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Restaurant business plan template excel



The restaurant's business plan is a project to run and operate your restaurant. You can use it to explain what type of restaurant you're opening, why you're in the business, what food you serve, and how it will benefit you. In addition, a business plan can help you get funding from a bank or investor. The
following steps can help you create a business plan: However, if you think you need more help, especially with financial projections, consider using business plan software. LivePlan is the most popular business plan software. It encourages you to provide information and organize it into a business plan. In
addition, LivePlan tools organize your revenue and spending forecasts for charts and graphs. Sign up to start using LivePlan today. Visit LivePlan's downloadable free restaurant business plan word/PDF/Google Doc Restaurant Business Plan template designed for you to fill in as you follow along with the
guide below. We recommend that you open the template in a different browser and fill it in when you read each section. For the financial part of the plan, we recommend using the free Excel Service Corp template of retired executives (SCORE). To download, click the link, download the financial forecast
template, and then save it to your computer. We recommend that you download the Word Business Plan template because it is the most functional template. You can use word to make changes to your document, and you can also update the table of contents. In PDF and Google Doc versions, the page
numbers for the table of contents will remain static, meaning they may not match if the amount of information you add pushes the section to the next page. To start using any of the following templates, click the link that you want to download the template. Save the template to your computer so that your
changes are saved. The first pages of the restaurant's business plan The front page of your restaurant business plan should be the cover page. On it you must enter the name of your restaurant, the name of the company ― one, which is registered at the state address, and the date of creation. The second
page should be your content. The table of contents must contain the name of the sections, subkeys, and the corresponding page number. While this is not a requirement, you can add a nondisclosure agreement (NDA) at the beginning of the plan and sign it by the reader. The NDA is necessary if you
believe that the person reading the business plan can use or disclose any information, such as a business idea. Here are seven sections to include in your restaurant business plan. 1. Summary Summary is an overview of the entire business plan. Keep it on one or two pages in length. Review the most
important sections and write a short summary. Although this is the first chapter after the content, it is often easier to write a resume last, after in other sections. Some investors will only ask for your RESUME, so make it informative and compelling. They need to understand how your business will work and
make money after reading. The introductory items of the resume contain the following information: Restaurant description: It's like a 30-second pitch describing your restaurant and what makes it unique. Products &amp; Services: Remember the type of food the restaurant will provide and describe the
service to be provided. Local competitors: Briefly describe your biggest competitors and why your restaurant will succeed despite them. Management and organization: Discuss the backgrounds of the owners and underscrepre how it will help the restaurant succeed. In addition, briefly discuss the
management structure inside the restaurant, for example, who works every day and who will be of high level. Restaurant location: The state where the restaurant will be located and why this place is an advantage. Target market and perfect customer: Outline who your ideal customers will be and why
they're going to dine with your restaurant. Financial data and forecasts: Provide short financial data and forecasts, like how many customers a week you'd expect, sales data, launch costs, and in what month the restaurant will be profitable. Funding required: Wrap up introductory points explaining the
startup's funding sources and the amount of funding required. The above information can be combined into several paragraphs. You don't need to include official headlines for each topic. If you are looking for investors to finance, you may find that they are only asking for a resume. Make sure it's less than
two pages long, but has enough detailed information to make the reader aware of the potential customer problem, the proposed solution, the target market, your team and financial forecasts. Business goals restaurant Business goals are specific and achievable goals for your restaurant. You can also
include business financial goals. To illustrate, you can set goals like: Be a No1 Mexican-style restaurant in South Tampa for our third year in business and Reach $500,000 in revenue through our second year in business. Include at least five business goals. Restaurant Mission Statement The mission
statement is a brief statement on the restaurant's purpose and what it stands for. You may find that some restaurants use their mission statement as a marketing slogan. However, this is not a requirement. For example, Chipotle's mission statement: Provide food with integrity. While Jimmy John's mission
statement is all about Jimmy Jones ― from menu to marketing to franchise management ― it's about keeping it simple. No games, no quirky ones. Bottom line ―we make gourmet sandwiches, and we avoid anything that complicates the process or our image. Restaurant Keys to Success Keys to
Success Are A Few about what you believe will make the restaurant a success. This is essentially your competitive advantage. For example, your key to success may be your location, the quality of your chefs, or a unique loyalty program that encourages you to repeat your business. Include at least four
keys to success. 2. Summary of the restaurant company Summary of the company provides a general background and description of your restaurant. In the introductory paragraph, include the specifics of your current or potential address, who will own the business, and what makes it unique. In addition,
include opening hours of the restaurant. Try creating a chart if the hours are complicated. Startup Summary Restaurant Give a quick overview of how much it will cost to open a restaurant and source costs. Discuss the place where you aspire and how the build-up will be completed. Remember where the
funds will come to open the restaurant. In addition, list the launch costs, which are the costs incurred before the restaurant opens, on the chart. For example, include launch costs such as legal, wages, equipment, inventory, grand opening advertising, licenses and insurance. Location of the restaurant and
facility Describe the location of the restaurant in the depths. Explain the area in which it will be located, and are asked about any location-specific benefits. Discuss local additional businesses that will be profitable for your business. State population demographics, median household income, age, type of
housing, and any large companies near the facility. Also, swipe a few paragraphs describing the restaurant you're opening and what will make it unique. Include visual artist renderings in the app below. Ownership &amp;&amp;Restaurant Management In this section, describe the restaurant owners and
their background. Discuss your experience in the restaurant industry and underscrepre the managerial experience. If you are seeking funding to open a restaurant, and none of the owners have management experience in the restaurant, consider finding an owner who does. Banks generally won't make a
commercial loan to owners who don't have management experience in the industry in which they lend. In addition, owners need to discuss the organizational structure. Includes information about general manager, chef, assistant chef, linear chefs, part-time and freelance professionals such as marketing
and accounting. Report their roles to who they report. Includes a paragraph in any gaps in the management team. Be honest about the shortcomings and the type of consultants you may need to hire to help in the early stages of your restaurant. 3. Food, food and services for your restaurant In the Food,
Food and Services section, provide an overview of the food you plan to serve and how the business works. Open a section with a couple of paragraphs that give a high-level overview that describes products and services that the restaurant is like a limited breakfast, breakfast, lunch and dinner with full
service. Product description Give a detailed explanation of the type of food you will serve. For example, you can explain the type of kitchen and the specific foods you'll be serving and how they will change throughout the day. Be creative with a description of food to make it attractive to the investor. Also,
discuss other unproductive products that your business provides. For example, if you open a sports bar, discuss TVs, sports packages, special events, music, restaurant games and Wi-Fi. Daily operations and production Write a few paragraphs describing the systems and administrative tasks in the
restaurant. You have to show that you have thought through business transactions. Think of tasks that are not related to customers, such as inventory tracking, inventory orders, and cleanliness checks. In addition, customer-related tasks such as how customers will sit, how food will be served to
customers, and closing and opening change of responsibilities is important to work out so that readers understand how your restaurant works. Food &amp;Food &amp; Product Sourcing Investors and Bank Lenders want to know where you get food and food from what you cook at the restaurant. Write a
couple of paragraphs detailing where the food will be purchased. I'm gassing if you already have relationships with these suppliers. Also, you will remember if you have a backup provider in case of a shortage or natural disaster. You can also discuss products such as silverware, plates, cups and interior
design. Pricing and profitability for items on the Menu Recommend that you view each item in the menu and describe its profitability. You can organize this in a chart. For example, if you open a steakhouse, list each type of steak, its wholesale cost and menu price (sale). The difference between the price
of the menu and the wholesale price lies in the profits. Creating a profitability chart by menu item shows the banker and lender you've thought through prices and menu selection. 4. Market and industry analysis for your restaurant In the market analysis section of your business plan, you face the task of
making the case for why your restaurant type will succeed based on market research data. Get this data from free sources such as the United States Census and the U.S. Bureau of Labor Statistics. As for the paid tool, Hoovers Industry Research provides professionally curated reports to more than 1,000
industries. At the introductory points of your restaurant's market analysis, give an overview of the industry, and discuss any trends. Segmentation of the market segmentation of your restaurant market is the process of dividing potential customers into different groups. Don't fall into the trap of defining your
market as everyone else. This will be an instant turn off for investors and bankers because each restaurant appeals to certain groups of people. Make segments broad categories such as millennials, business people, travelers, and After identifying at least three market segments, use the data to explain
that they live near your restaurant, and ideally show that they are a growing segment. Market Target Segment Strategy After displaying data that proves market segments are located near your business, briefly outline how you will do them. Give each segment a different paragraph. Discuss that your
restaurant will attract this segment of people. Alternatively, you can briefly discuss the type of marketing and advertising you will do to attract them. For example, if you have a family restaurant that appeals to local athletes, you can have a sports channels package and be a sponsor for your local football
team. The main competitors for your restaurant are the Competitive Comparison Section, where you must list at least five competitors within a five-mile radius of your restaurant. In this section you want to be honest about your competitors. However, you want to convince the reader why customers will
choose your restaurant over competitors. You may find that you have no direct competition but indirect competition. For example, you could become the first Ramen restaurant in your city. However, you should know who the nearest competitors are, such as other noodles or Asian cuisine. Try creating a
comparison chart matrix for a competitor section. This will make it easy for an investor or banker to compare your local competitors. In this table, include distance from the restaurant, general pricing, atmosphere, advantages and disadvantages. 5. Marketing strategy and implementation summary In the
marketing strategy and implementation section, highlight how you will market and position the restaurant to potential customers. The position is the perception of your customers by your brand and products. You try to control your image for customers through your restaurant's interior presentation, type of
food, staff personality and marketing. In the introductory points of this section, discuss the overall marketing and branding strategy, and how it will be implemented. The competitive advantage of your restaurant is also called a competitive advantage, the competitive advantage is what you will rely on to
outperau to outperau to your competitors. Competitive advantages can be excellent food, customer service, cost, experience, creativity of the chef, location or experience of the owner. Your competitive advantage can be obvious to customers such as products, or it can be hidden to the public as a
relationship with great suppliers. Restaurant marketing and positioning strategy If you have an in-depth marketing strategy, discuss it in this section. For example, all targeted marketing campaigns, loyalty programs, email marketing initiatives, birthday programs, pricing strategies, and online and social
media marketing plans. Also include your statement of positioning, which is a brief item planning what your restaurant is Positioning statement is like a 30-second pitch restaurant to a new customer. Traditional marketing and advertising for your restaurant Traditional marketing is considered paper and
personally marketing strategies of your business. Outline them in detail here and specify where and when they will be completed. For example, a decree where business cards, flyers, to-go menus, and direct mailings will be created along with their associated expenses. In addition, include any advertising
local magazines or grand opening costs. Internet marketing and advertising for your restaurant Internet marketing for your restaurant includes topics such as website, online directories, online reviews, email marketing and social media marketing. Outline who will be responsible for maintaining these
channels, what the cost will be, and the strategy for everyone. Also, if you're focusing on specific online marketing strategies, such as social media marketing with videos, detail how it will look on your Facebook or Instagram page. &amp;Restaurant Sales Strategy Forecast Create an overview of the annual
sales forecast for the first three years. Organize total sales by broad categories, such as food, beverages, and others, which may include merchandise, music tickets or event rentals. In addition, includes broad costs such as meals and wages. Subtract costs from sales to make your profit. This information
will be broken down further on the financial projection chart of profits and losses below. In this section, provide a yearly summary of the chart. In this annual sales forecast for a fictional restaurant, profits increase every year at Milestones Restaurant Include a chart of restaurant milestones during the launch
phase. In the chart, enter the milestone name, start date, end date, budget, milestone supervision, and responsible entity. For example, a marketing plan can have a four-month completion date and a budget of $5,000. Come up with at least eight meetings for your restaurant. 6. Financial plan and
forecasts The financial plan and forecasts are the most difficult section of the business plan. This is where you'll outline how much money will go to starting a business and predicting your restaurant's performance over the next three years. Alternatively, you should use the forecasts below to track the
success of your business over the next three years. Use this example of financial forecasts with a fictional coffee shop and bistro as a guide to help you complete the units below. In the introductory paragraphs of this section, darken the assumptions about your financial forecasts. Use as many specific
numbers as you can. Examples of assumptions include a growing recession-free economy, no damaging changes in technology such as artificial intelligence, tax rate trends, average food sales prices―breakfast, lunch and dinner― and the total number of tables and seats available. Cost restaurant
Create a chart with a list of specific specific incurred with the beginning of the restaurant. This chart shows a potential investor or banker that you've done research to determine how much money is needed to open a restaurant. Include all costs and be as detailed as possible. After the chart, include an
item on where the funds will come from to pay for the startup's costs. It's helpful to use an existing Excel worksheet to document financial forecasts, including startup costs. Analysis without interruption Analysis without interruption shows how many sales it takes for a business to be profitable. Before you
complete a non-break chart, write a paragraph indicating the point at which sales will hit break point, which is when revenue equals total costs― both fixed and variable. In addition, the average sales amount per patron is indicated, which sales analysis is based on. As for costs, set fixed monthly costs
used in the analysis of break-free and how much you intend to incur per patron. Projected profit and loss The projected profit and loss chart is a monthly distribution of revenue and expenses, including startup costs. The profit and loss graph shows the month during which the business will make a profit.
Typically, business owners want their restaurant to show profits during their first year of operation with an increased amount of two and three years. Be sure to show revenues and expenses monthly for the first two years of operation and create a separate table that shows them year after year for the first
three years. Projected cash flow The cash flow section shows the incoming and outgoing cash of the business. This breaks down into a moon table and should cover the first two years in the business. The projected cash flow differs from profit forecasts and losses, as it focuses specifically on cash within
the business. In the paragraph before the projected cash flow table for the month, the costs that the revenue will go to after the costs are covered, for example, long-term debt. The projected balance sheet shows the net worth of the business and the financial position of the company at a specific date. The
balance sheet differs from profit and loss because it focuses on restaurant assets and liabilities, while profit and loss focus on revenue and expenses. Prepare your projected balance sheet for the year for the first three years. Business odds are a way to evaluate the performance of your restaurant. You
should compare your restaurant's business ratios to industry standard. Business ratio for the first three years. For example, you should know the current ratio of your restaurant, which is the total volume of existing assets ― cash and other assets that can be easily liquidated ― to total current liabilities ―
short-term debts due in less than a year. If you have $2,000 in your current asset and $2,000 in current liabilities, your current ratio 1:1. The current ratio of 1:1 means that for With $1 current assets on the books, your business has $1 current liabilities. Anything below 1:1 can indicate that your business will
not be able to pay its debts, which will be a red flag for lenders and investors. 7. &amp;Appendix; Samples of the App menu, where you include supporting documentation for information you eight in your business plan. For example, in addition to describing the interior of your restaurant, the app includes
artist renderings. You can also include a sample menu for bankers and investors to view. Consider incorporating the following items into your restaurant's business plan app: Building permits Artist interior layout plan leases and agreements Equipment documentation Vendor agreement Incorporation
documents Licenses and trademark permits Media cover Marketing materials Letters recommendations App is not required in business terms, but is highly recommended for the restaurant. There are several visual aspects to the restaurant that are hard to imagine in words only. If your app gets too long,
more than 10 pages, try creating a second content placed in front of the app. FAQs for restaurant business plan This section contains the most frequently asked questions about the restaurant's business plan. How much money does it take to open your own restaurant? How much money is needed to
open a restaurant depends on location, size, interior extensions, marketing materials, exterior design and equipment. A typical restaurant requires at least $300,000. However, if you open a small 200-square-foot restaurant, a slice of pizza with low overheads and wages, you'll be able to get launch costs of
up to less than $80,000. Where can I find an example of a business plan? One of the best resources to find a restaurant business plan is LivePlan. They have more than 40 fictional business plans specifically for restaurants such as a sports bar, steakhouse, fine dining, ethnic food, coffee shop and deli. All
examples of a business plan include detailed financial forecasts that you can use as a guide when creating your own forecasts. What do you need to start a restaurant business? What you need to start a restaurant business is determined by the type of restaurant you open. Regardless, some costs are
universal, such as rent or building cost, wages, interior build-up, marketing, licenses, workers, insurance, inventory, point-of-sale system (POS) for making payments, bank accounts and accounting systems. How can I start a restaurant without money? You can start a restaurant without money, but it will
be difficult. Rather, it will be a mix of financial sources such as a crowdfunding campaign, an angel investor, and a squint on a business loan. In this situation, you are more likely to be a minority owner or general manager in the business. It is unlikely that the investor will grant you the majority of ownership
of the if they assume most of the financial risk. How much does it cost to have a small restaurant? You can start a small restaurant for less than $100,000. This type of restaurant will offer first of all takeaway orders because of its small interior size. Typically, it costs $350 per square foot to open a
restaurant. If you open a simple restaurant like a pizzeria with low overhead and low wages, you can keep costs down. The bottom line of Opening a Restaurant is a tricky but rewarding business to discover. A thoughtful business plan will help you prepare for the uncertainty of opening a restaurant. It will
also help you plan the cost of running a restaurant and gives you an idea of when it's profitable. If you need funding from a bank or investor to get started, a business plan is a requirement. If you're struggling to create a business plan after downloading our template and the guide above, try using your
business plan software. LivePlan is a low-cost business plan software that stores your information in the cloud. The advantage of LivePlan is that once you open your restaurant, you can continue to use it to track your financial progress and achieve financial goals for your restaurant. Sign up to start using
LivePlan today. Visit LivePlan LivePlan
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