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Executive Summary
Chinese people attach great importance to “eating”. We can know it by the saying “Bread is the staff of life”. China's dishes highly stress on its color, aroma, taste, shape and meaning. As a result, many Chinese come to overseas and make their living by opening restaurants, which has become the fundamental settlement in the world. Similarly, opening various styles of restaurants in the domestic cities of the appropriate location is a great business opportunity. Based on this, a great business opportunity is to open a fast-food restaurant, named Qingyuan Fast Food Restaurant, between Southern Software Park and Zhuhai First Secondary Occupation Technical School in the Zhuhai City. There is no doubt that it has very broad prospects for development. 
If you ask a restaurant boss what is the most important factor for opening a restaurant, I firmly believe that he will answer “location, location and location” without hesitation. The detailed causes about the chosen location of our Qingyuan Fast-Food Restaurant are as follows.
Firstly, there is a large of population flow near Southern Software Park and Zhuhai First Secondary Occupation Technical School every day, especially meals time. Secondly，the crowds are students and general white-collar in this district, whose consumption level is not high, so medium consumption level fast-food restaurants are more suitable for this area. Last but not least, though with the large of population flow, this area owns the hotel, especially moderate consumption level restaurants are rare, so that catering industry has enormous development space here.
The Qingyuan Fast-Food Restaurant plan will invest total RMB400,000 to redecorate the new restaurant, install new equipment, purchase raw material, and hire experienced employees and training staff.
Introduction
The Qingyuan Fast-Food Restaurant is located on the Xianghua road in Xiang Zhou District. For this locational advantage，it must be able to attract a large number of customers.  

The Fast-Food Restaurant occupies an area of 100 square meters, of which two thirds is the repast area and the rest is the storage room, backstage service and cash desk.  We mainly provide three types of diet. One is the Chengdu snacks, such as twice cooked pork soup rice, rice with beef package, braised Egg plant and so on.  Another one is ShaXian snacks, such as Steamed dumpling, Blackbonechickensoup and so on. The last is potato flour from the north. Of course, we also operate take-away business.
We will recruit twelve members, five persons of who are kitcheners, and five of who are waiters, and the rest of who are cashiers. McDonald’s standardized operation and management is well-known in the world, tentatively we summarize it as “simple front service, and standardization background service”. Our restaurant will mimic this business model
Proposal

Opening a fast-food restaurant in this high population flow district will be workable and profitable, because there are appropriate crowds of consumption and the huge development space in this area.

Findings 

We have collected all the information about what is happening in this business at present, and also have some information about what customer might want in the future. We can start to think about what we might do to improve and expand the business.
Strength 
The strengths of Qingyuan Fast-Food Restaurant are as followings.

The boss has five years of operating and management experience in catering industry, and he is proficient in management staff. 
The geographical position is superior, and the population flow is very large.
In our restaurant, food is various, high quality and inexpensive, suitable for mass. Chengdu snacks, Shaxian snacks, and Potato flour are well-known, and easy to accept.
Opportunities 

The opportunities in this project are as the followings.
In the first year, we are allowed to have a preferential price on the rent of the reataurant premise. 

The restaurant will get takeout orders form software park and school near.
In the restaurant, one has many choices, and can enjoy more different kinds of food.

There is a larger place on the second floor and it is unoccupied at present. We can have chance to expand our business.

New Premises

The fast-food restaurant will occupy an area of about 100 square meters, and has following features:
The aisles are wide enough, so that customers will not disturb each other, when they are walking along the aisles.

Between the seats have enough space to ensure that customers feel comfortable, when they are dining.
There is a beautiful, health, and leisure environment dining area. 
We need to arrange the regular training to the staffs and teach them how to give the best service to the customers.
Services

We will offer high quality services based on customer requests and suggestions. The preliminary services are as follows.
We will purchase raw material from the reliable suppliers and make sure the good quality of diets, and open our material specification to the customers. 
We will keep in touch with clients, and accept their advice happily, and let them feel at home.
We are opening from 6:30 AM to 10:30 PM.

We can develop the new dishes according to the user’s requirement.
Facilities
The Qingyuan Fast-Food Restaurant will order cook furniture, equipment and drinking and other machines.
Cost Breakdown

We will loan RMB300, 000 from China Construction Bank at 5.94% interest. We expect to pay off the debt totally RMB 317,820 within one year.

Rental cost:  The new premises would cost RMB 50,000 in total to rent each year.

Decorating:  RMB 260/㎡×100=RMB 26,000 in all-packed price.

Equipment: The cost of equipment in the restaurant would be RMB         31,100

              Dining Supplies:                                    20,000
              Cash Register                                      500
              Dining table and dining chair                          10,000
Telephone                                         300
              Drinking machine                                   300

Budgets:  The annual increase in the operating budget would be RMB    261,600

              Wages                                          216,000

              Utilities                                          3,600

              Equipment maintenance                             2,000
              Internet fee                                       2,000

              Telephone charge                                  3,000

              Stock                                           35,000

TOTAL COST OF PROJECT

Initial costs:

              Decoration                                        26,000

              Equipment                                        31,100

              SUB-TOTAL                                      57,100
Recurrent cost:  Rental                                           50,000

              Operating budget                                  261,600

              SUB-TOTAL                                     311,600
Public relations                                            2,000 per year
              Market research                              1,000 per year

              Contingency allowance                      1% yearly profit

Loan interest:                                      300,000*5.94%=17,820
              TOTAL COST                                    388,520
Benefits 

According to our survey on people’s consumption of diet in this area, we expect the turnover would be RMB 65,000 per month. The clear profit, after cutting the mensal operating costs, would be RMB 28,000 per month.  This means we would be able to pay back the loan within one year.
Undoubtedly, it is important to remember that they need to be SMART, in planning a project and deciding on the objectives.
Specific The target of running the Qingyuan Fast-Food Restaurant is to offer good quality diet and takeout service with the lower price and the relieved food. We are not only doing a business with our customer, but also we make friends with them. We must treat our customers with honesty. Of course, the ultimate purpose is to make profit in business.
Measurable our restaurant is located in Xiang Zhou district, and will offer various services to customers, such as ordering a meal, takeaway, online restaurant, and so on. We profit 2,500 yuan average every day.
Agreed According to my experience and survey, the students and workers want to obtain more convenient and affordable meals, so our restaurant is to cater for such demand. With the increasing reputation, more services will be provided and better services will be supplied.  

Realistic After the questionnaire survey, we visit several hundreds of people in the area, almost 90% people are interested in our restaurant, and the 85% people are willing to go to our restaurant, also hope we can provide the membership card to them for future use. 
Time-bound Choosing a right place for Qingyuan Fast-Food Restaurant would be completed in Xiang Zhou District in the first ten days of June. From the second day of June, it takes me five days to sign a contract of renting house, and another five days to apply for the business license. And from the third ten days of June, there would be over 20 days to finish the decorations, shelves, furniture and equipments. Then it is time to purchase the basic stock. Qingyuan Fast-Food Restaurant will be opening grandly on July 26th, 2012.
Schedule 

The project will begin one week after it is approved and the budget is made available. It will take approximately two months and a half to be fulfilled. We will spend two weeks signing contracts and applying business license, four weeks to remodeling the restaurant, less than three weeks to recruiting and training the staffs, and the last week keep all things in order and hold an opening ceremony.

The action schedule for the project is as follows.  We will monitor all the activities and make sure they would be finished on time. So that the project could be implemented as we expect. 

By the end of Week One
· Negotiate the reasonable rental of the site, and sign the contract.
By the end of Week Two
· Apply for individual business license from Industrial and Commercial Bureau.

· Apply for tax registration from Tax Bureau. 

By the end of Week Three
· Design the restaurant layout
· Decorate the restaurant.

· Order new equipment and furniture.
By the end of Week Four

· Start decorating the restaurant.

· Make the regulation system of employee.  

By the end of Week Five

· Decide on the range of diets for retail and procurement channel details.
By the end of Week Six

· Start training new staff.
By the end of Week Seven

· Order new materials based on the decision made.

· Check and accept the decorating project.
By the end of Week Eight
· Get the new equipment and furniture delivered and installed.

· Clean the new restaurant.

By the end of Week Nine

· Get the new stock delivered and keeping properly.
· Publicize the new fast-food restaurant opening to those will-being customers.

By the end of Week ten

· Hold the opening ceremony.

Risks and Management Plans

As the saying goes “better safe than sorry”, prior to implementation of the project, it is necessary to look at the project from different perspective. Before putting the plan into practice, we find that the following problems might affect the successful completion of the project. We presume that the following three areas are where problems likely occur.
· People-related:

The new employees may not be satisfied with the wages.

The new employees may not be good at this job at all.

For a new restaurant, people may doubt about the credit of it when they come to us at the first time.

· Time-related:

The newly ordered raw materials may not arrive in time causing delay in the opening of the new restaurant.

The decoration in the new restaurant cannot be finished on time.
· Service-related:

The loan may not be obtained from the bank in time.

The new diches may not cater to the interests of the customer.

We may not be able to purchase the materials at the lowest price from the supplier. since it is impossible to eradicate all the risks, the restaurant manager deems he is able to control and manage them. Now, he has thought of tree measures which are as follows:
· Try to avoid the risks, for example, make sure the new staffs could accept the monthly wage in the interviewing

· Carry out market research among target customers to improve the popularity and the diversity of the.

· Monitor the lead time to make sure the materials arrive on time.
· Set aside a certain percentage of the total budget as contingency allowance to take account of the unexpected risk.

Public relations                                     RMB 2,000 per year

Market research                                    RMB 1,000 per year

Contingency allowance                            1% of the annual profit
Conclusion 
Hence, I strongly deem our restaurant is able to provide adequate quality of diets and high-class service to customers. More important,we uphold the concept of good reputation is the life of business. We have full confidence that we will win the favor of the customers.

There is no decent fast-food restaurant around here. A well-equipped fast-food restaurant like ours would attract customers around this area. This plan is finished after detailed survey and careful consideration. We are sure that it will be implemented smoothly and it will be a big success.
The plan is reliable, practicable and considerable.

I would like to meet with you at any time this week to discuss this plan and to be glad to explain the plan in details or to offer any additional information that you may need. Please let me know when it is the best time for me to come.
Appendixes

The analysis of the business 
The Qingyuan Fast-Food Restaurant is located next to the Southern Software Park and Zhuhai First Secondary Occupation Technical School in the Xiang Zhou District. In this area, there are many students and workers, who want to have considerable meals, though there is no decent fast-food restaurant around here.
There are many hotels which focus on the rich man, and they ignore most of the working class and students. So our fast-food restaurant has enormous business opportunities.
However, our new fast-food restaurant is a new restaurant and lock of reputation, we can draw the new customer's attention in reasonable price, good quality, and after-sales service, and we can try my best to create a good relationship as soon as possible. 

Customer Profiles

The majority of customers of our fast-food restaurant are students aged from 12 to 24, working adults aged above 22, and nearby residents of almost all ages.

· Students from Zhuhai First Secondary Occupation Technical School, who occupy the 35% of the amount. 

· Working adults from Northern Software Park and other companies, who account for 40% of the amount.

· The rest 25% is nearby residents.
Focus Groups

To get a clearer idea of the views and points of the customers, three focus groups were organized. The focus groups were as follows:

· 8 students from Zhuhai First Secondary Occupation Technical School 

· 8 working adults from the Northern Software Park
· 5 nearby residents 
Each of three categories of customers might have different criteria because of different dietetical demands and also the different age. A basic list of questions was prepared, but the discussions with each focus group were allowed to be free and open. 
Questions
How often do you visit the fast-food restaurant?

How do you know the Qingyuan Fast-Food Reataurant, by web site, from best friend, from booklet?

What do you think of the prices the fast-food restaurant offers?
How do you feel each time you visit this restaurant?
What do you think of the quality of diets the fast-food restaurant offers?
What do you think of takeaway services if you once have buyed? 
Which kinds of diets in this fast-food restaurant is your most favor?

What most often disappoints you when you come to the restaurant?

Do you think the restaurant assistants are helpful for you?

What additional services would you like to see?

Do you have any suggestion to advice?
Complaints 
They have few choices when considering buying some their favorites.
The fast-food restaurant is not “fast” enough, when there are lots of people.

The waiter service attitude is not good when asked to do so.

Suggestions 

· We should give more training for new staffs.

· Recruit more staffs, and Improve work efficiency.
SWOT Analysis

Strengths 

· The boss who has many years experience working in the catering services has the ability to run this fast-food restaurant.
· The fast-food restaurant is located in the Xiangzhou district where there are lots of people to visit every day.
· We have regular customers. Such as school students, teachers, and worker members, because the fast-food restaurant is next to the Northern Software Park and the Zhuhai First Secondary Occupation Technical School.
Weaknesses

· The fast-food restaurant’s area is not big enough, and is a bit crowded.

· The new staffs are not so familiar with the service approaches. 

· Value added tax invoice is not being issue to customer. 

Opportunities 

· In the first year, we are allowed to have a preferential price on the rent of the shop premise.
· The restaurant is located in the city center, the traffic is very convenient.
· There is a larger place on the second floor and it is unoccupied at present. We can have chance to expand our business.

Threats

The following threats may exist if we can not manage it well:
· More and more fast-food restaurant will be opened in this city.
· The food prices are rising rapidly recently.
SMART Analysis

To achieve a performance of the business, SMART report is very essential in the planning of a project. SMART stands for specific, measurable, attainable, realistic and time-bound. SMART analysis of our project is as follows.

Specific The target of running the Qingyuan Fast-Food Restaurant is to offer good quality diet and takeout service with the lower price and the relieved food. We are not only doing a business with our customer, but also we make friends with them. We must treat our customers with honesty. Of course, the ultimate purpose is to make profit in business.
Measurable our restaurant is located in Xiang Zhou district, and will offer various services to customers, such as ordering a meal, takeaway, online restaurant, and so on. We profit 25,000 yuan average every day.
Agreed According to my experience and survey, the students and workers want to obtain more convenient and affordable meals, so our restaurant is to cater for such demand. With the increasing reputation, more services will be provided and better services will be supplied.  

Realistic After the questionnaire survey, we visit several hundreds of people in the area, almost 90% people are interested in our restaurant, and the 85% people are willing to go to our restaurant, also hope we can provide the membership card to them for future use. 
Time-bound Choosing a right place for Qingyuan Fast-Food Restaurant would be completed in Xiang Zhou District in the first ten days of June. From the second day of June, it takes me five days to sign a contract of renting house, and another five days to apply for the business license. And from the third ten days of June, there would be over 20 days to finish the decorations, shelves, furniture and equipments. Then it is time to purchase the basic stock. Qingyuan Fast-Food Restaurant will be opening grandly on July 26th, 2012.
Action Plan 

It will take two and a half months to implement the project when it has been approved. The following is the action plan:
By the end of Week One
· Negotiate the reasonable rental of the site, and sign the contract.
By the end of Week Two
· Apply for individual business license from Industrial and Commercial Bureau.

· Apply for tax registration from Tax Bureau. 

By the end of Week Three
· Design the restaurant layout
· Decorate the restaurant.

· Order new equipment and furniture.
By the end of Week Four

· Start decorating the restaurant.

· Make the regulation system of employee.  

By the end of Week Five

· Decide on the range of diets for retail and procurement channel details.
By the end of Week Six

· Start training new staff.
By the end of Week Seven

· Order new materials based on the decision made.

· Check and accept the decorating project.
By the end of Week Eight
· Get the new equipment and furniture delivered and installed.

· Clean the new restaurant.

By the end of Week Nine

· Get the new stock delivered and keeping properly.
· Publicize the new fast-food restaurant opening to those will-being customers.

By the end of Week ten

· Hold the opening ceremony.
Activity Flow Chart
[image: image1]
Project Costs
We will loan RMB 300,000 from China Construction Bank at 5.94% interest. We expect to pay off the debt totally RMB 317,820 within one year.

Rental cost:  The new premises would cost RMB 50,000 in total to rent each year.

Decorating:  RMB 260/㎡×100=RMB 26,000 in all-packed price.

Equipment: The cost of equipment in the restaurant would be RMB         31,100

              Dining Supplies:                                    20,000

              Cash Register                                      500

              Dining table and dining chair                          10,000

Telephone                                         300

              Drinking machine                                   300

Budgets:  The annual increase in the operating budget would be RMB    261,600

              Wages                                          216,000

              Utilities                                          3,600

              Equipment maintenance                             2,000

              Internet fee                                       2,000

              Telephone charge                                  3,000

              Stock                                           35,000

TOTAL COST OF PROJECT

Initial costs:

              Decoration                                        26,000

              Equipment                                        31,100

              SUB-TOTAL                                      57,100
Recurrent cost:  Rental                                           50,000

              Operating budget                                  261,600

              SUB-TOTAL                                     311,600
Public relations                                            2,000 per year
              Market research                              1,000 per year

              Contingency allowance                      1% yearly profit

Loan interest:                                      300,000*5.94%=17,820
              TOTAL COST                                    388,520
Stakeholder Analysis 

These are stakeholders as follows:
Clients:

Xiang Zhou Branch of China Construction Bank

The Qingyuan Fast-Food Restaraunt
General manager Junny Sun
Customers:

Students, mainly from Zhuhai First Secondary Occupation Technical School 

Working adults, mainly from the Northern Software Park

Nearby residents 
Project Staff:

The Project Management Team: General Manger Junny Sun 
Risk Analysis and Management Plan

As the saying goes “better safe than sorry”, prior to implementation of the project, it is necessary to look at the project from different perspective. Before putting the plan into practice, we find that the following problems might affect the successful completion of the project. We presume that the following three areas are where problems likely occur.
· People-related:

The new employees may not be satisfied with the wages.

The new employees may not be good at this job at all.

For a new restaurant, people may doubt about the credit of it when they come to us at the first time.

· Time-related:

The newly ordered raw materials may not arrive in time causing delay in the opening of the new restaurant.

The decoration in the new restaurant cannot be finished on time.
· Service-related:

The loan may not be obtained from the bank in time.

The new diches may not cater to the interests of the customer.

We may not be able to purchase the materials at the lowest price from the supplier. since it is impossible to eradicate all the risks, the restaurant manager deems he is able to control and manage them. Now, he has thought of tree measures which are as follows:
· Try to avoid the risks, for example, make sure the new staffs could accept the monthly wage in the interviewing

· Carry out market research among target customers to improve the popularity and the diversity of the.

· Monitor the lead time to make sure the materials arrive on time.
· Set aside a certain percentage of the total budget as contingency allowance to take account of the unexpected risk.

Public relations                                     RMB 2,000 per year

Market research                                    RMB 1,000 per year

Contingency allowance                            1% of the annual profit
The Project Framework

	
	Narrative summary
	Objectively verifiable indicators
	Source of

information
	Assumptions and risk

	Goal or aim


	To improve quality in the area and meet customer demands for better and wider services
	Staffs and students’ opinion
	Opinion survey two years after project implementation
	

	Purpose or objective
	1. To increase revenues and profits by 20% and 30 % respectively within 2 years..
2. To raise the profile and improve competitiveness of the Qingyuan Fast-Food Restaurant
	Revenue profit figures 
Increased number of customers
	Financial record

of the Qingyuan Fast-Food Restaurant
	The rent of the premises will be  raised after one year



	Outputs
	1.Larger premises

2.Supply the various services to customers

	Existence of new site providing more information support and in regular service.
	Observation restaurant records


	1.The new staff members are competent and honest

2.The advice on developing new dishes is correct

	Activities


	1.Negotiate the rental of the premises

2.Sign a contract with the owner of the restaurant place 
3.Apply for individual business license from Industrial and Commercial Bureau

4.Apply for tax registration from Tax Bureau.

5.Design new restaurant layout

6.Sign the contract with decoration company to decorate the new restaurant.

7.Order new equipments , furniture and materials.
8. Start decorating

9. Make the regulation system of employee

10. Decide on the range of diets and procurement channel details.

11.Hire kitchener and clerk

12. Start training new staff

13. Order new materials based on the decision made before. 

14. Check and accept the decorating project.

15.Get the new equipment and furniture delivered and installed.

16.Clean the new restaurant
17. Get the new materials delivered and keep it properly.

18.Publicize the restaurant opening to the potential customers.
19.Hold the opening ceremony.


	1.Set aside a certain percentage of the total budget as contingency allowance to take account of the unexpected risk.


2.Try to avoid the risks, for example, make sure the new staffs could accept the monthly wage in the interviewing

3.Carry out

market research among target customers to improve the popularity and the diversity of the services.



4.Monitor the lead time to make sure the materials arrive on time.
	Project

implementation diary
	1.There are no interruptions and delays to the remodel of the shop.

2.The contractor uses good quality materials.

	Inputs
	Human

five cook, five waiter and two cashier.
	Equipment

Dining Supplies:                                                  Cash Register                                                  Dining table and dining chair                          

Telephone                                                     Drinking machine
	Financial

RMB300,000

as a loan from the China Construction Bank
	The bank will be willing to lend the loan.
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