Sample business plan for restaurant

Similar to any other business, a catering business also works on a business plan and
having one ready before vou begin a catering business will make sure that you start well
and go in the right direction as planned. As with any business, a catering business will
also have goals and tools (o measure progress as a part of the catering plan. In short,
having a solid plan will make sure that you remain focused on your objectives,

A business plan, not only to keep track of your business but also helps when you look for
help from outside, especially financing. If you are looking for investors in your business,
the first thing that an investor would like to see is a very solid plan - be it your future
business partners or financial institutions (hanks).

Writing a plan for your business is not as easy as it sounds, it does need a fair amount of
research and a good bit of thinking. In fact, you can get a sample business plan from a
well-run catering company and wse it 10 write your own by inducting your own
parameters. The business should consist of the following components:

a. Executive summary: This part of the business plan should explain your business and
consist of a brief outline to the reader.

b. (bjectives: this part of the business plan should describe the short to long term goals
of your catering business (ideally for the next 4 to 5 years) in financial terms. These goals
should outline the objectives to be achieved with a time-line.

¢. Mission statement: This parnt of the business plan should define and explain the
catening company's values and ideals (in short, business ethics and ambitions),

d. Ownership: this section go the business catering plan deals with ownership structure
of the catering company, whether it is a proprictorship, partnership or a limited company
and the details thereof.

e. Start-up requirements: This section should contain information about the catering
company's start up needs. What is the cost of start-up? What is the working capital
required? What is the equipment required? Eic.

f. Market Information: A catering busingss also has competition and it is necessary o
include the information pertaining to the same in this section of the business plan. This
would contain a brief summary of the competition along with analysis and the plans that
would be followed to get ahead of the competition along with details of new markets to
be explored and services to be offered.



