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The executive summary is the foundation of a strong business plan. It provides a 
high-level overview of the key details that define your prospective business, including 
your concept, marketing strategies, and financial information. This section provides 
key context for the more detailed information found throughout the rest of your plan, 
encouraging interested parties to read further and letting them know what to expect.

Foodservice 
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Concepting

Target Location

High-level Financial Projections

The company overview is where your business plan begins to take shape. It demon-
strates in specific terms why you’re starting a business and how you’ll do it, showcas-
ing what makes your brand unique, the products and services you’ll offer and how your 
business will operate on a day-to-day basis. Along with elaborating on the information 
outlined in the executive summary, the insights gathered here establish a foundation 
for future growth and long-term success.

What makes your business unique? (ex. atmosphere, menu, service)

What key products and services do you intend to sell?

What is your target dining room capacity? Or will your concept service 
customers in a different way? (ex. food truck, catering, to-go orders only)

COMPANY OVERVIEW

What is your ideal employee headcount? 



Does/should your brand's concept allow the opportunity for a chain or 
franchise structure?

SERVICE & SAMPLE MENU

What does your concept's flow of food look like? (ex. sourcing, purchasing, 

receiving, and storing)

How will your customers be served? (ex. sit-down full service, café order counter, 

pick-up ordering, mobile order to table)

What style service will you provide? (ex. quick service, fine dining, fast-casual, catering)  

The service you provide and foods you serve are at the heart of your concept and play 
a significant role in the way people perceive your business. Use this section to outline 
your service model and showcase menu items that reflect your brand, target audience, 
and overall vision. Combined, these components illustrate the customer experience 
you aim to provide.

Service

You can include your sample menu design in this section. If you don't have a full 
mockup created, list the foods, beverages, and specialty items you plan to feature.

Menu



People are one of the most important investments any foodservice operation can 
make, and a business cannot succeed without the right staffing plan. Careful staffing 
and labor planning ensures operational efficiency while supporting your financial 
goals, ensuring all aspects of your restaurant are aligned. Use this section to identify 
the team members, leadership structure, and support services required to successfully 
run your business.

LABOR PROJECTIONS & STAFFING PLAN

ADDITIONAL NOTES

What management reporting structure will you enforce?

What job titles does your business require? (include projected number of each title)

What are your projected direct labor costs? (include wages for each title)

What auxiliary employees do you anticipate? (ex. accountants, lawyers,  

marketing, contractors)

What are your projected indirect labor costs? (ex. benefits, healthcare coverage,  

payroll taxes)



Marketing

No matter how great your concept is, if you don’t identify the right location or cus-
tomer base, it will be difficult to succeed. The location and market analysis section of 
a business plan gives you the opportunity to evaluate a chosen site, understand the 
surrounding market, and assess factors such as accessibility, competition, and local 
demographics. A thorough analysis validates your concept and identifies opportunities 
for growth.

What makes your business unique? (ex. atmosphere, menu, service)

LOCATION AND MARKET ANALYSIS

Location Analysis

Explain why you chose your location and what made it stand out.  
(ex. proximity to public transit, walkability, relation to target demographic)

Are you planning to rent or lease a space, purchase an existing  
operation, or build a new establishment? What costs are associated with 
your chosen option? (ex. kitchen renovations, exterior redesign, increased parking)

How accessible is your business? (evaluate foot traffic, car traffic, public transportation 

and any other form of transport in your area)

Are there any local zoning laws or operational restrictions to consider?  
(ex. noise ordinances, curfew law, alcohol restrictions) 



Competitive Analysis

Identify key competitors in your area. (ex. existing restaurants near your location, 

restaurants with similar menus or services)

How do their menu prices compare to yours?

Are there any non-traditional competitors in the area?

Are there any complementary businesses in your area?

Demographic Analysis

What is the age range of your target demographic?

What is the income level of your target demographic?

What is the average disposable income of your target demographic?

On average, how much money does your target demographic spend 
when dining out? 



How do you plan to appeal to your target demographic?

Use this tool to identify the strengths, weaknesses, opportunities, and threats facing 
your business or a competitor. Visualizing the details will help you develop a strong 
understanding of the challenges you face in the market, as well as potential options  
for growth.

SWOT Analysis

Strengths

Opportunities

Weaknesses

Threats



An effective marketing strategy generates brand awareness and turns casual custom-
ers into loyal supporters of your business. Use this section to identify the channels, 
campaigns, and promotional tactics you’ll use to reach your target audience, connect 
with new customers, and encourage repeat business. Focus on how they’ll benefit 
your business, what exactly is involved in each tactic, and how you’ll enact them to 
support long-term growth.

Brand Logo & Creative Assets

Digital Marketing Channels (ex. website, social media)

Print Marketing Channels (ex. billboards, flyers, signs)

Community Outreach Goals (ex. sponsoring local organizations)

Promotional Campaign Goals (ex. attract new customers, boost loyalty program)

Partnership Goals (ex. boost brand visibility, reach new audiences, digital growth)

MARKETING/ADVERTISING STRATEGIES

ADDITIONAL NOTES



Building a clear picture of your financial information helps you make informed deci-
sions throughout the startup process and demonstrates financial responsibility to 
interested parties. Use this section to evaluate available funding, estimate startup 
expenses, and project ongoing operating costs. 

Financials

Personal Finances

How much capital do you currently have?

Have You Secured Additional Funding?

Have You Been Approved for a Line of Credit? 
If Yes, What Is Your Credit Limit?

What Are Your Existing Business Assets?

Projected Down Payment:

Projected Permit and Licensing Fees:

Projected Renovation Costs:

Expected Costs



Projected Building Costs:

Projected Equipment Costs:

Recurring Costs

Projected Overhead Costs (ex. utility bills, rent/mortgage payments, insurance premiums)

Projected Labor Costs (ex. employee wages)

Projected Food and Beverage Costs (ex. weekly produce shipments)

Miscellaneous Costs



Profit projections translate your concept into measurable financial goals. Here, you’ll 
estimate revenue, expenses, and profitability timelines based on your planned opera-
tions and market expectations. While projections are not guarantees, they illustrate key 
benchmarks for evaluating performance and planning for future growth. 

PROFIT PROJECTIONS

Break-even analysis, including a detailed timeline of when you expect 
your business to become profitable  

Projected daily, weekly, and monthly business expenses  



Sales forecasting based on previous experience or competitor data

Projected profit margins and growth



Additional Notes

The information provided on this website does not, and is not intended to, constitute legal advice.
Please refer to our Content Policy for more details.


