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INTRODUCTION

TheTraditionalHome-StyleRestaurant(“THR”)willbeamoderatelypriced86seat

restaurantofferingfamilystylefoodandservice.Broastedchicken,potroast,steaks

andporkchopsalongwithclassichamburgers,wrapsandgeneroussaladsareallon

themenu.Wewillofferspecialtyselectionsincludingalighteroptionsandsmaller

portionsforachildren’smenu.TherestaurantwillbefamilyownedandoperatedbyJeff

andBettyWright.Togethertheyhaveover25+collectiveyearsexperienceinthe

restaurantandcateringindustry.

TheprimaryobjectivesofthebusinessplanforRestaurantarebelow:

Tobethepremierhome-stylerestaurantinwesternFortWorth,Texas

Toprovidequalitymealsatreasonablepriceswithexemplaryservice

AchieveCoverratiosof1.00Xateachlunchanddinnerserving

ToachievePrimeCostRatioslowerthan65%

MissionStatement

OurMissionistoprovideauniqueandrelaxingdiningexperience–similartodiningat

home.Wewillstrivetoachievethisgoalby:1)byprovidingmenuitemsincorporating

qualityingredientsatreasonableprices,and2)wewillbemindfulofthewellbeingof

ourcustomersandstaff–treatingeachandeveryonewithdignityandrespect–justlike



wewouldatourownhome!

GUIDINGPRINCIPLES

BeingMindfulofourCustomersandourStaff:

Coincidingwithourfamilyvalues,wewilltreatbothourcustomersandstaffina

mannerinwhichweourselveswouldwanttobetreated(orbetter!).

Gratitude:

“Anattitudeofgratitude”showntoourcustomers,employeesandvendors–because

withouttheirinput,service,laborandtime,ourbusinesswouldnotbeherewithoutthem!

OurService:

Providethewarm andfriendlyserviceexpectedfrom afamily-stylerestaurantcreating

aninformal,comfortableenvironmentwhichwillmakethecustomerssatisfiedand

wanttoreturnagainandagain.

CompanyDescription

TheTraditionalHome-StyleRestaurantwillbelocated7950CampBowieWestBlvd,Fort

Worth,Texas.TherestaurantwillbewhollyownedandoperatedbyJeffandBetty

Wright.Therestaurantwillserveavarietyofclassichome-stylefavoritesfrom potroast

andmashedpotatoestopattymeltsandvanillaicecream.

Therestaurantwillbeopen7daysaweekwithhoursasfollows:

Monday11:00am –9:00pm



Tuesday11:00am –9:00pm

Wednesday11:00am –9:00pm

Thursday11:00am –9:00pm

Friday11:00am –10:00pm

Saturday11:00am –10:00pm

Sunday12:00pm –5:00pm

LEGALFORM

THRwillbeorganizedasasoleproprietorship,whollyownedandoperatedbyJeff

Wrightd/b/aTraditionalHome-StyleRestaurant.THRisregisteredinthestateofTexas

acommunitypropertystate.

STARTUPSUMMARY

Thecosttoopentherestaurantis$363,000.Themajorityoftheexpensesarein

furniturefixturesandequipmenttotally$110,000.Thelocationrequiressomebuild-out

andrenovationtotally$50,000andwillrequireapproximately30daystocomplete.The

Wrightswillsub-contracttheworkthemselves.

$175,000ofthestart-upcostswillbefundedbytheowners.Theowner’ssourceof

fundsisacombinationofliquidassetsandmarketablesecurities,primarilyfrom their

existingcateringbusiness.

LOCATIONANDFACILITIES

The3,400squarefootrestaurantwillbelocatedinaWestRoadsShoppingCenter,a

retailstripcenterlocatedintheBenbrooksuburbofFortWorth,Texas.Therestaurantis

locatedinamajortrafficarea,attheintersectionofCampBowieandCherryRoad.



Benbrook,asuburbofFortWorth,Texas,hasapopulationofover51,000accordingto

the2010U.S.CensusReport.Theresidentialpopulationintheimmediateareais

comprisedofamixtureofsinglefamilyandmulti-familyhousing.Themedian

householdincomeis$46,532.MajoremployersincludeUnionPacificandBankof

America

MARKETINGSTRATEGYANDIMPLEMENTATION

THRwillpositionitselfasthepremierhome-stylerestaurantintheBenbrooksuburbof

FortWorth,Texas.Wewilldothisbyprovidingqualityhomestylemeals,preparedwith

qualityingredientsatareasonableprices.Customerswillenjoythequaintsurroundings

insidewiththewoodtablesandcheckeredtablecloths.Ourrestaurantwillprovidea

relaxedatmosphereandwhencustomerswalkintheywillbegreetedbywarm smiles

andgreetedjustastheywerearrivinghome.

Thechainshavetriedtocreatehome-stylerestaurantsbutwheretheyhavefailedisin

thepersonalaspectofthebusiness.ThePOSsystem knownas“TheExpediter”usedto

monitorinventoriesandtimemealshasreplacedoneofthemostimportantaspectsof

arestaurant–thefriendlinessofthestaff!Andinlightofthis,ahandfulofchain

restaurantsarebetatestingself-paytables!

Ourcustomerswillenjoyourstandardmenufare,alongwithseasonalmenussothat

wecanbettertakeadvantageofcostsavingsandstaycurrentwithsomeofthefood

industrytrends.

MarketingStrategyandPositioning

WerealizethesuccessofTHRwillhavetobeachievedbydoingmorethatservinggreat



food,andprovidingfriendlyservice.Wewillutilizeamarketingplantobuildcustomer

traffic.AtTHRwewillcontinuallystrivetowinmorecustomersbybeingproactive

ratherthanreactiveinourmarketingeffortsandstaycurrentwithpopularindustry

trends.Wewillachievethesegoalsbyusingthefollowing:

Database:Wewillbeginourcampaignbymarketingtoourexistingdatabaseof

customers.Wewillemailfliersannouncingourgrandopening.Wewillcontinually

updateourdatabasebyprovidingafishbowlforbusinesscardsinthelobbyandoffera

weeklyormonthlydrawing.

LoyaltyProgram/BirthdayProgram.THRwillofferabirthday/loyaltyclubprovinga

complimentaryhamburgerorchickensandwichorwraptotheforthebirthdayperson.A

recentreportfrom theNationalRestaurantAssociationexplainedhowthissimple

techniquecanincreaserevenuesasmuchas15%duetorepeatbusiness.

Ourrestaurantteam willalsobeactiveinthelocalcommunityandweplantotakean

activerolebyparticipating,sponsoring,anddonatingtolocalchurches,sportsclubsor

teamsinthemarketarea.

Wewillalsostrivetodeveloprapportwithlocalbusinessasaquick,comfortablelunch

choice.Inthefuture,weplanonestablishingamarketingcampaigntocallonthelocal

businessinthemarketarea,deliversamples,andencouragethem toconsiderour

restaurantastherestaurantofchoicefortheirnextbusinessluncheon

PromotionandAdvertisingStrategy

Location-Therestaurantwillbelocatedinastripcenteratthebusyintersectionof

CherryroadandCampBowie.WitheasyaccesstoInterstate30(lessthan½milesouth)

andlocatedonthe“goinghomeside”(WesternCorner)oftheintersection.Wewillhave

SignageontheWestRoadsShoppingPlazaaswellassignageoverourentrance

WordofMouth–Wealreadyhaveadatabaseofexistingcateringcustomersandwill



relyheavilyonthismethodtoattractandgrownewbusiness.

ParticipatewithCostcoasSmallBusinessoftheMonth–Wewillleaveourmenu,a

fishbowlforbusinesscardsandasmall‘homey’displaywiththeretailerannouncingus

asnewentrantsinthelocalrestaurantarena.

DirectMail–Bulkmailingeitherdirectlytopotentialcustomersorbyincludinga

postcardinavalue-pack-typemailing.

EventMarketing-Weplanonjoiningourlocalchamberofcommerceandutilizingtheir

networkingservicesforourgrandopening

Website

Wewillstaycurrentwithindustrytrendsandhaveawebpage,Facebookpageand

Twittersite.Ourmenu,map,andhoursofoperationwillbeeasilyaccessed.Inthe

futurewemayconsiderfaxoremailordersaswellaphoneapplication.

SalesStrategy

Customerserviceisoftheutmostimportance.Customersurveysestimatethatonly1in

20customersthathaveaproblem inarestaurantwilltellmanagementaboutit.Itwill

beourgoaltoprovideawonderfulhome-stylemealcombinedwithsuperiorcustomer

service.Trainingprogramswillincludeteachingmaterialstotrainouremployeesabout

serviceattitudes,customerperceptionandhowtohandleguestcomplaints.Jeffand

Bettywillconductperiodicstaffmeetingsintendedtoreviewpolicy,increaseguest

satisfactionandtokeepagenerallineofcommunicationbetweenstaffand

management.Allguestcomplaintswillbeacknowledgedbythestaffandreferredto

management.Programswillbeinplaceforalltypesofguestcomplaints.Moreserious

complaintswillbedocumentedandkeptonfile.Customerfeedbackwillbe

accomplishedbycustomersurveysortheuseofmysteryshoppers.


