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Fast Food Restaurant Business Plan & Template
You’ve come to the right place to create your fast food business plan.
We have helped over 100,000 entrepreneurs and business owners create business plans and many have used them to start or grow their fast food businesses.
Fast Food Business Plan Example
Below are links to each section of a fast food restaurant business plan sample:
Next Section: Executive Summary >
Fast Food Business Plan FAQs
What is a fast food business plan.
A fast food business plan is a plan to start and/or grow your fast food restaurant. Among other things, it outlines your business concept, identifies your target customers, presents your marketing plan and details your financial projections.
You can  easily complete your fast food business plan using our Fast Food Business Plan Template here .
What Are the Main Types of Fast Food Businesses?
There are many types of fast food businesses. The most common fast food restaurants serve hamburgers, fries, and soft drinks. Other common fast food establishments serve chicken, Chinese food, Mexican food, and pizza. There is a recent trend in fast food restaurants serving healthier options such as smoothies, wraps, sandwiches, and salads. A fast food restaurant can be centered around any food genre that is able to be prepared fast and in large quantities to serve multiple customers daily.
What Are the Main Sources of Revenue and Expenses for a Fast Food Restaurant?
The primary source of revenue for a fast food restaurant are the food and drink items sold at the establishment.
The key expenses are the costs to source the ingredients for the menu items, kitchen equipment and supplies, overhead expenses for the staff and rent, and any marketing costs the restaurant chooses to partake in.
What is the Difference Between a Franchise and Non-Franchise Fast Food Restaurant?
A franchise fast food restaurant is a business that is owned and operated by someone who has a contract with a larger company. That company provides the products, training, and marketing for the smaller business. A non-franchise fast food restaurant is a business that is independently owned and operated.
Franchise fast-food restaurants have a set of guidelines and standards to which they must adhere in order to use the franchise name. Non-franchise fast food restaurants do not have these guidelines and can vary greatly in terms of quality, cleanliness, and customer service.
How Do You Get Funding for Your Fast Food Business?
Fast food businesses are most likely to receive funding from banks. Typically you will find a local bank and present your business plan to them. Another option for a fast food business is to obtain a small business loan. SBA loans are a popular option as they offer longer loan terms with lower interest rates. Outside investors, crowdfunding, and/or friends or family are other typical funding options. This is true for a fast casual restaurant business plan or a takeout restaurant business plan.
What are the Steps To Start a Fast Food Business?
Starting a fast food restaurant can be an exciting endeavor. Having a clear roadmap of the steps to start a successful fast food business will help you stay focused on your goals and get started faster.
1. Write A Fast Food Business Plan - The first step in starting a business is to create a detailed fast food business plan that outlines all aspects of the venture. This should include market research on the fast food industry and potential target market size, information on your fast food menu, marketing strategy, pricing strategy and a detailed financial forecast.  
2. Choose Your Legal Structure - It's important to select an appropriate legal entity for your fast food business. This could be a limited liability company (LLC), corporation, partnership, or sole proprietorship. Each type has its own benefits and drawbacks so it’s important to do research and choose wisely so that your fast food business is in compliance with local laws.
3. Register Your Fast Food Restaurant   - Once you have chosen a legal structure, the next step is to register your fast food business with the government or state where you’re operating from. This includes obtaining licenses and permits as required by federal, state, and local laws. 
4. Identify Financing Options - It’s likely that you’ll need some capital to start your fast food business, so take some time to identify what financing options are available such as bank loans, investor funding, grants, or crowdfunding platforms. 
5. Choose a Location - Whether you plan on operating out of a physical location or not, you should always have an idea of where you’ll be based should it become necessary in the future as well as what kind of space would be suitable for your operations. 
6. Hire Employees - There are several ways to find qualified employees including job boards like LinkedIn or Indeed as well as hiring agencies if needed – depending on what type of employees you need it might also be more effective to reach out directly through networking events. 
7. Acquire Necessary Fast Food Equipment & Supplies - In order to start your fast food business, you'll need to purchase all of the necessary equipment and supplies to run a successful operation. 
8. Market & Promote Your Business - Once you have all the necessary pieces in place, it’s time to start promoting and marketing your fast food business. Marketing efforts includes creating a website, utilizing social media platforms like Facebook or Twitter, and having an effective Search Engine Optimization (SEO) strategy. You should also consider traditional marketing techniques such as radio or print advertising to reach your target audience.
Where Can I Get a Fast Food Business Plan PDF?
You can download our free fast food business plan template PDF here. This is a sample fast food business plan template you can use in PDF format.
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Fast Food Restaurant Business Plan

Planning on starting a fast food restaurant? It can be an excellent way to create a niche business, serve a diverse customer base, and make a great career in the food service industry, but you need detailed planning for it.
That’s where you need a business plan; it will not only help you secure funding but will also provide a roadmap for seamless business operations.
Need help writing a business plan for your fast food restaurant business? You’re at the right place. Our fast food restaurant business plan template will help you get started.

Free Business Plan Template
Download our free business plan template now and pave the way to success. Let’s turn your vision into an actionable strategy!
	Fill in the blanks – Outline
	Financial Tables

How To Write A Fast Food Restaurant Business Plan?
Writing a fast food restaurant business plan is a crucial step toward the success of your business. Here are the key steps to consider when writing a business plan:
1. Executive Summary
An executive summary is the first section planned to offer an overview of the entire business plan. However, it is written after the whole business plan is ready and summarizes each section of your plan.
Here are a few key components to include in your executive summary:
Introduce your Business:
Start your executive summary by briefly introducing your business to your readers.
Market Opportunity:
Products and services:.
	For instance, your products and services may include menu items, combo meals, takeout and delivery services, combo meals, and catering services.

Marketing & Sales Strategies:
Financial highlights:, call to action:.
Ensure your executive summary is clear, concise, easy to understand, and jargon-free.
Say goodbye to boring templates
Build your business plan faster and easier with AI
Plans starting from $7/month

2. Business Overview
The business overview section of your business plan offers detailed information about your restaurant. The details you add will depend on how important they are to your business. Yet, business name, location, business history, and future goals are some of the foundational elements you must consider adding to this section:
Business Description:
	Vegetarian fast food restaurants
	Pizza chains
	Mexican fast food restaurants
	Asian fast food restaurants
	Sandwich shops
	Fried seafood restaurants

Describe the legal structure of your fast food restaurant, whether it is a sole proprietorship, LLC, partnership, or others.
Mission Statement:
Business history:.
	Additionally, If you have received any awards or recognition for excellent work, describe them.

Future Goals:
This section should provide a thorough understanding of your business, its history, and its future plans. Keep this section engaging, precise, and to the point.
3. Market Analysis
The market analysis section of your business plan should offer a thorough understanding of the industry with the target market, competitors, and growth opportunities. You should include the following components in this section.
Target market:
	For instance, young adults, millennials, and busy professionals can be an ideal target market for a fast food restaurant.

Market size and growth potential:
Competitive analysis:, market trends:.
	For instance, there is an increasing demand for healthier food options; explain how you plan to cater to this growing market.

Regulatory Environment:
Here are a few tips for writing the market analysis section of your fast food business plan:
	Conduct market research, industry reports, and surveys to gather data.
	Provide specific and detailed information whenever possible.
	Illustrate your points with charts and graphs.
	Write your business plan keeping your target audience in mind.

4. Products And Services
The product and services section should describe the specific services and products that will be offered to customers. To write this section should include the following:
Fast Food Menu:
Beverages and desserts:.
	For instance, dramatic style involves using longer & thicker lashes for a glamorous look.

Food Preparation and Safety Measures:
This section should explain your food preparation process, cooking methods, and how your business aligns with food safety regulations.
Special Services:
In short, this section of your fast food restaurant plan must be informative, precise, and client-focused. By providing a clear and compelling description of your offerings, you can help potential investors and readers understand the value of your business.
5. Sales And Marketing Strategies
Writing the sales and marketing strategies section means a list of strategies you will use to attract and retain your clients. Here are some key elements to include in your sales & marketing plan:
Unique Selling Proposition (USP):
	For example, fresh and quality ingredients, unique menu items, sustainability, and ethical practices could be some of the great USPs for a fast-food restaurant.

Pricing Strategy:
Marketing strategies:, sales strategies:, customer retention:.
Overall, this section of your fast food restaurant business plan should focus on customer acquisition and retention.
Have a specific, realistic, and data-driven approach while planning sales and marketing strategies for your fast food restaurant, and be prepared to adapt or make strategic changes in your strategies based on feedback and results.
6. Operations Plan
The operations plan section of your business plan should outline the processes and procedures involved in your business operations, such as staffing requirements and operational processes. Here are a few components to add to your operations plan:
Staffing & Training:
Operational process:, equipment & machinery:.
	Explain how these technologies help you maintain quality standards and improve the efficiency of your business operations.

Adding these components to your operations plan will help you lay out your business operations, which will eventually help you manage your business effectively.
7. Management Team
The management team section provides an overview of your fast food restaurant’s management team. This section should provide a detailed description of each manager’s experience and qualifications, as well as their responsibilities and roles.
Founders/CEO:
Key managers:.
	It should include key executives, master chefs, senior management, and other department managers (e.g. operations manager.) involved in the fast food restaurant operations, including their education, professional background, and any relevant experience in the food industry.

Organizational structure:
Compensation plan:, advisors/consultants:.
Mentioning advisors or consultants in your business plans adds credibility to your business idea.
This section should describe the key personnel for your fast food restaurant, highlighting how you have the perfect team to succeed.
8. Financial Plan
Your financial plan section should provide a summary of your business’s financial projections for the first few years. Here are some key elements to include in your financial plan:
Profit & loss statement:
Cash flow statement:, balance sheet:, break-even point:.
	This exercise will help you understand how much revenue you need to generate to sustain or be profitable.

Financing Needs:
Be realistic with your financial projections, and make sure you offer relevant information and evidence to support your estimates.
9. Appendix
The appendix section of your plan should include any additional information supporting your business plan’s main content, such as market research, legal documentation, financial statements, and other relevant information.
	Add a table of contents for the appendix section to help readers easily find specific information or sections.
	In addition to your financial statements, provide additional financial documents like tax returns, a list of assets within the business, credit history, and more. These statements must be the latest and offer financial projections for at least the first three or five years of business operations.
	Provide data derived from market research, including stats about the restaurant industry, user demographics, and industry trends.
	Include any legal documents such as permits, licenses, and contracts.
	Include any additional documentation related to your business plan, such as product brochures, marketing materials, operational procedures, etc.

Use clear headings and labels for each section of the appendix so that readers can easily find the necessary information.
Remember, the appendix section of your fast food restaurant business plan should only include relevant and important information supporting your plan’s main content.
The Quickest Way to turn a Business Idea into a Business Plan
Fill-in-the-blanks and automatic financials make it easy.

This sample fast food restaurant business plan will provide an idea for writing a successful fast food restaurant plan, including all the essential components of your business.
After this, if you still need clarification about writing an investment-ready business plan to impress your audience, download our fast food restaurant business plan pdf .
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Business Plan Outline for Small Business
Frequently asked questions, why do you need a fast food restaurant business plan.
A business plan is an essential tool for anyone looking to start or run a successful fast food restaurant business. It helps to get clarity in your business, secures funding, and identifies potential challenges while starting and growing your business.
Overall, a well-written plan can help you make informed decisions, which can contribute to the long-term success of your fast food restaurant.
How to get funding for your fast food restaurant business?
There are several ways to get funding for your fast food restaurant business, but self-funding is one of the most efficient and speedy funding options. Other options for funding are:
	Bank loan – You may apply for a loan in government or private banks.
	Small Business Administration (SBA) loan – SBA loans and schemes are available at affordable interest rates, so check the eligibility criteria before applying for it.
	Crowdfunding – The process of supporting a project or business by getting a lot of people to invest in your business, usually online.
	Angel investors – Getting funds from angel investors is one of the most sought startup options.

Apart from all these options, there are small business grants available, check for the same in your location and you can apply for it.
Where to find business plan writers for your fast food restaurant business?
There are many business plan writers available, but no one knows your business and ideas better than you, so we recommend you write your fast food restaurant business plan and outline your vision as you have in your mind.
What is the easiest way to write your fast food restaurant business plan?
A lot of research is necessary for writing a business plan, but you can write your plan most efficiently with the help of any fast food restaurant business plan example and edit it as per your need. You can also quickly finish your plan in just a few hours or less with the help of our   business plan software .
About the Author
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Fast food flow chart – guick Service with a Smile
The fast food industry is booming, generating over 191 billion dollars in annual revenue and employing more than 10 percent of the U.S. workforce. The fast dining operations a fast food restaurant make up a segment of the dining industry called Quick Service Restaurants (QSR). Despite the fact the industry has already grown quite large, it business continuity plan checklist to expand as enterprising entrepreneurs develop new concepts and menus that are presented in the fast food restaurant business plan sample.

Quick Service with a Smile
Say “fast food” and most people think of hamburger eating establishments with drive-through windows. Yet, the QSR industry is much broader today, offering a variety of concepts and styles, and methods for the ordering and delivery of menu items. The legacy dining companies like McDonald’s, Burger King, and Wendy’s continue to thrive, but new eateries are appearing that expand the quick meal concept.

Recipe for success opening fast food restaurant
Originally, quick service places were walk-in establishments where customers went to the counter and ordered mostly pre-prepared items off a menu posted on the wall or at the drive-through. This basic style has bloomed into a variety of arrangements that include:
	Drive through window ordering only
	Order by phone or online and have the order ready for pick-up or request delivery
	Walk along a buffet style ingredient bar and request specific items
	Street vendors
	Food trucks and carts
	Fast casual (aka limited service or quick casual)
	Mall locations and kiosks

In every case, it is convenience and speed of service that places a dining establishment into the quick service eatery category. Price used to be one of the factors, but that is not necessarily true anymore. There are upscale QSRs today where the price of meals compete with regular dining places.
The QSR will have certain other characteristics:
	Limited menu with quick-fix selection
	No or minimal table service
	Counter service
	Fast service
	Almost identical menus within a chain

Fast casual adds a bit of a twist to the quick meal concept. The limited service dining places are included in the QSR industry, but they are really positioned in between the traditional sit-down and true fast food eateries. Quick causal has a menu that is more customized with a greater item selection of non-processed items, and they offer minimal table service. For example, patrons may order a grilled chicken salad at the counter, and it is delivered to the table. If customers want something else, they must go to the counter and ask for it.
Entrepreneurs interested in starting a new operating concern will need to consider all of the current styles and determine which will work best for the type of menu that will be offered at startup. On the other hand, there may be a brand new concept just waiting for development in the marketing plan for fast food restaurant.
Technology is having an impact on the QSR industry. For example, there are already dining places where customers can walk into the faster service eatery, order items on a digital screen at a kiosk, and then pick up the completed order at the counter. As technology advances, the QSR industry is eagerly adopting new technologies, and that could lead to new concepts.

The first step to an ideal business plan restaurant – come up with a concept
Creative entrepreneurs seem to have no limit to their imagination. Subway serves a sandwich selection and provides a small dining section. McDonald’s is family-friendly with many of the locations offering a playground. California Pizza Kitchen serves a lot more than pizza. The Cheesecake Factory offers over 250 menu items every day that are made fresh daily. Chipotle offers a trendy version of Mexican-inspired menu items.
There seems to be an endless variety of concepts – Indian themed foods, protein smoothies, chicken or chicken salad only, hot dogs, multi-course meals to go, Chinese food, ice cream, fish only, roast beef only, tacos, sandwiches only, salads, yogurt, trendy coffee concoction, and on and on it goes. Some eateries specialize based on their preparation methods, like The Cheesecake Factory.
The concept and the menu are naturally closely tied together. A gourmet hot dog diner would probably not choose a Chinese décor, for example. Everything must blend together which is one reason it is so important to complete one of the fast food restaurants business plans . This is a document that takes the entrepreneur step-by-step through the process from concept to financials. If certain elements do not mesh well, it will become apparent during the development process.
Before opening fast food restaurant consider trends
One of the challenges of being a restaurant owner is staying ahead of market trends. Consumer tastes and preferences change, and the eatery that does not stay on top of those trends could find itself losing customers to the next new concept. Trends come and go, but the following offers an idea of the kind of features modern and informed consumers are looking for on the menu or in food preparation.
	Only Fair Trade drinks served
	Only locally produced ingredients purchased
	Healthy salad options
	Organic food
	Low calorie options for favorite foods or low calorie options added to the higher calorie menu
	Only grilled and never fried menu items
	No processed foods
	Changing menus to reflect current health research
	Special diet menu items like gluten free foods, ingredients safe for diabetics, or heart healthy foods

Dining establishments must be much more transparent today as to what they serve, how it is prepared, the calorie count, the food content, and how ingredients are sourced. Price counts too, but not as much as it used to, depending on the type of dining establishment started. A dollar menu is popular at some establishments, but would not be popular at others because the concept does not support such inexpensive foods. The dollar menu is also quite impractical for most eateries because such a low-priced menu would not cover expenses.
Another trend is enabling customers to order via their smartphones and tablet computers, or via a website. Will the new enterprise be technology enabled? It is one way to differentiate the startup and especially appeal to the digital natives – the Millennials and Gen Z – who expect to use their technology for almost everything.

Elements of Success fast food business plan
Every successful operation has to consider certain critical factors directly related to success. Some are more important than others. One such factor is the location. Putting a hot dog stand next door to the country club that has a dining room may not generate enough revenue. Put that same hot dog stand on a downtown corner, near buildings where thousands of busy people are working in offices, or in a local mall, and lunch and/or dinner sales are going to be high.
On the other hand, a place with a drive-through window that serves biscuits for breakfast and hamburgers for lunch and dinner will want a location that has high traffic flow, especially at mealtimes. The location is also influenced by available lease space, required building modifications, and the monthly lease rate. Of course, the entrepreneur can also build a place from the ground up with the understanding that it will take a lot more startup capital.

Setting the Menu and Prices
The menu must be more varied the more meals that are served. The hours of operation also impacts the required staffing level which in turn impacts operational expenses.
Franchise for start fast food?
Some entrepreneurs choose to buy a franchise. They do so because of the advantages a franchise offers, but never make the mistake of thinking a franchise guarantees success. That is not true. Establishing and growing a franchise takes a significant financial investment and real effort. Advantages include:
	The right to use the brand name which already has market familiarity
	Startup that is turnkey ready
	Access to in-depth training
	Availability of a well-developed operational model
	Access to tested marketing strategies
	Ability to access the knowledge of the corporate personnel
	Sometimes, easier access to capital through the franchising company

Instant brand recognition is a real asset to a fledgling enterprise. Consumers are already familiar with the menu, services, quality, and even the physical layout. People who search out chains appreciate the level of familiarity they have with the operation.
However, the chain operation is also subject to getting its reputation damaged when other franchisees perform poorly. There are millions of people who have had one bad dining experience and refuse to ever try any other restaurant in the same chain. Some go online and post comments like, “Don’t ever try any XYZ restaurant.” It is guilt by association.
All the advantages come with a price in the form of franchise fees which can be quite hefty. The ongoing support is the ROI for paying the fees in a timely manner. The franchise restaurant is not a good choice for an entrepreneur that wants to be in total control of things like hours of operation, menu, vendors, service level, marketing, and so on. Franchisors have a lot of restrictions, and the owner must be willing to play by corporate rules.

Getting Ready for Startup fast food business
One of the best ways to understand how to write a high quality roadmap for success is to look at a fast food restaurant business plan sample. Most examples are written to an audience that includes investors and the owner, but always the owner. This is a document that addresses every critical element of the concern, creating a steady path of sustainability. Thousands of people start successful fast food operations every month, but it is not successful by accident.
When the final fast food restaurant marketing plan pdf is published, it contains all the elements of success. It proves the entrepreneur has carefully worked through the details, thought through what is needed to run a smooth enterprise, and identified what it will take to achieve sustainability. A successful startup is no small feat and never happens by accident. All the reasons a food operation is likely to fail are considered and addressed. The reasons include:
	Lack of adequate information about the competition
	Selecting a poor location
	Poorly designed fast food restaurant marketing strategies
	Lack of skilled staff or inadequate staffing
	Inadequate cash flow
	Difficulties obtaining the correct ingredients
	Poorly prepared food

With so many reasons contributing to potential failure, it is easy to start thinking this type of fast service enterprise is too risky. Yet, new operating enterprises are opened all the time, and many become the new fast service chains using the popular franchise model.

This is why it is important to write a document that does not skip steps. For example, the fast food restaurants marketing strategies can play a big role in driving customers to the restaurant. However, the marketing section of the planning document is just one section of several. A high quality document is thorough and attractive to readers, including potential investors.
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Writing fast food restaurant business plan
Ready to write a planning document? The standard sections include the following information:
	Executive Summary – The short summary gets right to the point as to what the fast service company will involve and what makes it unique. This is like a snapshot that captures the essence of the new company, providing a profile and stating the goals. It may also name the amount sought from investors or the amount of the bank loan requested.
	Company Description – This section summarizes the basics about the company. What is the concept? What can customers expect to find when they walk in the door? What is the décor or theme? What type of food will be served and during what hours? Who will own the startup? Are their partners? Where will the operation be located and in what kind of facilities?
	Management – This section offers a profile of the management. Small food establishments are often initially managed and operated by the owner. Larger ones with extended hours will need more than one manager to oversee staff. Who will manage the ongoing concern, and what are their qualifications, including education and experience? What is the management structure? How much will managers be paid?

This section also discusses the personnel plan. One of the many challenges the owner faces is keeping the operation adequately staffed. High turnover can quickly cause customer service problems. How will the management ensure it can keep positions filled and employees trained? Is there a need for a cook, cashier, counter staff, and maintenance or cleaning staff? How many shifts must be covered?
	Products and Services – This is the section where all the research effort into the menu and the sources of ingredients comes together. Provide a description of the products, giving details about the menu, ingredients, customer services, strategies for keeping the menu relevant and updated, and other information as necessary. Services can include things like delivery services or catering packages. Also, how will the ingredients be sourced, and what are the strategies for ensuring an uninterrupted flow? Are there reliable vendors lined up with contracts ready to be put in place?
	Industry, Competitor, and Market Analysis – Remember that one of the reasons for operational failure is due to lack of information about the competition. Every entrepreneur should do in-depth research on the local industry and competition. If unfamiliar with how to do this kind of research, have an experienced consultant conduct the research.

This section describes the industry, narrows the market, names the targeted market, presents the market characteristics, and defines a competitive pricing structure. Specifically, what is the target market, and what are the market needs? The competitive analysis is quite detailed. It addresses market share, barriers to market entry, market needs, and the potential for future competitors to enter the scene. One way to present the information is to do a table layout comparing various characteristics between competitors, on elements like theme, pricing, food quality, hours of operation, etc.
This is also a good place to describe the trends that impact the fast service industry and the market. That description is followed by a description of the specific trends the startup will encompass in its growth strategies.
	Marketing Strategies – The fast food restaurant marketing strategies sample demonstrates the overall path forward to get brand recognition and to grow the startup. The fast food operation needs a steady flow of customers – new and returning. In this section the owner discusses the strategy for penetrating the market and communicating with the market. What kind of promotions and advertising will be conducted? Is there a website that can be turned into a marketing tool? If the operation will sell catering packages or deliver lunches, for example, there is a need for a sales strategy to reach potential customers.

Marketing encompasses price, product, place, and promotion – the 4 Ps. Address each of the Ps, and the startup will be on its way to success.
	Financial Projections – Many entrepreneurs need help preparing this section. It is based on the market analysis and the operational setup. Developing prospective financial data is challenging because there is no historical data to rely on. The statements to include are the profit/loss statements, cash flow statements, balance sheets, and capital expenditure plans. The SBA recommends doing monthly or quarterly financial projections for the first year as a minimum. Another four years of projections are usually included also, but the numbers can be on a quarterly or annual basis.

Also included in this section of the business plan sample for fast food restaurant is any other useful financial information, like ratios, breakeven analysis, and trend analysis. Graphs are beneficial to readers. Also, what startup funding is needed, and what are the targeted sources? Is the owner investing personal funds?
Quality really does count when preparing the document. It counts for the startup owner and for potential investors. This is a living, breathing document too. Once the fast food restaurant business plan pdf is completed, it should not be banished to a drawer or left to linger in old work processing files. The document needs regular updating to keep the business on track.
If unfamiliar with how to prepare such a beneficial document, the most important step you can take is getting professional consulting help. There is too much at risk to take any chances with potential success.
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You’re our first priority. Every time.
We believe everyone should be able to make financial decisions with confidence. And while our site doesn’t feature every company or financial product available on the market, we’re proud that the guidance we offer, the information we provide and the tools we create are objective, independent, straightforward — and free.
So how do we make money? Our partners compensate us. This may influence which products we review and write about (and where those products appear on the site), but it in no way affects our recommendations or advice, which are grounded in thousands of hours of research. Our partners cannot pay us to guarantee favorable reviews of their products or services. Here is a list of our partners .
How to Write a Restaurant Business Plan

Many or all of the products featured here are from our partners who compensate us. This influences which products we write about and where and how the product appears on a page. However, this does not influence our evaluations. Our opinions are our own. Here is a list of our partners and here's how we make money .
When starting a business—no matter what type of business that may be—a business plan is essential to map out your intentions and direction. That’s the same for a restaurant business plan, which will help you figure out where you fit in the landscape, how you’re going to differ from other establishments around you, how you’ll market your business, and even what you’re going to serve. A business plan for your restaurant can also help you later if you choose to apply for a business loan .
While opening a restaurant isn’t as risky as you’ve likely heard, you still want to ensure that you’re putting thought and research into your business venture to set it up for success. And that’s where a restaurant business plan comes in.
We’ll go through how to create a business plan for a restaurant and a few reasons why it’s so important. After you review the categories and the restaurant business plan examples, you can use the categories to make a restaurant business plan template and start your journey.

Why you shouldn’t skip a restaurant business plan
First-time restaurateurs and industry veterans alike all need to create a business plan when opening a new restaurant . That’s because, even if you deeply understand your business and its nuances (say, seasonal menu planning or how to order correct quantities), a restaurant is more than its operations. There’s marketing, financing, the competitive landscape, and more—and each of these things is unique to each door you open.
That’s why it’s so crucial to understand how to create a business plan for a restaurant. All of these things and more will be addressed in the document—which should run about 20 or 30 pages—so you’ll not only have a go-to-market strategy, but you’ll also likely figure out some things about your business that you haven’t even thought of yet.
Additionally, if you’re planning to apply for business funding down the line, some loans—including the highly desirable SBA loan —actually require you to submit your business plan to gain approval. In other words: Don’t skip this step!
How much do you need?
with Fundera by NerdWallet
We’ll start with a brief questionnaire to better understand the unique needs of your business.
Once we uncover your personalized matches, our team will consult you on the process moving forward.
How to write a restaurant business plan: Step by step
There’s no absolute format for a restaurant business plan that you can’t stray from—some of these sections might be more important than others, for example, or you might find that there’s a logical order that makes more sense than the one in the restaurant business plan example below. However, this business plan outline will serve as a good foundation, and you can use it as a restaurant business plan template for when you write your own.
Executive summary
Your executive summary is one to two pages that kick off your business plan and explain your vision. Even though this might seem like an introduction that no one will read, that isn’t the case. In fact, some investors only ask for the executive summary. So, you’ll want to spend a lot of time perfecting it.
Your restaurant business plan executive summary should include information on:
Mission statement: Your goals and objectives
General company information: Include your founding date, team roles (i.e. executive chef, sous chefs, sommeliers), and locations
Category and offerings: What category your restaurant fits into, what you’re planning to serve (i.e. farm-to-table or Korean), and why
Context for success: Any past success you’ve had, or any current financial data that’ll support that you are on the path to success
Financial requests: If you’re searching for investment or financing, include your plans and goals here and any financing you’ve raised or borrowed thus far
Future plans: Your vision for where you’re going in the next year, three years, and five years
When you’re done with your executive summary, you should feel like you’ve provided a bird’s eye view of your entire business plan. In fact, even though this section is first, you will likely write it last so you can take the highlights from each of the subsequent sections.
And once you’re done, read it on its own: Does it give a comprehensive, high-level overview of your restaurant, its current state, and your vision for the future? Remember, this may be the only part of your business plan potential investors or partners will read, so it should be able to stand on its own and be interesting enough to make them want to read the rest of your plan.
Company overview
This is where you’ll dive into the specifics of your company, detailing the kind of restaurant you’re looking to create, who’s helping you do it, and how you’re prepared to accomplish it.
Your restaurant business plan company overview should include:
Purpose: The type of restaurant you’re opening (fine dining, fast-casual, pop-up, etc.), type of food you’re serving, goals you have, and the niche you hope to fill in the market
Area: Information on the area in which you’re opening
Customers: Whom you’re hoping to target, their demographic information
Legal structure: Your business entity (i.e. LLC, LLP, etc.) and how many owners you have
Similar to your executive summary, you won’t be going into major detail here as the sections below will get into the nitty-gritty. You’ll want to look at this as an extended tear sheet that gives someone a good grip on your restaurant or concept, where it fits into the market, and why you’re starting it.
Team and management
Barely anything is as important for a restaurant as the team that runs it. You’ll want to create a section dedicated to the members of your staff—even the ones that aren’t yet hired. This will provide a sense of who is taking care of what, and how you need to structure and build out the team to get your restaurant operating at full steam.
Your restaurant business plan team and management section should have:
Management overview: Who is running the restaurant, what their experience and qualifications are, and what duties they’ll be responsible for
Staff: Other employees you’ve brought on and their bios, as well as other spots you anticipate needing to hire for
Ownership percentage: Which individuals own what percentage of the restaurant, or if you are an employee-owned establishment
Be sure to update this section with more information as your business changes and you continue to share this business plan—especially because who is on your team will change both your business and the way people look at it.
Sample menu
You’ll also want to include a sample menu in your restaurant business plan so readers have a sense of what they can expect from your operations, as well as what your diners can expect from you when they sit down. This will also force you to consider exactly what you want to serve your diners and how your menu will stand out from similar restaurants in the area. Although a sample menu is in some ways self-explanatory, consider the following:
Service : If your brunch is as important as your dinner, provide both menus; you also might want to consider including both a-la-carte and prix fixe menus if you plan to offer them.
Beverage/wine service: If you’ll have an emphasis on specialty beverages or wine, a separate drinks list could be important.
Seasonality: If you’re a highly seasonal restaurant, you might want to consider providing menus for multiple seasons to demonstrate how your dishes (and subsequent purchasing) will change.
Market analysis
This is where you’ll begin to dive deeper. Although you’ve likely mentioned your market and the whitespace you hope to address, the market analysis section will enable you to prove your hypotheses.
Your restaurant business plan market analysis should include:
Industry information: Include a description of the restaurant industry, its size, growth trends, and other trends regarding things such as tastes, trends, demographics, structures, etc.
Target market: Zoom in on the area and neighborhood in which you’re opening your restaurant as well as the type of cuisine you’re serving.
Target market characteristics: Describe your customers and their needs, how/if their needs are currently being served, other important pieces about your specific location and customers.
Target market size and growth: Include a data-driven section on the size of your market, trends in its growth, how your target market fits into the industry as a whole, projected growth of your market, etc.
Market share potential: Share how much potential there is in the market, how much your presence will change the market, and how much your specific restaurant or restaurant locations can own of the open market; also touch on any barriers to growth or entry you might see.
Market pricing: Explain how you’ll be pricing your menu and where you’ll fall relative to your competitors or other restaurants in the market.
Competitive research: Include research on your closest competitors, how they are both succeeding and failing, how customers view them, etc.
If this section seems like it might be long, it should—it’s going to outline one of the most important parts of your strategy, and should feel comprehensive. Lack of demand is the number one reason why new businesses fail, so the goal of this section should be to prove that there is demand for your restaurant and show how you’ll capitalize on it.
Additionally, if market research isn’t your forte, don’t be shy to reach out to market research experts to help you compile the data, or at least read deeply on how to conduct effective research.
Marketing and sales
Your marketing and sales section should feel like a logical extension of your market analysis section, since all of the decisions you’ll make in this section should follow the data of the prior section.
The marketing and sales sections of your restaurant business plan should include:
Positioning: How you’ll describe your restaurant to potential customers, the brand identity and visuals you’ll use to do it, and how you’ll stand out in the market based on the brand you’re building
Promotion: The tools, tactics, and platforms you’ll use to market your business
Sales: How you’ll convert on certain items, and who/how you will facilitate any additional revenue streams (i.e. catering)
It’s likely that you’ll only have concepts for some of these elements, especially if you’re not yet open. Still, get to paper all of the ideas you have, and you can (and should) always update them later as your restaurant business becomes more fully formed.
Business operations
The business operations section should get to the heart of how you plan to run your business. It will highlight both internal factors as well as external forces that will dictate how you run the ship.
The business operations section should include:
Management team: Your management structure and hierarchy, and who is responsible for what
Hours: Your hours and days of operation
Location: What’s special about your location that will get people through the door
Relationships: Any advantageous relationships you have with fellow restaurateurs, places for sourcing and buying, business organizations, or consultants on your team
Add here anything you think could be helpful for illustrating how you’re going to do business and what will affect it.
Here, you’ll detail the current state of your business finances and project where you hope to be in a year, three years, and five years. You’ll want to detail what you’ve spent, what you will spend, where you’ll get the money, costs you might incur, and returns you’ll hope to see—including when you can expect to break even and turn a profit.
Financial statements: If you’ve been in business for any amount of time, include existing financial statements (i.e. profit and loss, balance sheet, cash flow, etc.)
Budget: Your current budget or a general startup budget
Projections: Include revenue, cash flow, projected profit and loss, and other costs
Debt: Include liabilities if the business has any outstanding debt or loans
Funding request: If you’re requesting a loan or an investment, lay out how much capital you’re looking for, your company’s valuation (if applicable), and the purpose of the funding
Above all, as you’re putting your financials together, be realistic—even conservative. You want to give any potential investors a realistic picture of your business.
Feel like there are other important components but they don't quite fit in any of the other categories (or make them run too long)? That’s what the restaurant business plan appendix section is for. And although in, say, a book, an appendix can feel like an afterthought, don’t ignore it—this is another opportunity for you to include crucial information that can give anyone reading your plan some context. You may include additional data, graphs, marketing collateral (like logo mockups), and more.

Start Your Dream Business
The bottom line
Whether you’re writing a restaurant business plan for investors, lenders, or simply for yourself and your team, the most important thing to do is make sure your document is comprehensive. A good business plan for a restaurant will take time—and maybe a little sweat—to complete fully and correctly.
One other crucial thing to remember: a business plan is not a document set in stone. You should often look to it to make sure you’re keeping your vision and mission on track, but you should also feel prepared to update its components as you learn more about your business and individual restaurant.
This article originally appeared on JustBusiness, a subsidiary of NerdWallet.
On a similar note...
Sample Fast Food Restaurant Business Plan
Fast food restaurant business plan pdf sample.
Fast food business all has to do with providing quickly prepared and served food which has low nutrition compared to other foods.
It refers to a restaurant that sells food with preheated or precooked ingredients served in a take away form for customers.
Here is a sample business plan for starting a fast food cafe business.
You can own a fast food business by starting it from the ground, buying an existing fast food business or buying into a franchise.
To start such fast food business, in-depth research and planning is important to achieve success.
(1) Decision Making
It is important to decide on which approach you want to use in having a small fast food business. Do you want to start from scratch? Do you want to buy a fast food business going into extinction and make it better? Or do you want to buy into a fast food franchise?
These are questions you should ask yourself in order to be able to decide on one approach out of the three for shaping your fast food business model. It all depends on you because the three approaches are good enough. The success of the business depends on management and not on the approach used in owning a fast food business.
(2) Feasibility Study
This will help in giving economic indicators to use in starting your fast food business. It states the start up and operating cost of a business and also shows if the business is worth all your efforts or not, that is, the profitability or failure of the business.
Feasibility study takes into cognizant the requirements of starting and owning a start up business like the manpower needed, the materials and machines that is needed.
Feasibility study also includes the cash flow analysis which deals with the money needed for the business and how to source for and regroup money for the business.
(3) Fast Food Business Plan
A restaurant business plan is an integral part of starting a fast food outlet. This helps in knowing the steps that will be taken in ensuring success of the business and also helps in determining the target audience of your fast food business.
A fast food restaurant business plan sample always include: business model, information on the product and services, market analysis, financial plan, objectives and method of implementation.
(4) Food Product
There is the need for you to decide on the type of food you want to be selling before opening the business. Although small fast food restaurants mostly sell hamburgers, you can make other products because you are not limited to hamburger. This helps in knowing the type of food you can sell to make money.
You don’t only decide on the type of products to offer but also develop your product for optimal satisfaction of the customers and high profitability.
To do this, you need to conduct a research to come up with a very good recipe that will attract many customers. Test should also be done to determine the final outlook of the product, to ensure that the color of the product doesn’t change due to chemical reactions and also to determine the ingredients that will make it healthy enough to consume.
(5) Location
In every business, location is an important thing that has to be considered carefully because it determines the success of your business and how well you will be patronized. A fast food business should not be situated in places with less traffic and visibility, such location will kill the business.
Highways, shopping centers, business areas, malls, colleges and universities are good locations where you can have your fast food takeaway business.  Easily accessed areas are also good for a fast food restaurant.
(6) Funding 
The feasibility study carried out earlier would have calculated the start up fund needed for the business. Here, all you have to do is to get the money either through your savings or loans and grants. The best way to get your capital is to locate potential investors with your business plan. To do this, you must have a good business plan and must be able to convince the investors.
(7) Registration
You should make inquiries from the health department in your vicinity to know the requirements of starting and owning a fast food restaurant and also the required permits and license. You will also need to be inspected by the health department before you can go on with your business.
In Texas, Florida, California and other states in the US, It is important that you meet both the state and federal requirements and also have the necessary license and permits before opening your healthy mobile fast food business.
Regulations differ from one state to another and from one country to another.
The following are other basic things that needs to be done when starting a fast food center business:
• Purchasing of all required and necessary equipment especially cooking utensils. • Staffs should be hired and trained for providing effective service.  Training is mostly important for staff in order to be aware of developments in the products they offer and also to become better at what they do. • Promote your fast food business through adverts on social media and other platforms.
FAST FOOD RESTAURANT BUSINESS PLAN EXAMPLE
Perhaps, you are keen on writing a business plan because you need it to help you obtain a loan from the bank; or maybe, you realize how really important a business plan could be to the success of your business.
Before we delve in, i believe you must have made inquiries and prepared for that business, and you are well aware of the necessary requirements and steps to be observed before starting up. This article will serve as useful template to help you draft your own fast food outlet business plan.
Other Fast Food Plans:
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So without any ado, below is a fast food restaurant business plan sample.
BUSINESS NAME: Tantalizer’s Fries
	Executive Summary
	Vision Statement
	Mission Statement
	Business Structure
	Products and Services
	Market Analysis
	Target Market
	Sales and Marketing Strategy
	Sales Forecast

EXECUTIVE SUMMARY
Tantalizer’s Fries is a fast food restaurant business that is registered and fully licensed as a Limited company to operate in Singapore. It is a fast food restaurant business that has fulfilled the necessary requirements and obtained the required licenses and permits to legally operate in Singapore.
At Tantalizer’s Fries, we will be committed to tantalizing our customers with good, and quality food recipes at excellent prices with great packaging. We know that today’s world is a very busy one, and people have less time to properly prepare their meals; this is why we have become the answer to this pressing demand for fast food. We will offer a vast range of products, from sandwiches to Belgian fries.
Our fast food restaurant will be located at one of the crowded and populated areas of Singapore. The size of the establishment will range from 60 – 70 metres square and it will contain 20 – 25 guests.
Tantalizer’s Fries will be owned by Matthew Robinson and Jimmy McDonalds, both of whom will be having a 50-50 ownership. Both Matthew Robinson and Jimmy McDonalds have more than 15 years of experience in the fast food industry. We will expand our fast food restaurant business and offer franchise opportunity in the near future, probably after the first five years.
BUSINESS OBJECTIVES
At Tantalizer’s Fries, we have set out our business objectives as given below, to be able to cement our position as one of the leading fast food restaurants in Singapore and Asia as a whole. Our business objectives include:
	To establish a presence as one of the leading fast food restaurants in Singapore and Asia.
	To establish Tantalizer’s Fries as a fast food restaurant that anybody would love to come to.
	To expand the restaurant business and start offering franchise opportunity, before the last quarter of our third year of business, in Singapore, United States, and other parts of the world.
	To create an exciting and unique menu that will set us apart from every other fast food restaurant in Singapore.
	To provide more than a satisfactory service to our customers and maintain a high level of excellent services.

MISSION STATEMENT
Our mission is clear and straightforward, and it is in harmony with our business vision. Our ultimate goal is to be among the leading fast food restaurants in Singapore, offering franchise opportunities within and outside Singapore, and the United States.
Bearing in mind our ultimate goal, we will put in our best efforts to ensure that we provide top quality customer services to our wonderful customers. We will make our customers have more than a wonderful experience whenever they visit our fast food restaurant, and even when they visit our website. We will make sure we will have great quality packaging for our products, and have our brand label attached to all our products.
In a nutshell, our main focus is on serving our cherished customers great quality food at great and affordable prices in a very calm and soothing atmosphere.
BUSINESS STRUCTURE Tantalizer’s Fries will be owned by Matthew Robinson and Jimmy McDonalds. Matthew Robinson holds a Masters degree from the University Of Michigan, and had once been a project manager at several multinational companies while Jimmy McDonalds holds a BS degree. As the company expand over the years, we will need the services of:
	A director of store operations.
	Human Resource Manager (HRM).
	Marketing Manager, and
	Administrative Manager.

PRODUCTS AND SERVICES
Tantalizer’s Fries will focus solely on the sales of fries, sauces, alcoholic and non-alcoholic beverages. We will offer the sales of our products at very affordable prices. We will open our fast food restaurant every day from 8am to 8pm.
We will offer some Belgian fries and sandwiches in various flavours, ranging from satay sauce, Thai chilli ketchup, pesto mayo, teriyaki sauce, creamy wasabi mayo, lava cheese, barbecue, Caribbean islands, etc.
MARKET ANALYSIS
In Singapore, the end of the year 2000 marked the immense growth of consumers’ expenses for fast food, and the subsequent bounce back of the nation’s economy. The number of fast food restaurants had increased tremendously over the years.
In a survey of people within the ages of 15 – 45 years old, 80% of them confirmed to like fast food. 90% of them confirmed to like eating fast food regularly, and 10% of them affirmed to having great love for fast foods.
TARGET MARKET
Our target market will include a host of adolescents and adults that fall within the age bracket of 15 – 38. This is because this group have very flexible budgets. We will make sure we offer our products at prices that are much more appealing than those of our competitors. Our target market will also include the family unit, the male adults –this is because they have very little dietary concerns; and the medium income earners.
SALES AND MARKETING STRATEGY
We will do well to employ the necessary sales and marketing strategies to be able to catapult our fast food restaurant business to the top and cement it there. We will locally market our brand by distributing colour brochures throughout the regions in our target market areas.
We will make use of the local media of newspapers, magazines, and direct mail campaign; and also establish a website for our fast food restaurant business. We will also not hesitate to move our brand to the social media world such as Facebook, Twitter, Instagram, etc.
FINANCIAL PLAN
Startup requirements
Startup expenses:
Legal fee                                 $2,000 Rent fee                                  $20,000 Interior equipment                  $17,000 Kitchen equipment                 $23,000 Packaging                               $10,000 Contingencies                         $5,000 Startup asset                          $60,000 Total                                       $137,000
Startup funding:
The initial startup investment sum required to startup Tantalizer’s Fries fast food restaurant business is $137,000.
Both Matthew Robinson and Jimmy McDonalds will contribute a 50-50 percent sum of investment to make up the startup capital. Matthew Robinson and Jimmy McDonalds will both contribute $68,500 as the startup investment.
SALES FORECAST
Our sales forecast for Tantalizer’s Fries for the next three years is as follows. This sales projection is however based on a number of factors that have been considered.
Year 1             $100,000 Year 2             $170,000 Year 3             $350,000
Kindly share this business plan for a fast food restaurant , thanks.
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Fast-Food Restaurant Business Plan Template
Trusted by 1300+ Downloaders
What You Get
	A compelling & detailed pre-written Fast-Food business plan template in WORD
	A full & automatic Fast-Food financial plan model in EXCEL you can easily customize
	Customized text tailored to the Fast-Food business
	The ability to paste advanced charts and tables within a click
	No accounting or specialized financial knowledge needed
	A truly low-cost solution saving you time and money

Fast-Food Restaurant Business Plan Template Description

Our ready-made fast food business plan package includes a robust pre-written business plan in Word and a customizable automatic financial model in Excel tailored to the fast-food business. All you need is to spare a couple of hours customizing the documents to perfectly suit them to your own fast-food restaurant project. Your ready-made fast-food business plan is ideal to pitch your F&B venture to prospective investors and will you plan, execute, fund and launch a successful fast-food outlet. Check below the full content description.

Fast-Food Business Plan Document in Word
Our ready-made Fast-Food Restaurant business plan template is in Word format and includes 23 pages. The document is divided into multiple sections. Each section contains the essential points that are necessary to effectively present your Fast-Food Restaurant project. Each section and sub-section offers you a sample text that you can easily customize to make your business plan unique. Below is a short extract of your fast-food business plan template in Word.

Automatic Fast-Food Financial Model in Excel
Our pre-populated Fast-Food Restaurant financial model is in Excel format and includes multiples worksheets. You can easily edit the model’s inputs including changing costs and revenue assumptions to generate pro-forma financial forecasts including P&L, Cash flows and Balance Sheets. Below is small excerpt of your automatic fast-food financial plan in Excel.

The Benefits of Creating a Business Plan for a Fast-Food Restaurant:
There are many important benefits for creating a business plan for your upcoming fast-food project including:
	Clarifying your vision and goals: A business plan allows you to take the time to think through all aspects of your fast-food restaurant and how you envision it operating. You can consider your target market, menu offerings, and unique selling points, as well as your long-term goals for the business.
	Serving as a roadmap: A business plan can help you stay focused on your goals and make informed decisions as you move forward with your fast food project. It can help you anticipate challenges and plan for how to overcome them.
	Raise funding: If you need to borrow money to start your fast-food restaurant, a business plan can be an important tool for convincing lenders or investors to provide the funding you need. It should include financial projections and a clear explanation of how the funding will be used to grow the business.
	Reference tool for execution: As you move forward with your fast-food restaurant, you may encounter new challenges and opportunities. A business plan can be a useful reference tool to help you navigate these check points and stay on track. You can refer back to it to ensure you are staying true to your plan and making progress towards your long-term objectives.

This Ready-Made Fast-Food Business Plan is For:
	Entrepreneurs wishing to start a Fast-Food Restaurant
	Aspiring Fast-Food Restaurant owners who want to create a business plan fast and easy
	Fast-Food entrepreneurs who wish to pitch their project to investors
	F&B professionals who wish to better understand the potential of the opportunity

Immediate Delivery by Email
	Once you complete the order, you will receive an email with links to download your documents
	Your order will contain the full pre-written business plan in Word
	Your order will contain the full customizable financial model in Excel

Your Fast-Food Restaurant Business Plan Content
Executive Summary: Our Fast-Food Restaurant business plan template starts with a compelling Executive Summary. This key section is very important as it summarizes in 1 page your Fast-Food Restaurant business opportunity. It will introduce your business model, the key people behind the project as well as the unique selling proposition offered by your Fast-Food venture. This section will also mention how market conditions and consumer trends are favorable for launching your project.
The Problem Opportunity: Next, your ready-made Fast-Food Restaurant business plan will list a number of problems experienced by your prospects in your target market and will show how this presents a unique opportunity for your Fast-Food business. These can include issues such as lack of Fast-Food outlets in a certain location, low quality of food by existing players, undifferentiated offering by current actors in the market…etc.
The Solution:  This section explains how your Fast-Food Restaurant will take advantage of the current problems in the market and will detail your innovative solutions.
Mission & Vision: Your mission will explain in a couple of sentences your Fast-Food Restaurant’s business ethos. In other words, it will summarize your unique value proposition and will explain how you are different than the competition. Your vision will explain your long-term plans for this Fast-Food Restaurant concept. Are you planning to start with one branch today and expand into a multi-branch business model? Are you looking to transform your Fast-Food Restaurant business into a franchise model?…etc.
Business Model:  This section details your Fast-Food Restaurant concept using the business model canvas method. In a visually appealing table, we will detail your Fast-Food Restaurant’s key partners, activities, resources, value proposition, customer segments, customer relationship plan, marketing channels, cost structure and revenue streams.
Products & Services:  Next, we will talk in details about your various products and services. We will describe your different menu items including starters, main dishes, desserts, beverages…etc. We will also provide information about your pricing by product or line of items.
Market Analysis: This important section describes the various market statistics and consumer trends in the Fast-Food industry and explains how they support your own concept. The purpose of this section is to show that the market conditions are favorable for launching your new Fast-Food concept.
Global Market Trends: In this sub-section of the market analysis, we will discuss the latest global market trends in the Fast-Food industry. We will look at the global industry size, growth rate, growth diving factors and consumer trends.
Local Market Trends: This sub-section explains the local market trends that are relevant to your particular Fast-Food business.
Target Customers:  In this section, we will describe your various customer profiles by providing information about their demographics, behavior and purchasing habits.
Competitive Analysis:  We will analyze key competitors active in your target market and provide insights about their strengths and weaknesses.
Competitive Advantages: After looking at the competitive landscape, we will then show how your Fast-Food Restaurant is differentiating itself from the competition through a number of key advantages.
SWOT Analysis:  This section features a 4-quadrant table with explanations about how your Fast-Food Restaurant intends to leverage its key strengths, mitigate weaknesses, capture opportunities and thwart any future threats.
Marketing Plan : This chapter provides detailed information about your go-to-market strategy. It includes a detailed action plan to help you build brand awareness and generate sales.
Branding & Awareness:  We will describe in this sub-section your choice of key marketing channels to build branding and awareness.
Customer Acquisition:  We will describe in this sub-section your choice of key marketing channels to acquire customers and increase sales.
Operating Plan:  This chapter provides information about your Fast-Food Restaurant’s opening hours, internal processes and describes the interactions between various key departments and teams.
Management Team: It is very important to present the key people behind your Fast-Food project and thus we have dedicated a section for this very purpose. It is also important to talk here about the founder’s vision, his past education and professional experience.
Hiring Plan:  No business can succeed without having on board the right team. This section lists all the key positions you plan to hire with information about their salaries and expected start dates.
Key Milestones: To be able to launch and execute your Fast-Food project, you need to follow a set of actionable tasks with target deadlines. This section serves this purpose.
Financial Plan: Without a robust financial plan, your Fast-Food Restaurant business plan would be an incomplete document. This important section provides crucial information about your pro-forma financial projections and shows that you have really done your homework. The data mentioned in this and the following sections will be provided by the Excel financial model accompanying your Fast-Food business plan.
Projected Revenue:  This module shows your Fast-Food Restaurant’s revenue projections over the next three years.
Projected Profit and Loss:  This module shows your Fast-Food Restaurant’s income statement (also called profit and loss statement) over the next three years. Your income statement includes detailed projections about your sales and expenses and shows how your Fast-Food Restaurant’s revenue is converted into a net profit.
Projected Cash Flows:  This module shows your Fast-Food Restaurant’s cash flow projections over the next three years. The first year of operation is even detailed on a monthly basis. Your cash flow statement will detail the various cash inflows your Fast-Food Restaurant will generate from its day to day operations and from funding sources, as well as the various cash outflows required to pay for operating expenses and business investments.
Projected Balance Sheet : This module shows your Fast-Food Restaurant’s balance sheet projections over the next three years. The balance sheet will provide a summary of your Fast-Food Restaurant’s short term and long term assets in addition to your short term and long term liabilities and capital.
Profitability Analysis:  In this section, we will provide information about your gross margin, net margin and discuss the profitability of your Fast-Food Restaurant business.
Funding Requirement:  This module states the amount of funding your need to be able to comfortably launch your Fast-Food Restaurant business. It also describes the planned allocation of the funds between opex and capex.
Conclusion : Finally, we will conclude your business plan by recapitulating the key points that make your Fast-Food Restaurant project compelling and reiterate the rationale behind your business opportunity.
Why Use our Ready-Made Fast-Food Business Plan?
	Speed & Convenience: Once you complete your order, you will receive the Fast-Food Restaurant business plan directly in your mailbox. Since it is already pre-written with fully customizable financials, you will only need to spend a couple of hours to edit it and adapt it to your own F&B project.
	High Quality: Your Fast-Food Restaurant business plan has been written by our professional team of business plan writers and experts from the F&B industry. You will receive a professional Fast-Food business plan template ideal for presenting to potential investors or banks.
	Low-Cost: Our pre-written Fast-Food Restaurant business plan template is the most cost-effective solution in case you need to build a solid and professional Fast-Food business plan. We are confident you will save hundreds if not thousands of dollars by ordering our premium business plan compared to hiring a consultant or subscribing to complicated and expensive software.

If you have any question regarding our ready-made Fast-Food Restaurant business plan package, do not hesitate to contact us , we are here to help.
You Might Also Be Interested in

Pizzeria Business Plan Template

Food Truck Business Plan Template

Restaurant Business Plan Template

Fast Food Restaurant Business Plan Sample Guide

Fast food restaurant business plan samples carry all the precious, specific, and clear details about a fast-food restaurant. A restaurant business plan covers all the broad or small details about your restaurant. 
Since you’re eager to open a fast-food restaurant or already have a fast-food restaurant. Therefore I would suggest it would be better to follow a niche-based fast food restaurant business plan sample. Only a business plan, keeps recorded written documents of a financial plan, marketing plan, and overall restaurant overview plan too. 
In case any angel investors or any financial institution wants to invest in your fast food restaurant, they will only check the financial plan and marketing plan of your restaurant business.  
One of the common myths is that the restaurant business is one of the most profitable businesses and the earnings of a restaurant owner are beyond imagination. But unfortunately, this is just a myth, because restaurant owners earn less than 50% of the annual profit.

	Here Is The Fast Food Restaurant Business Plan Sample

There's no rule that your business plan needs to be 100 pages. The business plan needs to be “to the point” , describe the direct objectives , and direction you wanted to take in your fast food restaurant business .
Yet, there are certain sections that you must include in your fast food restaurant business plan sample. The main objective of sharing this fast food restaurant business plan sample is because people usually get confused about “what” or “what not to include” in a restaurant business plan. Hence a general sample fast food restaurant business plan is mandatory to walk in the correct direction.  
Below, I have given a sample of a fast food restaurant business plan, and following this, you can craft a solid fast food restaurant business plan of your own .

1. Executive Summary
An executive summary will hold the introduction of your restaurant business plan. This part gives you a brief description of each section of your restaurant business plan. 
Short tips# Please try to write this part at the very end, even after the conclusion. So, it’s become easy for you to write the “brief explanations” of every part.   
The executive summary’s main purpose is to generate a quick engagement, as it is the first part that a reader will read.
Moreover, it will include; “what type of fast food restaurant you wanna start?”, your buyer persona, “if you are a start-up or not?” and your future goals. And make sure you make separate subsections about these parts and explain briefly :
	The objective of your fast food restaurant 
	Mission And Vision Statement of your fast food restaurant business
	Keys Of Statement of your fast food restaurant 
	2. Company Overview

Just be specific. Share your inspiration, legal structure, background of your, and the source of the initial capital for your fast food restaurant business. In addition, broadly describe what type of fast food restaurant you have planned, for instance, “small”, “fast food cart”, or a “fast-food chain restaurant”. 
Draw a list of food categories you’re going to serve in your restaurant : for instance;
	Burger/ sandwich  
	Chicken fry
	Pizza/ pasta 
	Others 

Short tips# Describe your target customer group, brief about interior decoration, short brief about the marketing policies, and share an estimated price range of your food menu. 
#Mandatory part that you need to cover in this section:
	The food item you will offer in your fast food restaurant 
	Service you  will offer in your fast food restaurant  
	Delivery or take away service 
	3. Industry Analysis

Industry analysis covers the findings that have been gathered after the research on the fast-food market. But what types of research you wanna do it’s totally up to you, it can be “field research” or “virtual research”.
Doing market research can give you many advantages; such as researching the fast-food market can educate you about the regular customers, market opportunities, market trends, trending/best selling fast food, etc. 
And using those you can plan or improve your market strategies and also can gather some heavy statistics about this fast-food restaurant. 
#Mandatory Part That You Need To Cover In This Section:
	How big is the fast-food business industry?
	Is the fast-food restaurant market declining or increasing ?
	Who are the direct competitors in the market?
	Which suppliers can supply in a short time?
	What is the forecasted industry growth rate in the next 5 – 10 years?
	What is the estimated market size of the fast-food restaurant industry? 

4. Customer Analysis  
This section of your research paper will cover the potential or targeted customer you decided to serve or expect to serve in the future. List the segments you wanna target, for instance: 
college students, teens, friends group, evening tea/ snacks lovers. Also, mention the pricing range and production cost you tentatively set for your various product items.
Short tips# Divide your targeted customer into two different segments : 1) Demographics segmentation (ages, genders, locations, living standards, and income levels); 2)  Psychological segmentation (need, want, and demand of your targeted customer).
	5. Competitor Analysis

For the competitor analysis, you also need to do field/primary research. Hence is one of the major sections of your business plan. This plan includes two types of competitors; direct competitors and indirect competitors . 
# Direct competitors will include; those who are head-to-head competitors of your fast food restaurant. Such as McDonald's, Starbucks, Subway, Taco Bell, Wendy’s, Burger King, KFC, etc.
# Indirect competitors will include those who serve both fast food and other various items too. For example, restaurants that serve diverse food, frozen fast foods, homemade fast foods, etc. 
Short tips# Research both direct and indirect competitors and find out some core information about them:
	Types of customers they serve
	products do they offer
	Their pricing 
	Their strength, weaknesses, and opportunities 
	“Menu, or items”, that they don't serve 
	Their star product 
	Their social media reviews
	Customer feedback and crowd outside their restaurant 
	6. Marketing Plan

Just follow the bookish way to plan the marketing plan for your fast food restaurant business plan. The general marketing plan rule; categories your product, price, place, and promotion.
# Product: Give the list of names, types, and categories of the product (menu items). For example; burgers, pizza, pasta, and sandwiches. 
# Price : Give a brief explanation on how you calculated the price range or specific price (if you previously set it) of each item from the menu, addons or any takeaway, delivery service charges, vat and service charge percentages, etc. 
# Place: Just mention the location (address), where you have decided to position your restaurant. Make sure to mention the future goal too, where you want to move or open a new chain or branch, etc. 
# Promotion: Give a broad description of the marketing strategies you will or want to apply to promote your brand. And also show the forecasted marketing cost analysis in this part, so that investors can gather some mathematical ideas that this “particular amount'' might need for your promotional campaign. Marketing ideas such as banners, social media advertising, storefront advertising boards, flyers, etc. 
	7. Operating Plan

In this section you’ll describe how efficiently you’ll use all the resources, how well and fast you’ll meet your goals, and the maintenance operation cost.  The operation plan will be divided into two distinct parts:
	Short-term cost: daily tasks such as waiters, employee training, collecting supplies, store cleaning, etc.
	Long-term cost: the goal you want to achieve in the future, for example, increasing your sitting arrangement, yearly profit margin, etc .

Short tips#  To reduce the hassle of recording each and every operating cost manually, you can adopt a time-efficient, automatic and smooth restaurant management software. because with a restaurant management system you can track, monitor, and manage your restaurant, along with a restaurant POS billing system.
	8. Strategy & Implementation

No need to expose your strategies on the business plan. Because this business plan will be reviewed or read by many people, therefore there is a high chance it might get copied or stolen. Hence it’s better not to expose them to your business plan. But, you can share some of the general strategies and the length of time it took to implement. Hence, also helps the investors to gain trust in your fast food restaurant.     9. Management Team
In this section, you will mention the background of the restaurant owner, and other stakeholders involved in your restaurant. This section will give an idea of how many management members are involved in building, organizing, and running the restaurant. 
Must have in your fast food restaurant business plan sample :
	Point up your key management members, such as restaurant owner, manager, no of staff, investors, clients, organizer you have merged with, your suppliers, etc. 
	Highlight your stakeholders' skills and experience
	Highlight the experience you will put or already you have put in your restaurant 

10 . Financial Analysis
The most important part of your fast food business plan is to sample and make you calculate it right because based on this part investors will calculate your turnover (yearly/monthly), sales and operating cost, etc. 
Your financial analysis must include at least 5-years of financial statements (quarterly/year) of the initial year and then from the second year to show the annual calculation.
Must-Have Part In Your Financial Analysis of fast food restaurant business plan sample :
	Income Statement: Also called profit and loss account, this part shows the calculator of sales - cost of goods sold=Gross Profit - expense= Net Profit .  
	Balance Sheet: Also called a financial statement, this part will hold all the assets and liabilities of your fast food restaurant business.  
	Cash Flow Statement: this part keeps the calculation of the cash inflow and outflow of your restaurant business. And also include; money needed to start the business, cost of kitchen equipment, recipe raw ingredients, business insurance, staff salaries, tax, necessary legal permits and everyday short-term operational cost, etc.

11. Appendix  
In this part, you need to attach all raw or draft documents, for instance, financial paper, big data, market survey data, the blueprint of your restaurant store, etc.
You May Also Like:  7 Consecutive Steps to Write a Restaurant Business Plan
Conclusion  
Above, I have given a small or you can say a demonstration of a fast food restaurant business plan sample so that you can draw your sample plan for your restaurant.  
Every point in this sample fast food restaurant business plan is important, so make sure you don't miss any!!
	15 Best Restaurant POS Systems in 2024 (In-depth Analysis)
	A Details View of Restaurant Billing Software
	How Does a Restaurant POS System Work: 7 Sequential Steps!
	Plan, Research, And Calculate Before Rent A Restaurant Space
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Fast Food Restaurant Business Plan
Start your own fast food restaurant business plan
Fresin Fries
Executive summary executive summary is a brief introduction to your business plan. it describes your business, the problem that it solves, your target market, and financial highlights.">, opportunity.
There is  an increasing demand for snack-type fast food, to be consumed while window shopping and walking around inside a shopping mall.
Fresin Fries will entice youngsters to bring their friends and family with our innovative environment, fresh-cut Belgian fries, and selection of unique signature dipping sauces.
Fresin Fries intends to cater to the bulk of teenagers and youngsters in Singapore. We have chosen this group for several important reasons. It is our goal to be "the extraordinary fast food place" and we believe that the age group from 15 to 25 is the primary age where brand building efforts could take place. They are on limited or fixed incomes and seek a value/price relationship that will not stretch their budgets.
Our secondary target is between the ages of 25 and 37, which are a heavy lounge/restaurant user group. They are more flexible in budgets and seek more than a value/price relationship.
Competition
Our main competitors in this segment are any food outlets within the 300 meter radius along the Orchard Road. In our location, there are Tori-Q, Pizza Walker, Starbucks, Bread Talk, and Rotiboy. 
Our customers will have the total experience when visiting our outlet(s) and website as they will learn about this fascinating new "pop culture." We will sell merchandise from pre-packaged sauces and t-shirts, to potato cutters, all with our official brand attached to them.
Expectations
This plan is prepared to obtain a location for the initial launch of this concept. We plan to finance the costs with two investments of $100,000 total, one at startup and the other at the beginning of the second year. We expect strong growth for all three years, and profitability beginning in the third year.  
Financial Highlights by Year
Financing needed.
The company is owned by the original 4 founders, who each will contribute $25,000 for the same amount of share, 25%, and $100,000 in paid-in capital at the start. This will cover start-up requirements. We expect to contribute a second $100,000 at the beginning of the second year. 

See why 1.2 million entrepreneurs have written their business plans with LivePlan
Problem & solution, problem worth solving.
There is an  increasing demand for snack-type fast food, to be consumed while window shopping and walking around inside a shopping mall. 
Our Solution
Our main focus will be serving high-quality food at a great value. Fries will strive to be a premier local fast food brand in the local marketplace. We want our customers to have the total experience when visiting our outlet(s) and website as they will learn about this fascinating new “pop culture.” We will sell merchandise from pre-packaged sauces and t-shirts, to potato cutters, all with our official brand attached to them.
Target Market
Market size & segments.
We are targeting young Singaporeans as our primary market. Orchard Road is the place to meet and hang out after school. Due to heavy extra-curricular activities among Singapore’s youth, it is common for high schoolers to have lunch inside shopping malls, and not at home. They tend to flock to fast food joints inside shopping malls across Orchard Road.
Our secondary market segment is the "Working Singaporeans." With so many shopping malls in the vicinity, Orchard Road is the haven for shoppers and job seekers alike. In the new Paragon Shopping Centre, there are more than 8,000 workers currently working as sales persons and boutique staff. There are more than 10 major shopping malls across Orchard Road, including Ngee Ann City, the biggest shopping mall in the nation, employing more than 50,000 workers.
Lastly, Orchard Road is also the destination for tourists staying in the area. The Meritus Mandarin, Crown Prince Hotel, the Hilton, and Popular Hotel are a few of the biggest accommodations in Singapore. Tourists will stroll Orchard Road, hunting for the latest trend in fashion and have no time to stop for a full meal during shopping. Fresin Fries is the alternative for a quick bite while shopping the fancy boutiques in the area
Current Alternatives
More details on our competitors: 
Tori-Q Tori-Q is locally owned franchise who sells Japanese BBQ skewers. Established in 1998, Tori-Q had expanded its operation into neighboring countries, Indonesia, Malaysia, and Thailand. Tori-Q is popular among local teenagers as it offers fast service to its customers. Commonly, Tori-Q outlets are rather small, and can only serve a maximum of 6 guests. It is a choice for those who are in a hurry and would like to grab a quick lunch on the way.
Pizza Walker Pizza Walker is a joint venture positioned as gourmet pizza joint in Singapore. Most of its retail outlets are decorated with welcoming ambience, such as flowers and see-through kitchens. Pizza Walker is a good place to hang out, and the place is always full during lunch hour. It has more than enough tables to serve a maximum of 55 guests. Its specialty is all-you-can-eat pizza!
Starbucks Starbucks’ strategy entering the lunch market had made some impact in Singapore. Usually, a lunch menu in Singapore consists of "fried and BBQ stuff" such as roast pork with rice or the Big Mac. Starbucks is one of the first food retailers that popularized "light and healthy" alternatives such as salad or lean sandwich as an options for Singapore’s lunch accommodations.
Bread Talk As the most successful franchiser in Singapore, Bread Talk is surely becoming a threat for most food retailers. Bread Talk not only rented most of the retail space along Orchard Road, but now they are doing delivery to offices and apartments nearby. Bread Talk outlets usually consist of a huge see-through kitchen, and bread trays ready for pick-up by customers, with three or four cashiers at front, to speed up the queue. Rumor has it that Bread Talk sold more than 35,000 breads each day in just one of their retail outlets.
Rotiboy A Malaysian franchise. Rotiboy is quite popular in the region as it is now expanding into several cities in Indonesia, Vietnam, Thailand, and the Philippines. Rotiboy offers simplicity for quick lunch franchiser, and often considered alternatives for its long queueing rivals.
Our Advantages
We will provide a combination of excellent food at value pricing, with fun packaging and atmosphere. Fresin Fries is the answer to an increasing demand for snack-type fast food, to be consumed while window shopping and walking around inside a shopping mall.
Keys to Success
This is what it will take to make us successful: 
	Create a unique, innovative, entertaining menu that will differentiate us from the rest of the competition.
	Control costs at all times, in all areas and implement a conservative approach to growth policy. Although, we provide more than enough fund to open more than one outlet, we want to be on the safe side of the business.
	Sell the products that are of the highest quality, as well as keeping the customers happy with all of our product categories from food to store merchandising.
	Provide 100% satisfaction to our customers and maintaining the level of excellent services among other competitors.
	Encourage the two most important values in fast food business: brand and image, as these two ingredients are a couple of main drivers in marketing communications.
	Get access to high-traffic shopping malls near the target market.
	Promote good values of company culture and business philosophy.

Marketing & Sales
Marketing plan.
Social media is critical, along with a combination of local media and local store marketing programs will be utilized at each location. We augment the social media with traditional launch media in the beginning, and point-of-sale promotion throughout. As soon as a concentration of stores is established in a market, then we may explore print media, but of course the best form of advertising is still "buzz" via social media. By providing a fun and energetic environment, with unbeatable quality at an acceptable price in a clean and friendly outlet, we will be the talk of the local social media. Therefore, the execution of our concept is the most critical element of our plan. We will actively build our brand, through the selling of supporting materials, such as merchandise, promotional items and other marketing gimmicks similar to those of other fast food franchises.
The sales strategy is to build and open new locations in order to increase revenue. However, this plan will be implemented when the one "market tester" outlet showed potential growth. As each individual location will continue to build its local customer base over the first three years of operation, the goal of each store is shown on the graph as well as annual sales of our flagship store 
Locations & Facilities
Fresin Fries locations will range in size from 50 – 70 meter square and will seat from 15 – 25 guests. Our first location will be on the larger end of this range. The location will feature its own originality in merchandise display and other brand building attributes. We will equip the outlet with modern furniture and aim for cleanliness and an open feeling. We are currently looking at several possible sites in shopping malls along Orchard Road.
The space selection will be chosen based upon the following criteria:
	Community size: minimum of 800,000 people within a radius of 8 kilometers.
	Tourist destination.
	Easy access.
	Large percentage of teenagers in the community.

All of these qualities are consistent with Fresin Fries’ goal of providing a top quality fast food experience. We want "word-of-mouth" to be our best form of marketing, where our customers value our brand as something exciting and cannot wait to tell their friends and neighbors. And of course these days word of mouth is amplified word of mouth, via social media. 
Milestones & Metrics
Milestones table, key metrics.
Our key metrics that will help us succeed are: 
	Detailed operational metrics for the flagship operations. We need to make the sales forecast and gross margin, plus sales per square foot. The original has to be running smoothly and be operationally solid before we go to second location. 
	Sales per employee. We need to watch this variable very closely. We can’t expand without making sure that this model works with the planned amount of employees. 

Ownership & Structure
Fresin Fries is a privately held company. It will be registered as a Limited company, with ownership 25% – Guy Fry, 25% – Sam Sauce, 25% – Carl Cone, 25% – Harry Hip.
Management Team
Guy Fry and Sam Sauce have more than 10 years of experience in the food industry. Both are currently employed as Corporate Staff of Company A.
Sam Sauce holds an MBA degree from University V. A true entrepreneur by heart, his latest entrepreneurial project is a diamond store in the heart of Singapore.
Guy Fry holds a BA degree in Graphic Design from the Academy of Arts. His projects are widely varied from product design to brand development of several reputable companies.
Harry Hip holds a MS degree from Institute Y. He completed several projects and served as project manager for multi-national companies in Singapore.
Carl Cone holds a BS degree from University Z, majoring in Management and Information Technology. Prior to his return to Singapore, he has held several management positions in a U.S.-based IT company.
Personnel Table
Financial plan investor-ready personnel plan .">, key assumptions.
	Status quo regarding regulation
	No major change in macro-economic or political situation. 
	We assume our product, product quality, and social media marketing will generate healthy growth in buzz and steady increase in sales
	We assume efficient management of multiple sites
	We will make the first site work before moving to the second. 
	We will not add sites while any site is not working well
	We expect expansion will cause a loss in our second year, but that it will be an acceptable loss and we will have working capital to finance it. 

Expenses by Month
Net profit (or loss) by year, use of funds.
Our startup funding of $100,000 will cover both startup expenses and initial assets. specifically:
Startup expenses of $54,500 incurred before launch: 
These pre-launch, pre-revenue expenses show up in our financials as negative retained earnings in the Balance Sheet at launch. 
	Legal: $3,000
	Furniture and interior: 17,000 (We discussed calling these assets, but we think we can legitimately expense them instead; that’s better for tax treatment)
	Rent: $15,000. We need five weeks in the location for fixup and such before we launch. 
	Branding: $3,500. Includes imagery, website, logo, social media accounts, etc.
	Location fixup: $10,000
	Other: $2,000
	Total: $50,500

Current assets required:
	Cash: $50,000 to cover early deficits, working capital, etc. 
	Inventory: $10,000
	Plates, napkins, etc. $4,000 (other current assets in starting balance) 

Long-term Assets
	Kitchen and fixtures: $22,000

Total Startup Costs: 
	$54,500 in expenses incurred before launch
	$86,000 in assets required at launch, including $50K cash reserve. 
	Total: $140,500 startup cost

Sources of Funds
Investment will be in equal parts from all four founders. We expect to invest $100,000 to start and an additional $100,000 at the beginning of the second year. We plan to avoid commercial borrowing. 
Projected Profit & Loss
Projected balance sheet, projected cash flow statement.
Start your own business plan
Your business plan can look as polished and professional as this sample plan. It's fast and easy, with LivePlan.

The quickest way to turn a business idea into a business plan
Fill-in-the-blanks and automatic financials make it easy.
No thanks, I prefer writing 40-page documents.

Discover the world’s #1 plan building software

Best Fast Food in Lyubertsy, Lyuberetsky District
Fast food restaurants in lyubertsy, establishment type, online options, traveler rating, dietary restrictions, restaurant features, neighborhood.
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	Fast Food Business Plan Template [Updated 2024]
Fast Food restaurants are usually funded through small business loans, personal savings, credit card financing and/or angel investors. This is true for a traditional fast food restaurant, a quick service restaurant and a takeout restaurant business plan.




	Fast Food Business Plan Template & Sample (2024)
Below are links to each section of a fast food restaurant business plan sample: 1. Executive Summary 2. Company Overview 3. Industry Analysis 4. Customer Analysis 5. Competitive Analysis 6. Marketing Plan 7. Operations Plan 8. Management Team 9. Financial Plan Next Section: Executive Summary > Fast Food Business Plan FAQs




	Fast Food Restaurant Business Plan [Free Template
Download Template Create a Business Plan Planning on starting a fast food restaurant? It can be an excellent way to create a niche business, serve a diverse customer base, and make a great career in the food service industry, but you need detailed planning for it.




	How to Write a Fast Food Restaurant Business Plan
Updated February 7, 2024 Download Now: Free Business Plan Template Crafting a savvy business plan is like perfecting the ultimate fast food combo for your restaurant's triumph.




	Fast Food Restaurant Business Plan Sample
Step 1: Gather Important Information Before you start writing your fast food business plan, gather answers to the following crucial questions. This will provide you with a solid foundation for your plan: What is your target market for the fast food restaurant? What is your unique selling proposition (USP) that sets your fast food restaurant apart?




	12+ SAMPLE Fast Food Business Plan in PDF
FAQs What is the Difference of a Fast Food Business Plan with a Restaurant Business Plan? What Can Make a Fast Food Business Plan Stands Out? They can also show the business plan to the investors if ever they will lack enough capital. It is the best way on how they can have something that can represent their business.




	Free Fast Food Restaurant Business Plan Template + Example
1 million businesses. Download a free fast food restaurant business plan template with SBA-approved format. Includes pre-filled examples and step-by-step guides for a successful start.




	PDF Free Version of Growthinks Fast Food Business Plan Template
Sample from Growthink's Ultimate Fast Food Business Plan Template: [Company Name], located at [insert location here] is a new, fast-food and healthy restaurant focusing on providing organic and delicious foods to the local community. [Company Name] was founded by [Founder's Name]. While [Founder's Name] has been in the




	Fast Food Restaurant Business Plan
3.1 PRODUCT DESCRIPTION 3.2 FEATURES & BENEFITS 3.3 COMPETITION 3.4 COMPETITIVE EDGE/BARRIERS TO ENTRY 3.5 DEVELOPMENT 4.0 Market Analysis Summary 4.1 TARGET MARKET 4.2 MARKET SIZE 4.3 MARKET TRENDS 4.4 FAST FOOD RESTAURANT SWOT ANALYSIS 5.0 Fast Food Business Plan Strategy & Implementation 5.1 PHILOSOPHY 5.2 MARKETING STRATEGY 5.3 SALES STRATEGY




	Fast Food Restaurant Business Plan Sample
MAY.22, 2015 Fast Food Restaurant Business Plan Sample ( 3 votes, average: 4.33 out of 5) Blogs Business Plan Templates Food & Beverage Business Plans Restaurant Business plans | OGSCapital Table of Content Fast food flow chart - guick Service with a Smile




	Free Fast Food Service Business Plan Example
Download a free fast food service sample business plan template. Part of our library of over 550 industry-specific sample business plans. ... Key competitors include other fast food chains and local quick-service restaurants. QuickBite Express differentiates itself through: A diverse menu with a focus on quality and taste;




	How to Write a Restaurant Business Plan
Your restaurant business plan company overview should include: Purpose: The type of restaurant you're opening (fine dining, fast-casual, pop-up, etc.), type of food you're serving, goals you ...




	Sample Fast Food Restaurant Business Plan
A fast food restaurant business plan sample always include: business model, information on the product and services, market analysis, financial plan, objectives and method of implementation. (4) Food Product. There is the need for you to decide on the type of food you want to be selling before opening the business.




	Fast-Food Restaurant Business Plan Template
Our ready-made Fast-Food Restaurant business plan template is in Word format and includes 23 pages. The document is divided into multiple sections. Each section contains the essential points that are necessary to effectively present your Fast-Food Restaurant project. Each section and sub-section offers you a sample text that you can easily ...




	Fast Food Restaurant Business Plan Sample Guide
Below, I have given a sample of a fast food restaurant business plan, and following this, you can craft a solid fast food restaurant business plan of your own. 1. Executive Summary. An executive summary will hold the introduction of your restaurant business plan. This part gives you a brief description of each section of your restaurant ...




	Fast Food Restaurant Business Plan [Sample Template]
1. Industry Overview The Fast Food Restaurant industry consists of restaurants where clients pay for quick-service food products before eating. The food purchased may be consumed in the restaurant, taken out or delivered as requested. Gross revenue generated in the industry is derived from both franchised and company- owned fast food outlets.




	Business plan on new fast food resturant
Specially thanks to our course instructor. We express our warm thanks to our parents, friends and all group members for supporting us. Thank You. f Page |3 Executive summary Hangout (Fast and delicious) is a new fast food restaurant in the Bangladesh. This is established in 2015 in Bashundhara residential area.




	Fast Food Restaurant Business Plan Example
Fresin Fries Executive Summary Opportunity Problem There is an increasing demand for snack-type fast food, to be consumed while window shopping and walking around inside a shopping mall. Solution




	(DOC) Fast food restaurant business plan
Requests for reprints, academic use, and other dissemination of this sample plan should be emailed to the marketing department of Palo Alto Software at [email protected]. For product information visit our Website: www.paloalto.com or call: 1-800-229-7526.




	The Business Concept of Healthy Food Restaurant in Moscow
The premiere goal of the thesis was to investigate the healthy food restaurant concept in Moscow. It has been well-reviewed nowadays-healthy food trend and its popularity, profitability of the business and attractiveness for the entrepreneurs. As a part of the analysis, information was included about customers' interest in healthy food ...




	Russian Federation Fast Food Sector Keeps Expanding As Economy Cools
Research has shown that more than 54 percent of fast food restaurants visitors are from 18 to 34 years old with average monthly income of 30,000 rubles. While the economic slowdown and currency devaluation are slowing down fast food expansion plans in Russia, research has shown that consumers are switching from higher end restaurants to mid ...




	Japanese equivalent to fast-food in the...
Marukame: Japanese equivalent to fast-food in the US - See 362 traveler reviews, 103 candid photos, and great deals for Moscow, Russia, at Tripadvisor. Moscow. Moscow Tourism Moscow Hotels Moscow Bed and Breakfast Moscow Vacation Rentals Moscow Vacation Packages Flights to Moscow Marukame;




	THE BEST Fast Food in Lyubertsy (Updated 2023)
Best Fast Food in Lyubertsy: See Tripadvisor traveller reviews of Fast Food Restaurants in Lyubertsy.
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