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Written by Dave Lavinsky
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.
Eat App for
How it works.

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.

How to Calculate Food Cost in:...
Whether you're putting together a menu for your...

The A to Z Guide to:...
86 that dish? Camper? Kill it? In the weeds?

OpenTable vs. Resy::...
When it comes to choosing an online restaurant...
Join restaurants in 70+ countries using Eat App

Empowering restaurants, one table at a time Discover seamless dining with Eat App
	Reservation system
	Table management
	CRM and guest profiles
	Reports & trends
	Integrations
	Privacy policy
	Terms of service
	The 16 Best Reservation Systems
	Guide to Restaurant Marketing
	Guide to Customer Service
	Guide to Making a Restaurant Website
	All articles

"> "> Compare us
	Seven Rooms
	Compare All

© Eat App. All rights reserved.
Search articles and guides
How to write a restaurant business plan.
Listen to this article
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

A restaurant owner contemplates the design of a new space as part of their business plan. | Credit: Getty Images
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.

Two restaurant workers review finances for a new restaurant as part of their business plan. | Credit: Getty Images
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.

Two restaurant workers discuss a business plan. | Credit: Getty Images
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.

Using technology, like these two restaurant workers, can streamline discussions about a business plan. | Credit: Getty Images
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.
Discover how OpenTable can take your business where you want to go
Take the Quiz


Get the latest resources to help power up your hospitality.
By signing up, you agree to our privacy policy . You also agree to receive marketing communications from OpenTable about news, events and promotions. You can unsubscribe from OpenTable emails at any time.

Now serving: a new way on iPhone to manage the floor plan on the go

How to build a restaurant pitch deck

Why restaurants need to optimize their floor plans for success


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

	Credit cards
	View all credit cards
	Banking guide
	Loans guide
	Insurance guide
	Personal finance
	View all personal finance
	Small business
	Small business guide
	View all taxes

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.
On a similar note...

How to Write a Winning Restaurant and Bar Business Plan (+ Template)

Creating a business plan is essential for any business, but it can be beneficial for restaurants and bar s that want to improve their strategy or raise funding.
A well-crafted business plan outlines your company’s vision and documents a step-by-step roadmap of how you will accomplish it. To create an effective business plan, you must first understand the components essential to its success.
This article provides an overview of the key elements that every restaurant and bar owner should include in their business plan.
Download the Ultimate Bar Business Plan Template
What is a restaurant and bar business plan.
A restaurant and bar business plan is a formal written document describing your company’s business strategy and feasibility. It documents the reasons you will succeed, your areas of competitive advantage, and information about your team members. Your business plan is a key document that will convince investors and lenders (if needed) that you are positioned to become a successful venture.
Why Write a Restaurant and Bar Business Plan?
A restaurant and bar business plan is required for banks and investors. The document is a clear and concise guide to your business idea and the steps you will take to make it profitable.
Entrepreneurs can also use this as a roadmap when starting their new company or venture, especially if they are inexperienced in starting a business.
Writing an Effective Restaurant and Bar Business Plan
The following are the critical components of a successful restaurant and bar business plan:
Executive Summary
The executive summary of a restaurant and bar business plan is a one- to two-page overview of your entire business plan. It should summarize the main points, which will be presented in full in the rest of your business plan.
	Start with a one-line description of your restaurant and bar  
	Provide a summary of the key points in each section of your business plan, which includes information about your company’s management team, industry analysis, competitive analysis, and financial forecast, among others.

Company Description
This section should include a brief history of your company. Include a short description of how your company started and provide a timeline of milestones your company has achieved.
You may not have a long company history if you are just starting your restaurant and bar. Instead, you can include information about your professional experience in this industry and how and why you conceived your new venture. If you have worked for a similar company before or have been involved in an entrepreneurial venture before starting your restaurant and bar company, mention this.
You will also include information about your chosen restaurant and bar business model and how, if applicable, it is different from other companies in your industry.
Industry Analysis
The industry or market analysis is an important component of a restaurant and bar business plan. Conduct thorough market research to determine industry trends and document the size of your market. 
Questions to answer include:
	What part of the restaurant and bar industry are you targeting?
	How big is the market?
	What trends are happening in the industry right now (and if applicable, how do these trends support your company’s success)?

You should also include sources for your information, such as published research reports and expert opinions.
Customer Analysis
This section should include a list of your target audience(s) with demographic and psychographic profiles (e.g., age, gender, income level, profession, job titles, interests). You will need to provide a profile of each customer segment separately, including their needs and wants.
For example, a restaurant and bar business’ customers may include office workers who are looking for a place to have after-work drinks or families who are looking for a kid-friendly restaurant for dinner. 
You can include information about how your customers decide to buy from you and what keeps them buying from you.
Develop a strategy for targeting those customers who are most likely to buy from you, as well as those that might be influenced to buy your products or restaurant and bar services with the right marketing.
Competitive Analysis
The competitive analysis helps you determine how your product or service will differ from competitors, and what your unique selling proposition (USP) might be that will set you apart in this industry.
For each competitor, list their strengths and weaknesses. Next, determine your areas of competitive differentiation or advantage; that is, in what ways are you different from and ideally better than your competitors.
Marketing Plan
This part of the business plan is where you determine and document your marketing plan. . Your plan should be laid out, including the following 4 Ps.
	Product/Service : Detail your product/service offerings here. Document their features and benefits.
	Price : Document your pricing strategy here. In addition to stating the prices for your products/services, mention how your pricing compares to your competition.
	Place : Where will your customers find you? What channels of distribution (e.g., partnerships) will you use to reach them if applicable?
	Promotion : How will you reach your target customers? For example, you may use social media, write blog posts, create an email marketing campaign, use pay-per-click advertising, or launch a direct mail campaign. Or you may promote your restaurant and bar business via word-of-mouth or by partnering with another business.

Operations Plan
This part of your restaurant and bar business plan should include the following information:
	How will you deliver your product/service to customers? For example, will you do it in person or over the phone?
	What infrastructure, equipment, and resources are needed to operate successfully? How can you meet those requirements within budget constraints?

You also need to include your company’s business policies in the operations plan. You will want to establish policies related to everything from customer service to pricing, to the overall brand image you are trying to present.
Finally, and most importantly, your Operations Plan will outline the milestones your company hopes to achieve within the next five years. Create a chart that shows the key milestone(s) you hope to achieve each quarter for the next four quarters, and then each year for the following four years. 
Examples of milestones for a restaurant and bar include reaching $X in sales. Other examples include expanding to a second location or launching a new menu.
Management Team
List your team members here, including their names and titles, as well as their expertise and experience relevant to your establishment. Include brief biography sketches for each team member.
Particularly if you are seeking funding, the goal of this section is to convince investors and lenders that your team has the expertise and experience to execute your plan. If you are missing key team members, document the roles and responsibilities you plan to hire for in the future.
Financial Plan
Here, you will include a summary of your complete and detailed financial plan (your full financial projections go in the Appendix). 
This includes the following three financial statements:
Income Statement
Your income statement should include:
	Revenue : how much revenue you generate.
	Cost of Goods Sold : These are your direct costs associated with generating revenue. This includes labor costs and the cost of any equipment and supplies used to deliver the product/service offering.
	Net Income (or loss) : Once expenses and revenue are totaled and deducted from each other, this is the net income or loss.

Sample Income Statement for a Startup Restaurant and Bar
Balance sheet.
Include a balance sheet that shows your assets, liabilities, and equity. Your balance sheet should include:
	Assets : Everything you own (including cash).
	Liabilities : This is what you owe against your company’s assets, such as accounts payable or loans.
	Equity : The worth of your business after all liabilities and assets are totaled and deducted from each other.

Sample Balance Sheet for a Startup Restaurant and Bar
Cash flow statement.
Include a cash flow statement showing how much cash comes in, how much cash goes out and a net cash flow for each year. The cash flow statement should include:
	Cash Flow From Operations
	Cash Flow From Investments
	Cash Flow From Financing

Below is a sample of a projected cash flow statement for a startup restaurant and bar .
Sample Cash Flow Statement for a Startup Restaurant and Bar
You will also want to include an appendix section which will include:
	Your complete financial projections
	A complete list of your company’s business policies and procedures related to the rest of the business plan (marketing, operations, etc.)
	Any other documentation which supports what you included in the body of your business plan.

Writing a good business plan gives you the advantage of being fully prepared to launch and grow your restaurant and bar . It not only outlines your business vision but also provides a step-by-step process of how you are going to accomplish it.
A well-written restaurant and bar business plan is a must for any business owner. It’s a great tool for attracting investors and keeping the company focused.  
Finish Your Bar and Restaurant Business Plan in 1 Day!

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 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 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 1
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.
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 2
Many thanks for your incredibly efficient service and thorough business plan. I am very impressed with the business plan. Before I bought the business plan, I tried to do my own business plan – it was such a nightmare and it turned out badly, also not to mention the stress it caused me. I wish I knew about your website earlier!
Testimonial 3
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 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.
Testimonial 5
I was able to understand the business side of farming because of your business plan. You did extensive research; the business plan was well prepared and fully detailed.  It made everything clear, and I have somewhere to start now. I am confident that I am going to succeed in my business because of the guidance from your business plan.
Get the Restaurant Business Plan (PDF, Word And Excel)
Click Buy Now  below to purchase using Paypal, Credit Card, or Debit Card. After you have purchased, you will immediately see the download link for the business plan package on the screen. You will also immediately get an email with the business plan download link. The Pre-written business plan package (PDF, Word, and Excel) costs $30 only!

If you want to purchase multiple business plans at once then click here: Business Plans Store.
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.
We wish you the best in your restaurant business! Check out our collection of business plans  , and more business ideas .
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	Rooftop bars in Moscow

Moscow rooftop bar: Sixty

Sixty - rooftop bar in Moscow
	Europe's highest
	Amazing views
	Trendy & vibrant

Perched on the 62nd floor of the Federation Tower, the Sixty rooftop is not only the highest restaurant in Moscow, but also the highest placed restaurant in Europe .
Mixing an ultra stylish and trendy interior with nostalgia from the 1960s, Sixty is mostly an indoor sky bar and restaurant. But every hour the panoramic windows are opened, and you can enjoy breathtaking al-fresco views over pretty much all of Moscow, almost 500 meters above it all.
With the motto 'the higher, the better' , Sixty Restaurant & Bar aims to offer a top class experience all around. From food and drinks, to setting and vibes.
The rooftop menu includes creative signature cocktails by mixologist Bek Narzi, an impressive wine list, as well as dishes ranging from Mediterranean and Russian to Japanese and Pan-Asian.
From business lunches and romantic dinners to vibrant evenings with cocktails and live DJs – Sixty is a fantastic Moscow rooftop for any special occasion , celebrated high above the Russian capital.

Plan your stay in Moscow
Tours, sightseeing & activities.

Browse all the cities & articles at The Rooftop Guide
Other rooftop bars in Moscow

Karlson, Central City Tower
Vibrant and chic, the Karlson rooftop restaurant is preched on top of the Central City Tower and here you get a fantastic view of the Kremlin and a lot more of Moscow, both at the outdoor summer terrace and inside the observatory-like, glass roofed...

O2 Lounge at The Ritz Carlton
Perched on top of the Ritz Carlton, just off the Red Square, this rooftop bar and lounge offers rooftop glamour at its finest. Awesome views of the central and historical parts of Moscow is served with a side of tasty dishes and award-winning cocktails...
You may also like

10 best rooftop bars for a beautiful sunset

7 proven tips for the ultimate rooftop experience

Swim at the best rooftop pools in the world

9 amazing hotels with rooftop bar

22 best rooftop bars Paris

10 best rooftop bars Berlin

10 best rooftop bars Amsterdam

34 best rooftop bars London

Timeless watches for timeless views
	Food guides for travelers /

Top-5 Restaurants in Moscow-City business district
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	5. Lobster and octopus with a view

The Moscow-City business district is known for the headquarters of Russian and global companies as well as for the newest landmarks of Moscow, the skyscrapers, and one of the biggest malls in the city, Afimall , full of fashion and beauty stores, cafes, and leisure activities. Here is our list of 5 best restaurants in Moscow-City. Leading Moscow chefs and bartenders serve food and drinks to remember, from burgers with avocado to grilled octopus, from sweet potato waffles to matcha tea with a piña colada flavor. These restaurants also offer great entertainment like music shows, karaoke, and parties with DJs. You may take a break here after sightseeing Moscow from above, relax after shopping, and make friends with people from tech startups. At lunchtime, and in the evenings CEOs and business leaders gather there making Moscow-City restaurants the best place for networking in the city.

Burgers are made with meat, cheese, tomatoes, onions, pickles and are seasoned with ketchup, mustard, or another sauce. The ingredients are placed between two halves of a bun. Typically, burgers are made with beef, but other types of meat, such as turkey, chicken, and salmon can be used as well.
The Misha Fisher in Jaffa restaurant’s chef replaces burger buns  with avocado halves making the kosher version of this street food. Try here also sorrel soup, hummus, and falafel. There are no dairy dishes on the menu, it’s a kosher and halal certified meat restaurant. But the cuisine is not Jewish only. In their reviews, people praise Misha Fisher in Jaffa’s Peruvian ceviche, a Thai tom yum soup, and Maki sushi rolls with vegan cheese. The restaurant works in the Afimall shopping center and is closed on Saturdays.

Steaks and shrimp pasta are the highlights of Six Floor Restaurant on the 6th floor of the Oko tower. The bartender here flavors his cocktails with essential oils making them one-of-a-kind drinks. Reviewers on Restaurant Guru laud the restaurant’s karaoke club, City Voice , for its acoustics and futuristic design. In-house backing vocalists help City Voice’s guests to perform most tricky pop songs and rock ballads. The restaurant is open 24 hours a day, they start serving breakfasts at 6:30 am. 

Matcha tea served in Touch of matcha cafe in the IQ Quarter tower is believed to be the best in the city. Definitely, the matcha menu here is the longest in Moscow, with 13 versions of tea, from Matcha Latte to Matcha Piña Colada . The cuisine is Indonesian and vegetarian, on Restaurant Guru you may find positive feedback about poke and buddha bowls , cereal dishes, and avocado toasts. Waffles get special mention, try those made of sweet potato and served with a poached egg as well as waffles with coconut ice cream, caramel and strawberries.

It is a popular seafood meal with a buttery savory flavor. Crabs may be boiled, grilled, deep-fried, stewed, or steamed. There is a wide range of dishes with crabs.
Birds self-described as the highest city restaurant in the world is located on the 84th floor of the Oko tower at a height of 354 meters. At least, it is listed in the Russian Book of Records as the highest restaurant in Europe. You will see breathtaking views of Moscow here together with getting fresh crabs  and yummy ice cream. One of the restaurant’s rooms is called Secret Garden and looks like a genuine conservatory. It opens at 6 pm. There is also a karaoke room with a separate entrance and a club famous for its music stage shows.

Reviewers on Restaurant Guru note great views of Moscow from the terrace of Bamboo.Bar , a restaurant located in the City of Capitals tower. Guru Vibes parties on Saturday nights are also highly praised for starring leading Russian DJs and electronic music performers. The restaurant’s signature dishes are seafood salad with Thai tomatoes and green tapioca chips as well as lobster miso soup  and grilled octopus. Restaurant rooms are decorated with natural elements and antiquities. A 12-meter-long bar counter is Instagram-worthy.
The Moscow-City business district restaurants have become new places-to-see on their own. Visit them if you want to get a special gourmet experience and to discover a new side to the Russian capital.
I am absolutely fascinated by the Misha Fisher in Jaffa restaurant! As someone who loves to experiment with food, this burger featuring avocado buns is definitely on my to-try list. Additionally, I am intrigued by the fact that this restaurant serves kosher and halal certified meat, but also has Peruvian, Thai, and vegan dishes on the menu, making it a perfect place for foodies looking for a diverse range of culinary experiences.
Great food and best restaurants in Moscow
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Best Rooftop Bars (Restaurants) in Moscow

These are 7 Best Rooftop Bars in Moscow
We are looking for the best rooftop bars Moscow’s. Another winter is in the books and Moscow’s citizens are looking to spend as much time outdoors as possible. In this period Moscow transforms itself into an outdoor city filled with trendy destinations to enjoy long days and cool nights. Indeed, as the sky in Moscow is one of the most astonishing that I’ve ever seen, summer here is all about rooftop terraces with fantastic views.
Here is a selection of the coolest bars and restaurants on top of Moscow’s sprawling buildings.
Strelka Bar:
Strelka is definitely a summer must and it’s one of my favorite. It’s located in the center of Bolotny Island, right opposite the Christ the Savior Cathedral. Food and drinks are great, guests can choose from an extensive cocktail list and an international menu. There’s a beautiful spacious terrace with an amazing view that overlooks the Moscow river. Yes, you can find terraces much higher up but if you prefer a more charming riverside view to a skyline – this is the one for you.
Bersenevskaya Emb., 14/5A. Metro Kropotinskaya Tel.+7 (495) 771 74 16

Time Out Bar:
Update: according to a Google search of this establishment, this place is closed to this day (23.09.2021)
Amazing city view from 2 open terraces located atop the tower of the Hotel Peking. Visitors with the patience to wait in line for the lift up to the 12th floor of the Hotel Peking are in store for a magical evening in front of the gleaming Moscow lights. Open daily from 6pm to 6am, the place offers the possibility to watch breathtaking sunsets and dawn. Excellent cocktails and a lively night club at night.
Ulitsa Bolshaya-Sadovaya 5/1. Pekin Hotel, 13th floor. Metro Mayakovskaya. Tel. (495) 229-0180

Located in the center of Moscow, on the roof of the Ritz-Carlton Hotel, O2 lounge has one of the best view over the Red Square and the Kremlin. Innovative cocktails and creative sushi dishes make O2 a Moscow city summer hot spot. But i’ll warn you: Prices are exactly what you would expect in a hotel called the Ritz located within walking distance of the Kremlin.
Tverskaya Ulitsa 3, Floor 12 at the Ritz-Carlton. Metro Okhotny Ryad. Tel. 495-225-8888. 

Kalina Bar:
Cosy and classy, Kalina Bar is located on 21st floor of Lotte Business Center. The place will have you going back and forth between two views of Moscow’s skyline. From one of the restaurant’s balcony you have an outstanding view of the skyscrapers of Moscow-City, Moscow State University and the Ministry of Foreign Affairs. From the other side of the bar you can see the Kremlin cathedrals and Christ the Savior Cathedral. With a high class lounge feel, Kalina is a perfect summer destination for a date, business dinner or a friends night out.
Novinsky Bulvar 8. 21St floor. Metro Smolenskaya. Tel. 495-229-55-19

Sky Lounge:
One of the best panoramic restaurant/bars in Moscow. The 22nd-floor establishment offers its guests an excellent view of Moscow State University, Gorky park, Sparrow Hills and Moscow-city, with exquisite cuisine and relaxing atmosphere. From the balcony you can also look upwards at the gold brain-like sculpture that crowns the tower. Sunset here is unforgettable.
Leninsky Prospekt 32A. 22nd floor at the Academy of Sciences. Metro Leninsky Prospekt. Tel. 495-781-5775

The 60th floor of the sleek Federation Tower is home to Bar Sixty, the higher restaurant in Europe. The interior design is classy and the view on the city is simply priceless. Make sure you arrive early to get the best tables and then watch Moscow turn from light to dark blue with lots of bright lights. Great atmosphere, good food, amazing cocktails.
Presnenskaya Naberezhnaya 12. Metro Mezhdunarodnaya. Tel. 495-653-8369.

Mercedes Bar:
Mercedes Bar is located at the 31st-floor of the Radisson Royal Hotel (one of Stalin’s “Seven Sisters”). There you can have a unique view on the skyscrapers of Moscow City, which are located exactly in front of the hotel. Creative and exquisites cocktails.
Kutuzovsky prospect 2/1. Floor 31 Radisson Royal Hotel. Metro Kievskaya. Tel. 495-229-8309

This blog was brought to you by Matilde, currently styding Russian at Liden and Denz
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BAMBOO.BAR restaurant of Moscow-City
The tropical exotic island of peaceful atmosphere with the inimitable pan-Asian cuisine and conceptual music is located between concrete jungle of business center “Moscow-City” and Presnenskaya embankment.
BAMBOO.BAR is a two-storeyed restaurant of “Moscow-City” where you can enjoy a twelve meter long contact bar, a famous summer terrace and the most glamorous parties in the city.
The head chef, Sergey Kozhakov, offers the guests the unique menu of traditional pan-Asian dishes designed by his own. He gets inspiration from his gastronomic journeys around Asian and Oriental countries.

Sergey Kozhakov
The menu of unique pan-Asian dishes of BAMBOO.BAR is the embodiment of Sergey Kozhakov’s creativity. The recipe of his flawless cuisine consists of select ingredients and pure inspiration, got by Sergey’s gastronomic journeys around Asian and Oriental countries. Sergey Kozhakov underwent training in the restaurant “Five Elements” from a head chef Made Runatha who is a true master in the field of macrobiotics, Ayurveda and rawism. He also mastered the unlimited tastes and formations based on plants. Sergey is completely supportive of the Orient philosophy and says that dishes should be born with love and come from the Universe. He creates his new masterpieces under the influence of his muse that can become anything – starting from the smile of a passer-by and finishing with an experienced emotion. ...
BAMBOO BAR RESTAURANT MENU

Society Coffee Bar is brewing up a new coffee and cocktail experience in Somerset
SOMERSET — Looking for a fun spot where you can grab a coffee or a drink with friends, even party inside a bank vault?
You can bank on a unique experience at Somerset's new Society Coffee Bar , which is set to make its debut.
The year-long transformation of 891 County St. from credit union to boutique coffee shop and martini lounge is now complete, and Westport couple Keith and Debra Viveiros are thrilled to finally be welcoming customers to their second Society location Monday, Feb. 26.
"I hope everyone is as excited as we are," said co-owner Keith Viveiros. "I think it's going to be something that's very unique to this area ... and I'm confident we're going to put out a product that people will be very happy with and that we're proud of."
Society Coffee Bar has done "extremely well" since launching in Taunton in January 2022, to the point that the Viveiroses saw its potential at another location, on a larger scale, and closer to home.
Enter Society in Somerset.
What's brewing in Somerset: Boutique coffee shop opening second location
What to expect
Since last March the pair of Fall River natives, who also own Milestone Realty, have been hard at work gutting and rebuilding the former St. Michael's Credit Union spot.
At first glance, it's hard to guess the new and improved County Street space was ever a bank building, save the vault just beyond the bar that now serves as a roped-off VIP area for patrons.
In fact, its vibe is more chic lounge than coffee shop, with black padded seating and booths, shiplap accent walls, pendant lighting and black and white decor throughout.
Starting at 11 a.m., the coffee shop doubles as a martini lounge — with cocktails, local beer offerings and an extensive wine list — catering to those who want to grab a quick bite as well as those who want to stay and hang out for a while.
That's why it's called Society, Viveiros said, because it's a place where "a group of like-minded people who want to come and associate with each other can enjoy the atmosphere, a good cup of coffee, and good food."
So what makes Society the better brew?
They're the anti-chain, Viveiros explained.
At Society Coffee Bar, their day-to-night model that caters to distinctly different sets of customers, and their selection of craft coffees, specialty lattes (such as their Chocolate Chip Banana Bread or Samoa) and meticulous attention to quality both food and beverage-wise are what make it a place worth driving to rather than a visit of convenience (though they've got you covered there too). 
"If you're really into coffee, you'd be hard-pressed to find someone in this area that does what we do with the brew process," said Viveiros, who noted they work with a coffee consultant and pay particular attention to often overlooked details — from grind size to brew temperature to espresso pours.
The Somerset spot will carry all the menu staples that have generated a buzz at their flagship Taunton shop, including Society Coffee Bar's No. 1 seller, The Quinny, described as "elevated iced coffee milk with a jolt." 
Society favorites include their breakfast sandwich — honey hot glazed bacon, white cheddar, egg and spinach tossed in a bourbon vinaigrette grilled on an asiago bagel, bolo or croissant — and linguica and cheese roll. They also boast an array of baked goods like sweet bread, malassadas, churro donuts and pasteis de nata (Portuguese custard tarts).
"Our food is top-notch, I'd put it up against anybody," said Viveiros, who gets "restaurant quality, really high-end" ingredients through his relationships with local businesses.
Customer service a priority
The Viveiroses also place a strong emphasis on customer service — from their involvement behind the counter making sure things are running smoothly, to always making it a point to engage the customers. "We like doing that ... and people like the fact that we actually care what they think," he said.
Their drive-thru window is one of the perks of their new Somerset site, and something not offered in Taunton.
For Viveiros and his crew, which includes general manager Adam Gagnon, among their top priorities is creating an experience outside that's just as good as you would get inside.
"It's super important to me that no matter which way you go you feel great that you came here," he said. "The whole premise of our model is to provide the best, the fastest."
To ensure that happens, they plan to have “line busters” on hand in their parking lot — greeting customers waiting for drive-thru and handing them menus — to expedite the process for those on the go.
 "It moves the line along so it doesn't feel like you sat in line for 5 or 6 minutes," he said.
What's up when the sun goes down
As the sun sets on Thursdays, Fridays, and Saturdays, Viveiros said Society fully transforms into a martini lounge from 6 p.m. through 1 a.m.
In addition to a craft cocktail that will only be available on lounge nights, Society will also be serving up a special food menu of tapas and late-night bites. 
This menu will feature a tuna wonton — with sesame seeds on top, julienne cucumbers, eel sauce (also called Unagi sauce, a thickened and sweetened soy sauce) and a dollop of spicy mayo. 
Other elevated quick eats include avocado crema and blue cheese nachos with bacon jam, onions, diced tomatoes and a drizzle of honey on top; three different takes on deviled eggs; a pulled pork taco topped with pickled onions, lime crema, cilantro and roasted corn; and a charcuterie board with an assortment of fresh meats, cheeses and burrata.
Ice, ice baby: Diman students are headed to a cake decorating competition at Gillette Stadium
Adding some extra flair to this not-so-average coffee shop is their VIP Vault.
They've converted the former bank vault into an exclusive party area that seats about 12-14 people and can host various special gatherings, from bachelorette parties to Sunday brunch, birthday parties, and more.
"It'll be blocked off with the velvet rope, you have your own server who's going to take care of you and make a spectacle of it so you feel like you're special," Viveiros said.
"There's not a lot of places within a 20 mile radius where you can do something like this, you have to go to Providence," he added.
Current plans only include extended hours three days of the week, but Viveiros noted they have a liquor license until 11 p.m. on all other days and occupancy for approximately 60 people, which opens up possibilities for booking private events in their main dining area, with food and alcohol, throughout the week.
What's next for Society Coffee Bar
Once things get rolling in Somerset, Viveiros said their long term goal is to expand the brand to five locations in five years, keeping it relatively local. He's envisioning Dartmouth or Seekonk as their next home.
When can I visit?
Starting Monday, Feb. 26, Society Coffee Bar will be open at 6 a.m. on weekdays at 6 a.m., and 7 a.m. on Saturday and Sunday.
On Sunday, Monday, Tuesday, Wednesday, the drive-thru and dining room will close at 6 p.m. 
On lounge nights — Thursday, Friday, Saturday — the drive-thru will close at 6 p.m., and the dining room will close for coffee at 5 p.m. and reopen from 6 p.m. to 1 a.m.
For a peek at their menu or for more information, check out their website or Facebook page.
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	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.




	Restaurant Business Plan Template
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.




	How to Write a Restaurant Business Plan in 2024 (Step by Step Guide
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:




	Free Restaurant Business Plan Template
Typically, a restaurant business plan should include: Company information Mission and vision Location (s) Legal structure Hours of operation Management structure and key personnel Industry analysis and competitor research Marketing strategy Funding needs and financial projections




	Restaurant Business Plan Template [Free Download]
Our free restaurant business plan template comes with nine fully customizable sections, including: The title page Table of contents Executive summary Business description Market analysis Marketing plan Operations plan Financial analysis and growth plan Appendix




	Sample Restaurant Business Plans For a New Business Owner
Download our Ultimate Restaurant Business Plan Template Having a comprehensive business plan in place is vital for any successful restaurant venture. It will serve as the foundation for your operations, setting out the goals and objectives that will help guide your decisions and actions.




	How to write a restaurant business plan
May 19, 2023 - 9 mins read Listen to this article 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.




	Restaurant Business Plan Template
The business plan provides them with a complete description of your strategy. 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. Food Truck Business Plan; Bar Business Plan; Coffee Shop ...




	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 Bar Business Plan
Start building towards your bar ownership dreams with this guide to writing a bar business plan, plus a template that's ready to customize.




	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 Restaurant Business Plan
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...




	How To Write A Bar And Restaurant Business Plan + Template
A restaurant and bar business plan is a formal written document describing your company's business strategy and feasibility. It documents the reasons you will succeed, your areas of competitive advantage, and information about your team members.




	PDF The Pinto's Bar and Grill Business Plan Example
The Pinto's Bar and Grill BUSINESS PLAN A Moments of Happiness Prepared By John Doe (650) 359-3153 10200 Bolsa Ave, Westminster, CA, 92683 [email protected] https://upmetrics.co Table of Contents About PBG 7 Market Analysis Industry Analysis 14 Market Size 15 Industry Participants 15 Main Competitors 15 Market Share 15 Chart 16




	How to Write a Restaurant Business Plan + Free Template
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.




	How to Write a Killer Bar Business Plan
Then, choose a pour cost percentage (or profit margin) to target. Price the drink by taking the cost of your ingredients and dividing by the target pour cost. That equals your price. Good target pour costs to target are 20 percent for beer, 14 percent for liquor, and 22 percent for wine.




	How to Write a Bar Business Plan + Free Template
How to Write a Bar Business Plan + Free Template Are you thinking of starting a bar business We have prepared a solid bar business plan sample that guides you on every stage of your business plan writing Download Template Create a Business Plan Bar businesses are growing.




	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.




	Sixty
With the motto 'the higher, the better', Sixty Restaurant & Bar aims to offer a top class experience all around.From food and drinks, to setting and vibes. The rooftop menu includes creative signature cocktails by mixologist Bek Narzi, an impressive wine list, as well as dishes ranging from Mediterranean and Russian to Japanese and Pan-Asian.. From business lunches and romantic dinners to ...




	Bird-in-Hand Family Restaurant, stage temporarily moving to former
Bird-in-Hand Family Restaurant & ... The company also discloses $15.5 million in 2023 business deals in ortannual rep. Grandchildren of Dottie's Snack Bar founders buy Quarryville restaurant, plan ...




	Top-5 Restaurants in Moscow-City business district
At lunchtime, and in the evenings CEOs and business leaders gather there making Moscow-City restaurants the best place for networking in the city. 1. Burgers with healthy buns. Misha Fisher in Jaffa. #1338 of 24800 restaurants in Moscow, Russia. Presnenskaya Naberezhnaya, 2, Moscow, Russia. Closed until tomorrow. Burgers.




	Chancho King owners bring taste of Ecuador to Jacksonville
The ceviche bar carried the couple through 18 months of construction and during the past six months of its soft opening. "We just unlocked the doors," La Mota said.




	Best Rooftop Bars (Restaurants) in Moscow
Cosy and classy, Kalina Bar is located on 21st floor of Lotte Business Center. The place will have you going back and forth between two views of Moscow's skyline. From one of the restaurant's balcony you have an outstanding view of the skyscrapers of Moscow-City, Moscow State University and the Ministry of Foreign Affairs.




	Grandchildren of Dottie's Snack Bar founders buy Quarryville restaurant
Former owners of Dottie's Snack Bar, Carol Martin and Daryl Funk, (center) are flanked by John and Sarah Powl, their nephew and niece who have bought the walk-up restaurant in Quarryville.




	Ресторан в Москва Сити
BAMBOO.BAR is a two-storeyed restaurant of "Moscow-City" where you can enjoy a twelve meter long contact bar, a famous summer terrace and the most glamorous parties in the city. The head chef, Sergey Kozhakov, offers the guests the unique menu of traditional pan-Asian dishes designed by his own.




	Somerset coffee shop, lounge Society Coffee Bar ready to open
The Somerset spot will carry all the menu staples that have generated a buzz at their flagship Taunton shop, including Society Coffee Bar's No. 1 seller, The Quinny, described as "elevated iced ...




	Sushi restaurant reveals plans to build at Vista Field
Yori Nah and Bumki Hong, owners of two Richland restaurants, offered $95,000 to buy a site in the heart of Vista Field for their latest venture, Kuki Izakaya Japanese Bar & Grill. The duo plan to ...




	Export plan outcome chart to PDF
Optionally export bar chart and Gantt chart plan outcome to a PDF format file to share the visualizations with others. Note: To complete this task, you must have a business role permission that allows you to access Study Planning
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