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PART 1: DECIDE ON A RESTAURANT

/® Theme (name of a TV show, movie or Broadway show):

{® Name of Restaurant:

/@ Location (city, state):

i/® Type of Cuisine:

i@ Catchy Phrase:

/@ Restaurant Sign — Using the computer or your artistic skills, create a sign for the outside of
your restaurant.

i@ Business Cards — Design a business card for your theme restaurant. Include the following
information:

Name of restaurant

Address

Telephone number

Fax number

Hours of operation

Web site

Name of owner

Your restaurant’s catchy phrase

4404040030338



Sketch your restaurant sign below.




Sketch your business card below.

Be sure to include the following information:

Name of restaurant

Address

Telephone number

Fax number

Hours of operation

Web site

Name of owner

Your restaurant’s catchy phrase

440404003038




NAME OF RESTAURANT

Business & Marketing Plan

Name

Career & Financial Management
Sprint 2005
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PART 2: DESCRIPTION AND ANALYSIS OF PROPOSED BUSINESS

This section will contain the following information:

i® Description of Business

i® Mission Statement

i® Trading Area Analysis
= Geographic, Demographic, and Economic Data
= Competition Analysis
= Risk Analysis

i® Location Analysis



DESCRIPTION AND ANALYSIS OF PROPOSED BUSINESS

Description of Business

Give a detailed description of the service you will offer. Include the following information:

Name and theme of restaurant

Type of cuisine you will offer

Type of business (service business)

Business organization (sole proprietorship)

Days and hours of operation

Explain why your business will be profitable

= Present data or significant trends that will influence the success of your business

Identify consumer benefits your restaurant will provide

= Explain how a current or changing situation/trend has created an unfulfilled
customer want that your business will address

What are the growth opportunities for your business?




Mission Statement

Tell how you think the business should be run. Show your understanding of your firm’s
role in the marketplace. Reveal your attitude toward your customers, employees, and

competitors.

Trading Area Analysis

Geographic, Demographic, and Economic Data

Identify the location of the restaurant (city and state). Include the population of the area
you plan to establish your restaurant, primary occupations, disposable income(or average

household income), and the buying power index (if available).

Competition Analysis



Identify the following information:

i® Who are your five nearest direct competitors?

i® How are their businesses: steady? increasing? decreasing?

i® What have you learned from their operations? from their advertising?

i® What are their strengths and weaknesses?

i® How does their product or service differ from yours?

i® What are your strengths?

i® Show how your business will be superior to the competition based on products/services

you offer, prices, location, quality of restaurant, and their strengths and weaknesses




Risk Analysis

Identify specific economic, natural, and human risks related to your theme restaurant.
List the precautions your business will take to prevent and control risk. Identify business risks
that will be handled by transferring risk to another business or another party (i.e. insurance).
Identify risks your restaurant will assume responsibility for (i.e. employees). Describe steps you

have taken to avoid certain risks.




Location Analysis

Identify whether your will buy/rent/lease/build. Will your restaurant be located in a
residential or commercial area? Give your exact street location. Include hours of operation.

Address traffic congestion and parking areas.




Business & Marketing Plan

PART 3: CREATE A WEBSITE
Using Macromedia Dreamweaver, you will create a simple three-page website for your business.
The site should include the following basic pages (you can add if you like):
* Home / Ihdex Page
o [0go, address, image of the business, links, mission
statement, Copyright ¢ year
* About (Js Page
o EXplains the “roots” or “beginnings” of your business
o Create a “story” about your business
* Menhu
o Convert your Publisher menu to an Adobe PDF
document for easy uploading to the web
* Contact JJs
o IhcClude informatioh on HOW you Cah be reached
o InhcClude directions and a map (80 tO mapquest)
* Extra Pages / Information
o YOu Cah add any additional pages that you like fOr extra
points. You Will receive 5 extra points fOr each

additionhal page.
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PART 4: ORGANIZATION PLAN, DBA & SUPPLIERS
This section will contain the following information:

i® Proposed Organization

Type of Ownership

i® Describe the type of ownership of your restaurant (sole proprietorship)
i@ Identify the advantages of this type of ownership
1@ Identify the disadvantages of this type of ownership

i® List ways you will address the disadvantages




Steps in Establishing Business
List the steps required for starting your business. Define a DBA and how it protects your

business.




Suppliers

Provide a list of five (5) suppliers you will use for your restaurant. These may be
equipment, product, or food suppliers. Include the following information for each supplier:

i® Company name

i® Address

i® Phone/fax

i® Web site (if applicable)

i@ Category of supplies (equipment, product, food, etc.)
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PART 5: MARKETING PLAN

This section will contain the following information:

1® Promotional Activities/Direct Mail Promotion

i® Pricing Policies/Menu

MARKETING PLAN

Promotional Activities

How you advertise and promote your goods and services may make or break your
business. Having a good product or service and not advertising and promoting it is like not
having a business at all. Many business owners operate under the mistaken concept that the
business will promote itself, and channel money that should be used for advertising and
promotions to other areas of the business. Advertising and promotions, however, are the lifeline
of a business and should be treated as such.

Assume the Grand Opening of your restaurant will be June 1%, Prepare a Media
Recommendation for 3 months—May, June, and July—identifying the type of media you will
use to promote your business, the number of weeks you will use this type of media, and the
number of total spots you will use for this type of media. Use a chart, like the one on the
following pages, to plan your promotional activities. Begin this section of your marketing plan
with an introduction of the image you want to portray and a description of the types of media you

will use. NOTE: ONE TYPE OF MEDIA MUST BE DIRECT-RESPONSE!



Pricing Policies

Prior to opening your restaurant, you must decide on a pricing strategy and technique. This
strategy should help establish and maintain your company’s image, competitive edge, and

profits.

Choices of pricing strategies include:

Cost-oriented pricing: Adding a certain percentage (markup) to the cost of
producing a product

Competition-oriented pricing: Setting prices on the basis of what competitors charge

Choices of pricing techniques include:

Odd-even pricing: Odd - conveys a bargain image
Even — conveys quality

Prestige pricing: Setting higher than average prices to suggest status and prestige
Multiple pricing: Offering several items for a particular price (i.e. 3 for $1)
Promotional pricing: Special events where prices are reduced for a period of time or

bargains to get potential customers into your restaurant

Identify and define the pricing strategy(ies) and technique(s) you will use for the various parts of

your restaurant—food, theme store, games, grand opening, etc.




és% &
Redbauranb Memg L

Using information from the plot of your play, TV Show or movie, create a /g
menu that includes the following:

Appetizers (4)

Main Dishes (5)

Children’s Menu (3)

Desserts (3)

Drink Specials (2)
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SPECIAL OF THE DAY (1)
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BUSINESS SIGN

* Business hame created and on the cover of your
binder, reflective of theme

* Type of business/cuisine easily identifiable

* Creativity—design, eye-catching, easy-to-read

BuUsINESS CARDS
Name of business
Address

Telephone/fax numbers
Hours of operation
Names of owners
Catchy phrase
Creativity

* % b ot % ¢

ToTAL (100 POINTS POSSIBLE)

gcale:

10=element incCluded anhd descCriptive
5=element inCluded and partially desCriptive
o=element hot inCcluded
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PART L. Desceip ion and Analys of Proposed Business

Points Earned

DESCRIPTION OF BUSINESS (4 PTS. EACH=24 PTS.)

* Name and theme of business

* Type of business (service)/Business Organization
(sole proprietorship)

* Days and hours of operation

* Explanation of why business will be profitable
v Influences of business success

* Consumer benefits

* Growth opportunities

MISSION STATEMENT (4 PTS. EACH=8 PTS.)

% States how business should be run/shows
understanding of firm’s role in the marketplace

* Reveals attitude towards customers, employees, and
competitors

TRADING AREA ANALYSIS (4 PTS. EACH=12 PTS.)
* Description of product/service

* Consumer benefits

* Explain why your business will be successful

GEOGRAPHIC, DEMOGRAPHIC, AND ECONOMIC DATA
(4 PTS. EACH=16 PTS.)

* Location of business (city, state)

* Population

* Primary occupations

* Disposable income/buying power index

COMPETITION ANALYSIS (4 PTS. EACH=12 PTS.)

* Identify customers

* State competitors
products/services/prices/locations/quality/strengths
and weaknesses

* Description of how your business will be superior to
the competition

TOTAL POINTS EARNED.....




Entrepreneurship Name:

Mrs. Wilson
Theme Business
(jf&(l]inj Rubrie
PART IL Degijn q Wep Gl

10

* HOME / INDEX PAGE
Logo, address, image of the business, links,
mission statement, copyright & year (10)

* ABOUT Us PAGE
Explains the “roots” or “beginnings” of your
business (10)
Create a “story” about your business (10)

* MENU
Convert your Publisher menu to an Adobe PDF
document for easy uploading to the web (10)

* CONTACT Us
Include information on HOW you can be
reached (10)
Include directions and a map (10)
* OVERALL PROFESSIONAL APPEARANCE OF SITE (10)
* LINKS ARE OPERATIVE (10)
* INAVIGATION IS CLEAR AND EASY (10)
* SPELLING / GRAMMAR (10)
* EXTRA PAGES / INFORMATION
o You can add any additional pages that you

like for extra points. You will receive 5
extra points for each additional page.

ToTAL (100 POINTS POSSIBLE)

Scale:

10=element inCluded and Clearly labeled
5=element inCluded and partially labeled
o=element hot inCluded
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PART Iv: ijﬂniz&tion Play
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Proposed Organization (40 points)

* Description of the type of ownership

* Advantages of this type of ownership

* Disadvantages of this type of ownership
* Ways to address advantages

Steps in Establishing a Business (20 points)

* List the steps to start a business
% Definition of a DBA and how it protects your business

Personal Needs (20 points)

* Organization chart of your business
* Creativity

Suppliers (20 points)

* Identify categories of suppliers needed
* List the names and addresses of suppliers

ToTAL (100 POINTS POSSIBLE)

Scale:

10=elements included anhd descCriptive

8=elements inCluded and descCriptive

6=hot all elements included and partially desCriptive
¢=not all elements inCluded and hot desCriptive
o=elements not inCluded
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PART V- Direc b Mail Packgje =
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Menu (30)

* Professional appeal
* Appetizers, Main Courses, Desserts
* Converted to PDF

Response Card (20)

* Provides opportunity for recipient to respond including number of
persons attending
* Includes grand opening date and time

Specialty Item (20)

* This can be a coupon, ticket, or any other item that is creative in
nature! Have fun with this!
% Error-free

Overall (30)

* Creativity
*  Spelling
*  Grammar

ToTAL (100 POINTS POSSIBLE)

gcale:

10=elements included anhd descCriptive

8=elements included and descCriptive

6=hot all elements inCluded and partially desCriptive
¢=not all elements included and hot descCriptive
o=elements not included




