
BUSINESS PLAN FOR RESTAURANT IN PHILIPPINES CUISINE

FUTURE PLANS AND GOALS: Our main goal is to become the most successful restaurant in the Philippine's food
industry. We will expand into a number of.

Hearty meals topped with happiness will tour Iloilo City very soon! We have evaluated traditional and
non-traditional risks associated with Restaurant failure and accounted for them directly in the business plan.
FSRs include casual dining full bar ; family dining limited bar ; and fine dining establishments. Local
competitors within a five mile radius are as follows. Major employers include Union Pacific and Bank of
America. Sell the products that are of the highest quality, as well as keeping the customers happy with all of
our product categories from food to store merchandising. We will expand into a number of branches by year
three as we strive to become the number one restaurant choice for all families, male or female, young and old.
Wright will rely on operational checklists to verify that each work shift has been properly prepared for and to
insure the operational standards are followed before, during and after work shifts. Its traditional as well as
western outlook gives you the feeling as if you are the member of its family. Background: In response to the
needs of the growing number of people who are away from their home in the city, and the opportunity of
having only a few competitors in the market, the proponents have conducted a feasibility study to determine
the market viability of launching a food truck business and use the data to construct a business plan that will
start off from Iloilo and expand throughout Panay and eventually to the whole Philippine territory. This design
allows line staffing to be adjusted to the business volume. Although the location was previously utilized as a
restaurant, the former tenant removed the majority of the furniture, fixtures and equipment which will need to
be replaced. Instead of offering a five-page menu, we consider offering a smaller number of dishes and doing
them really well. By giving your patrons an authentic Filipino dining experience, you give them something to
talk about around the water cooler and create an incentive for them to return with their friends. Its is also
anticipated that as we grow our catering business, along with our lunch business group, we will hire a sales
director to facilitate this portion of the business. Concept Describe your restaurant concept and get the reader
excited about your idea. Inventory management systems track supply levels and can help reduce waste due to
spoilage. Design Incorporate some visuals. The location will also require some additional renovation to update
the lavatories and increase table space in the dining area. It's critical to make your restaurant as authentic as
possible. Lastly, the top drink was mango shake, gaining  The food quality is average. Market Overview
Address the micro and macro market conditions in your area. As BBC suggested, hanging on to some of
home, specifically food, can help in coping with this emotional state. The location selected for THR was
chosen primarily to appeal to the growing number of households in the area. At THR we believe that our
restaurant will provide job opportunities both for the entry level applicant was well as for the part-time worker
searching for flexibly in job hours. Though we are new but the love and taste in our foods will be abundant.
The one that topped in the meal category was adobo, with  Although the food offering does not compete
directly with the subject, the restaurant targets the same neighborhood families and has been operating at the
single location since  In these organizations he held the positions of Assistant Manager and then General
Manager. We also use fresh and high quality ingredients for the best quality of our products. A slight
complication is that in some states, foodservice employers are able to treat tips received by their staff as
contributing to their wages; in such states, this policy reduces the impact of the minimum wage from the
employers' perspective. Sales Forecasts: The first questions most investors have revolve around the return on
their investment. Hungry In, Happy Out has taken two common concepts together: fast foods and homemade
Filipino dining experience. Info 4. We understand why a startup may sound appealing. First Research 4. We
will create a customer loyalty program. Convenience is essential to us; we need to be close to our market
because we are not trying to get people to travel to reach us. From a funding perspective, however, you may
have a hard time finding lenders who are willing to take a chance on your Filipino restaurant concept. How
tough is the competition in the market you are considering? In FSRs, waiters take orders, serve beverages and
meals, present the check, and process payment. Ordering schedules will be staggered with perishable products
being ordered multiple times per week to preserve freshness.


