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Business planning that’s simpler and faster than you think 

Creating a business plan using Upmetrics to start and grow a business is literally the easiest
thing in the World. Simply read the instructions and fill in the blanks. It’s as simple as that.

Upmetrics has everything you need to create a
comprehensive business plan.❛ ❜

AI-powered Upmetrics Assistant

AI-powered insights to streamline your plan
Not sure where to start? Upmetrics’ AI Assistant will
automatically generate ideas for each section of your plan and
offer improved versions of your writing, adjusting for tone, voice,
and grammar or spelling errors.

Financial Forecasting Tool

All the financials are calculated for you
Forget the complex formulas and clumsy spreadsheets —
with automatic financials and drag-and-drop forecasting, you
can finish your plan faster and be confident that your
numbers are accurate.

Business Plan Builder

Guides you like a business mentor
Upmetrics’ step-by-step instructions, prompts, and the library of
400+ sample business plans will guide you through each section
of your plan as a business mentor. 

https://upmetrics.co/pdf-streamline-your-plan-ai
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Overview

Start writing here..

Market Opportunity

Start writing here..

Management

Start writing here..

Avadh will be a quick casual dining concept that's intended to appeal first and foremost to the
millennial generation (15-35) along with the generations which follow it. Avadh will interest
Millennials since the food is clean, healthy, economical, and portable. They'll have the ability to
get in touch with the Restaurant with the identical technology platforms they have learned to
use in virtually any part of their own lives. Obviously, Avadh will appeal to older generations too
but make no mistake; this idea is all about competing and top in a market that's changing
extremely fast.

To unlock help try Upmetrics! 

Though a Smaller portion of the general market than the fast food and casual dining sections,
fast-casual concepts are Exploding on the scene and gaining popularity every year. According
to Techno inc, the market research company, the quick-casual segment increased sales by 12
Percentage in 2014, and unit count by almost 9 percent.

To unlock help try Upmetrics! 

John Doe, the founder and visionary behind the Avadh notion has spent his whole career
serving excellent meals to hungry customers. He possessed 6 restaurants at San Jose before
going into the Phoenix region and producing the Avadh notion.

To unlock help try Upmetrics! 

 Avadh

 Avadh

 Avadh
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Financial Projections & Funding

Avadh plans to start 4 company-owned restaurants. The first restaurant is Of this sum, $400,000 will
be supplied in the shape of equity with the remainder, $400,000 coming out of a term loan given by a
commercial lender.

Avadh plans to raise $2,000,000 in equity funding. The Restaurant Will divide this funding evenly
between both business shops. It's considered that the second, third and fourth-largest shops will use
duration centers from a commercial lender to complete the financing of those shops too. Please be
aware that the financial details of the document pertain only to the very first shop.

Once proof of concept has been attained with These shops, Avadh will proceed to a master business
plan with growth programs for other Nevada locations and Then moving to cities in other Sunbelt
states.

Year1 Year2 Year3 Year4 Year5

Revenue 812,451 999,871 1,455,145 1,985,895 2,457,878

Cost of Sales 105,104 205,451 385,451 521,451 854,145

Employee
Expense

312,451 351,458 452,451 482,451 492,451

Operating
Expense

112,451 121,451 134,451 145,451 152,451

EBITDA 116,451 216,451 516,451 641,451 895,452
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The Restaurant Concept

Start writing here..

Technology 

Start writing here..

Business Model

Start writing here..

Avadh ("the Restaurant") is a brand new quick-casual Asian
inspired restaurant idea. It'll be perfectly positioned to
benefit from the fastest-growing segment within the
foodservice business and is intended to satisfy the evolving
requirements of today's customers. The menu provides a
limited choice of Americanized Asian dishes. A foundational
cube of Avadh will be its technology Platform which will be
constructed to permit customers to purchase and pay for
their requests via their cellular phones or signature pad kiosks found in the shop and so allows
a quicker, more precise customer experience. It's anticipated that 65% of Avadh orders will be
consumed off-premises. Avadh's pickup system and delivery method will be next to none.

The first place will be in San Pedro, San Jose near the ASU campus. After locations will be seen
in other San Pedro places and throughout metropolitan Phoenix. After proof of concept was
attained, the concept is going to be franchised through the Sunbelt states.

Clients will appreciate Avadh the way that they want. The Restaurant is going to be occupied
and full of high energy. The meals will Always be daring, refreshing, and delicious. On Top of
That, the Whole staff will be trained to adapt to each and every patron.

The menu will be limited to approximately 30 items which will consist of new and wholesome
favorites ready to purchase from China, Japan, Korea, Thailand, the Philippines, and India.
Clients will have the ability to personalize their orders should they prefer. The menu will be
made to be portable. This very significant distinction means that pickup, catering, and delivery
will be at the center of the consumer value proposition. The drink menu could consist of wine
and beer in addition to soft drinks, tea, and coffee.

Patrons may enter a modern, bright and tidy dining area and
walk to where they will place their requests using a server or
should they want, from an iPad kiosk. The kitchen will be
observable so clients can see their meals prepared from
scratch. If they want they could order on their mobile device
even before going into the shop and visit their table where
they'll be served. The distance will be from 1500 to 1800
square feet and a chair between 35 and 45 diners. Patio seats
will be available in the event the space permits.

To unlock help try Upmetrics! 

In targeting the millennial era category, Avadh has discovered a "technological link" that needs
to happen to attract and participate in this age category as customers. That is the reason why
the Restaurant will use the most recent technologies to promote the brand, join with customers,
and keep connected. Through using social networking platforms, to digital menu boards, to the
improvements in online and in-store ordering these as those listed under:

Advanced ordering for to-go: A ordering alternative for quick pick-up empowers
customers to put an online/mobile purchase from their workplace, auto, job, or home, up
to five days ahead of time, and pick up their food in a pre-determined period without
waiting in line.

Purchase from Table: An in-store dining augmentation that permits clients to set an
online/mobile arrangement from anyplace inside the Restaurant and also have the meal
delivered straight to their own table.

Fast-lane Kiosks: can be found along with cashier channels so that wait time is
significantly decreased for all guests. The kiosk is extremely visual and contains an item
builder to help with order accuracy and personalization.

Customized Ordering: In the Kiosks, and throughout the internet or mobile program,
guests are able to save customizations, past orders, and Additionally, when connected to
the Avadh loyalty application along with a charge card, it produces a frictionless and
quicker Experience for consumers.

• 

• 

• 

• 

To unlock help try Upmetrics! 

The Restaurant's business model is going to be dependent upon operational competence and a
fantastic tasting, wholesome menu. The company model is persuasive for the easy reason that
from the own large, nicely equipped kitchen Avadh will prepare dishes which are available in its
restaurant, removed or delivered to be appreciated someplace else or loved in catered events
like workplace meetings and birthday celebrations. To put it differently, with the introduction of
this restaurant, Avadh allows the union of 3 factors of supply out of its only kitchen. Again, true
differentiation is that delivery of Asian food hasn't yet been done earlier in metropolitan
Phoenix. Avadh is going to be the very first.

The restaurant doesn't provide terms and so, there's no account receivable. Workers, stock, and
operating expenses will be covered from the month in which they are incurred or at the month
after the month in which they're incurred, depending upon payment provisions that are supplied
by suppliers and sellers.

To unlock help try Upmetrics! 
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Objectives

Start writing here..

Keys to Success

Start writing here..

Long Term Strategy

Start writing here..

Avadh has established the following Goals for the first twelve months of operation Following
Launching the restaurant:

Maintain tight control of Operations, Costs, and cash flow through Meticulous
management and Automatic computer control.

Establish an efficient, Dependable, and Sustainable delivery capacity.

Construct the brand by creating remarkable and memorable guest experiences.

Build a client base of "regulars" that Won't let a week go by without a Minimum of One trip
to Avadh.

Produce a VIP client database which catches Guest advice to the invitation for return
visits.

Employ a client loyalty program that Will allow Avadh to advertise directly to its target
customers.

Focus on business and system of operations.

Delegate responsibility to Management, keep repeating this procedure.

Make sure that instruction is in the heart of the performance and in the Heart of their
consumer experience so that workers are going to have the ability to achieve their whole
potential.

Supply service That's past Reproach into the surrounding community.

Give guests healthful, Refreshing, and delectable meals.

Develop Green initiatives such as Recyclable packs and local components whenever
possible.

Ensure efficacy, value, and Consistency in the solution and the encounter.

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

To unlock help try Upmetrics! 

The founder considers he has the ideal mixture of experience, vision, and skill to swiftly place
the Restaurant on a quick track for profit and growth. These keys will contribute to its
achievement:

Avadh is going to be the ideal notion to fulfill a void in the shifting market that's now
being overlooked with the contest by integrating independence, technology, healthful and
tasty meals, and sustainability to a brand new and exciting idea.

Respond to the Millennials Requirement for fresh, affordable, and wholesome food with
bold tastes.

The use of the Most Recent Technology To connect with clients.

Find all shops in high traffic, densely populated, secure destinations for those trying to
find somewhere to eat and in the mood to invest.

• 

• 

• 

• 

To unlock help try Upmetrics! 

Avadh plans to open 3 restaurants in metropolitan Phoenix in its first 2 decades of operation.
Those restaurants will be business owned. When the outlets are open and operating profitably,
Avadh will establish a franchise plan. The plan involves developing master franchisees which
will open numerous places in particular geographic areas starting with the important Arizona
markets moving into the west and west from there. The current thought is the franchise
opportunities will be given in all countries.

To unlock help try Upmetrics! 
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Intellectual Property

Start writing here..

Sustainability

Start writing here..

The name, Avadh was registered with the Secretary of State of San Jose. Along with this name,
a URL was registered. It's the proprietor's intention to trademark its packaged products. All
recipes are owned and proprietary by the Restaurant.

To unlock help try Upmetrics! 

Avadh believes in getting a positive effect on the community. The founder will take the
additional steps required to be useful, accountable neighbors by integrating sustainable
practices at every opportunity. Avadh will attain environmental sustainability through: 

All Equipment (kitchen, A/C, Etc.. ) is top-rated for maximum energy Performance.

All paper products and utensils are biodegradable.

Using bicycles and other energy-efficient vehicles for deliveries.

Whenever Possible, buying food items locally from farmers who practice good
environmental and sustainable methods.

• 

• 

• 

• 

To unlock help try Upmetrics! 
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3. 

Sample Menu 

Menu Items
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Menu Items

Appetizers
Salt & Pepper Chicken Wings
Chinese Lettuce Wraps Teriyaki
Beef Skewers

Soups a Salads
Pho-Viet Nam Style Beef Noodle
Soup Spicy Thai Coconut Soup
Asian Calamari Salad

Rice Bowls
Singapore Style Currie Lo Mein

Main Dishes
Vindaloo Chicken Thai Fried
Catfish & Chile Sauce Shrimp &
Long Beans

Desserts
Double Chocolate Cookie Lychee
Fruit

Beverages
Freshly Brewed Iced & Hot Tea
Homemade Lemonade Bubble Tea

Wine & Beer
Bottled Beers from Asia Select
California Wines

Developing the abilities to produce and prepare an exciting menu of excellent
Asian dishes comes from traveling, tasting and experiencing Asian meals in
Asia. The end result is a combination of traditional Asian cuisine with a dab
of modem gastronomy --with the new flavors of Chinese, Thai, Vietnamese,
Southeast Asian, Japanese and Indian cuisines.

Below is a sample menu dishes that Are Certain to be Contained in Avadh's
menu:

To unlock help try Upmetrics! 
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Restaurant Operations 

Customer Service

Operating Policies

Operating Standards

Training

Controlling Costs
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Start writing here..

Customer Service

Start writing here..

Operating Policies

Start writing here..

Strict Inventory Controls 

Start writing here..

The effective implementation of the working standards and standards
outlined in this business plan requires demonstrated support tools and
skilled direction. To attain these goals, the Restaurant will use the strategies
summarized below.

To unlock help try Upmetrics! 

The hospitality business recognizes the client's support experience is the critical driver to
replicate business. The direction will Offer a superior degree of Professionalism by hiring
individuals who deliver the ideal attitude to work and teaching them the skills required to
accommodate guests. The Restaurant will keep high levels of consumer satisfaction with
talented, educated, and well-trained workers that understand and implement the fundamentals
of fantastic service.

Ongoing training will be provided to enable staff to perform their jobs with confidence and
ability. Employees are well-spoken, well-versed, and trained to provide friendly, prompt, and
professional service to each customer. This practice teaches employees who, by producing an
exceptional customer experience, can optimize sales and in turn - raise their own
reimbursement. The team will have the knowledge and service required to create great service
that occurs daily, for every single customer.

The Restaurant's service base relies on a belief that no job is more or less important compared
to another since customer perceptions are frequently formed by minor particulars with a
significant effect. By way of instance, Avadh considers that carrying an arrangement or bringing
the meal immediately sends a very clear message about how badly an institution concentrates
on customer satisfaction, and also how much gratification both employees and owners have in
their own workplace.

To unlock help try Upmetrics! 

The managing of Avadh is going to be contingent upon operating policies and strategies which
the founders and the staff have grown and successfully employed in other profitable restaurant
projects such as Avadh. The founders have expertise in the food service company and an
established history of fulfilling client expectations. The Restaurant will employ the following
policies to achieve the best productivity and gain.

To unlock help try Upmetrics! 

Avadh will utilize the Most Recent technology available, Now the NEC Aloha Method to Closely
monitor and handle food and beverage use, allowing management to correctly ascertain
operating expenses and manage the loss. Manual inventories will be run on a weekly basis to
confirm items on hand and also to track daily/weekly food expenses, drink consumption,
plating expenses, waste, and breakage.

To unlock help try Upmetrics! 
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Purchasing Cost Controls 

Start writing here..

Recipe a Portion Controls 

Start writing here..

Menu Blending 

Start writing here..

Sanitation a Food Handling 

Start writing here..

Management will always monitor provider bids to gain the best Pricing for many foods along
with other components. Market price changes will direct buying, menu composition, and menu
pricing to guarantee the restaurant matches and exceed gain expectations.

To unlock help try Upmetrics! 

Food preparation personnel will follow standardized recipes developed by the founders to
control food costs and ensure consistency. The Restaurant will offer an innovative menu with
nutritious food while achieving the greatest margin yield.

To unlock help try Upmetrics! 

Menu blending enables the Restaurant to maintain a perception of affordability. This is
achieved by taking certain items and reducing the price in order to maintain interest in specific
items, while delivering higher margins on others, therefore blending costs.

To unlock help try Upmetrics! 

Avadh will maintain a 100% compliance policy for sanitation and food handling to ensure the
safety and health of all guests and employees. The Restaurant will always comply with all city,
county, and state Department of Health sanitation and food handling standards. All employees
will be certified under applicable food safety certification requirements, and managers will
complete training to receive the nationally recognized and accredited "Sery Safe Certification."

To unlock help try Upmetrics! 
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Operating Standards

Management's Role 

Start writing here..

Software a Systems 

Start writing here..

Money a Profit Management 

Start writing here..

The founder will be responsible for hiring and training managers who, in turn, will be
responsible for ensuring that the day-to-day operations will comply with the standards set by
Restaurant policy. Weekly management meetings will provide a forum to review and discuss
financial and operational performance. Key decisions related to purchasing, human resources,
marketing, capital expenditures, and customer service will also be addressed.

To unlock help try Upmetrics! 

Avadh will utilize an integrated information system to manage the flow of information within
each of the future restaurants and the home office. This system will include a point-of-sale local
area network that helps facilitate the operations of the restaurant by recording sales
transactions and printing orders in the appropriate locations within the restaurant as well as
facilitating online and mobile ordering. Additionally, the point-of¬sale system will be utilized to
authorize, batch, and transmit credit card transactions, to record employee time clock
information, to schedule labor, and to produce a variety of management reports. Select
information that is captured from this system will be transmitted to the home office on a daily
basis, enabling senior management to continually monitor operating results. For example, the
corporate office will be notified in real-time if an order is discounted in one of the stores. This is
typically an alert to a problem. The system will likely be NEC Aloha or Micros since they are
both leaders in the industry. Delivery and catering software will be added to best facilitate
offsite deliveries. Monkey-Media is one program being reviewed to best systemize this process.

To unlock help try Upmetrics! 

While the quality of the cuisine and dining experience contributes significantly to a restaurant's
profitability, it is attention to business and financial details that can transform small changes
into large returns. While all decisions are made with the customer and employee in mind, they
will also consider financial benefits and consequences. Each day, key metrics related to sales,
cost of sales, labor, inventory, marketing, and overhead are monitored. Trends are evaluated and
constructive actions will be taken where improvement is needed. The management team will
have access to all of the restaurant's transactions and reports that are available in its real-time
POS (point of sale) and accounting systems. Trends will be evaluated and corrective action
implemented as required.

To unlock help try Upmetrics! 
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Training

Hiring the Best 

Start writing here..

Training for Excellence 

Start writing here..

Retaining the Best 

Start writing here..

The successful implementation of the culinary and dining concepts outlined within this
business plan demands excellence from each and every employee. To achieve excellence, the
Restaurant will focus on hiring, training, and retaining the very best employees.

To unlock help try Upmetrics! 

Employees with a good attitude, a strong
work ethic, an eye for detail, and a passion for providing
excellent service will be recruited. Front of house
employees will have friendly outgoing personalities and
an honest desire to serve guests as a gracious host. All
staff will have a desire to learn and a passion for food
preparation.

To unlock help try Upmetrics! 

An ongoing program of training and education will ensure that each staff member learns and
implements Avadh's exacting standards for service and operational procedures. Staff meetings
will reinforce service standards and principles.

The Restaurant will have detailed work descriptions and training programs for each position,
from the entry-level employees to the ongoing development of managers and owners. New
employees will undergo an extensive training program. This ensures that each guest receives a
quality experience from all employees, regardless of how long they have been employed.

Avadh will also emphasize cross-training and utilization of staff to ensure flexibility across
positions and optimize scheduling situations.

To unlock help try Upmetrics! 

The Restaurant embraces the concept of promoting from within. Excellence in one function
typically leads to excellence in another. There will be regular staff evaluations to ensure
motivation and address key issues.

To unlock help try Upmetrics! 
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Controlling Costs

Food Costs 

Start writing here..

Equipment Costs 

Start writing here..

Staff Turnover /Training Costs 

Start writing here..

Avadh s simple menu and service concept will enable Avadh to control the following key
criteria:

By executing the concept with relatively few members of staff, management costs will be
minimized.

Labor costs should run at approximately 30% of revenues in year 1.

• 

• 

To unlock help try Upmetrics! 

A menu that is easy to execute will minimize errors. Fewer menu items will mean reduced
volumes of perishable foods and therefore less likelihood of waste. Ordering should be quick
and simple as there are relatively few items to order. Even with the use of high-quality all-natural
ingredients, the restaurant will maintain food costs at around 28% of food-related revenues.

To unlock help try Upmetrics! 

The Restaurant requires comparatively fewer items of equipment to run an efficient operation,
resulting in lower startup costs. This will, in turn, result in lower ongoing maintenance costs.

To unlock help try Upmetrics! 

Staff turnover rates in the restaurant industry run at over 70% p.a. and fast food is even higher.
Maintaining quality standards with such high turnover rates is an ongoing challenge. Lower
than normal staff turnover due to sound management philosophy and a rewarding working
environment will help reduce training costs and enhance employee satisfaction. Due to the
simplicity of the menu and concept, pre-opening and ongoing training should be greatly
reduced. Reduced staff turnover should result in fewer errors and minimum product waste
while improving customer satisfaction and repeat business.

To unlock help try Upmetrics! 
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5. 

Location 

Operating Details

Avadh Restaurant | Business Plan [YEAR] 22/50



Start writing here..

Operating Details

Start writing here..

Avadh will negotiate to lease a 1600
-1800 square feet space in San Pedro in
close proximity to San Jose State
University. The optimum space will
have been used as a restaurant space
in the past or is new construction and
will be designed as a restaurant space
with the necessary, electrical, plumbing,
and HVAC requirements. 

The criterion for its selection of this
space includes:

Retail strip centers that combine residential, commercial, retail, and
office use with high traffic and good visibility.

Proximity to shopping, entertainment centers, and major employment
bases.

Located on major roadways with the highest traffic counts possible.

Easy accessibility to the Restaurant along with good visibility to the
street.

Close proximity to other casual concepts preferred.

The demographic profile includes:

Traffic Count: at least 30,000 cars per day.

Employees at least 40,000 (3-mile Radius).

Population at least 40,000 (3-mile radius).

The site criterion meets or exceeds:

1,600 - 2,000 square feet.

Seating Capacity 40-60.

Ample on-street and off-street parking.

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

To unlock help try Upmetrics! 

Avadh will be open from 11:00 am to 10:30 pm Sunday through Thursday and 11:00 am to 1:00
am Friday and Saturday. The store will be clean, safe, and well lit. Customers will be able to pay
for their orders with cash, credit card, or through a mobile app.

To unlock help try Upmetrics! 
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6. 

Industry Analysis 

Industry Overview

Fast Casual Ming

Fast Casual Asian Food

Tempe Arizona
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Industry Overview

Start writing here..

Restaurant Demographics 

Start writing here..

Millennials 

Start writing here..

In 2014, restaurant industry sales reached $752.5 billion, a 4.8% increase over 2013 in current
dollars reflecting a continuing recovery in the economy. The restaurant industry is predicted to
continue to be one of the largest employers in the public sector generating approximately 12.6
million jobs. By 2020 this number is expected to grow to nearly 15 million, indicating that the
restaurant and foodservice industry will continue to thrive:

Restaurant-industry job growth has outpaced the national economy in 12 consecutive
years, from 2001 through 2012

75 % of adults said they are now trying to eat healthier at restaurants than they did two
years ago.

71% of adults said they are more likely to visit a restaurant that offers locally produced
food items.

65% of adults say their favorite restaurant foods provide flavor and taste
sensations which cannot easily be duplicated in their home kitchen

68% of adults said purchasing meals from restaurants, take-out, and home delivery
makes it easier for families with children to manage their day-to-day lives.

Source: The National Food Association Industry Forecast

• 

• 

• 

• 

• 

To unlock help try Upmetrics! 

According to IBIS World, the source from which this analysis has been prepared, "The extent to
which a population dines out can be projected based on age and income level. Households that
make less than $50,000 per year spend 36.6% of their food budget on dining out. Households
that make between $50,000 and $75,000 per year spend 42.4% of their food budget on dining
out, while households that pull in more than $75,000 per year spend 45.7% of their food budget
on dining out. For households making less than $50,000 per year, that amounts to an average
of $1,626 per year, while those making between $50,000 and $75,000 dollars a year spend an
average of $2,711 a year dining out. Households making more than $75,000 per year spend an
average of $4,490 per year dining out.

Broken down by age, people ages 18 to 25 spend 46.4% of their food budget dining out, an
average of $2,351 per year. People 25 to 30 years old spend 44.8% of their budget (or an
average of $2,668 per year) dining out. Those 35 to 50 years old tend to spend 42.3% of their
food budget dining out, which amounts to an average of $3,165 per year. People 50 to 65 years
old spend 42.8% of their budget dining out (an annual average of $2,991), while those 65 or
older spend 37.0% of their food budget dining out (an average of $1,926 per year).

Source: IBIS World

To unlock help try Upmetrics! 

As will be discussed in section 8.1 of this document, Millennials will be the Restaurant's target
customers. Researchers believe that the millennial generation is made up of people who were
born from the early 1980s to the early 2000s. Industry experts project Millennials to become
the strongest brand and consumer influencers since the Baby Boomer generation and,
according to the United Nation's Department of Economic and Social Affairs, by the year 2030,
Millennials will outnumber non-Millennials by 22 million. Currently, Millennials represent a group
of 86 million people, 7% larger than the baby boom generation. Millennials want access to
healthier, cleaner, honest food to eat, and they want it in an environment that is affordable and
convenient.

Aside from the food, Millennials also look for consistency in the overall dining experience. In
other words, says Adam Baker, president of Colorado-based Lark-burger, they want to know
what to expect. From a design perspective, Barker calls this "escalator branding," or painting a
clear picture of what the dining experience will be like before a customer even enters the door.
Splitting up space into clearly defined fast ordering, full-service seating, retail, or takeout
section or counter spaces will clearly indicate multiple dining options. "You don't want someone
walking into a restaurant and it's wide open and you don't know which direction you're
supposed to go," Barker says.

Customization and high-quality ingredients are extremely important to Millennials, at both
quick-serve and full-serve eateries. And that trend continues even with takeout and delivery,

To unlock help try Upmetrics! 
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Fast Casual Ming

Denning Fast Casual 

Start writing here..

Fast Casual Asian Food

Start writing here..

The restaurant industry has historically been measured in three categories; fast food, casual
dining, and fine dining. This changed in the 1990s with the addition of the Fast Casual
classification. Typically restaurants in this category do not offer full table service but offer a
higher quality of food and atmosphere than traditional fast food. Customers order at the
counter but typically will get real plates and cutlery, and can often see their order prepared.
Food preparation and the use of high-quality ingredients take a higher priority in fast-casual
restaurants. One of the fastest-growing concepts of the restaurant industry over the last
decade and in 2014 has been the fast-casual restaurant.

Though still a smaller part of the overall market than both the fast food and casual dining
segments, fast-casual concepts are exploding onto the scene and gaining popularity each year.
According to Technomic, the market research firm, the fast-casual segment grew sales by 11
percent in 2013, and unit count by nearly 8 percent. The largest fast-casual concepts - Panera,
Chipode, and Panda Express - each generated strong sales gains as well, of 12,17 and 11
percent, respectively. Technomic's report said drivers of fast casual's growth include "better-
than-quick-service food," ambiance, and "fresh, made for you" appeal. 

Segment
(In Billions)

2010 2011 2012 2013 2014 %Chg

Fine Dining        $2.5 $2.8 52.7 53.2 $0.5 15.6%

Midscale                    
$14.7 $14.2 $13.9 $14.0 50.1 0.7%

Casual Dining       $49.2 $50.6 $52.7 $54.0 51.3 2.4%

Fast Casual       $17.9 $19.8 $24.2 $27.1 $2.9 10.7%

Quick Service     $149.7 $154.3 5160.6 $166.1 $5.5 3.3%

Totals         $234.0 $241.7 $254.1 $264.4 $10.3 3.9%

FC percent of Total  
Dining              

7.65% 8.19% 9.52% 10.25%

The table above was prepared by Technomic. It confirms that fast-casual increased by almost
11% in 2013 over 2012. It also confirms that fast casual is growing year over year as a
percentage of total dining.

And unlike traditional fast-food restaurants, the market for fast-casual is far less saturated, and
franchise opportunities abound for the entrepreneur. "This category has essentially blown
through the recession without skipping a beat," said Technomic executive vice president Darren
Tristano. 'There's no end in sight to their growth. They've delivered on consumers' value
expectations far more than most fast-food places. The evolution is happening as the rest of the

To unlock help try Upmetrics! 

"The broader palates of younger Americans are looking for bolder and spicier flavors, and
something different," says Darren Tristano, executive vice president of Technomic, a Chicago-
based restaurant-research firm.

Asian national cuisines new to mainstream American palates are emerging at the heart of the
U.S. quick-serve industry lately, acquainting the world's biggest non-Asian market with zesty
new influences ranging from Filipino to Indonesian to Malaysian. At the same time, fresh
concepts are extending the playbook of long-popular ethnic cuisines including Korean,
Japanese, Indian, and Chinese.

Although Asian concepts have long been full-service restaurants, brands are turning to the
quick-service segment to deliver the new tastes consumers are craving.

And Asian food has already crossed the threshold of acceptable pickup or delivery food.

Tedmomic, an industry-leading research firm, believes the fast-casual Asian cluster is still
relatively untapped on a national level and has the potential for major growth over the next
decade. The Asian category only covers 1.7% of the total sales of the top 500 chains. In fact,
Mexican and Asian fare is becoming the new comfort foods, taking the place of — or in addition
to — Italian and American favorites.

To unlock help try Upmetrics! 

The Restaurant's first store and in all likelihood all of its company owned stores will be in or
near Tempe, Arizona. Tempe is located in metropolitan Phoenix and is home to Arizona State
University, the largest university in the United States by enrollment.

To unlock help try Upmetrics! 
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Tempe Arizona

Select Demographic Data 

Start writing here..

http://quickfacts.census.gov/qfd/sates/04/0473000.html

http://www.citv-data.comicitv/Tempe-Arizonaltml
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7. 

Competition 

Competitive Landscape

Direct Competitors

Competitive Advantages
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Competitive Landscape

Start writing here..

Direct Competitors

Start writing here..

Competitive Advantages

Start writing here..

The Restaurant recognizes that in the Phoenix metropolitan area there are many quick serves,
fast-casual, and casual dining restaurants, and other retailers where consumers can purchase
food at an affordable price and consume the food on the premises or take it away to consume
elsewhere. Many of these competitors have greater financial, marketing, personnel, and other
resources than Avadh all of these stores are competitors. For purposes of this document, the
Restaurant will consider that its direct competitors are fast-casual restaurants that have
locations in Tempe.

To unlock help try Upmetrics! 

Pei Wei is a chain of quick-casual restaurants that serve freshly prepared,
wok-seared, contemporary pan-Asian cuisine in a relaxed, warm environment
with friendly, attentive counter service as well as the flexibility, speed, and
convenience of takeaway service.

Panda Express is a California-based chain of over 1600 stores located in 53
states and Puerto Rico. Its locations are primarily in neighborhood shopping
centers and regional malls that offer great traffic and ample parking.

Chipotle Mexican Grill with 1,600 restaurants competes in a category of
dining now called "fast-casual," the fastest-growing segment of the
restaurant industry, where customers expect food quality that's more in line
with full-service restaurants, coupled with the speed and convenience of
fast food.

To unlock help try Upmetrics! 

Although there can be no clearly defined differentiators within such a fiercely competitive
business environment, Avadh is focused on delivering an overall fresh, healthy competitive
product. Key areas for focus include:

Avadh will combine the fresh quality food of Pei Wei and the efficiency and speed of
Panda Express.

Unlike Pei Wei and Panda Express, Avadh will deliver.

Avadh will compete with Panda Express by delivering fresher, healthier and better-tasting
food.

Mashies small footprint allows it to compete with Pd Wei on the basis of lower operating
costs.

Relaxed, comfortable atmosphere.

Easily accessible, convenient location.

Connect with the customer through technology.

Superior plan and execution.

• 

• 

• 

• 

• 

• 

• 

• 
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8. 

Marketing 

Target Market Overview

Market Positioning & Brand

Marketing Strategies
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Target Market Overview

Start writing here..

Market Positioning & Brand

Start writing here..

Marketing Strategies

Start writing here..

The Restaurant's target customers are first and foremost most Millennials (ages 15-35) who
live, study, or work in the neighborhood. According to Nicolas Jammet, Co-founder and Co-CEO
of Sweetgreen, "they've embedded sustainability, charity, and healthy eating into their overall
lifestyle. As students, they wanted access to this healthier, cleaner, honest food to eat, and
wanted it in an environment that was affordable and convenient."

While Millennials will be the target, Avadh's marketing and operational efforts will never
preclude the older generations. Avadh will be the kind of place that attracts repeat customers.
Other characteristics that describe target customers include:

Really likes the delivery option

Prefers "honest" food

Want affordable food

Environmentally aware

Like to order & pay with phone

Embrace speed & convenience

Appreciates the ability to customize

Loves ethnic foods

• 

• 

• 

• 

• 

• 

• 

• 

To unlock help try Upmetrics! 

Each and every activity in which the Restaurant participates will establish or reinforce its brand.
In doing so, every aspect of the Restaurant's communications with customers, employees,
suppliers, and other partners will support the following branding marketing messages:

Avadh is a brand that stands for the convergence of healthy, affordable and
delicious food while utilizing technology to connect with its customers;

Avadh provides great tasting food that can be delivered;

Avadh's food is fast and affordable;

Avadh focuses on customer satisfaction.

• 

• 

• 

• 

To unlock help try Upmetrics! 

Avadh will achieve its marketing objectives  through a
carefully conceived and aggressively implemented
marketing program highlighted by the following strategies:

Excellent exterior signage that will attract passersby;

An innovative, easily navigable website that will attract
customers;

Latest Social Media outlets including Facebook,
Twitter, Pinterest, and Instagram will begin before opening;

Ongoing gorilla marketing to the entire neighborhood the week after opening;

Implementing an online marketing strategy that exemplifies truth, relevance, humanity,
passion, originality, and elements of surprise;

Public relations strategies that promote and create awareness of the Company;

A policy that customer retention is just as important as new customer acquisition;

• 

• 

• 

• 

• 

• 

• 
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9. 

Company & Management 

Company

Management Team

Staffing Plan

External Issues
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Company

Start writing here..

Management Team

Start writing here..

John Doe
Founder & CEO - john@example.com 

Mr. John was born and raised in Arizona. After graduating from Arizona State
University, he joined his family restaurant business and learned all aspect of the
business from taking care of customers to managing a busy kitchen. After
selling the five Inchon restaurants, Mr. John decided to join his wife's family
who had earlier immigrated metropolitan Phoenix Arizona. After studying a
number of restaurant concepts, Chen created Avadh. He is driven by how the
fast-casual concept seems to fit the way Americans like to eat.

The first Avadh and the two stores to follow will be owned by Mr. Chen and his investor group.
The legal entity is called Eat Great Enterprises LLC, an Arizona limited liability company. Mr.
Chen will be the Managing Member.

To unlock help try Upmetrics! 

Avadh is the vision of a successful businessman who brings a number of important skills and
experiences to the Company, including:

A passion for food and for delighting customers;

Well balanced with complementary skills;

Flexible; able to adapt to new and different circumstances;

Understands the importance of consistent, high-quality customer service.

• 

• 

• 

• 
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Jane Doe
Store Manager

Reporting to Mr. John, the Store Manager will be responsible for the entire store
operation. In addition to enforcing all policies of the Restaurant as outlined, the
Store Manager will oversee daily operations concentrating primarily on ensuring
standards are adhered to during all times of the day. She will be responsible for
hiring, training, disciplining and terminating service and bar staff, with
assistance as needed from the founder.

She will be expected to have a complete understanding of the technology that
will be an integral part of the operation from customer orders, payments, and
delivery. During meal service, the Store Manager will be expected to control the
flow of all activities overseeing, service staff and communicating with the
kitchen to ensure a smooth flow to the Restaurant and will be expected to
maintain clean and organized ordering and dining areas.
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Staffing Plan

The Company aims to create a successful and rewarding work environment. It is Mr. Chen's firm belief
that employee satisfaction represents a key contribution to customer satisfaction. The management
team will consist of one General Store Manager and an Assistant Manager. They will be paid $50,000
and $35,000 respectively. The remaining employees will be hourly. For the first year of operation, there
will be no employee benefits offered to employees. Down the road, this will be reviewed for it is the
desire of ownership to offer a benefits program that will allow Avadh to be competitive in the
workplace and take care of employees. Avadh will be staffed as follows:

Restaurant Front of House Starting Month Count Annual Salary

Manager 1st 2 30,000

Serving Staff 1st 6 9,600

Bartender 3rd 1 16,000

Dish Washers 3rd 4 6,400

Restaurant Back of the House Starting Month Count Annual Salary

Head Cook 1st 1 24,000

Cooks 1st 4 20,000

Servents 1st 4 16,000

Cleaners 1st 3 8,000

External Issues

Start writing here..

There are no regulatory issues related to EPA, OSHA, IRS, or other governmental
agencies. There are no unions represented at the Restaurant and there is no pending or
anticipated litigation.
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10. 

Financial Plan 

Startup Expenditures

Revenue Assumptions

Cost of Goods Sold

Operating Expense Assumptions

Balance Sheet Assumptions

Bank Loan Assumptions

Projected Balance Sheet

Projected Profit and Loss

Projected Cash Flow
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Projected Revenue 

Dine in-sales $35,814.30 $64,317.60 $115,506.60 

Unit Sales 2,388 4,288 7,700 

Unit Price $15 $15 $15 

Gross Revenue $35,814.30 $64,317.60 $115,506.60 

Gross Margin $35,814.30 $64,317.60 $115,506.60 

Gross Margin (%) 100% 100% 100% 

Catering services $142,005 $202,520 $288,760 

Unit Customers 284 405 578 

Charges Per Customer $500 $500 $500 

Gross Revenue $142,005 $202,520 $288,760 

Gross Margin $142,005 $202,520 $288,760 

Gross Margin (%) 100% 100% 100% 

Online Food Delievery $489,628.30 $1,401,445.70 $2,577,463.10 

Ending Users 2,357 5,047 8,769 

Starting Users 0 2,357 5,047 

New Users 3,005 4,811 7,703 

Lost Users 648 2,121 3,981 

Setup Charges $10 $10 $10 

Recurring Charges $30 $30 $30 

Gross Revenue $489,628.30 $1,401,445.70 $2,577,463.10 

Gross Margin $489,628.30 $1,401,445.70 $2,577,463.10 

Gross Margin (%) 100% 100% 100% 

2024 2025 2026
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Summary

Total Revenue $667,447.60 $1,668,283.30 $2,981,729.70 

Total Refund $0 $0 $0 

Net Revenue $667,447.60 $1,668,283.30 $2,981,729.70 

Total Cost of Sales $130,381.21 $287,189.75 $492,500.92 

General Costs $130,381.21 $287,189.75 $492,500.92 

Revenue Specific Costs $0 $0 $0 

Personnel Costs (Direct
Labor)

$0 $0 $0 

Gross Margin $537,066.39 $1,381,093.55 $2,489,228.78 

Gross Margin (%) 80.47% 82.79% 83.48% 

2024 2025 2026

Personnel Expenses 

Head Count 16 16 16 

Average Salary $29,100 $30,035.25 $31,001.05 

Revenue Per Employee $41,715.48 $104,267.71 $186,358.11 

Net Income Per Employee ($7,245.89) $39,164.49 $100,889.36 

Kitchen Staff $186,300 $191,889 $197,645.52 

Indirect Labor $186,300 $191,889 $197,645.52 

Chef $48,300 $49,749 $51,241.44 

Salaries & Wages $42,000 $43,260 $44,557.80 

Employee Related Expenses
(15%)

$6,300 $6,489 $6,683.64 

Sous Chef $38,640 $39,799.20 $40,993.20 

2024 2025 2026
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Salaries & Wages $33,600 $34,608 $35,646.24 

Employee Related Expenses
(15%)

$5,040 $5,191.20 $5,346.96 

Kitchen Helper $99,360 $102,340.80 $105,410.88 

Salaries & Wages $86,400 $88,992 $91,661.76 

Employee Related Expenses
(15%)

$12,960 $13,348.80 $13,749.12 

Service Staff $234,600 $241,638 $248,887.20 

Indirect Labor $234,600 $241,638 $248,887.20 

Waiter $165,600 $170,568 $175,685.04 

Salaries & Wages $144,000 $148,320 $152,769.60 

Employee Related Expenses
(15%)

$21,600 $22,248 $22,915.44 

Bartender $69,000 $71,070 $73,202.16 

Salaries & Wages $60,000 $61,800 $63,654 

Employee Related Expenses
(15%)

$9,000 $9,270 $9,548.16 

Administrative Staff $117,528 $122,229.12 $127,118.28 

Indirect Labor $117,528 $122,229.12 $127,118.28 

Manager $63,720 $66,268.80 $68,919.60 

Salaries & Wages $54,000 $56,160 $58,406.40 

Employee Related Expenses
(18%)

$9,720 $10,108.80 $10,513.20 

Accountant $53,808 $55,960.32 $58,198.68 

Salaries & Wages $45,600 $47,424 $49,320.96 

Employee Related Expenses
(18%)

$8,208 $8,536.32 $8,877.72 

2024 2025 2026
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Summary

Total Personnel Expenses $538,428 $555,756.12 $573,651 

Direct Labor (COS) $0 $0 $0 

Salary & Wages $0 $0 $0 

Employee Related Expenses $0 $0 $0 

Indirect Labor $538,428 $555,756.12 $573,651 

Salary & Wages $465,600 $480,564 $496,016.76 

Employee Related Expenses $72,828 $75,192.12 $77,634.24 

% Of Revenue 80.67% 33.31% 19.24% 

2024 2025 2026

Startup Expenditures

Start writing here..

Pre-Opening Cash Outlays

Buildout/Tenant Improvements

Tenant Improvements 250,000

Total Buildout/Tenant Improvements 250,000

Fixed Assets

Furniture, Fixtures, and Equipment 200,000

Total Fixed Assets 200,000

Inventory

The following table highlights how the startup capital will be utilized:
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Pre-Opening Cash Outlays

Food 10,000

Beer, Wine, and Liquor 5,000

Total Inventory 15,000

Capitalized Start-Up Expenses (Pre-Opening)

Employee Expenses 20,000

Grand Opening 5,000

Labor Recruitment 1,000

Legal Fees 5,000

Liquor License 3,500

Menus/Imprinted Materials 1,500

Miscellaneous 2,500

Other 1,500

Office Supplies 1,000

Pre-opening Advertising 15,000

Utilities 1,500

Rent 15,000

Supplies 20,000

Training Dry Run COGS 2,000

Training Materials 2,000

Uniforms 1,500

Working Capital 20,000

Total Capitalized Start-Up Expenses (Pre-Opening) 118,000

Total Start-Up Costs 583,000
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Revenue Assumptions

Start writing here..

Cost of Goods Sold

Start writing here..

Operating Expense Assumptions

Start writing here..

The financial forecast assumes that Avadh will process an average of 250 customer
transactions per day, seven days a week. It further assumes that the average food purchase will
be $7.00 and the average beverage purchase will be $4.50. Lastly, prices are forecast to grow
3% per year whereas the number of transactions is forecast to grow by 5% per year.

To unlock help try Upmetrics! 

The forecast assumes that food costs will run at 27% of the food sales price and beverage
costs will be 20% of beverage cost. A 1% factor has been forecast for comps and promotions.
COGS are forecast to increase by 3% per year.

To unlock help try Upmetrics! 

The operating expenses that appear in the income statement forecast that follows are
assumed to grow by 3% per year with the exception of credit card fees which are based on
gross revenue.
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Balance Sheet Assumptions

Start writing here..

Bank Loan Assumptions

Start writing here..

Projected Balance Sheet

Assets $16,756.06 $604,826.72 $2,189,153.57 

Current Assets ($24,243.94) $572,826.72 $2,166,153.57 

Cash ($35,249.14) $561,821.52 $2,155,148.37 

Accounts Receivable $0 $0 $0 

Inventory $0 $0 $0 

Other Current Assets $11,005.20 $11,005.20 $11,005.20 

Long Term Assets $41,000 $32,000 $23,000 

Gross Long Term Assets $50,000 $50,000 $50,000 

Accumulated Depreciation ($9,000) ($18,000) ($27,000) 

2024 2025 2026

It is assumed that there are no accounts receivable as products are paid for at the time of
purchase. Account payable are assumed to be paid for in the month in which they are incurred
or in the month following the month they are incurred depending upon timing and supplier
terms. Furniture, fixtures, and equipment are assumed to be depreciated over 72 months.
Capitalized startup expenses are amortized over 60 months.

To unlock help try Upmetrics! 

A $300,000 commercial bank loan is assumed to fully amortize over a period of 72 months at
an interest rate of 4.00%

To unlock help try Upmetrics! 
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Liabilities & Equity $16,756.04 $604,826.71 $2,189,153.56 

Liabilities $82,690.20 $64,129.08 $44,226.17 

Current Liabilities $18,561.12 $19,902.91 $0 

Accounts Payable $0 $0 $0 

Income Tax Payable $0 $0 $0 

Sales Tax Payable $0 $0 $0 

Short Term Debt $18,561.12 $19,902.91 $0 

Long Term Liabilities $64,129.08 $44,226.17 $44,226.17 

Long Term Debt $64,129.08 $44,226.17 $44,226.17 

Equity ($65,934.16) $540,697.63 $2,144,927.39 

Paid-in Capital $0 $0 $0 

Common Stock $0 $0 $0 

Preferred Stock $0 $0 $0 

Owner's Contribution $50,000 $50,000 $50,000 

Retained Earnings ($115,934.16) $490,697.63 $2,094,927.39 

Check $0 $0 $0 

2024 2025 2026

Projected Profit and Loss

Revenue $667,447.60 $1,668,283.30 $2,981,729.70 

Dine in-sales $35,814.30 $64,317.60 $115,506.60 

Unit Sales 2,388 4,288 7,700 

Unit Price $15 $15 $15 

2024 2025 2026
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Catering services $142,005 $202,520 $288,760 

Unit Sales 284 405 578 

Unit Price $500 $500 $500 

Online Food Delievery $489,628.30 $1,401,445.70 $2,577,463.10 

Users 2,357 5,047 8,769 

Recurring Charges $30 $30 $30 

Cost Of Sales $130,381.21 $287,189.75 $492,500.92 

General Costs $130,381.21 $287,189.75 $492,500.92 

Kitchen Supplies $53,490.48 $108,928.72 $181,445.23 

Fresh produce $20,118.08 $25,514.54 $32,358.72 

Meat Poultry $33,372.40 $83,414.18 $149,086.51 

Beverages $76,890.73 $178,261.03 $311,055.69 

Alcoholic Beverages $66,744.78 $166,828.35 $298,173 

Non-Alcoholic Beverages $10,145.95 $11,432.68 $12,882.69 

Revenue Specific Costs $0 $0 $0 

Personnel Costs (Direct
Labor)

$0 $0 $0 

Gross Margin $537,066.39 $1,381,093.55 $2,489,228.78 

Gross Margin (%) 80.47% 82.79% 83.48% 

Operating Expense $637,548.89 $740,261.45 $862,140.49 

Payroll Expense (Indirect
Labor)

$538,428 $555,756.12 $573,651 

Kitchen Staff $186,300 $191,889 $197,645.52 

2024 2025 2026
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Chef $48,300 $49,749 $51,241.44 

Sous Chef $38,640 $39,799.20 $40,993.20 

Kitchen Helper $99,360 $102,340.80 $105,410.88 

Service Staff $234,600 $241,638 $248,887.20 

Waiter $165,600 $170,568 $175,685.04 

Bartender $69,000 $71,070 $73,202.16 

Administrative Staff $117,528 $122,229.12 $127,118.28 

Manager $63,720 $66,268.80 $68,919.60 

Accountant $53,808 $55,960.32 $58,198.68 

General Expense $86,126.09 $160,505.33 $264,489.49 

Utilities $20,741.98 $28,094.19 $38,180.67 

Electricity $11,353.62 $16,187.39 $23,079.54 

Water Supply $4,023.57 $5,102.86 $6,471.76 

Gas Consumption $5,364.79 $6,803.94 $8,629.37 

Maintenance And Repairs
Costs

$16,094.49 $20,411.73 $25,887.10 

Kitchen Equipment $6,705.97 $8,504.74 $10,786.13 

Building Repairs $9,388.52 $11,906.99 $15,100.97 

Marketing and Advertising $49,289.62 $111,999.41 $200,421.72 

Social Media Ads $20,023.44 $50,048.52 $89,451.90 

Print Advertising $13,348.96 $33,365.66 $59,634.60 

Promotional Events $15,917.22 $28,585.23 $51,335.22 

Bad Debt $0 $0 $0 

Amortization of Current
Assets

$12,994.80 $24,000 $24,000 

2024 2025 2026
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EBITDA ($100,482.50) $640,832.10 $1,627,088.29 

Additional Expense $15,451.66 $14,200.31 $12,858.53 

Long Term Depreciation $9,000 $9,000 $9,000 

Gain or loss from Sale of
Assets

$0 $0 $0 

EBIT ($109,482.50) $631,832.10 $1,618,088.29 

Interest Expense $6,451.64 $5,200.32 $3,858.53 

EBT ($115,934.16) $626,631.79 $1,614,229.76 

Income Tax Expense /
Benefit

$0 $0 $0 

Total Expense $783,381.76 $1,041,651.51 $1,367,499.94 

Net Income ($115,934.16) $626,631.79 $1,614,229.76 

Net Income (%) (17.37%) 37.56% 54.14% 

Retained Earning Opening $0 ($115,934.16) $490,697.63 

Owner's Distribution $0 $20,000 $10,000 

Retained Earning Closing ($115,934.16) $490,697.63 $2,094,927.39 

2024 2025 2026

Projected Cash Flow

Cash Received $667,447.60 $1,668,283.30 $2,981,729.70 

Cash Paid $761,386.96 $1,008,651.51 $1,334,499.94 

COS & General Expenses $216,507.30 $447,695.08 $756,990.41 

2024 2025 2026
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Salary & Wages $538,428 $555,756.12 $573,651 

Interest $6,451.64 $5,200.32 $3,858.53 

Sales Tax $0 $0 $0 

Income Tax $0 $0 $0 

Net Cash From
Operations

($93,939.36) $659,631.79 $1,647,229.76 

Assets Sell $0 $0 $0 

Assets Purchase $74,000 $24,000 $24,000 

Net Cash From
Investments

($74,000) ($24,000) ($24,000) 

Amount Received $150,000 $0 $0 

Loan Received $100,000 $0 $0 

Common Stock $0 $0 $0 

Preferred Stock $0 $0 $0 

Owner's Contribution $50,000 $0 $0 

Amount Paid $17,309.78 $38,561.13 $29,902.91 

Loan Capital $17,309.80 $18,561.12 $19,902.91 

Dividends & Distributions $0 $20,000 $10,000 

Net Cash From
Financing

$132,690.22 ($38,561.13) ($29,902.91) 

Summary

Starting Cash $0 ($35,249.14) $561,821.52 

Cash In $817,447.60 $1,668,283.30 $2,981,729.70 

Cash Out $852,696.74 $1,071,212.64 $1,388,402.85 

2024 2025 2026
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Change in Cash ($35,249.14) $597,070.66 $1,593,326.85 

Ending Cash ($35,249.14) $561,821.52 $2,155,148.37 

2024 2025 2026
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Create a winning business plan that gets you funded 

Creating a stunning and investment-ready plan requires no writing, graphic designing, or financial
planning expertise. 

Upmetrics has all the features required to help you create a comprehensive business plan—from start to finish.
Make no mistakes, it’s the modern way of planning to structure ideas, make plans, and create stunning pitch
decks to awe investors. 

Pitch decks that impress investors
Create pitch decks that provide a visual
representation of your business, engage
investors, and make them want to invest in your
business idea. 

Interactive plans in no time
Import business plan sections like—SWOT
analysis, comparison tables, and others to create
an interactive business plan. No designing skills
are required. 

Stunning cover page designs
With Upmetrics, you have the liberty to choose
from multiple stunning cover page designs.
Choose a creative design and make your plan
stand out. 

500+ sample business plans
Simply import a template from our library of
sample plans into the editor and start
customizing it to make it yours. It takes only a few
clicks to get started. 

Online sharing made simple
Upmetrics makes online sharing quick and easier
for users. Easily share your business plans with a
link while tracking reader activity. 

Collaborate with team in real-time
Invite team members, initiate conversations,
discuss ideas & strategies, share feedback, and
work on a business plan in real-time. 
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