Steak Buffet Restaurant Business Plan - Executive Summary - Bplans.com

| Search Entire Site | @|

SAMPLE PLANS ARTICLES TOOL: SOFTWARE EXPERT ADVICE RESOURCES

Bplans

Home > Sample Business Plans > Restaurant Cafe And Bakery Business Plans >
| 3

Edit This Plan .
Steak Buffet Restaurant Business Plan

r “-  Make it your own. Use
&’. . Business Plan Pro to edit Sagebrush Sam's
weves  this plan or any of 500+
/. [[IPw other sample plans.

(@ EditPlan |
RS This business plan was created with Business Plan Pro software, the fastest way to
- prepare a complete business plan.

HOME SITE MAF ABOUT U5 CONTACT U5

e |

if

| With Business Plan Pro, you can open this plan (or any of the 500 others included in
the product) and quickly customize it to match your business. Or you can use the
Plan Outline software's step-by-step wizard to easily create a custom business plan from scratch.
Learn more »

. 1.0 Executive Summary

o Highlights [ Mext Page »

o Objectives .
RleCives Executive Summary
o Mission

o Keys to Success

. 2.0 Company Summary 1.0 Executive Summary
- 3.0 Services Sagebrush Sam's - "a steak buffet,"” unlike a typical restaurant, will provide a
. 4.0 Market Analysis unigue combination of excellent food at value pricing with a fun and entertaining

atmosphere. Sagebrush Sam's is the answer to an increasing demand. The

. 5.0 Marketing . . . . .
public (1) wants value for everything that it purchases, (2) is not willing to accept

- 6.0 Management anything that does not meet its expectations, and (3) wants entertainment with
. 7.0 Financial Plan its dining experience.

In today's highly competitive environment, it is becoming increasingly more
difficult to differentiate one restaurant concept from another. Sagebrush Sam's
does this by being the only buffet concept that features mesquite-grilled, USDA-
choice sirloin steaks, cooked on our display grill, for one low price. We will be

Get the I’Ight numbers serving top quality, 21-day aged steaks that are hand-cut daily on the premises
Get the important numbers right with and seasoned to perfection. Our grill will be out in the open and loaded with
Business Plan Pro's powerful tools: steaks cooked to the proper degree of doneness that our guests request. With
our high dinner volume, there will be no waiting for a steak since we will have
Create a foundation. Automatically the grill stocked with every degree of doneness. No other national chain has
generate cash-flow projections with the Start- tapped this market. With red meat (in particular, steaks) increasing in demand
up Wizard. today, we believe that this feature will ensure our success.
Make realistic forecasts. Use the break- This plan is prepared to obtain financing for the initial launch of this concept.
even analysis tool to help you understand The financing is required to begin work on kitchen design, architectural plans,
when you'll break even and when you'll start manuals and recipe books, site selection, equipment purchases, and to cover
making money. expenses in the first year of business. Additional financing will need to be
secured for the two subsequent units anticipated in July, 2002 and January,
Plan for growth. The forecaster tool 2003. Our positive cash flow will help to offset some of this burden.
automatically creates tables, charts and ] ] ] N ) o ]
reports that show how your business wil The financing, in addition to the capital contributions from the owners, will allow
o Sagebrush Sam's to successfully open and maintain operations through year
one. The initial capital investment will allow Sagebrush Sam's to provide its
Proceed with confidence. The Plan Review customers with a value driven, entertaining dining experience. A unique, mid-
Wizard checks all your data twice to scale, innovative environment is required to provide the customers with an
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guarantee a flawless plan.

[ Learn More r]

atmosphere that will induce middle America to bring family and friends to dine
and socialize. Successful operation through year three will provide adequate
cash flow to be self-sufficient in year four.
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1.1 Objectives
Sagebrush Sam's objectives for the first three years of operation include:

. Growing one unit per year for the first three years of operation.

. Keeping food cost under 35% of revenue.

. Keeping employee labor cost between 16-18% of revenue.

. Averaging sales in each location between 3-4 million dollars per year.

. Maintaining tight controls on costs and operations by hiring a managing
partner/proprietor for each location and utilizing automated computer/
Internet control.

1.2 Mission

Sagebrush Sam's will strive to be the premier buffet restaurant in the local
marketplace. We want our guests to have the total experience when visiting
Sagebrush Sam's. Not only will our guests receive a great meal, they will also
be provided with a fun atmosphere. We will be doing unique things (such as
serving all-you-can-eat USDA-choice sirloin steaks on a display mesquite grill)
that will set us apart from the competition. We will want the dining experience to
be as pleasing to the senses as it is to the palate.

Our main focus will be serving quality food at a great value. We will feature a
large selection of freshly-prepared food, most in full view of our guests. We will
feature 100 items daily that are full of flavor and zest at an unbelievable price!

Customer satisfaction is paramount. When approached by a customer with a
request, our motto will be, "Yes is the answer; what is the question?" We will
strive for broad appeal. We want to be the restaurant of choice for everyone:
families and singles, young and old, male or female.

Employee welfare will be equally important to our success. All will be treated
fairly with the utmost respect. We want our employees to feel a part of the
success of Sagebrush Sam's. Happy employees make happy guests.

We will combine menu variety, atmosphere, ambiance, and friendly staff to
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create a sense of "place" in order to reach our goal of over-all value in the dining/
entertainment experience.

1.3 Keys to Success
The keys to the success of Sagebrush Sam's are:

1. The creation of a unique, innovative, entertaining, mid-scale atmosphere that
will differentiate us from the competition.

2. Execution of our primary goal to serve nothing but the highest quality food at
unbelievably low prices in a clean, fun environment. We must deliver on this
pledge 100% of the time, without exception.

3. Controlling costs at all times, in all areas.

4. Hiring the best people available, training, motivating and encouraging them,
and thereby retaining the friendliest, most efficient staff possible.
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