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Business Plan for Restaurant in Alton

John and Jane

1000 5th St. NW

Alton, IA  50009

515-957-8137

email:  mike@zubee.net

Executive Summary

The Olde Town Market will be a full-service restaurant and lounge located in the Olde Town Business District of Alton. The owner-operator is a licensed chef with 23 years of experience in the retail food service industry. The restaurant will offer a lunch menu, which specializes in slow roasted or barbecued fresh meat sandwiches served with choice of sides and served quickly for those with time constraints. The dinner menu will incorporate three concepts, Memphis-style barbecue, Louisiana-style Cajun, and Iowa-style steakhouse with patron options to grill their own steaks. Homemade soups and barbecue sauces will be featured items. The target population is middle to upper-middle class families and business personnel.

The Olde Town Market will be the only restaurant in the Olde Town Business District. The last restaurant in Olde Town closed last year due to owner retirement. The Chamber of Commerce reports that it was very successful. There are thirty non-restaurant businesses within a two-block radius, and thirteen industries along the one-mile road between Olde Town and Interstate 80.

Alton’s population surpassed projections for the year 2000 by 1200 residents. The Director of Economic Development reports substantial growth in the 1990’s and projects that Eastern Polk County will continue to grow significantly over the next 20 years. The SE Polk Community School District is implementing a ten-year plan to add seven classrooms to four existing elementary buildings and eighth elementary school to the district.

Company Description

Business stage: The building was originally a restaurant and more recently, a retail operation. Renovations and equipment are needed to return it to a restaurant setting.  The building is approximately 3200 square ft. The main entrance opens into two equal size rooms divided by a semi-permanent partition. Each room is approximately 35’ x 25’. The lounge area is approximately 25’ x 20’. The patio area is approximately 25’ x 25’ with entrances from the lounge and the restaurant. There is a preparation room, a wait room and a kitchen. There is a storage area for stock in the basement. The facility has two, two stall restrooms and one unisex handicapped accessible restroom. The building is currently handicapped accessible from through both the front and rear entrance.

Location:  The building is located in Alton’s original downtown business district, now called “Olde Town.” Within a two-block radius there are currently 30 non-restaurant businesses. Olde Town is surrounded on three sides by residential neighborhoods. An industrial park consisting of 13 businesses exists north of Olde Town with expansion predicted by the local Chamber of Commerce and evidenced by recent construction of new roads. The building fronts two sides just east of the main north-south thoroughfare into Alton. This main thoroughfare leads directly to an interchange with Interstate 80 one mile due north. The city of Alton has financed recent updates to the Olde Town Business District and the Chamber of Commerce anticipated further renovations in the near future. There are 50 parking spaces along the block in front of the business and room for more behind the business. The Department of Transportation reports that in 1997 the annual average daily travel on the overpass at the interstate 80 interchange was 4,970.On May 5, 2000 we counted 780 vehicles passing Olde Town on 1st St between 4:30 –5:30 p.m.

Key Employee: John Doe, proprietor and certified chef. Possesses 23 years of experience in retail restaurant industry, proven record in marketing, acceptability applications, and college education in hotel restaurant management and institutional food service. Experiences include entry-level food service positions beginning in 1978 and progressing to managing multi-million dollar restaurants for major corporations. Currently is employed by Creative Host Inc as a multi-state regional manager. Possesses experience with recruiting and training employees as well as with menu planning. Full understanding of food service accounting. Recently designed an automated food service accounting program which has been adopted for use nation wide by Dooder Inc. Program is designed to track daily cash reports, receipts and expenditures, controllable and non-controllable costs, full employee payroll and taxes.  Linked is a daily cash ledger, and operating statement, which computes daily, weekly and monthly reports. This provides instant access to financial status.

Company Structure:

Corporation
Company goals: 

Short-term goal - To establish a profitable, self-supporting full-service family restaurant rooted in the heart of Alton’s Olde Town Business District.

Long term goal – To franchise new businesses

Products or Services

Purpose: To open a full-service family restaurant in Alton’s Olde Town Business District. OldeTown’s only restaurant recently closed due to owner retirement. The Chamber of Commerce reports that the restaurant was highly successful.

Our business plan is designed to set us apart from any restaurant competition currently in place in Alton or surrounding eastern Polk county communities. Our menu design is based on acceptability, experience and application at restaurants managed by John Doe. There is a great demand for fresh cut steaks, homemade sauces, and Iowa raised products in today’s consumer market. Our marketing strategy is to combine Memphis style Barbecue, Louisiana style Cajun, and Iowa style Steakhouse using choice Iowa products as a promotional point. The restaurant will offer patrons the option of grilling their own steaks on an indoor pit or ordering from the menu. Homemade soups and barbecue sauces will also be featured items.  The restaurant will offer a lunch and dinner menu. Our strategy for the business lunch break is roasted or Barbecued fresh meat sandwiches with a choice of sides, served quickly to attract those with time constraints. Our strategy for the evening meal is full-service, family or corporate dining.  *See attached menus

Our business plan also includes a lounge and extended seating beyond that which is currently available at restaurants in Alton. It is our personal experience as dining patrons, that there are extended waits for table turnover, due to the popularity of dining out coupled with minimal choices for dining out in the Eastern Polk County area.

Market Observations

Geographic Profile: Alton is located in southeastern Polk county. Current population is 10,000. Population projections for the year 2000 were 8,842. The Director of Economic Development reports substantial growth in the 1990’s and projects significant growth in Eastern Polk County over the next 20 years. The communities of Mitchellville, Bondurant and Pleasant Hill are all within a 3-8 mile radius of Alton. There are few restaurant options in these communities. Alton is also consumer alternative for residents of Des Moines. 

According to a report distributed by the Eastern Polk County Economic Development Director, Don Coates, “Eastern Polk County is one of the fastest growing areas in the state of Iowa over the last decade with an estimated population increase of over 35% in the decade of the 1990’s. Eastern Polk County has many acres devoted to commercial and industrial uses along the major highway systems and has 100s of additional acres of land planned and ready for future commercial and industrial expansion next to the major interstates and highways in the area.” 

There are several high-profile tourist attractions also in the eastern Polk County area. Adventureland Amusement Park and Prairie Meadows Race Track and Casino are located two miles from the Olde Town Business District. White Water University and Sleepy Hollow Sports Park are both located in Pleasantville.  The State Fair Grounds are also only minutes away from the Alton area. Alton has two golf courses and a youth sport complex as well.

Demographics:

The Alton Chamber of Commerce reports that the current population is approximately 10,000, up from the projected 8,842 for the year 2000. Year 2000 population projections for Bondurant were 1,950, for Mitchellville were 1,850 and for Pleasanthill were 5,634.

With these projections the population of Eastern Polk County in 2000 is 19,434.

According to the report distributed by the Director of Economic Development for Eastern Polk County, population projections for the year 2010 is 24,878 and for the year 2020 is 35,240. Construction of new homes in the $175,000 - $200,000 ranges is ongoing.  

The area is served by the Southeast Polk Community School District, which includes one high school, one alternative high school, one junior high school and seven elementary schools. As reported by the school system, a ten-year plan is in place to add seven classrooms each to of the four elementary schools and then to add an eighth elementary school to the district. Ground has been broken at Centennial Elementary and at Four-Mile Elementary to begin these classroom additions. 

Market Size:

Current population of Alton is 10,000. Current population of Eastern Polk County is approximately 19,434. In a report distributed by the Director of Economic Development, there were 182,312 people within a five-mile radius of the junction of Hwy 163 and the Hwy 65 by-pass. The projection for 2002 is 193,272. The restaurant discussed in this plan is also in that five-mile radius. 

Trends. As previously stated the Development of Economic Development projects substantial growth in the Eastern Polk County area in the next twenty years. The Southeast Polk Community School District has implemented a ten-year plan to add seven classrooms to four of the seven existing elementary schools and to build an eighth elementary school, all to accommodate the community growth. Two buildings are currently being renovated to add these classrooms. The classrooms are projected to be operational in the fall of 2000.

Competition: The following are full-service restaurants in Alton: The Big Steer Restaurant and Lounge, Claxon’s Smokehouse, Grandma Max’s Truck Plaza, Prairie Meadows on-site restaurant and lounge, Salzburg Café. We expect to compete with Claxon’s and the Big Steer in some ways. Claxon’s specializes in smoked meats and ribs and serves lunch and dinner. The Big Steer specializes in steak and prime rib and only serves the evening meal. Its menu does include some pasta and seafood items.  A local realtor reported that Claxon’s nearly went out of business one year ago due to poor customer service and limited menu options. While the Big Steer is a highly successful restaurant, it is fairly small in size and cannot meet the needs of this growing community.

On Friday May 5 we counted 15 cars at Claxons at 5:30 p.m. and approximately 40 cars at 7:45 p.m. Seating capacity at Claxons is approximately 72 in the restaurant, bar and patio combined. Claxon’s reports its busier times between 6:00 p.m. – 8:00 p.m. and a typical wait of 15 minutes. Entrée’s range in price from $8.99 to $16.99; sandwiches range between $5.79 - $6.99. If the 72 chairs turned over three times in one evening, which is entirely possible based on our observations and their reports, 216 people would be served. On Saturday May 6 there were approximately 40 cars in the parking lot at 8:45 p.m.

At approximately 5:40 p.m. we counted 30 cars at the Big Steer and 40 cars at 7:50 p.m. seating capacity at the Big Steer is 100 in the restaurant. The Big Steer reports its busiest times between 6:00 p.m. – 8:45 p.m. They report a typical wait during those times of 30 minutes.  Entrées range in price from $9.95 - $19.95 with lobster listed as price on request. If their capacity turned over three times in one evening, again entirely possible, they would serve 300 people in an evening. On Saturday May 6 there were approximately 40 cars in the parking lot at 8:45 p.m.

Both restaurants provide a non-smoking area. Both restaurants serve alcoholic beverages.

Competitive Advantage: This proposed restaurant combines several popular concepts into one location. The concepts include lunch options to attract those with limited lunch breaks; dinner menu to attract families and business clientele; Barbecue, Cajun, Steakhouse style menu; Lounge; and Patio Dining. The restaurant will feature homemade soups and barbecue sauces. Patrons will be given the option of grilling their own steaks over an indoor open pit or ordering from the menu. Currently no restaurants in Eastern Polk County offer this option.

The restaurant’s location will also be an advantage. The Olde Town Business District is located one mile south of Interstate 80 on the main thoroughfare, which runs from the interstate into Alton. The land between Olde Town and the interstate is zoned for an expanding industrial park. This restaurant would be the only restaurant in Olde Town. Olde Town is also approximately .5 miles north of the main east-west thoroughfare through Alton. The city of Alton holds special events in Olde Town such as the Farmer’s Market is held in Olde Town May through September and Santa Claus arrives in Alton and is available during the Christmas holidays in Olde Town. The Department of Transportation reports that in 1997 the annual average daily travel on the overpass at the interstate 80 interchange was 4,970.On May 5, 2000 we counted 780 vehicles passing Olde Town on 1st St between 4:30 –5:30 p.m.

Another competitive advantage lies within the owner and manager, John Doe, who is a certified chef and who has 23 years of experience and education in the retail food service industry.

Our targeted clientele is middle to upper middle class business personnel and families.

Our pricing will be based on a local area market basket study. Our cost of goods for both food and paper products will be 28% cost. This compares to the area average of 31%. John’s 23 years of experience in this industry allows him to run cheaper food costs than many managers are able, without sacrificing food quality, through vendor bidding and personal resources. 

Selling

All products will be sold on site at the restaurant. Sales will be based on Alton’s growing demand. Owners will be responsible for direct marketing. Promotions will include advertising in local newspapers, senior citizen discount, menu marketing, personal contacts with local businesses, word of mouth, Chamber of Commerce involvement, and signage.

The Alton/Mitchellville Herald is distributed to its subscribers once per week. Advertisements found in the main body of the paper cost $5.75 per column inch. If advertisements are placed in the Herald and the Eastern Advantage, local shopper, the ad price is $8 per column inch. The Ankeny Press Citizen charges $6 per column inch for advertisements and is also delivered to subscribers once per week.

Both the front and the back of the building is seen from the main north-south thoroughfare from the interstate into Alton. A name sign will be mounted on both the front and back. The cost will be approximately $1,000.

The Owner will create miniature take home menus to be distributed throughout the Eastern Polk county communities.

Owners will form alliances through membership in the local Chamber of Commerce and local service clubs. Owners will also contact local hotels for distribution of mini menus to guests.

As stated previously, Alton is projected to continue its steady growth for at least the next 20 years. Housing developments are being constructed in and around Alton. Average price for these three bedroom, two bath houses is $175,000. 

Future Growth may include menu expansion or restaurant enlargement. This will be measured with customer requests and satisfaction surveys.

Operations

Facility: It is the intent of John and Jane Doe to purchase the property described in this business plan.

Zoning Requirements: The Chamber of Commerce reports that Olde Town is zoned appropriately for restaurants that serve alcohol.

Suppliers: Martin Brothers, Sysco, Demma Fruit Company, and Reliant Food Service. John has worked with these company’s and has established a professional relationship with them.

Quality Standards: Quality Control is governed by the State of Iowa Department of Inspections and Appeals. Food Service Sanitation certified personnel on staff. Iowa State Liquor Board governs liquor standards.

Key Personnel: John Doe, proposed owner will also serve as the on-site manager. 

Jane Doe will assist in advertising and marketing.

Labor: At least four qualified personnel have expressed interest in starting a new company with John and Jane as employees.

Wage and Benefit packages: Wages will be based on wage and earnings study conducted in fall of 1999 by John Doe in Des Moines and surrounding areas. Owner will contribute monthly toward full-time employee health benefits. 
Financial Data

The seller of the property discussed in this business plan accepted an offer of $91,300. John and Jane Doe project that an additional $59,000 is needed for renovations, equipment, initial inventory, advertisement and cash on hand at start up. 

The budget figures in this plan are based on approximately one-third the sales done by the local competitors. Once established we anticipate our sales to increase substantially.

Pre-start costs are budgeted as follows. Renovations, furnishings and equipment: $26,000; Initial inventory: $6,000; Advertising: $1,500; Accounting & Legal fees: $2,300; Office Supplies: $800; Insurance:$3,000, Utilities: $500; and $2,400 set aside as repairs and miscellaneous expenses for a start up expense of  $42,500. This leaves $15,000 cash on hand on opening day.

Sales for the first month are based conservatively on one-third the sales of our competitors. We project $22,000 in sales plus the $15,000 in cash on hand for a total of $37,000 before expenses. Expenses for the first month are as follows. $6,160 in inventory, $8,800 in employee wages, $1,56 in payroll expenses, $100 in outside services, $150 in office supplies, $230 budgeted for repairs, $220 in advertising, $220 budgeted for legal services, $540 for utilities, $660 for insurance, $220 for real estate tax, $132 in interest, $440 in employee benefits, $88 budgeted for membership dues, $1,078 for loan payment, and $290 for miscellaneous expenses. The total cash payout for this month is $20,284 and end of month cash on hand is $16,716.

Month to month budgets follow this same proportionate pattern with 11% of monthly sales or $1,716 going into a reserve account for additional cash on hand throughout the 36 month plan, allowing for a 5% standard increase from year one to year two and so on. While these numbers are presented conservatively to demonstrate feasibility, it is our intent to be fully competitive with other local restaurants in their $750,000 - $1,000,000 annual operational ranges within the first year of operation. As this occurs, budgets will be adjusted accordingly.

Appendix

Financial Spreadsheets

Menu’s

John Doe’s resume

