
How to Write a Business Plan  
for Restaurant 

1. Executive Summary 

This section is a snapshot of your business plan, summarizing the key points. Write it last, 

but place it first in your plan. 

What to include: 

- Restaurant concept (e.g., fast casual, fine dining, food truck) 

- Mission statement 

- Location 

- Cuisine 

- Target market 

- Financial highlights (e.g., projected revenue, funding needs) 

Tips: 

- Keep it concise (1-2 pages). 

- Highlight what makes your restaurant unique. 

2. Business Description 

Provide an overview of your restaurant. 

What to include: 

- Business name and legal structure (LLC, partnership, sole proprietorship) 

- Vision and mission statement 

- Goals and objectives 

- Description of your restaurant's theme, cuisine, and atmosphere 

Tips: 

- Explain how your restaurant fits into the current market trends. 

3. Market Analysis 

Demonstrate your understanding of the industry, market, and competition. 



What to include: 

- Industry overview: Trends in the restaurant business. 

- Target market: Who are your customers? (Demographics, behaviors, preferences) 

- Competitive analysis: Identify competitors and explain how you’ll differentiate yourself. 

Tips: 

- Use data to support your claims (e.g., reports, surveys, local statistics). 

- Highlight gaps in the market that your restaurant will address. 

4. Organization and Management 

Outline your restaurant’s organizational structure and the team behind it. 

What to include: 

- Ownership structure 

- Profiles of key team members (chef, manager, marketing lead) 

- Roles and responsibilities 

- Organizational chart (optional) 

Tips: 

- Emphasize the experience and expertise of your team members. 

5. Menu Development 

Describe your menu and offerings in detail. 

What to include: 

- Signature dishes and beverages 

- Seasonal or rotating menu items 

- Special dietary options (e.g., vegan, gluten-free) 

- Sample menu design (attach in the appendix) 

Tips: 

- Focus on items that align with your target audience’s preferences. 

- Highlight locally sourced or sustainable ingredients, if applicable. 



6. Marketing and Sales Strategy 

Explain how you will attract and retain customers. 

What to include: 

- Marketing channels (social media, local advertising, partnerships) 

- Promotions and loyalty programs 

- Online presence (website, food delivery platforms) 

- Grand opening strategy 

Tips: 

- Focus on building a strong brand identity. 

- Consider influencer marketing and community engagement. 

7. Operational Plan 

Detail the day-to-day operations of your restaurant. 

What to include: 

- Location and layout (size, seating capacity) 

- Equipment and technology (POS systems, kitchen equipment) 

- Hours of operation 

- Supply chain and inventory management 

Tips: 

- Explain your processes for ensuring quality and consistency. 

- Highlight operational efficiencies (e.g., energy-efficient equipment). 

8. Financial Plan 

Provide realistic financial projections and funding needs. 

What to include: 

- Startup costs (lease, equipment, licenses, permits) 

- Revenue projections (Year 1, Year 2, Year 3) 

- Operating costs (staff, utilities, ingredients) 

- Funding needs and repayment plan (if applicable) 



- Break-even analysis 

Tips: 

- Be realistic and transparent about your financial assumptions. 

- Include charts or graphs to illustrate your projections. 

9. Appendix 

Add any supporting documents. 

What to include: 

- Sample menu 

- Owner and team resumes 

- Lease agreements 

- Supplier contracts 

- Marketing materials 

Tips for Writing Your Restaurant Business Plan 

- Do your research: Understand your market, audience, and competition thoroughly. 

- Be specific: Avoid vague statements; provide detailed descriptions and data. 

- Tailor it to your audience: If you’re seeking funding, emphasize financial details. 

- Update regularly: Your business plan should evolve as your business grows. 

- Proofread: Ensure it's free of errors and professionally formatted. 


