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Getting Started in the Food Business Ok so you want to start a food business. Almost everyone dreams of some day
owning their own restaurant, bar or coffee shop.

Tweet A few high-impact elements deliver a big bang for the buck. Starting a restaurant is an ambitious
undertaking. That dream should be tempered with a bit of reality, too, as the restaurant business is one of the
toughest industries. Yet, many startups spend too much money from the outset. Average restaurant startup
costs vary from a few thousand to a few million. So, before we even start discussing the ways startups
overspend, we can see overspending is a wide-reaching and very common problem. New Equipment Costs
Outfitting the kitchen and buying equipment may very well be one of the biggest ways startup restaurants
typically overspend. Startups should be careful not to overspend when purchasing equipment. Look at
second-hand options, shop online and buy only what you need now. Look for these as you might find
equipment at greatly reduced prices. It is incredibly important to have the right equipment on hand, especially
in the kitchen, and restaurant equipment financing may be another answer to getting the professional
equipment a startup needs without overspending. An experienced, reputable financing company works with
restaurant startups to make a plan. The best companies can provide everything a startup needs from kitchen to
dining room. But, does your startup really need it all? Prioritize the most important items on your list. You
need a bookkeeping system to keep costs in check, and you need a point of sale system. Those are essential
technology items. Do the members of your wait staff all need iPads for order taking? Probably not, especially
if you are trying not to overspend. If your business model dictates iPads table-side for ordering and payment
options, research prices. Be sure and negotiate for the best prices. Again, we emphasize the need for a budget
and sticking to it so as not to overspend on your technology budget. Startups expect these ad agency teams to
launch big, splashy ad campaigns, often before any market research is done. Lots of startups get excited if they
score some venture capital cash. Not so good if a short while down the road the startup has a major repair bill.
The restaurant startup does need to market their new restaurant. So, how does a startup handle marketing
without overspending? Sign up for social media sites. Place low-cost Facebook and Twitter ads; consider
advertising on other social media sites. Hand out flyers at local businesses. Network, network, network to
encourage referrals. The next three most valuable sources according to the survey are online display, online
video and mobile. Make a contingency plan to help budget for unexpected expenses. These expenses add up
quickly, cutting into the already tight startup budget. Try and stay away from major expenses like moving
walls. In the rush to have everything perfect, startups often forget that choosing a few high-impact elements
can deliver a big bang for the buck. Startups can create a terrific atmosphere with paint colors, finishes, nice
lighting, some inexpensive landscaping and unique upholstery options. Startups would do well to remember
their average meal price and spend accordingly on decorating. The trick is to make dramatic statements
without overspending. Search sites like Pinterest for decorating ideas on a budget. Food Expenses For many
startups, reeling in costs is vital to success. It can be hard not to overbuy, but there is a way to manage food
budgets for startups. Reach out to local farmers and co-ops. Establish relationships with several suppliers, and
work with them to lock-in prices. Consider reducing the amount of offerings to streamline purchasing and
preparation. Identify areas of waste. Pay attention to how much food comes back to the kitchen and
re-examine your portion sizes. Reducing the portion size yet leaving the cost the same raises your profit
margins. Poor budgeting and a lack of planning have resulted in the failure of many restaurants. Did you have
troubles with overspending? How did you handle them? Or, did you manage to stick to your budget and keep
spending in check?
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Restaurant Start-up Worksheet (see form 1 in the Restaurant Start-up Guide) xIf your establishment's occupancy will be
more than or you will be applying for a liquor license, submit an application for occupancy capacity signs for zoning.

Competition is intense in many markets. Customer tastes and preferences continually change, forcing
restaurants to adapt or lose business. A combination of factors must be in place for a restaurant to be profitable
-- excellent food, great service staff and a high traffic location. For startup restaurants, the planning process is
critical to setting the venture up for success. Customers differ on the type of cuisine they look for, the price
they are willing to pay, the ambiance they prefer and how much time they have available for the dining
experience. Busy working people in their 30s seek out reasonably priced restaurants where their kids are
welcome. Understanding the core customer groups you will be serving is the first step to a sound business
plan. The business plan must explain your vision so clearly the reader of the plan feels as though he is dining
there. The plan must address what is truly new and different about your restaurant. These points of
differentiation are what you will emphasize in your marketing campaign. Restaurant Design Your concept will
suggest many of the design elements, including style of tables and chairs, color scheme and artwork. Make
sure all the elements combine to bring your theme alive and express why they were chosen in your business
plan. Design also refers to the kitchen and production area of the facility. Considerations include making sure
staff members have enough prep space and there is space for them to move from one station to another without
crowding each other. A poorly designed kitchen will result in lower productivity and delays in serving
customers. Marketing Plan Devise your marketing plan to emphasize lower cost tactics rather than expensive
TV or radio advertising. Word-of-mouth recommendations from your customers are the best way to bring new
customers through the door. Encourage this by providing discount coupons for them to pass out to friends and
family. Make sure your exterior signage is inviting and expresses your concept clearly. Become a part of your
community by sponsoring sports or cultural events. Contingency Plans Think ahead about what might happen
to negatively affect the performance of your restaurant, and devise strategies to cope with these developments.
A popular restaurant franchise might move into a nearby location. The cost of seafood could go up
substantially, causing you to need to revise your menu. Knowing what you would do to address these issues
can save you time -- and money -- when they occur. Financial Projections Key variables in the revenue
forecast are the percentage of seats that are occupied, the average expenditure per customer and the number of
times the table is turned each day. Determine your breakeven point at different assumptions for these
variables. You may find you need to adjust your pricing or increase the number of tables so you have higher
potential revenue.
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Getting Started in the Food Business Ok so you want to start a food business. Almost everyone dreams of
some day owning their own restaurant, bar or coffee shop. Imagine you are at a dinner party. A friend calls
everyone to attention. Herself and her husband are about to open a cafe. Would they generate the same
excitement if they had just announced that they planned to start their own dry cleaners or hard ware store. But
the reality is, the restaurant business is one of the toughest businesses of all. And like any other business the
key goal must be to make money, few businesses survive without doing so. Starting a restaurant is an
ambitious undertaking. Any many restaurants fail within a few years of opening because of poor planning.
Catering Mentor is the ideal resource to lead you to success. This first guide will help you understand what it
takes to succeed in the food business and explain in simple terms the first steps that you need to take. How
much profit should you expect? Deciding on a concept Deciding on a Location, should I buy or lease a
location? Designing the restaurant Designing the menu What are the costs involved in setting up a restaurant?
What industry associations are there for support? Firstly you need to be passionate about your business. There
are many days when you will question why you choose this route and you will need to be able to fall back on
this passion. Are you prepared to work harder and longer than you ever have before? During your first few
years of operation you will invariably find yourself working sixteen hours per day, six or seven days per week.
Are you a multi-tasker? Few industries have as many moving parts. As a restaurateur you will have to wear
many different hats. It is not just about serving great food; you will need to understand Marketing, HR,
Finance, the Law etc. A Scary Stat Restaurants have the highest attrition rate of any type of business.
According to latest figures only While every restaurant is different, typical after tax sales are distributed inline
with the graph below. Are you better off taking a franchise in an already proven concept or should you
develop your own concept? In simple terms franchising involves paying someone else for the right to their
concept. So what are the advantages and disadvantages of franchising? Support - A restaurant franchise comes
with support from the head office. If you have questions or concerns, you can always ask them. Better Buying
Power - Restaurant franchises have bigger buying power. Food and other inventory can often be purchased far
cheaper than your local independent restaurant. Name Recognition - Name recognition is a huge benefit of a
restaurant franchise. Many of the bigger restaurant chains require you to have significant assets, before they
will consider letting you buy into their company. Lots of Rules - In order to maintain a certain quality of
customer service, as well as continuity at each location, franchises have many rules and regulations that must
be followed. Everything from the seating plan of the dining room, to the colour of the bathrooms can be
subject to specific rules. Make sure you are okay with all the rules beforehand. Lack of independence Basically you will have to do things their way. If you have a certain theme or concept in mind, it may not
mesh with a restaurant franchise. You may find yourself resenting the restrictions placed upon you. Royalties On top of the upfront franchise fee, you are also expected to pay royalties. This covers the advertising,
training, and other support the restaurant corporation gives you throughout the year. Exit Strategy - When you
come to sell, the franchisor will have the right to vet and potential new franchisees. Limited Growth Potential If you develop you own concept, perhaps it could one day be franchised itself. This is where the real money is
in the industry. Can you take an idea and not just build one location put perhaps dozens or even more. Perhaps
you could become a franchisor yourself. Essentially, deciding to either buy a restaurant franchise or create an
independent restaurant will depend on your wallet, your experience, the time that you can commit and your
personality. If you are comfortable working with a team and being told what and how to do something, a
franchise may be the right move for you. However, if you are starting your own restaurant to get away from
people telling you what to do, an independent is probably a better choice for you. Admittedly we are a little
biased, but if you are confident that you have a good idea you could most probably get it up and going for less
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money than talking a franchise. Is there a niche in the market? I spent a lot of time in the US and I loved the
seafood restaurants there. Great Crab houses etc. Would a seafood chain work in the UK? Remember niche
concept work best in bigger markets. Avoid gimmicks and theme restaurants. They have a kind of being there
done that attitude to these establishments. Be first to market. If you are just at the idea stage why not take a
grand tour, this is the fun part. If you are thinking about opening up a BBQ Restaurant, take a trip to the
southern states of America. Rent a car and drive around, see the best and get ideas, collect sample menus and
memorabilia and take lots of photos. Maybe even twin your new restaurant with one that you meet on your
travels. Always compete on great service. And the smaller owner run business can always out service the big
chains. Location, location, location, it can make or break a restaurant. Do not rush this decision. It is the most
important one that you will make. Wait until you have several prospective properties and then weigh your
options carefully. Remember, once you sign the lease and opened your restaurant, the one thing that is almost
impossible to change, is your location. You need to consider the following factors when choosing a location:
Pound the pavement, check pricing, service, style, when are the busy, when are they not? Are there enough
potential customers in the specific segment you are targeting to ensure you get your own share? In most
businesses it is best to stay as far away from your competitors as possible. But in the restaurant business it is
often best to stay as close as possible to your competitors, as your potential customers may have already
decided that they are coming to this part of town to eat. A key decision is whether to buy or rent property. For
the new restaurant owner, the investment necessary to buy a property may be the deciding factor in this
question. In addition, as an owner you do not have to work within the parameters as set up by a landlord,
giving you more freedom to do as you like with your property. Will the price of the property appreciate or
depreciate in the coming years? While the goal of most restaurant owners is to build a successful eatery, in the
past the acquisition of prime real estate made ownership very rewarding. Never think that the cash in your
register is yours. Always pay yourself last. In many instances the owner is the first person to take cash out of
the till and at the end of the month there is no money to pay anyone else. A chartered surveyor will be able to
advise you on the best sort of deal to suit your business needs and a solicitor will be able to advise you on
legal points arising from the lease, the legal agreement between you and the landlord. Think carefully before
signing any agreement. Do not sign anything unless you completely understand it and agree with it.
Remember that unless your landlord agrees that you can give up your lease or transfer it to someone else, you
will have to pay rent for the whole period of the lease, even if your income dries up. Leases typically have
agreements of between one and 25 years. Will you be able to transfer the premises to someone else? Will the
landlord allow you to give up? If you make significant repairs to the plumbing or heating, then ask if they can
be deducted from your regular rent. Most landlords would rather give free or reduced rent one month than
shell out cash to make repairs. Service charges - On top of the rent, the landlord may charge more for services
such as cleaning, heating and lighting. These may be more expensive than providing them yourself. If things
go wrong, a personal guarantee could bankrupt you and make you homeless. Restrictions - Imposed by the
local authority that may affect your business e. Also does the premises have an existing licence to sell alcohol?
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By , it is pretty clear that planning to start a restaurant in India, if done right, is a sure-shot path to success.
However, it is easier said than done. For a successful restaurant business, you need realistic goals and
adequate funds. This step restaurant business guide will help you to learn how to start a restaurant business in
India. Understanding the diverse Indian restaurant market If you were wondering how to run a restaurant
successfully in India, it is essential to acknowledge and learn more about the diversity that this country offers.
Each of the major restaurant markets in this country is different and has its own regional quirks.
Understanding this cultural differences and how they play out in the market is crucial before thinking about
how to run a successful restaurant and bar. Before we jump to the step guide to starting a restaurant in India,
let us take a look at the major markets where you might want to consider owning a restaurant business. With a
burgeoning film industry and a large population of diverse ethnicities, Mumbai is a fertile ground for opening
restaurants and trying out new concepts. This Western Indian city houses a large number of vegetarians.
Successful restaurant concepts include bistros, restobars, high-end cafes, vegan and vegetarian restaurants, etc.
The best place to open a restaurant in Mumbai: This gives budding entrepreneurs a chance to open restaurants
that feature foreign cuisines. The NCR region is also known for patrons that prefer a premium ambiance,
giving you the liberty to invest more in ambiance. Popular restaurant concepts in NCR Delhi include foreign
cuisines, trendy cafes, fine-dining, and vegetarian. Kolkata Calcutta Former-capital of India, Kolkata is often
known as the cultural capital of India too. Its recent developments have been its focus on IT startups, foreign
investments, and an entrepreneurial culture that could rival other large Indian cities. With this in mind, the city
is now a thriving hub of gastronomy, and restaurants of all kinds, from traditional to postmodern can be found
across the city. Kolkata is the right place for starting either a restaurant or a bar. This Eastern city is known for
its sweet-tooth and loves its fish and meat equally. Chennai Madras This Southern city is synonymous with
culture, art, and classical music. However, Chennai is home to some of the best restaurants in the country.
While traditional is something that this city celebrates, it is not afraid to go a step ahead of other metropolitan
cities when it comes to cuisine. Most importantly, food-related politics are highly unlikely to set foot in
Chennai in the near future, giving restaurateurs freedom to dish up all kinds of meat. While starting a pub or a
bar is a sure-shot path to success in Bangalore, offering international cuisines in any format is welcome too.
This beer-chugging city is a great place to start microbreweries, bars, pubs, and cocktail lounges. Prime
Localities include Central Bangalore areas such as St. Emerging markets India is not all about its large
metropolitan cities. There is a lot of entrepreneurial activity taking place in tourist spots like Goa,
Pondicherry, Cochin, etc. Emerging cities like Pune, Hyderabad, Shillong, and Mangalore are great
destinations to start restaurants and bars as well. Before deciding on the best place to open an eating joint,
consider your restaurant startup costs, your own cultural affinities, and speak to veterans about their opinions
regarding how to open a restaurant and bar in India. The hospitality industry is likely to explode in most
Indian cities, and this will be fueled due to the migration of youngsters from smaller towns who are moving to
cities in large numbers. Away from home and with busy lifestyles, eating out and drinking will be cherished
activities for locals and visitors in all cities. Time is certainly ripe for owning a restaurant business in India.
Now, let us take a look at the 12 steps to start a restaurant successfully in India. What format you are looking
at and how much funds you can raise for your new venture are important questions to answer. Source of
funding could be your own savings, or help from friends and family if the size of venture is small. However,
for a bigger project, you can approach banks, non-banking financial institutions, venture capitalists or angel
investors where you need a professional presentation to justify project feasibility. Calculate startup expenses
and operational cost It is always better to make a business report that gives a clear picture of overheads you
are going to encounter. Expenses involved to start a restaurant are renting a location, buying kitchen
equipment, doing interiors, and setting up POS. License, food, electricity, gas, manpower, advertisement and
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marketing are other overheads you need to consider while making restaurant business plan. Acquire all the
licenses you need To start a restaurant in India, you need many licenses from different departments. It may
take some months or a year to get all licenses in place, so start the process early. Choose the right location
Choosing the right location is extremely important for restaurant success. Visibility, accessibility, and target
customer base in the area are crucial factors to consider while looking for a place. Study the competition in the
area; find out what kind of eateries are doing well. Eateries on ground floor tend to be more visible than upper
floors. Make sure you have enough parking area around to avoid inconvenience to customers. Acquire the
kind of staff that will help you reach the stars An experienced and ingenious master chef is the backbone of
your restaurant that leads and trains others. Look for the right talent through references, newspaper ads, and
hiring agencies. Other kitchen staff includes cooks and food preparation staff. Service staff including waiters,
housekeeping, and busboys should be well-trained to face the customer. Besides that, you need a restaurant
manager, store manager, and cashier. Menu, logo, branding and interior design Menu and logo design plays an
important role in restaurant success and requires due diligence. For menu content, seek the help of chef in
naming dishes. Include items that can be prepared easily with readily available ingredients. Price of dishes
should be based on competition in the area. Approach a logo designer who can help you with menu design as
well. Consider branding package for staff uniform, tableware, and paper napkins. Hire interior designer for
restaurant theme along with furniture, seating arrangement, and lighting. Find good food vendors Have a
tie-up with two to three food suppliers who are reliable and able to meet your food supply requirement. Even
if you use one vendor, have a back up in place for contingencies. Your vendor must be a registered business
with a TIN number. Do a daily quality and quantity check to ensure you are not deceived in any form. Make a
legal agreement with the vendor for safeguarding your interests. There are many POS systems out there that
help you to manage orders, billing, and delivery along with many other features. If you plan to run a loyalty
program, use technology to connect it your POS. For advanced technology implementation, you can consider
predictive order management software to forecast demand and minimize wastage. Restaurant management
software can also be used to accept payment via smartphones, e-wallets etc. Please remember to factor in the
cost of licensing POS tools and restaurant management software while you are estimating your investment
budget. Advertisement and marketing Advertisement is essential when you start a restaurant to get your name
out in the market. Distribute menu pamphlets, advertise in local papers. Use social media like Facebook and
Instagram to promote your business. Have a website and write blogs. Blogs are very useful in spreading
positive word of mouth. Hire writers or ask customers to write a blog post in exchange for a free meal. Do a
tie-up with food delivery apps like FoodPanda, Zomato etc if you plan to deliver food in your area. Do you
understand local tastes and culture? Another question you need to ask before starting a restaurant is if you
understand the local culture well. It is important to understand what people want, what their food tastes are,
and how denizens of a city prefer to eat out before owning a restaurant business. Similarly, getting alcohol
licenses is improbable in a city like Ahmedabad. Understand the rules and regulations of each state before
searching for best restaurant concepts. Even before you throw the doors of your restaurant or bar open, make
sure that you run a social media campaign to get the word out there. It always helps to hire a digital marketing
agency that specializes in creating buzz around a product that is yet to be launched. After all, your restaurant
will be discussed on social media sites like Zomato, Facebook, Twitter, etc. It only makes sense to make
optimum utilization of social tools if you are wondering how to open a restaurant in India. Study successful
restaurant concepts Before you decide on a concept, consider search for best restaurant concepts that have
been tried and tested in each city. Each city has a different vibe to it, and what works in one city will not work
in another. Going through restaurant case studies will help you to decide on a concept that is better suited for
your own venture. After all, a restaurant idea for business in India is no simple matter. It is as complex and
diverse as the country is. Run a successful restaurant business in India Running a restaurant is a dream for
many people. However, not many people are able to realize it considering the challenges posed by it. All you
need is conviction, determination and adequate funds. Have a vision on how to expand. Understanding of food
and palates is important. Focus on learning more about food from your cooks. Get tricks of the trade from
food suppliers. Most importantly, follow this restaurant business guide to understand how to run a restaurant
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Restaurant Start Up Quick Guide Document for Restaurant Start Up Quick Guide is available in various format such as
PDF, DOC and ePUB which you can directly download and save.
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Slide 1 Restaurant Start Up Quick Guide Guide Book #1 www.enganchecubano.com Getting Started in the Food
Business Ok so you want to start a food business. Almost everyone dreams of some day owning their own restaurant,
bar or coffee shop.

7: Restaurant Startup Feasibility Model
Restaurant Start Up Quick Guide. Guide Book #1. Getting Started in the Food Business Ok so you want to start a food
business. Almost everyone dreams of some day owning their own restaurant, bar or coffee shop.

8: Restaurant Training Manual Templates
Restaurant and More: Step-By-Step Startup Guide: Entrepreneur's official guide describes the ins and outs of starting
and running a successful restaurant, pizzeria, coffeehouse, deli, bakery or.

9: How to Set Up QuickBooks for Restaurants | Your Business
Restaurant Start Up Quick Guide Guide Book #1 Getting Started in the Food Business Ok so you want to start a food
business. Almost everyone dreams of some day owning their own restaurant, bar or coffee shop.
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