical group of voters that are making the outcome of that race anything but. Today, my colleague Nate Cohn on who those voters are and why they represent a particular threat to Joe Biden.
[MUSIC PLAYING]
It’s Wednesday, March 6.
Hello, hello. How are you?
Hello, hello. How’s it going?
It’s going well. How are you?
Good. It’s a little rainy. My feet are sopping wet.
Oh. I did the subway.
So did I. I’m going to shut the here. So Nate, Super Tuesday has just happened, which means, of course, more than a dozen states have voted in their primaries. And President Biden and former President Trump continue to sail to their respective nominations. I mean, at this point, there is really no suspense at all — barring something extremely unexpected — whether they will be the nominees in the general election.
That’s right. Nearly half of all the delegates at stake have been awarded, and Biden and Trump have won nearly all of them. So they are right now just on the cusp of winning a majority of the delegates and securing the nomination. And they’ll do that over the next week or two.
OK. So to that point, “The New York Times” just released a poll about how people are feeling about that inevitable match-up. And that’s what we want to talk with you about today, Nate. Not the results because, frankly, they’re not all that surprising. But instead, this poll that gets at how voters are actually thinking about their choices in this election. So tell me about this poll.
The top line result is that voters are not happy about this upcoming election. When we ask them in an open-ended question, they say that they’re frustrated. They’re disappointed. That they’re anxious. They’re scared they offer negative or at least uncertain feelings about the election.
That’s in no small part because they don’t like either of the candidates. They don’t have a favorable view of either Joe Biden or Donald Trump. But when we asked them to choose how they would vote if the election were held today, Trump is firmly in the lead. He’s up by fie points among registered voters and four points among those who we think are likeliest to vote.
And that’s the largest lead, by the way, that Trump has ever had in a Times Siena or Times-CBS poll. And it’s really one of the largest leads that a Republican presidential candidate has had, period, over the last 20 years since George W. Bush led John Kerry.
So this is pretty remarkable. I mean, a peak for his entire career in politics, really, one of the highest ever leads. I mean, this is probably, in Biden camp, raising some real alarms.
You would think. And it’s worth noting it is not just our poll here. All of the polls show Donald Trump leading in the critical battleground states worth more than the 270 electoral votes he needs to win. There were other polls this weekend that showed Trump in the lead — “CBS,” “Fox News.” So there’s a consensus at this point that Donald Trump has the lead, and he’s had it now for four months. This is a sustained and clear advantage.
OK, so voters aren’t feeling too great about their options. But with the options that they do have, they’re leaning towards Trump in this moment by a pretty meaningful margin.
That’s right. And it’s worth dwelling on why Trump has the lead and why that’s related to this dissatisfaction. When we polled voters four years ago, a majority of voters said they had a favorable view of Joe Biden, and a majority of voters said they had an unfavorable view of Donald Trump.
Four years later, Donald Trump’s numbers are almost exactly the same. And our final poll in 2020, 54 percent said they had an unfavorable view of Donald Trump. Today, 54 percent say they have an unfavorable view of Donald Trump.
Wow, amazing.
So not much difference there. But the top line result is completely different, and that’s because Joe Biden has gone from being a broadly acceptable, relatively well-liked figure, who four years ago, 52 percent of voters said they had a favorable view of, to a pretty unpopular candidate who voters are very skeptical of. Now 38 percent of voters have a favorable view of him. His job approval rating is even less than that.
So, big change in the Biden category.
Huge change. It completely flips around the fundamental premise of the Biden campaign from 2020. Last time, Joe Biden was the guy who was acceptable to enough people who disliked Donald Trump that he could win. That’s why Democrats chose him over someone more controversial like Elizabeth Warren or Bernie Sanders. It’s not true anymore.
OK. So tell us about the voters who are driving this change, this dissatisfaction with Biden.
The easiest way to think about it is that there’s this group of voters who dislike both candidates. And this is a really important group that pollsters like to call the double haters.
Double haters.
Double haters. They don’t like either of them twice — they hate. And they really have the potential to decide this election.
So give me a sense of who these voters are?
Well, the double haters are about 19 percent of the electorate in our poll, and that’s up from 5 percent in 2020 —
— so it’s a big increase.
— big increase.
And last time, they voted for Biden by a 3 to 1 margin, and they’re a mixed. Bag
[PHONE RINGING]
And when you call them up?
Whoa, I really never expected a reporter to call. [CHUCKLES]
They tell you all kinds of different things.
It’s really the age. One of the main things is just his age. He’s past his prime. He doesn’t really know what’s going on.
Many of them think Joe Biden is just too old to be an effective president.
I think Joe Biden is a lovely older gentleman that should resign at some point.
But other than that, economically, we’ve been in the dump.
Some of them say that they are deeply dissatisfied about the cost of living being 20 percent higher than it was four years ago.
Don’t make food more fences. We all buy it. It’s very obvious. And for people who have lower incomes —
On a grade level, I would probably give him a D minus.
And you can imagine different people, different archetypes of people, who would have liked Biden last time but have soured on him now.
I mean, I’m horrified to think in this country, this is the best we can come up with for the next four years to be a president.
You have a moderate voter who maybe reluctantly voted for Joe Biden in 2020 because they didn’t like Donald Trump, but —
Joe Biden just kind of walked in and just has let this country get overrun with all kinds of just stuff happening. I just —
Now just thinks that the administration has done a poor job at the border or on foreign policy or spent too much money and hasn’t reined in the national debt.
I would probably consider myself a leftist.
Leaning more towards the left. Pretty progressive kind of —
You can imagine a voter on the left —
Continuing to back Israel in Gaza has been particularly disappointing would be a very mild way to put it.
— who is frustrated by Biden’s handling of Gaza —
Also considering his policies are stuck decades in the past.
— or things that the administration has failed to be sufficiently progressive in its domestic agenda.
I’m not very excited right now.
And what’s particularly notable is that this group of double haters includes young voters, Black voters, and Latino voters — the kinds of voters that Democrats usually count on to win elections.
And in the end, this very diverse group of voters is pretty split on how they’ll vote in the next election.
Split how, exactly? Like, how are these voters thinking about their vote in this moment? I mean, they’re double haters, as you say. So they don’t love either candidate but. Do we have a sense of which way they’re leaning right now?
When I said split, I meant that they are deeply unhappy with their choice. And as a consequence, they are splitting in all kinds of ways.
I do plan on voting for Joe Biden unless somebody else magically comes to the forefront before then.
Some of them say that they’ll vote for Biden.
I have no other choice but to stick with him. We’re just being forced to pick essentially the lesser of two evils.
And some of them —
I honestly don’t think I’m going to vote.
— say they’re simply not going to vote.
There’s no good outcome regardless of who wins, so it doesn’t matter.
In the general for the presidency, I will be voting for a third party this year.
Others say they’ll vote for a minor party candidate.
My first time since I think the fourth grade when we got to do a mock ballot, and I voted for Nader. I think it was the fourth grade, so, yeah —
I don’t really — I guess I’d have to really do some soul searching and try and figure out who’s going to do the least amount of damage.
Still others, they just throw up their hands and say that they’re undecided.
I could say it would probably take a lot of wine for me to figure out what I’m going to do, but I don’t really know —
I’m definitely leaning more towards Donald Trump.
And some of them will vote for Trump.
I’m just picking the least-horrible alternative. And I think that that’s Donald Trump this time around.
If you had told yourself back in 2020 that you’d vote for Trump in 2024, what do you think your reaction would have been?
It would have been like a slap in the face, [LAUGHS]: probably.
Wow, OK. So Biden might actually be driving these voters, voters who actually voted for him in 2020, into the arms of Trump. And even if some of these voters don’t actually switch sides, they might just stay home, as you say, or vote third party, which would also be pretty damaging for Biden.
That’s right. And it’s worth remembering that the last election was pretty close. Joe Biden only won the critical battleground states by less than a percentage point in most cases. So he does not have room to bleed a huge chunk of his support among young Black and Latino voters.
And the critical question for this election is whether these voters remain this dissatisfied with Joe Biden eight months from now?
We’ll be right back.
So Nate, from everything you’ve said, this election could really come down to these voters who are legitimately torn over what to do. I know it’s early. We’re eight months out, and we know how these voters are leaning, but do we have a sense of where they’ll land come election day?
The short answer is, no. I mean, there’s a long way until the election. But to try and at least get a sense of where this could head and to see the lay of the land, I like to look back at historical examples that feel somewhat like this moment. And oddly enough, I think the example that comes to my mind isn’t 2020, even though this is a rematch, but 2016 — the election between Trump and Clinton.
OK. So tell me about 2016. What is it about that election that feels analogous to you?
The thing that is most analogous is that 2016 also featured a large number of these double haters — voters who didn’t like either Hillary Clinton or Donald Trump. In fact, there were more double haters in that election —
— than in this one. And there is a lot about the way that race played out that already feels reminiscent of the polling today. One obvious example is the large number of people who are flirting with third party candidates. Back in 2016, Gary Johnson actually peaked around 10 percent of the vote. It’s a little bit like how Robert F. Kennedy Jr is routinely polling around percent of the vote, and the polls that are asking about him at this point.
And there were also in that election a large number of traditionally Democratic and Republican voters who were not behaving like traditionally Democratic and Republican voters in the polls when they were being given this choice they didn’t want to make.
How do you mean?
There were a lot of blue collar Democrats, for instance, who were deeply frustrated with Hillary Clinton’s position on free trade or on immigration, and who were actually a little bit tempted by some of what Donald Trump had to offer on those issues.
Right, we remember them well —
— working-class whites.
And on the other hand, there were also a lot of highly educated Republicans who didn’t like Donald Trump. That was partly on the issues, right? because of his stances on immigration or opposition to entitlement cuts. It was also, though, because of his conduct. He routinely said things that were considered inappropriate or even offensive. And that repelled a lot of traditionally Republican voters as well.
And so the polls showed a large number of voters who were traditionally Republican or traditionally Democrat who were frustrated by both candidates and were either undecided, considering doing something shocking, like, voting for the other party, or supporting a minor party candidate and that election, Gary Johnson.
Interesting. So in the way that Biden is struggling with his traditional coalition in 2024, we saw both Clinton and Trump having that same struggle in 2016 — Clinton, of course, with blue collar Democrats. Trump with some subset of traditional Republicans college grads, people like that.
Exactly. And it created a very volatile campaign. And depending on what the news was at any given point, these undecided voters who were conflicted between the two candidates could swing between the two sides very abruptly because, just depending on any given day you were thinking about the thing that upset you most about Hillary or Donald Trump, you could give a pollster a completely different answer.
And Nate, what were some examples of those swings?
Well, you may remember that in the summer of 2016 that Jim Comey at once exonerated Hillary Clinton on the email server front; but then in the same press conference, scolded her conduct as you know inappropriate and negligent. And there was actually a moment after that where Donald Trump surged into a very brief lead around the Republican convention.
And then just a few weeks later Donald Trump would do something offensive that would blow it all up. I remember, for instance, that at the Democratic convention, there was a gold star parent who spoke on behalf of Hillary Clinton. And Donald Trump spent a week going after the parent of a soldier who had died in Afghanistan.
Right, it just seemed so shocking.
Exactly. Then Hillary Clinton would surge back into the lead. And as a result of this sort of back and forth between good news and bad news for these two deeply disliked candidates, the polls would swing as well, and a wide range of possibilities became pretty evident. And there was no way to know until the election, which of those possibilities was where the voters would land in the end.
So how might we see that kind of volatility play out this time around?
This time, most of the volatility is on the Biden side. As we mentioned, Donald Trump’s favorability ratings are pretty solid at this point. Unlike in 2016, Republicans have mostly unified around him. I’ll point out, by the way, that the Haley vote is mostly voters who voted for Biden in 2020.
Interesting.
So almost all of this swing can happen on the Democratic side. And here, again, we have this wide range of possibilities, right? If it’s really true that young, Black, Latino, also relatively moderate Haley voters, and so on that, this group of double haters, is so negative on Joe Biden that, they’ll vote for Donald Trump, Trump could win a decisive victory? But on the other hand, if these voters are reminded of why they voted for Joe Biden four years ago, reminded of the reasons they don’t like Donald Trump, then you could get a very different outcome.
There’s been a phenomenon that people have talked about called Trump amnesia where many voters have sort of forgotten about many of the things that led them to dislike Donald Trump so much in the first place. And it’s worth remembering what 2016 or 2020 was like. I mean, every week, Donald Trump did something that offended a new group of voters, whether it was women or Latino voters or his handling of the Black Lives Matter movement.
We haven’t had anything like that this cycle. Now, maybe that means that Donald Trump has become a more effective politician. Maybe that’s what we’ll learn. Or maybe it’s just a matter of time that once the campaign gets underway, once the general election begins, that Donald Trump is going to be in the news more.
He’s going to offend voters yet again. And even if he doesn’t, the Joe Biden campaign can hope to remind voters of the reasons why they didn’t like Donald Trump in the first place. And it’s entirely possible that if that plays out, that if voters are reminded of the reasons they dislike Donald Trump as the election nears, that this large group of voters that voted for Joe Biden last time that dislikes him today will ultimately return to his side because they dislike Donald Trump even more.
And presumably, all of this could really lead to a lot of swinging back and forth in the polls this time around, right?
It could. I mean, it depends on how the news plays out, right? I mean, to the 2016 example, that volatility required a very volatile news cycle that led voters to swing back and forth. If Donald Trump comes into the news one week and says the most offensive thing imaginable about Palestinians and Black and Latino voters, maybe Joe Biden can surge and quickly reconsolidate these voters.
And then if the very next week, Joe Biden has a moment where he doesn’t look up to the job, then maybe those voters swing back. That’s the sort of case where you could see that volatility. But even if you don’t see that volatility in the polls, the underlying instability of the preference of voters is still there. Regardless of whether the polls swing, these are still voters agonizing over a choice they don’t want to make. And that still creates the basis for the polls to swing, regardless of whether they actually do.
Yeah. So Nate, what about the ultimate outcome? I mean, what lessons can we take from 2016 that might show us what this could look like in the final vote tally in November?
Well, I don’t want 2016 to seem like it’s going to predict the outcome. But in the end in 2016, many of the traditionally Republican voters who disliked Donald Trump did return to his side. They didn’t want to vote for him. They really didn’t.
But in the end, when they got into the ballot box, they voted for him. And they did so because they were Republican voters. And they couldn’t, in the end, get around to voting for a Democrat they disliked like Hillary Clinton.
And I think that, for Joe Biden, that’s a pretty favorable precedent. Just to take one example from this poll — more than 10 percent of Black Democrats who voted for Joe Biden say they’re going to vote for Donald Trump.
Now, maybe they’ll do that in the end. But when they get into the ballot box, are voters like that really going to vote for Donald Trump as opposed to just saying it to a pollster or eight months ago? I don’t know. But I know that in 2016, that that’s exactly the kind of dynamic that didn’t hold on election day and, those voters came back to Donald Trump.
At the end, they came back to their tribe, right?
They did. It took all the way to the end, but they did it. So to the extent that the polls today would lead someone to believe that Joe Biden can’t win, I think that would be a mistake, given the characteristics of the voters who are currently giving Donald Trump the lead.
Got it. So the potential bright spot here for Biden is that history tells us that these voters do tend to come back to their party, but that it’s not guaranteed, right? It’s a big if.
That’s right. And that’s especially true when sort of the underlying political conditions ought to be favorable to the candidate hoping to coalesce their own party support. I mean, this is an election Joe Biden should win.
He’s an incumbent president running for re-election, and the economy is healthy enough. Usually, you win under those conditions, and that’s before considering that your opponent is accused of multiple federal crimes.
So the political science seminar would tell us this is a win for Biden.
Yeah. If this was a test in some political science seminar class, and you were given the conditions we’ve got today and the nature of Joe Biden’s opponent, you would say Joe Biden should win this election. And so you’re hoping if you’re the Biden campaign that those underlying political conditions mean that these voters are probably likelier than not to come back to your side.
On the other hand, Biden’s unusually weak. He has the lowest approval ratings of any president seeking re-election at this point in his term. His age is an extremely unusual factor that might prove to just be disqualifying for a certain share of voters.
Not exactly something he can do anything about.
Yeah, so you have a president who has some of the lowest ratings on record, who faces a problem that would be very difficult for him to address. And we just don’t know whether that is something that will prevent him from capitalizing on what should be a favorable opportunity here. We’ve never seen anything like this before.
So if I’ve learned nothing else from this conversation, Nate, it is that we are in for a very volatile, very unpredictable election.
It could be very volatile, and it’s definitely difficult to predict.
Nate, thank you,
Sabrina, thanks for having me. [MUSIC PLAYING]
[MUSIC CONTINUES]
Here’s what else you should know today. On Tuesday, Senator Kyrsten Sinema of Arizona said that she would not seek re-election, ending more than a year of speculation about her political future. Sinema has had a dramatic tenure in Washington, winning her seat as a Democrat, but then switching her party affiliation to independent in 2022.
She supported some parts of President Biden’s agenda, but Democratic activists had criticized what they said was her eagerness to side with business interests above progressive causes. Her decision to bow out of the race now sets up a more traditional match-up between the eventual Republican and Democratic nominees in a critical state that could determine which party wins control of the Senate in November.
And President Biden said that talks on a possible six-week ceasefire and hostage release deal between Israel and Hamas were, quote, “in the hands of Hamas right now.” He said negotiators were racing to reach a deal before the Islamic Holy month of Ramadan, which begins this weekend as a continued Israeli onslaught during the holiday could further inflame Arab-Israeli tensions. But later on Tuesday, a senior Hamas leader speaking in Lebanon appeared to reject the deal, insisting that Israeli hostages would be released only after a more permanent ceasefire was in place and Israeli forces had withdrawn from Gaza.
Today’s episode was produced by Rob Syzpko, Mooj Zadie, and Diana Nguyen, with help from Michael Simon Johnson. It was edited by Rachel Quester, contains original music by Diane Wong, Marion Lozano, and Dan Powell, and was engineered by Alyssa Moxley. Our theme music is by Jim Brunberg and Ben Landsverk of Wonderly.
That’s it for “The Daily.” I’m Sabrina Tavernise. See you tomorrow.
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But in a race that is increasingly inevitable, a New York Times/Siena College poll found a critical group of voters who are making the outcome of that race anything but certain.
Nate Cohn, The Times’s chief political analyst, explains who these voters are and why they present a particular threat to Mr. Biden.
On today’s episode

Nate Cohn , the chief political analyst for The New York Times.

Background reading
The big change between the 2020 and 2024 races: Biden is unpopular .
The latest NYT/Siena College poll included those who started the survey but didn’t finish it. Here’s why .
There are a lot of ways to listen to The Daily. Here’s how.
We aim to make transcripts available the next workday after an episode’s publication. You can find them at the top of the page.
The Daily is made by Rachel Quester, Lynsea Garrison, Clare Toeniskoetter, Paige Cowett, Michael Simon Johnson, Brad Fisher, Chris Wood, Jessica Cheung, Stella Tan, Alexandra Leigh Young, Lisa Chow, Eric Krupke, Marc Georges, Luke Vander Ploeg, M.J. Davis Lin, Dan Powell, Sydney Harper, Mike Benoist, Liz O. Baylen, Asthaa Chaturvedi, Rachelle Bonja, Diana Nguyen, Marion Lozano, Corey Schreppel, Rob Szypko, Elisheba Ittoop, Mooj Zadie, Patricia Willens, Rowan Niemisto, Jody Becker, Rikki Novetsky, John Ketchum, Nina Feldman, Will Reid, Carlos Prieto, Ben Calhoun, Susan Lee, Lexie Diao, Mary Wilson, Alex Stern, Dan Farrell, Sophia Lanman, Shannon Lin, Diane Wong, Devon Taylor, Alyssa Moxley, Summer Thomad, Olivia Natt, Daniel Ramirez and Brendan Klinkenberg.
Our theme music is by Jim Brunberg and Ben Landsverk of Wonderly. Special thanks to Sam Dolnick, Paula Szuchman, Lisa Tobin, Larissa Anderson, Julia Simon, Sofia Milan, Mahima Chablani, Elizabeth Davis-Moorer, Jeffrey Miranda, Renan Borelli, Maddy Masiello, Isabella Anderson and Nina Lassam.
Nate Cohn is The Times’s chief political analyst. He covers elections, public opinion, demographics and polling. More about Nate Cohn
Advertisement
	Vacation Rentals
	Restaurants
	Things to do
	Moscow Tourism
	Moscow Hotels
	Moscow Bed and Breakfast
	Moscow Vacation Rentals
	Flights to Moscow
	Moscow Restaurants
	Things to Do in Moscow
	Moscow Travel Forum
	Moscow Photos
	All Moscow Hotels
	Moscow Hotel Deals
	Moscow Motels
	Moscow Hostels
	Moscow Campgrounds
	Moscow Business Hotels
	Moscow Spa Resorts
	Moscow Family Hotels
	Moscow Luxury Hotels
	Romantic Hotels in Moscow
	Moscow Green Hotels
	Moscow Ski-In / Ski-Out Hotels
	Moscow Resorts
	5-stars Hotels in Moscow
	4-stars Hotels in Moscow
	3-stars Hotels in Moscow
	Radisson Blu Hotels in Moscow
	Hampton by Hilton Hotels in Moscow
	AZIMUT Hotels in Moscow
	Marriott Hotels in Moscow
	Novotel Hotels in Moscow
	Crowne Plaza Hotels in Moscow
	Accor Hotels in Moscow
	InterContinental (IHG) Hotels in Moscow
	Radisson Hotels in Moscow
	Hilton Hotels in Moscow
	Holiday Inns in Moscow
	ibis Hotels in Moscow
	Moscow Hotels with Pools
	Pet Friendly Hotels in Moscow
	Moscow Hotels with Free Parking
	3rd Transport Ring (TTK) Hotels
	District Central (TsAO) Hotels
	Garden Ring Hotels
	Boulevard Ring Hotels
	Tverskoy Hotels
	Red Square & Kitay-gorod Hotels
	Zamoskvorechye Hotels
	Meshchanskiy Hotels
	Presnensky Hotels
	District Eastern (VAO) Hotels
	Discount Hotels in Moscow
	Boutique Hotels in Moscow
	Moscow Heritage Hotels
	Hotels with Nightclubs in Moscow
	Moscow City Center Hotels
	Moscow Accessible Hotels
	Moscow Hotels with Outdoor Pool
	Moscow Hotels with a View
	Moscow Non-Smoking Hotels
	Moscow Hotels with Air Conditioning
	Hotels near Red Square
	Hotels near Moscow Metro
	Hotels near Saint Basil's Cathedral
	Hotels near Moscow Kremlin
	Hotels near High-Speed Train Sapsan
	Hotels near GUM
	Hotels near State Tretyakov Gallery
	Hotels near Tsaritsyno Museum-Reserve
	Hotels near Armoury Chamber
	Hotels near Bolshoi Theatre
	Hotels near Kremlin Walls and Towers
	Hotels near Gorky Central Park of Culture and Leisure
	Hotels near Kolomenskoye Historical and Architectural Museum and Reserve
	Hotels near PANORAMA360
	Hotels near (ZIA) Zhukovsky International Airport
	Hotels near (VKO) Vnukovo Airport
	Hotels near (DME) Domodedovo Airport
	Aulani, A Disney Resort & Spa
	Dreams Onyx Resort & Spa
	Barcelo Aruba
	Royalton Riviera Cancun
	Excellence Oyster Bay
	Alpine Hotel Nathiaglai
	Excellence Punta Cana
	Jules Undersea Lodge
	Hyatt Ziva Cancun
	Disney's Caribbean Beach Resort
	Disney's All-Star Movies Resort
	Hilton Cancun, an All-Inclusive Resort
	Lombok Senggigi Hotel
	Moon Palace The Grand - Cancun
	Resorts Hedonism (Hedonism II Resort)
	Popular All-Inclusive Resorts
	Popular Beach Resorts
	Popular Family Resorts
	Popular All-Inclusive Hotels
	Popular Hotels With Waterparks
	Popular Honeymoon Resorts
	Popular Luxury Resorts
	Popular All-Inclusive Family Resorts
	Popular Golf Resorts
	Popular Spa Resorts
	Popular Cheap Resorts
	All Moscow Restaurants
	Cafés in Moscow
	Fast Food Restaurants in Moscow
	Italian Restaurants in Moscow
	Japanese Restaurants in Moscow
	Japanese Restaurants with Buffet in Moscow
	Late Night Japanese Restaurants in Moscow
	Mediterranean Restaurants in Moscow
	Middle Eastern Restaurants with Delivery in Moscow
	Pizza in Moscow
	Russian Restaurants in Moscow
	Seafood Restaurants in Moscow
	Vegan Restaurants in Moscow
	Vegetarian Restaurants in Moscow
	Best Paella in Moscow
	Best Dim Sum in Moscow
	Best Clam Chowder in Moscow
	Best Pasta in Moscow
	Best Caviar in Moscow
	Best Crawfish in Moscow
	Best Crepes in Moscow
	Best Hummus in Moscow
	Best Green Curry in Moscow
	Best Sandwiches in Moscow
	Best Tempura in Moscow
	Best Pad Thai in Moscow
	Best Hot Dogs in Moscow
	Best Burritos in Moscow
	Best Salad in Moscow
	Breakfast Restaurants in Moscow
	Lunch Restaurants in Moscow
	Dinner Restaurants in Moscow
	Bakeries in Moscow
	Buffet Restaurants in Moscow
	Coffee & Tea in Moscow
	Desserts in Moscow
	Food Delivery Restaurants in Moscow
	Kid Friendly Restaurants in Moscow
	Late Night Restaurants in Moscow
	Restaurants for Special Occasions in Moscow
	Restaurants with Outdoor Seating in Moscow
	Romantic Restaurants in Moscow
	Arbat Restaurants
	Basmanny Restaurants
	Coffee & Tea in Presnensky
	European Restaurants in Patriarch Ponds
	Hamburgers in Red Square & Kitay-gorod
	Italian Restaurants with Delivery in Presnensky
	Khamovniki Restaurants
	Large groups Restaurants in Khamovniki
	Maryina Roshcha (Jewish Quarter) Restaurants
	Patriarch Ponds Restaurants
	Presnensky Restaurants
	Red Square & Kitay-gorod Restaurants
	Tverskaya Restaurants
	Yakimanka Restaurants
	Zamoskvorechye Restaurants
	GreenLeaders
	Things to Do
	Travel Stories
	Rental Cars
	Add a Place
	Travel Forum
	Travelers' Choice
	Help Center
	Europe    
	Russia    
	Central Russia    
	Moscow    
	Moscow Restaurants    

Ratings and reviews
Location and contact.

LA PIAZZA, Moscow - Butovo South - Restaurant Reviews, Photos & Phone Number - Tripadvisor



104



IMAGES
	FREE 20+ Sample Restaurant Business Plan Templates in MS Word





	Restaurant Business Plan Template Pdf Lovely Fast Food Restaurant





	Restaurant Business Plan Template





	Restaurant Business Plan Template





	Restaurant Business Plan Template in Word and Pdf formats





	5+ Free Restaurant Business Plan Templates







VIDEO
	For Successful Restaurant Business





	HOW TO CREATE A RESTAURANT CONCEPT.ONE OF MY BUSINESS PROPOSAL





	How to Start a Restaurant Business





	Business Plan of a restaurant





	Restaurant business plan example





	For Successful Restaurant Business







COMMENTS
	Restaurant Business Plan PDF Example
February 23, 2024. Business Plan. Creating a comprehensive business plan is crucial for launching and running a successful restaurant. This plan serves as your roadmap, detailing your vision, operational strategies, and financial plan. It helps establish your restaurant's identity, navigate the competitive market, and secure funding for growth.




	Free printable restaurant business plan templates
Skip to start of list. 16 templates. Create a blank Restaurant Business Plan. Restaurant Business Plan in Brown Olive Green Color Blocks Style. Document by Canva Creative Studio. Brown and White Modern Restaurant Business Plan Document. Document by Morp. Restaurant Business Plan in Orange Grey Modern Sophisticated Style.




	Free Restaurant Business Plan Template
A restaurant business plan defines the concept, operational strategy, and business goals of a restaurant. The plan can serve as both a blueprint for day-to-day internal activities and a pitch for potential funding sources. Typically, a restaurant business plan should include: Company information. Mission and vision. Location (s) Legal structure.




	Restaurant Business Plan Template
The funding will be dedicated for the build-out and design of the restaurant, kitchen, bar and lounge, as well as cooking supplies and equipment, working capital, three months worth of payroll expenses and opening inventory. The breakout of the funding is below: Restaurant Build-Out and Design - $100,000. Kitchen supplies and equipment ...




	Restaurant Business Plan Template [Updated 2024]
This section of your restaurant business plan should have two key elements as follows: Everyday short-term processes include all of the tasks involved in running your restaurant such as serving customers, procuring supplies, keeping the restaurant clean, etc. Long-term goals are the milestones you hope to achieve.




	How to Write a Restaurant Business Plan + Free Template
How to write a restaurant business plan: Step-by-Step Guide. Since we are talking about a restaurant business plan; let us walk you through this restaurant business plan outline step-by-step without any delay: 1. Executive summary. An executive summary is the first section and the most significant section of any business plan.




	How to Write a Restaurant Business Plan
Your restaurant business plan company overview should include: Purpose: The type of restaurant you're opening (fine dining, fast-casual, pop-up, etc.), type of food you're serving, goals you ...




	Restaurant Business Plan Template [Free Download]
Here's how to get started with your new restaurant business plan in 10 easy steps: Fill out your contact information in the form above and click "Submit.". Click the "Download" button on the next page to save the business plan document to your device. Open the document in Word, Pages, or your word processor of choice.




	How to Write a Restaurant Business Plan
This restaurant business plan template contains all the most important sections of your business plan — you can download your customizable copy of the business plan template here, and read on to learn about the key elements that make a restaurant business plan successful. Related Business Plan Resources. Restaurant Business Plan Executive Summary




	How to Write a Small Restaurant Business Plan
Download your free small restaurant business plan template. If you're ready to start a restaurant, you can download our free small restaurant business plan template from our library of over 550 sample business plans. Get started today, and discover why businesses that plan grow 30% faster than those that don't. More restaurant business plan ...




	[Guide] How to Write a Restaurant Business Plan + Sample
Use this sample template to help you build your restaurant business plan. Feel free to copy and paste this entire section into a Microsoft Word file or download the outline sample in Google Docs. Then replace the explanations for each section with information about your restaurant business.




	PDF Restaurant Business Plan Template
This business plan contains an overview of all the planning that is required for this business. Location, staff, food, and service quality etc. are some important aspects that the [owner(s)] of the restaurant will focus on. Strategic plans for marketing, human resources, and menus will be prepared as mentioned above.




	How to Write a Restaurant Business Plan in 2024 (Step by Step Guide
Make sure to list everything. 4. Menu. The most important element to launching a successful restaurant is the menu. Without it, your restaurant has nothing to serve. At this point, you probably don't have a final version, but for a restaurant business plan, you should at least try to have a mock-up.




	How to write a restaurant business plan
1. Branded cover. Include your logo (even if it's not finalized), the date, and your name. 2. Table of contents. A table of contents in a restaurant business plan provides an organized overview of the document's structure and content. It typically appears at the beginning of the plan and lists the major sections and subsections with their ...




	Restaurant Business Plan Template
Download the free Restaurant Business Plan Template to organize your vision and ensure that nothing is overlooked. For guides for specific restaurant type's business plan, learn from our resources below. Whether you're a foodie who's always dreamed of owning your own restaurant or an industry pro ready to take the leap with a new concept, Toast ...




	Free Restaurant Business Plan Template
A restaurant business plan example can help you get started and know what to include in your plan. 1. Executive Summary. An executive summary is a brief overview of your company. It will outline why the community wants your food and needs your restaurant.




	Fast Food Restaurant Sample Business Plan
Fast Food Restaurant Financial Projections. Projections give stakeholders a taste of the financial potential. Fast Bites Delight estimates revenue will rise from $300,000 in 2023 to $400,000 by 2025. Their expenses are expected to start at $200,000 in 2023, increasing to $240,000 by 2025.




	Starting a Restaurant Business Plan (PDF)
The business plan package is a zipped compressed file containing the PDF, Word and Excel documents. To open the package after downloading it, just right click, and select Extract All. If you have any problems in downloading and opening the files, email us on [email protected] and we will assist you.




	Small Restaurant Business Plan PDF [With Free Sample!]
Give a sample menu with specific items like "Classic Cheeseburger - $12", "Chicken Pot Pie - $15", "Vanilla Milkshake - $6". List sides, beverages, desserts, kids and seniors menus. Describe specials like Friday Fish Fry, Sat. Prime Rib, and Sunday Brunch. Note catering offerings and private event spaces if applicable.




	Template Recommendations for a Well-Organized Restaurant Business Plan
How to Make a Restaurant Business Plan with WPS Templates If you are planning to open a restaurant or are currently in your restaurant ownership journey, a restaurant business plan is a blueprint that outlines your vision. ... Free printable business plan template for PDF and Word 6. Plan B Effectiveness: Top 3 Simple PowerPoint Templates to ...




	AI supplier Presto still 'very open for business,' despite financial
A look at Presto's annual financial report last week led to a Restaurant Business article detailing the company's liquidity issues, key customers not renewing contracts and the considerable human labor behind its AI voicebots. The filing said that there was "substantial doubt" about Presto's ability to continue operating unless it raised more capital.




	Spring Budget 2024
PDF, 1.1 MB, 98 pages. Order a copy. This file may not be suitable for users of assistive technology. Request an accessible format. ... Business Rates Avoidance and Evasion: Consultation response ...




	Budget 2024: key points at a glance
APD on premium economy and business class flights will be hiked by more than 10% next year. It will add £66 in tax to a London-New York flight in business class, up to £647, from April 2025.




	LLC "TFN" Company Profile
d&b business directory home / business directory / retail trade / sporting goods, hobby, musical instrument, book, and miscellaneous retailers / other miscellaneous retailers / russian federation / moscow region / elektrostal / llc "tfn" llc "tfn" get a d&b hoovers free trial. overview




	International Women's Day
If current trends continue, more than 342 million women and girls could be living extreme poverty by 2030. To ensure women's needs and priorities are considered, governments must prioritize gender-responsive financing and increase public spending on essential services and social protection.. Policymakers must also value, recognize, and account for the vital contribution women make to ...




	The Unhappy Voters Who Could Swing the Election
The Daily is made by Rachel Quester, Lynsea Garrison, Clare Toeniskoetter, Paige Cowett, Michael Simon Johnson, Brad Fisher, Chris Wood, Jessica Cheung, Stella Tan ...




	PEKIN, Elektrostal
Pekin. Unclaimed. Review. Save. Share. 17 reviews #12 of 28 Restaurants in Elektrostal $$ - $$$ Asian. Lenina Ave., 40/8, Elektrostal 144005 Russia +7 495 120-35-45 Website + Add hours Improve this listing. See all (5) Enhance this page - Upload photos!




	BAR 1980, Moscow
5 reviews #3,610 of 11,086 Restaurants in Moscow $ European Russian. Yuzhnobutovskaya St., 117, Moscow 117042 Russia +7 499 110-19-80 Website Menu. Open now : 5:00 PM - 05:00 AM. Improve this listing. See all (71) There aren't enough food, service, value or atmosphere ratings for Bar 1980, Russia yet. Be one of the first to write a review!




	LA PIAZZA, Moscow
La Piazza. Claimed. Review. Save. Share. 30 reviews #2,149 of 11,093 Restaurants in Moscow $$ - $$$ Italian Vegetarian Friendly. Admirala Lazareva St., 24, Moscow 117042 Russia +7 496 787-26-15 + Add website + Add hours Improve this listing.
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