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The completed assignment are as follows:
Q1. Prepare a business plan for any business of your choice.

Business Plan
Luxury Chinese Restaurant Serving Authentic Cantonese Cuisine
Executive Summary:-
Restaurant Yook Tho Yin (YTY) is a Chinese restaurant, serving traditional Cantonese cuisine. The restaurant will be located at New Uptown Commercial district in Petaling Jaya City, Selangor State, Malaysia. This New Uptown comprises hundreds of 4 stories shop lot in, 3 office commercial towers, 1 luxury condominium, a large shopping mall in the middle and a 5 minutes’ drive away from a local university. Restaurant YTY will be renting 1 shop lot directly facing the entrance of the shopping mall with a rental tenure of 3 years with an option to extend. The 1st and 2nd floors will be assigned for the business operations with 30 banquet tables and a large kitchen. The 3rd floor will be used as a bakery for moon cakes and for the preparation of Chinese dumpling. The top floor will be used as a hostel for staff.  Restaurant Yook Tho Yin will be solely owned by Madam Callie Oon with a paid up capital of RM500,000. Madam Callie Oon came from a wealthy family and have been holding a Senior Management position in the Food & Beverage (F&B) industry for many years. The restaurant is expected to quickly integrate into the local market within the area and is expected to grow sales revenue from RM550,000 in the first fiscal year to RM700,000 for the year ended 2018. 

Legal Requirements
· There are numerous legal requirements when setting up a new business, namely a restaurant in Malaysia. The following is a short list of some important legal prerequisites:
· Company registration
· Food handle licenses.
· A liquor license.
· Business tax file number with Income Tax Revenue.
· A payroll tax number so that legally withhold taxes when paying staff wages.
· Various insurances needed such as public liability, contents, building and workers'  compensation.
· Apply for a health and fire permit in the premise.
· Ensure minimum wage for employees to comply with local labor law.

Mission
YTY's mission is to become the premier restaurant in the region. Restaurant YTY will strive to create a unique place where customers get to enjoy and socialize with each other in a comfortable and relaxing environment. The convenient location, coupled with friendly customer service aims to satisfy the demands of customers in the region. Restaurant YTY targets to consistently invest its profits to increase employee and customer satisfaction with future plans of expansion. 

Key Success Factors
The keys to success for YTY Restaurant are as follows:
· Attractive Chinese traditional restaurant interior and exterior design what will be visually eye-catching to customers.
· Exceptional customer service.
· Designer employee uniform.
· Marketing strategies aimed to build a solid base of loyal customers as well as maximizing the sales of high margin products, such as abalone, ginseng etc.
· To design and employ strict financial controls.
· Prime site selection with an upscale affluent, heavy pedestrian traffic and a concentration of local businesses.
· A dynamic and user-friendly website.

Startup summary
Long term assets 						RM100,000
Kitchen fixtures, cookers, steamers, ovens		RM50,000
Refrigerators							RM10,000
Cash register and POS system				RM25,000
Counters/Condiment Bar/Shelving			RM10,000
Food processors						RM5,000

Short term assets 						RM50,000
Table, chairs and furnishing				RM40,000
Lighting fixtures						RM5,000
Floor tiling							RM5,000

Renovation
Site design plan						RM28,000
Construction							RM60,000
Electrical lighting						RM35,000
Flooring installation						RM8,000
Wash room construction					RM12,000
Plumbing							RM15,000
Painting							RM6,000
Work permits/license fees					RM3,000

Legal and Compliance
Accounting							RM8,000
Legal								RM10,000
Insurance							RM9,000


Marketing		
Opening advertising						RM11,000
Graphic design for internal signage			RM5,000
Graphic design for external signage			RM7,000
Brochures & fryers						RM2,000

Small office
Office equipment						RM1,500
Computer, scanner & printer				RM6,000
Telephone system and fax					RM2,000
Stationeries							RM1,000
Wi-Fi setup							RM1,000

Appliances
Preparation equipment					RM3,000
Dishwasher and sterilizer					RM12,000
Blenders							RM3,000
Microwave							RM1,500
Storage racks						RM2,000
Food display case						RM2,000
Utensils							RM35,000
Menu Photographer and printing				RM5,000

---------------------------------------------------------------------------------------
Total Start-up expenses					RM294,000
==================================================


Start-up Assets
-----------------------------------------------------------------------------------------
Cash Required						RM4,000
Start-Up Inventory						RM52,000
Other Current Assets					RM50,000
Long Term Assets						RM100,000
----------------------------------------------------------------------------------------
TOTAL ASSETS						RM206,000
----------------------------------------------------------------------------------------
TOTAL REQUIREMENTS					RM500,000
----------------------------------------------------------------------------------------
Assets
----------------------------------------------------------------------------------------
Non-cash Assets from start-up				RM202,000
Cash requirements from start-up				RM4,000
Additional Cash Raised					RM 0
Cash Balance on Starting Date				RM4,000
----------------------------------------------------------------------------------------
TOTAL ASSETS						RM206,000

Liabilities and Capital
----------------------------------------------------------------------------------------
Current Borrowing						RM 0
Long-term Liabilities						RM 0
Accounts Payable (Outstanding bills)			RM 0
Other Current Liabilities					RM 0
----------------------------------------------------------------------------------------
TOTAL LIABILITIES					RM 0




Capital
------------------------------------------------------------------------------------------
Planned Investment
------------------------------------------------------------------------------------------
Investment							RM500,000
Other								RM 0
Additional Investment					RM 0
------------------------------------------------------------------------------------------
TOTAL PLANNED INVESTMENT			RM500,000

Loss and Start-up (Start-up Expenses)			(RM294,000)
------------------------------------------------------------------------------------------
Total Capital						RM206,000

------------------------------------------------------------------------------------------
Total Capital and Liabilities				RM206,000
-----------------------------------------------------------------------------------------
Total Funding						RM500,000
-----------------------------------------------------------------------------------------

The Market
The market can be divided into three segments, individuals, families and corporate office staff. Individuals and Families will comprise the majority of dinner time business with corporate office segment making up the majority of lunch time business. YTY will be operating lunch time and dinner during the evening from 10 am to 3 pm and 6 pm to 10 pm with 3 hours break time. YTY will be competing with other restaurants such as serving Malay, India, Western and other types of Chinese Foods within the uptown district.

Services and Products
YTY provides an unmet dining experience. All patrons will receive excellent customer service, encouraging them to return. The menu offers delicious and healthy traditional Cantonese cuisine to satisfy the customers with a healthy diet where all vegetables will be organically grown. The customer dining experiences are extremely important to encourage repeated business with regular customers. An authentic Cantonese chef's goal is to preserve the food's original flavor. Cantonese chef will strive to bring out or highlight the original flavor of the vegetable, meat, or fruit. So little spice or sugar is used generally. The main menu offerings are as follows: 

Crispy Yam Basket 						RM60.00/serving
Filled with boneless chunks of spare ribs in sweet and sour sauce.		

Man Heong Tau Fu							RM60.00/serving
Golden shades of glory from the pumpkin gravy dousing the silky smooth blocks of homemade bean curd.

Braised Australia Fresh Abalone				RM150.00/serving
It is said that an emperor of the Han Dynasty loved the abalone so much, he had to have it every day. This particular abalone from the Land Down Under is known for its mild sweetness and tender texture, making it a gourmet choice.

Sautéed Butter Prawns						RM100.00/serving
Crispy prawns are drenched in a savory butter sauce and topped with toasted egg floss, cut chilies, and aromatic curry leaves.

Dried Seafood with Oyster Sauce cooked in a clay pot   	RM150.00/serving
Filled with some of the seafood treasures used by ancient Chinese imperial cooks, this nutritious dish is filled with dried scallops, dried oysters, sea cucumber, fish maw and Chinese mushrooms.

Pan-fried Lamb Ribs with Special Sauce			RM150.00/serving
Succulent lamb ribs in basil-rich sauce, this delicious dish is reminiscent of a dish favored by the last Emperor of the Qing Dynasty.

Sweet and Sour Pork						RM80.00/serving
For the emperors of the Western Zhou Dynasty, pork dishes were a required staple for every occasion. In this dish, the pork is seasoned before being fried with sweet pineapple chunks that give it that tangy zest.

Double-boiled Sea Coconut with Ginseng			RM200.00/serving
Sweet accompaniments like the sea coconut and white fungus and ginseng are double-boiled to perfection while retaining the wholesome goodness of the dish.

Deep-fried Seafood Taro Puff					RM80.00/serving
The flavorful combination of seafood and taro puree gives you enjoyment in every bite.

Imperial Cake							RM60.00/serving
The sweet-scented Imperial cakes were a dish frequently served in the Qing Palace due to the flower's medicinal benefits. Our Imperial cakes also contain Chinese berries making it a truly refreshing and healthy jelly cake.

Pan-fried Pumpkin Rice Cake with Sesame			RM50.00/serving
Crispy Pan-fried Pumpkin Rice Cake sprinkled with Sesame.

Target Market Segment Strategy
YTY will be focusing on families and individuals for several reasons. Most diners are for families. As more working-class households emerge, more people will have less time to prepare meals. Going out for dinner eliminates the need to prepare a meal and offers time to catch up with each other. The lunch business is mainly focused on serving the office staff and students during the lunch time rush hour. This creates a large market of potential customers.  
The marketing theme for the restaurant:
“Be amongst the first to experience our exciting new creations! Our refined creations and culinary delights will tempt your taste buds and tease your senses.”

Competitors
YTY faces competition from a variety of competitors such as fast food restaurants, sandwich shops, grocery markets, cafes, diners and food delivery caterers. YTY aims to differentiate by providing unique offerings that are of high quality with prices that are reasonable.
	
Market Segmentation
The market has been segmented into three groups as follows:
a. Individuals: comprise 80% of the lunch time revenue
· Ages 18-58.
· 90% Individual / office staff / tourist / shoppers.
· 10% Student.
· Eat out 5 times a week.
· Young professionals that work and live near the location.
· Shoppers who patronize the nearby stores.

b. Families: forecasted to contribute 80% of the dinner time revenue
· Have 2-4 children.
· Average RM8,000 household monthly income.
· Go out to eat 4 to 5 times a week.
· Dinners out are used as a meal replacement since neither parent has time to cook a meal at home
· Targeting sophisticated families that live within five (5) km of the radius.

c.  Catering and wedding functions
· Outdoor catering for party or celebration at home.
· With the seating capacity of 300 people, it is a good venue for a premium wedding dinner.

Website Marketing Strategy
The website will rely on two (2) methods of marketing as a means for developing awareness about the company site to increase the number of visitors. 
Search engine submission: The website will be submitted to various search engines. 
Printed material: YTY will reference the website address on all printed material that is handed out to customers such as menus, business cards etc

The required list of restaurant staff are as follows:
· Restaurant Manager
· Supervisors
· Waiters & waitresses & part timers
· Bartender
· Executive chef
· Assistant Chef 1
· Assistant Chef 2
· Sous chefs
· Steam chefs
· Noodle chef
· Cutters
· Dishwashers

Q2: A group of 18-year-olds asks you, a bank manager, for a £7000 loan to start a car wash business. They have found a space for reasonable rent of £500/ month. They hope to be in profit after a year.  

1. What information would you expect to see in their business plan?                                          
i. Company Ownership: List down the directors involved in this business along with the roles of each individual member.
ii. Start-up Summary: An executive summary of the car wash business.
iii. Services: The specific types of services provided to its customers such as car washing (exterior), car cleaning (interior) and car detailing etc.
iv. Market Analysis Summary: The location of the car wash center and the estimated number of cars traffic in the area. Estimated number of households in the immediate neighborhood. A number of car dealerships in the area within a radius miles of the car wash center.
v. Market Segmentation: Segments of his customers by type of car ownership. We believe that the type of car that a person owns will determine the frequency of car wash along with their car washing and detailing requirements.
· New car owners: Owners of newer cars are most likely to use a hand car washing service. These owners take great pride in their cars and will bring them often for the wash and detail service. The goal with these customers is to promote regular use of the wash and detail service.
· Older luxury car owners: These people have either owned their high-end luxury cars for several years or are unable to afford the expense of a new luxury car but want the feel of relaxed driving. Both of these groups want to keep their cars in the best shape possible. These owners will bring their cars in for regular washes and occasional detailing.
· Sports car owners: These people are often younger or middle-aged men and will regard the look of their car as important. They will also pride themselves on the look of their car and will want their car hand washed (at least) weekly. These drivers will have an occasional detailing but will keep their cars so clean that detailing will not be needed often.
· Dealerships: These dealerships often use outside car wash services to properly detail their vehicles before they are put up for sale.
· Memberships: A plan for car owners to register as membership with the company for a long-term sales forecast.
vi. Personnel Plan: Car wash business is a labor intensive business, therefore, a manpower plan is important for both full-time and part-time workers. The company should at least hire one full-time car detailing specialist and one full-time car wash specialist when it opens for business. Doing so allows the business to rely on part-time staff without compromising quality since all washers and detailers will receive thorough training from the full-time employee. Hiring an administrative assistant is also crucial to deal with paperwork and act as a receptionist or cashier.

2. Why are good business plans important? 
Planning is one of the most important parts of running a business, no matter whether it is a large multinational corporation trying to plan an expansion or a small business launching an exciting new product. The great thing about a business plan is that it can provide a reference point for you to return to at any point during the project. Just looking at a plan and seeing how far you have come is a great motivational tool. It can help you determine whether you have drifted too far away from your original vision and allowed you to get back on track once again. 
Writing a business plan will also help you to think more analytically than ever before about your industry and the role of your business within it. It will help you to see correlations between the different parts of your business e.g. how decreasing the cost of a particular process will affect your overall profit margin. The value of a business plan simply cannot be overstated. Putting ideas and concepts down on paper is invaluable and the act of researching and compiling data about your competitors and the market will prove to be very useful in the years to come.
Some of the most obvious benefits you can gain from a good business plan are summarized as follows:
I. An opportunity to test out a new idea to see if it holds real promise of success
II. A clear statement of your business mission and vision
III. A set of values that can help you steer your business through times of trouble
IV. A blueprint you can use to focus your energy and keep your company on track
V. Benchmarks you can use to track your performance and make midcourse corrections
VI. A clear-eyed analysis of your industry, including opportunities and threats
VII. A portrait of your potential customers and their buying behavior
VIII. A rundown of your major competitors and your strategies for facing them
IX. An honest assessment of your company’s strengths and weaknesses
X. A roadmap and timetable for achieving your goals and objectives
XI. A description of the products and services you offer
XII. An explanation of your marketing strategies
XIII. An analysis of your revenues, costs, and projected profits
XIV. A description of your business model, or how you plan to make money and stay in business
XV. An action plan that anticipates potential detours or hurdles you may encounter
XVI. A handbook for new employees describing who you are and what your company is all about
XVII. A résumé you can use to introduce your business to suppliers, vendors, lenders, and others
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