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STEPS FOR LAUNCHING A HOSPITALITY INDUSTRY BUSINESS

1st Step. Analysis of an idea concept.

Development of a full economic and logistics CONCEPT of operating activities of a restaurant, café, bar or club which is going to be opened.

Development of an IDEA CONCEPT OF THE PUBLIC CATERING ESTABLISHMENT – preliminary marketing and conceptual elaboration, the final document is a briefing note with calculations on the economy of the project. 

It includes the following: 

· Visual inspection of the location of the object. 

· Brief marketing analysis. 

· Analysis of possible planning solutions and zoning of premises for the client’s project. 

· A selection of possible interior solutions – visualization on examples of similar objects.

· Development of the idea concept (format) of the restaurant, café, bar or club, its style and thematic cuisine trends with an overall description of services, its price policy, target customers and so on. 

Analytical briefing note on the core economic indicators of the idea concept with information on the following characteristics:

· Overall (necessary) investments.

· Attendance. 

· Average bill amount. 

· Average gross monthly profit. 

· Average monthly expenditures. 

· Average monthly income (profit with taxes). 

· Payback on investment. 

· General variants of interior design concepts. 

Cost – 2060 USD and up. 

Deadline – within 10 calendar days.

1(b) On the basis of the confirmed idea concept there is a development of an overall CONCEPT of a restaurant, café, bar or a club being developed. 

It consists of two parts: 

· economic and technological parts 

· general design concept. 

There are the following aspects in the development of the economic concept: 

Developed and confirmed in the first place: 

· Zoning and functional purpose of rooms; 

· Plan of technological equipment arrangement; 

· Requirement specifications for a design company (with regards to planning, decoration of guest zones and technical rooms); 

· idea (format) of the restaurant, café, bar of club, general description of services; 

· its marketing strategy, selection of target customers; 

· assortment policy and types of services; 

· price-formation policy; 

· menu (general trends); 

· types of services; 

· logistics of providing the services; 

· furniture and equipment arrangement in the main customer hall; 

· scheme of movements of personnel and clients; 

· general statements on specifications of equipment, furniture, tableware and other inventory of the restaurant, café, bar or club (kitchen, bar, sales area in particular); 

· Organizational and personnel structure of the restaurant; 

· recommendations on building and implementing management accounts of the public catering establishment; 

· investment budget; 

· General economy of the operational activities of the project (proposed annual income and expenditure budget statement). 

Marketing analysis, development of the concept are necessary for understanding of possible commercial effectiveness (profits, expenditures, payback, risks and so on). There are planned financial indicators of the future operational activities of the restaurant, café, bar or club and measures to be implemented to achieve them being discussed upon the results of the works described. 

Cost – 2060 USD and up. 

Deadline – within 22 working days. 

1(c) Interior design works. 

Development of the general design concept

	No.
	List of works

	1.
	Master plan with general determination.

	
	Planning solutions and zoning.

	
	Furniture and equipment arrangements in a customer hall.

	
	Scheme of movements of personnel and clients.

	2.
	Sketches of the key zones in 3D (including an entrance part and a foreside of the restaurant).


Works that may be started to be implemented after coordination of the idea design concept of the restaurant and of the sketch project.

Projects of engineering systems (sewerage, ventilation, conditioning, water supply, feeble current systems, heating) have to be ordered separately on the basis of the coordinated concept project and before the start of design project development works. Projects are implemented by contractors confirmed by the client.

Design project (working schemes)

	No.
	List of works

	1.
	Plan with measurements

	2.
	Plan of furniture allocation

	3.
	Scheme of personnel movements and movements of clients

	4.
	Plan of floors and podiums with coatings

	5.
	Plan of floors and podiums with measurements and marks

	6.
	Ceiling plan with measurements and marks

	7.
	Ceiling plan with coatings

	8.
	Lamp allocation plan with bindings

	9.
	Allocation plan of sockets, switches and TV outlets

	10.
	Dissection wall plans

	11.
	Dissection wall plans with coatings

	12.
	Sectional views

	13.
	Details of non-standard elements, furniture and units

	14.
	Specification


Equipping of the object and decoration of interior elements:

· Selection of finishing and decoration materials

· Selection of equipment, electronic and technical items 

· Selection of furniture and fittings

Cost - 40 USD per square meter and up. 

Deadline -within 22 working days.    

2nd Step.                               Construction and equipping of the object.   

1. Forming a working group for the project.   

2. Selection of contractors (constructional design, construction, engineering aspects, interior design and so on). Selection of product suppliers, suppliers of services and equipment 

(organization, participation and expert evaluation; holding tenders for suppliers of products, services and materials – their appraisal according to price and quality standards and so on).

3.   Writing technical tasks for all the contractors involved in the project (feeble current systems, ventilation, technologies, guard services, CCTV and so on).

4. Salvation of disputable issues arising during the implementation process of the project. 

5. Construction of the object.

6. Author supervision by the design company.

Contractual price, it depends on time frames and on a list of works.

3rd Step.         Arrangement of technological processes, management accounts, standards and working procedures of the organization.  

· Installation of software for the automated accounting system.

· Development of human resources documents.

· Development of a control system and of an accounting system.

· Elaboration of a menu including its design, of elaboration acts and technical charts, composition of a book for a menu.

· Holding tastings of dishes and beverages.

· Preparation of polygraphic and advertising products (menu, business cards, letter-heads, matches and so on) according to the developed brand book of the restaurant.

· Development of a Media plan: advertising in press, internet, radio tracks, initiating advertisements. 

· Entering information into the automated accounting system.

· Selection and training of personnel.

· Receiving the first order and printing up the first receipt, “technical” launch of the restaurant.

Cost - 5.5 USD per square meter and up.

Deadline - within one month and longer.

