Set up and manage a restaurant or café
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Introduction
The idea
Business Plan
Location
Branding
Interior Design
Food Menu
Funding
Marketing Activities
Hiring & Training
legalities
Evaluation

Steps of Starting a new business
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Introduction

General trends
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Introduction

* Facts and figures about the market

e The industry post Covid 19
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Business Failure Timeline

H 30% Fail in year one
M 60% Fail in year three

B 80% Fail in year five
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COVID 19
CHALLENGESAND OPPORTUNITIES FOR OPERATORS

ot

Globd crisis on dl tracks including F&Bs People will never stop eating

Shorter operdion tinmes Deliveryis a hero fegture

More cautious customnrers Custorrers are hungry for going back to edting
out

Less purchasing power Cloud Kitchens are trending

Sraller venue capecities Digtalizing businesses
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* What's the idea?

* How is it different?

E9rual) 8,58
The Idea
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Concept development

 Whatis your unique selling point?

<

CONCEPT
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Business Plan

RESTAURANT
BUSINESS

PLAN
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* Proximity to target audience

* Proximity to transportation

Location Selection
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* Visibility and accessibility

* Harmonious with concept

Location Selection
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Ventilation

Near Services

Location Selection
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Branding

* |tisthe action of creating a name, a logo and
everything that has your business name on it

* |t’s your brand’s ID in the market

f@ o
? COMMUNICATION LOGO 9

Rt BRAND .

”5\ IDENTITY _/(

CULTURE LANGUAGE

@ A\

VISION MISSION
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Branding
* It's the perception of your brand s9ealy gl 23 (3 £o el 8,50 (o @
in the minds of consumers
* It's your future trademark Jeinall (3 Lyl LDl (o @
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Branding

It creates an emotional connection

between companies and consumers
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doyoat)] AaMal 3l
Samples of branding Elements
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doyoat)] AaMal 3l
Samples of branding Elements

Restaurant
Branding
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Interior Design

* Must be a reflection of your branding a5y etd) dadal) Tl 0655 0 s @

* |tis how customers remember their experience arkaa (3 egyxn byl SL

at your place
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Interior Design

* It takes up a big bulk of your initial investment &9 inal) IV Hlaiiel cpo ;SN o5l iy @
* Mood boards are created by the interior 2550 edige Jid o0 JBEY) Zhe gl slid) @iy @
designer to give a realistic feel and look of ddaa)) doedidl e 8,55 9 (2819 ygad sllacy

the actual outcome
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pladall o318 dvain
Menu Engineering

“No recipe book, no consistency.. No consistency, no success!”
Ll Eos w |l LS PR
L@ Jde., Olawg OUS jiode

" 7o e, @alad e

Engy Radwan
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T disod| P by Olawgll oS 9o L
What is a recipe book and why is it very important?
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Funding

* Where does the money come from?
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Funding

* How do | calculate how much | actually need?

o das] — Abgae Bohxl puax



g0l
Funding

* How do | secure enough money to sustain SE 9l d)lyaind O gllasll il o8l alS e
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the business?
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Marketing

The Power of Social Media for Restaurants
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Staff Hiring & Training

Invest in your people

Teach them

Evaluate them regularly

Keep their integrity as a priority
Listen to them often. They are your

players in the field
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10 Methods of Training your Staff

* Start with orientation
* (Create & upgrade your training plan

* Guidance and observation
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10 Methods of Training your Staff

* External training Gl ol e
* Implement upskilling Ohlgadl 78y Janas o
* Train staff to use the latest technology Ol Gl plasowl e (rabgell Coys @
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10 Methods of Training your Staff

Recognize your top employees
Perform employee evaluation
Implement team building exercises
Keep employees records
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Legalities
* Type of entity
* Commercial registry and tax ID
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Legalities

e Bank account and invoices ilgd yilayg é,u Olus o

[Company Name] |NVO|CE

[Street Address)

[City, ST ZIP]

Phon: 0001000000
2034 2/21/2018

[Name) 564 Due Upon Receipt

[Company Name]

{Street Address)

[City, ST 2IP}

{Phone]

{Email Address]

DESCRIPTION Qry UNIT PRICE AMOUNT
Service Fee 1 200.00 200.00
Labor: 5 hours at $75/hr 5 75.00 375.00
New client discount (50.00) (50.00)
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* Staff performance

* Menu performance
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Business Evaluation

Evaluation
OUTSTANDING
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* Management performance
* Venue performance

e Sales Performance
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Business Evaluation

Evaluation
OUTSTANDING
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The importance of Operational Checklists

* Checklists make your life easier as a manager
or business owner
* They give you a reference to evaluate

performance of staff
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The importance of Operational Checklists

* Help track where things go wrong Uasdl 2 (3 Bheluadl @
* Keep the staff alert and know there is ol Al 3 (abgall slan] o

regular supervision e Q1] D929 dum)g
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Surviving year 1 of your F&B Business

DOS

TAKE YOUR TIME LEARNING ABOUT YOUR
BUSINESS ON A DAILY BASIS

UNDERSTAND YOUR CUSTOMERS

USE A GOOD PROFESSIONAL POS SYSTEM
TRAIN YOUR STAFF

MICRO-MANAGE THINGS

LISTEN TO YOUR CUSTOMERS

DONT’S
RUSH FIGURES AND PROFITS

IGNORE SOCIAL MEDIA

IGNORE PROBLEMS WHEN THEY HAPPEN

BE TOO HARSH OR TOO SOFT WITH YOUR STAFF
OPERATE ILLEGALLY

GIVE UP
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