Restaurant Startup Business Plan Template Example
Harvest Grove Cafe

Startup Business Plan

Date Prepared 6/11/20XX

Contact Krista Ahmed, Owner / General Manager
Phone, Email (555)-987-3456, kahmed@example.com
Address 123 Main Street, Riverton, USA

Website, Links harvestgrove.com, @harvestgrovecafe

Harvest Grove Café will open in the bustling Arts District of Riverton in 20XX, offering fresh,

. organic, locally sourced meals. This fast-casual dining concept focuses on sustainability and
Exec U Tlve community engagement. The restaurant aims to achieve operational breakeven within six
months by targeting health-conscious professionals and families. Funding of $250,000 will
S U m mO ry cover startup costs, including leasehold improvements, marketing, and equipment
acquisition.

Harvest Grove Café emphasizes sustainability and a modern, welcoming atmosphere for

R eSTO U ro nT customers seeking nuftritious, farm-to-table meals. The restaurant is owned and operated by
O . Krista Ahmed, a hospitality entrepreneur with a decade of experience in sustainable dining.
VerVIeW The business will operate as an LLC to enable future expansion and investment opportunities.
Target Market

The café targets urban professionals aged 25-45 and families who prioritize healthy eating
and value eco-conscious practices. An estimated 70% of the target demographic resides or
works within a 5-mile radius of the Arts District.

Location Analysis

M G rkeT The Arts District is known for its vibrant community events, attracting over 500,000 annual
A n O |y5|s visitors. The café's location on Main Street offers high visibility, ample parking, and access to
pedestrian traffic from nearby galleries and boutiques.

Competition Analysis

Competitors include a mix of chain fast-casual eateries and boutique cafés. Harvest Grove
Café differentiates itself by offering a fully organic menu and participating in local farmers'
markets to build brand loyalty.
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Offerings and Pricing

The menu features bowls, wraps, and salads priced between $10 and $18. Signature items like
the Harvest Grain Bowl emphasize seasonal ingredients to drive repeat visits.

Food and Beverage Options

The café will offer a rotating selection of juices and coffee, catering to on-the-go
professionals and weekend brunch enthusiasts. Special dietary accommodations, including
gluten-free and vegan options, ensure broad customer appeal.

The marketing strategy includes a pre-opening campaign with local influencers, community
partnerships, and digital advertising. Grand opening events will feature live music, menu
sampling, and discounts for early customers. Loyalty rewards and seasonal promotions will
drive customer retention.

Initial Setup and Renovations

The leased 1,500 sg. ft. space will undergo eco-friendly renovations, including energy-efficient
lighting and reclaimed wood furnishings. The layout will accommodate 50 indoor seats and
20 patio seats.

Licensing and Permits

The café will secure necessary food service licenses, health department permits, and signage
approvals by the end of Month 2. We will seek a liquor license in Year 2 for expanded
evening offerings.

Launch Staffing

The team will include 12 employees, including kitchen staff, servers, and a marketing
assistant. Staff will complete a 10-day fraining program focused on menu knowledge and
eco-friendly practices.

Equipment and Supplier Onboarding

Essential equipment includes energy-efficient ovens, cold-pressed juicers, and a POS system.
Partnerships with three local farms will supply fresh produce and dairy products.



Harvest Grove Café features a team of professionals with expertise in culinary arts, business
M O N O g e m e nT operations, and sustainable dining practices. This leadership team dedicates itself to creating
an efficient, customer-focused environment while staying true to the café's mission of

STI’U CTU re promoting health and sustainability.

Experience / Quadlifications

Krista Ahmed Owner / General Manager 10 years in sustainable dining, |r‘1clud|ng ’rr]e
successful launch of two eco-friendly cafés

Jonathon Wong Head Chef 15 yeqrs in culinary arts, spquhzmg in
organic and plant-based cuisine

Name Title Description

Name Title Descripfion

Name Title Descripfion

Startup Costs and Funding Needs

Startup costs total $250,000, with $150,000 allocated to renovations and equipment
purchases. Krista Ahmed will invest $75,000 of personal capital, with the remainder sourced
through a small business loan.

Financial Plan

Revenue Forecasts and Profitability Projections

The café anticipates first-year revenue of $850,000, achieving a 25% profit margin by Year 2
through efficient inventory management and growing customer loyalty.

Implementation Plan

Phase Timeframe Key Activities

Phase | Months 1-2 Secure fundlng, finalize lease, begin
renovations

Phase 2 Months 34 Order e.quuomen’r, hire staff, start marketing
campaigns

Phase 3 Month 5 Complete fraining, conduct soft opening

Phase 4 Month 6 Host the grand opening, launch a loyalty

program




Supporting Documents

Document Purpose

Lease agreement Proof of location and terms of occupancy

Business License Legal authorization to operate the café

Vendor Contracts Assurance of reliable ingredient sourcing

Equipment Invoices Documentation of startup costs and equipment details

Staff Training Materials Outline of operational standards and sustainability practices
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