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Teriyaki Grill
Description of Business
Name of Business, Company Name: Teriyaki Grill; The type of business we plan to run is a restaurant. This restaurant is not only a restaurant where you can sit down and enjoy a meal, but its also a place where you can order and receive your food on the go. It is also an added attribute that our teriyaki restaurant delivers orders to your place of need; The name of our business is simple, and it gets our point across. We are a teriyaki restaurant, and a large portion of our menu is cooked on a grill; We choose this type of business because Issaquah is turning into a real estate agents dream. New developments such as Talus and The Highlands make a restaurant a prime business in the city because those new homeowners look for an opportunity to eat. Also because of these new developments and the large population and housing in the city of Issaquah, our restaurant conveniently delivers to your home. We find this to be a major plus because of the fact that many families do not have the time to go out, so we solve this for them. Our logo, containing flames, depicts that our food is cooked on a grill, and we simply added our name which is underlined, depicting that our name is “hot on the grill.”

Complete Description of Business: Our business is simply a teriyaki restaurant. It is a restaurant that offers our customers the ability to eat in the restaurant, order out, as well as order delivery. We want to give our customers the image that we are a neighborhood high end restaurant that is affordable to all. We will offer excellent customer service, and offer our customers great high quality food at an affordable price. We also want our customers to view us as reliable and trustworthy in terms of our delivery service. Our menu (products being sold) will contain numerous types of Asian cuisine. For example, the menu will consist of chicken teriyaki, beef teriyaki, shrimp teriyaki, gyoza (pot stickers), egg rolls, as well as many varieties of Asian cuisine. Inside the restaurant you will find that the atmosphere is always friendly and comfortable. Lighting will play a key role, in that the restaurant will be well lit. In our restaurant you will find that we have a section where you can come and watch sports. This section will be dedicated to entertainment, but more specifically the sporting world. Throughout the room there are plasma TV’s that allow our customers to watch many different games at one particular time.
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Teriyaki Grill
Location
Address: This current area is still under construction, and retail space will be available towards December
Location/Advantages-Disadvantages: We have chosen to reside our business within the new housing/retail development, Issaquah Highlands. Because this area is so new, establishing a just business with ensure a loyal customer base. This is also an area with accessibility throughout Issaquah, which we need due to our delivery service.

Advantages

· Ability to quickly establish loyal customer base

· Accessibility throughout city of Issaquah

· Location is easily accessible to other residents of the Issaquah community

· Scenic views and neighborhood atmosphere depict comfortable aura

· New housing developments bring a good field of choice for employment

Disadvantages

· Competition with other restaurants establishing loyal customer base may be tough

· Inconvenience for delivery and dine in customers in Seattle, Snoqualmie areas

· Parking may not be sufficient, and possibly and inconvenience

Financial: We feel that buying the building will benefit us more in the long run. This means that we don’t have to worry about paying off rent or lease. Renting and leasing also bring up questions that we may not be able to have that space for an unlimited period of time. By buying the building we ensure that the building is ours. We predict that this location will bring a maximum amount of profit which means that we will be able to pay off our loan in order to own this building.

Business Map: Idealistic map (rough sketch) *all retail space still under construction
Teriyaki Grill
Competition
1. 
Teriyaki Time
12813 SE 38th St, Bellevue, WA

(425) 643-1843

A local teriyaki restaurant offering what other teriyaki restaurants also offer, chicken, beef, and other teriyaki dishes. Prices are affordable making it a convenience to many.

2. 
Teriyaki Bistro
6100 E Lake Sammamish Pkwy SE, Issaquah, WA

(425) 427-9031

A teriyaki restaurant found in the heart of a new shopping center just outside of downtown Issaquah. Menu offers variety of different teriyaki dishes from chicken, to beef, to shrimp, to tofu and as well as salmon. Prices also very from dish to dish, some being affordable while others being on the more expensive side for a take out restaurant. Customers are also offered a daily special. 

3. 
Teriyaki Wok
710 NW Gilman Blvd # D107, Issaquah, WA

(425) 392-1193

A local teriyaki restaurant found in the downtown Issaquah, right near the Gilman Village. Menu includes dishes such as chicken teriyaki, beef teriyaki, mongolian beef, sweet and sour chicken/beef as well as vegetable dishes. Sides/appetizers are also offered, as are combination dishes. Prices are affordable on practically any dish they offer. 
4. 
Teriyaki Bowl
755 NW Gilman Blvd # N, Issaquah, WA

(425) 557-1029

A local teriyaki restaurant found in the city of Issaquah on Gilman Blvd. Menu includes many different teriyaki dishes, and prices are affordable 
5. 
Teriyaki Town II
5806 119th Ave SE, Bellevue, WA

(425) 644-6415


A teriyaki restaurant located in Bellevue, making this a non local location for our target market. 
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However the menu offered by Teriyaki Town II is similar to that of our local competition in Issaquah, as are the prices.

6. 
Toshi's Teriyaki
1620 NW Gilman Blvd # 1A, Issaquah, WA

(425) 392-3375
A local teriyaki restaurant located on Gilman Blvd near the QFC and Shell gas station of Issaquah. The menu offers dishes such as chicken teriyaki, a beef teriyaki kabob, yakisoba, fried rice, gyoza (pot stickers) as well as many others to choose from. Toshi’s also offers a special, with each meal coming with a small side salad. The menu prices are very affordable and a convenience to our target market.

7.
Kyoto Teriyaki
12700 SE 38th St, Bellevue, WA

(425) 643-2328

A semi local restaurant located in Bellevue right near Loehmann’s Plaza. Menu is similar to many other teriyaki restaurants, and the prices are affordable.

8.
Golden Teriyaki
5614 E Lake Sammamish Pkwy SE, Issaquah, WA

(425) 557-4474
A restaurant located on E Lake Sammamish Pkwy SE, located a few miles away from Albertsons near Costco. Its location may or may not make it competition to our target market. Prices and menu are similar to many of our competitors, and restaurant also received a 6.9 rating out of 10.0 by citysearch.com.

9.
Yoko Teriyaki
4516 Klahanie Dr Se, Issaquah, WA

(425) 394-1400
A local teriyaki restaurant located on the Plateau just off Issaquah Fall City Rd. Its neighborhood location makes it a prime competitor towards our target market. Menu items and prices are similar to those of other teriyaki restaurants in the area.

10. 
Other possible competitors include:

Japan Ginger located on Front Street


Samurai Sam’s Teriyaki Grill located on 148th St in Bellevue
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Layout
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Fixtures

QTY.

ITEM








PRICE
10

46 IN WIDE SINGLE BOOTH OAK TRIM; ROLLED FRONT SEAT; AND HEADROLL


$442.42

5

703-RTT2424 24 X 24 TABLE TOP REVERSIBLE OAK/WALNUT



$23.38

13

703-RTB3030 30 X 30 BLACK TABLE BASE





$24.88

4

703-RTT36 36in ROUND TABLE TOP REVERSIBLE OAK/WALNUT



$44.14

4

703-RTT3030 30 X 30 TABLE TOP REVERSIBLE OAK/WALNUT



$33.69

40

Vogue 531 Chair







$87.50

13

Outdoor Indoor 55 Aluminum Bar Stools





$99.00

1

Kold Locker™; in door +38F Cooler; 8ft x 10ft x 7ft -7in H; w/floor


$5,196.36

1

Kold Locker™; in door -10F Freezer; 4ft x 6ft x 7ft -7in H; w/floor


$3,975.01

1

Charbroiler; gas; 72inW floor model; 69inW x 24inD broiler area


$4,988.50

1

Star-Max™ Fryer; countertop; gas; twin baskets; 18 lb cap.; w/ drain valve 

$1,003.16

1

10ft EXHAUST HOOD PACKAGE ALUMINIZED





$1,638.00

1

Wok Gas Range Four Burners






$5,655.10
1

12ft EXHAUST HOOD PACKAGE ALUMINIZED





$1,953.60
1

Undercounter Refrigerator; 32-38° F; 12 cu. ft.; (4) shelves; 300 series s/s top & sides
$1,734.31

1

Undercounter Refrigerator; 32-38° F; 6.5 cu. ft.; (2) shelves; 300 series s/s top & sides
$1,161.89

1

Undercounter Freezer; -10° F; 6.5 cu. ft.; (2) shelves; 300 series s/s top & sides; alum.
$1,457.05

1

Dishwasher - Deluxe Door Type - high temp; straight-thru design or corner DESIGN

$6,001.76

1

CLEAN DISHTABLE 35in WIDE






$263.35

1

DIRTY DISHTABLE 35in WIDE W/PRE RINSE SINK




$509.45

2

18 X 18 SINGLE COMPARTMENT SINK





$378.55

2

Drop-In Sink; one compartment; 10in w x 14in front-to-back x 5in deep; HAND SINK

$295.00

1

UniQuarium 200 Gallon FISH TANK





$2,108.99

1

ES Model Oak Stand FOR FISH TANK





$689.99

8

PANASONIC TH-EBP50F






$3,500.00

8

PANASONIC CPF-50100 PLASMA TV FRAME





$499.95
6

94654-6011 - Molten Red Trumpet Pendant Kit LIGHTING



$119.99 
13

94655-6026 - Opal Rain Pendant Kit LIGHTING




$134.99










___________________










Total:  
                $84,123.39

Teriyaki Grill
Purchasing Businesses

Black items purchased via 

www.internationalfse.com
Blue items purchased via

www.bar-stools-barstools.com
Red items purchased via

www.fishtankwarehouse.com
Green items purchased via

www.panasonic.com 

Purple items purchased via

www.seagulllighting.com
Teriyaki Grill
Customer Service
___ Delivery
___ Gift Wrapping
___ Layaway
___ Check Cashing
___ Refunds
___ Returns/Adjustments
___ Parking

1. Delivery will indeed be an option to our customer base. However, because of time issues, food orders will only be delivered the local Issaquah area (Issaquah Highlands, Plateau, Lakemont, etc.). This is to ensure warmth/freshness of food products.
2. Gift wrapping will not be a service available to our customers because we are a restaurant. On the other hand, food boxes will be available at the customers convenience to take home sit down orders and for take out and delivery.
3. Layaway is defined as a payment plan in which a buyer reserves an article of merchandise by placing a deposit with the retailer until the balance is paid in full. Because we are a restaurant, layaway is an unnecessary service to our customers, and it will not be used.
4. As a restaurant, we will over payment methods such as cash, credit and debit cards, and gift certificates. Checks will not be accepted. Therefore, check cashing will not be used.

5. Refunds will not be available to our customers, however, if there is a problem with there order, it will be fixed and correct at there convenience free of charge.
6. Returns/Adjustments will not be proper in this business situation due in part because we are a restaurant. There will be no returns; however, orders will be correct if incorrect. Sales are final. 
7. Parking will be available in a parking lot set aside for our customers. At this given area, parking will be free. If parking lot is full, customers must park at risk of being charged in other lots. 
1. Credit Policy: Credit will be available to our employees. However, a maximum credit of $50 will be enforced, as will a time period of 1 month from ones first credit purchase to pay will also be enforced.  An employee discount will also be offered.
2. Personnel Policy: Employees are to keep to a dress code while on duty. Male waiters, hosts, and managers are to wear black slacks, the company shirt given to one when hired, as well as black casual boots.  Female waiters, hosts, and managers are to wear casual dress clothing, with skirts/dresses no shorter than knee length, no spaghetti straps, and must wear close-toed shoes at all times. No open faced, or tennis shoes will be allowed.  Chefs and cooks are free to wear what they are comfortable cooking in, but must wear tennis shoes, as well as the company shirt given when hired. Employees are prohibited from using cell phones or any other messaging communication device while on shift. If an employee is on break, one is allowed to use such device at that given time. Consuming tobacco products, alcohol, or chewing gum is strictly prohibited at all times. 
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3. Merchandise Policy: Merchandise will be well kept up by all employees. All food that is soon to spoil will be properly disposed. Any merchandise damaged by any employee will be justly paid for by the employee. 
4. Customer Policy: All employees will maintain a courteous respect towards all customers. No customer will be considered superior or inferior to any other customer. No discounts will be awarded by any employee to any given customer. 

5. Employment Benefit Policy: Compensation will be given to all business employees. This policy will help protect our employees from economic hardships brought about from sickness, disability or death.  Other benefits appropriate to employee responsibility will also be guided in this policy. However, long term retirement plans will not be issued to any employee.
6. Vacation/Sick Leave: Vacation and sick leave time will be offered to all employees. With regards to vacations, employees must report to the managing official at a minimum of 2 weeks in advanced. Each employee will be given a maximum of 21 days out of the year. With regards to sick leave, employees are asked to call and notify managing officer that they will not be attending work due to there sickness. Employees will be given a maximum of 30 sick days out of the year. Each employee will be paid the same amount daily they earn when they are on sick leave or on vacation. Your amount earned will be determined by the number of hours you would usually work if you were to come to work that day.
7. Cost + 15% Markup: Our restaurant will offer prices 75-95% marked up from original cost. This will ensure maximum profit after subtracting out bills/fees as well as employee wagers. 
8. Insurance: Our business will contain the following insurances: property, liability and worker’s compensation. Worker’s compensation is required by law in all states. Property and liability insurances are used to protect all company assets. We will purchase a Business Owner’s Policy simply because this offers a package that provides both property and liability coverage in a premium package.
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Business Organization

A. Restaurant Manager
Top Line of Authority throughout Restaurant, order/manage inventory, handle customer objections, monitor all employees
Kitchen Department

Head Chef

Top Line of Authority in Department, keep inventory and food storage up

Grill Chef 1

Cooks grilled items, keep inventory and food storage up

Grill Chef 2

Cooks grilled items, keep inventory and food storage up

Wok Chef 1

Cooks items with wok, keep inventory and food storage up

Wok Chef 2

Cooks items with wok, keep inventory and food storage up

Dishwasher 1

Wash and store dishes, keep inventory and food storage up


       Dining Floor Department


       Manager

Top Line of Authority in Department


        Host/Hostess

Shows customers to table, takes take out orders as well as manages phone


  
        Host/Hostess

Shows customers to table, takes take out orders as well as manages phone


    
        Waiter 1

Takes dine in orders, serve food, responsible for handling checks/payments


        Waiter 2

Takes dine in orders, serve food, responsible for handling checks/payments


        Waiter 3

Takes dine in orders, serve food, responsible for handling checks/payments


        Bus person 1

Clean tables, prep clean tables


        Bus person 2

Clean tables, prep clean tables
B. 28-36  employees needed (must have different weekly shifts as well as substitutes)
C. Restaurant Hours: 
Mon-Fri:  10:00am-10:00pm
Sat: 10:00am-11:00
Sun.: 11:00am-9:00pm
Chefs: Shifts will be distributed evenly among a partnership through each different job. For fairness, morning/evening shifts will transfer between employees every other day. Head chef will work 8 hour day from opening and running 8 hours there after. 
Waiters: Shifts will be distributed evenly among a partnership through each different job. For fairness, morning/evening shifts will transfer between employees every other day.
Bus persons: Shifts will be distributed evenly among a partnership through each different job. For fairness, morning/evening shifts will transfer between employees every other day.
Managers: Will work full day and will receive over time for hours after 8. While business starts out and works to gain loyal customer base, manager positions will be filled by business owners.
D. Restaurant Manager
Top Line of Authority throughout Restaurant, order/manage inventory, handle customer objections, monitor all employees
Dining Floor Department


       Manager

Top Line of Authority in Department


        Host/Hostess

Shows customers to table, takes take out orders as well as manages phone


  
        Host/Hostess

Shows customers to table, takes take out orders as well as manages phone


    
        Waiter 1

Takes dine in orders, serve food, responsible for handling checks/payments


        Waiter 2

Takes dine in orders, serve food, responsible for handling checks/payments


        Waiter 3

Takes dine in orders, serve food, responsible for handling checks/payments


        Bus person 1

Clean tables, prep clean tables


        Bus person 2

Clean tables, prep clean tables
Kitchen Department

Head Chef

Top Line of Authority in Department, keep inventory and food storage up

Grill Chef 1

Cooks grilled items, keep inventory and food storage up

Grill Chef 2

Cooks grilled items, keep inventory and food storage up

Wok Chef 1

Cooks items with wok, keep inventory and food storage up

Wok Chef 2

Cooks items with wok, keep inventory and food storage up

Dishwasher 1

Wash and store dishes, keep inventory and food storage up







E. 































F. We look for qualified employees; the most qualified will most likely receive the job. We look for those applicants with no criminal or troubling background. We look for employees who are trustworthy, amiable, and have a pleasurable personality. We look for those who are comfortable with conversation among fellow employees as well as our customers. If employees come from other jobs, we look to have praise from past employer(s).
G. For blank application see attachment at end of packet.
H. Probation period for all employees will be 3 months. This is because each employee must receive adequate training, and must be given time to carry out the training they received. If any employee is incapable of carrying out necessary tasks to the proper ability after 3 months, the employee will be let go.
I. All delivery drivers will be compensated for gas according to car’s gas mileage and miles traveled during deliveries (whole gas tank will not be paid, just calculated amount consumed during delivery). Holiday, vacation leave, sick leave, and overtime benefits will all be offered to employees.
J. Smoking and chewing gum will be prohibited during work hours. Each employee will be given a designated time of 40 minutes for lunch during which they are free to use electronic devices, however, tobacco use is strictly prohibited at all times. Employees will be allowed to eat during work hours when allowed by department manager (employee will be a given amount of time as a break). No employee is permitted to visit with friends unless they are a customer and it is a proper time. Visiting with employees is allowed only if it does not take away from quality customer service which we offer. Breaks will be giver periodically throughout the day and will last 20 minutes. Each employee will receive a break once every 3 hours. Personal belongings, coats etc. will be stored and properly cared for in the manager’s office. Loss of these items while in hands of manager’s office will be fully compensated. If one is sick and cannot report to work they must call and notify business managers. Failure to do so could result in loss of fringe benefits or possibly firing. Time off for any other reason for sickness and vacation will be given only if reasoning is just, and a substitute is able to fill in. If reason is not a good, or substitute is unable to fill in, employee must come to work designated shift. 
Teriyaki Grill Job Application

Personal
Name (Last, First, MI) ______________________________    Social Security #______________

Address:   ______________________________
__     Home Phone #______________________

    ________________________________      Alternative Phone #__________________

Position Applying __________________________      Desired Salary ______________________

Are You 18 years old? ___Yes   ___No

Education

Circle Highest Grade Completed High School: 9 10 11 12 





        College: 1 2 3 4
School


Address

Major Studied               Degree/Date Completed

______________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

Skills and Qualifications __________________________________________________________________________________________________________________________________________________________

Can you type? ___Yes   ___No     If so, WPM: ____

Employment History

Employed From

Employer Name

   Supervisor Name

Starting Salary


__/__/___

_________________
   _________________

____________
Employed Until

Employer Address
   Employer Phone #

Ending Salary
__/__/___

_________________
   _________________

____________

Duties and Responsibilities: _______________________________________________________________________________________________________________________________________________________________________________________________________________________________________

Employed From

Employer Name

   Supervisor Name

Starting Salary


__/__/___

_________________
   _________________

____________
Employed Until

Employer Address
   Employer Phone #

Ending Salary
__/__/___

_________________
   _________________

____________

Duties and Responsibilities: _______________________________________________________________________________________________________________________________________________________________________________________________________________________________________
Employed From

Employer Name

   Supervisor Name

Starting Salary


__/__/___

_________________
   _________________

____________
Employed Until

Employer Address
   Employer Phone #

Ending Salary
__/__/___

_________________
   _________________

____________

Duties and Responsibilities: _______________________________________________________________________________________________________________________________________________________________________________________________________________________________________

References

Name


Phone #

Address


Email (optional)

_______________________________________________________________________________________________________________________________________________________________________________________________________________________________________
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Merchandise/Service

A. Menu:
Appetizers:
Gyoza (pot stickers) 6pc
Egg roll 3pc
Miso soup
Entrees (served with steamed rice and side salad):
Chicken Teriyaki
Beef Teriyaki
Tofu Teriyaki
Salmon Teriyaki
Teriyaki Prawns
Crispy Chicken Teriyaki
Mongolian Beef
Sweet and Sour Chicken
Sweet and Sour Pork
Chicken Yakisoba
Shrimp Yakisoba
Vegetable Yakisoba
Chicken Fried Rice
Vegetable Fried Rice

B. Chicken Teriyaki:
1. 
Company Cost: $2.85
2.
 Markup 75%: $2.14
3.
 Selling Price: $4.99 (tax not included)

Beef Teriyaki:

1. Company Cost: $3.42

2. Markup 75%: $2.57

3. Selling Price: $5.99 (tax not included)
Teriyaki Prawns
1.
Company Cost: $3.71

2. Markup 75%: $2.78

3. Selling Price: $6.49 (tax not included)
Tofu Teriyaki

1. Company Cost: $3.60

2. Markup 75%: $2.69

3. Selling Price: $6.29

Salmon Teriyaki

1. Company Cost: $5.14

2. Markup 75%: $3.85

3. Selling Price: $8.99 (tax not included)
Sweet and Sour Chicken
1.
Company Cost: $3.14
2. Markup 75%: $2.35
3. Selling Price: $5.49 (tax not included)

C. Beginning inventory: $2367.57

D. This is our beginning inventory because we are buying our necessary food items in bulk. It is important to have enough stock to last a certain period of time before ordering. This amount covers chicken, beef, seafood, vegetables etc. Freezer storage and refrigeration also allows us to order in bulk, and freeze store to prevent spoiling, and also cuts down on costs
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Advertising

A. Newspaper Ad
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Magazine Ad


Teriyaki Grill
 



















B. Our newspaper ad will be placed in the Seattle Times, the Seattle P.I., Eastside (King County Journal) and the Issaquah Press, and it will be located in the sports section because our customers can dine in and watch sporting games on plasma TV’s at the same time. We have decided to place our ad in these newspapers because our target market is the Issaquah/Bellevue community, and these newspapers are the most often read/used. We have decided to place our magazine ad in the Washingtonian Magazine because it is a widely popular magazine that gives reviews and comments on many restaurants. We feel that this will attract more consumers. We will also issue a radio ad which will be play on Kube 93, Kiss 1061, and 1077 The End. We feel that these radio stations are widely used through our target market of the Issaquah/Bellevue community.
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Total Cost

Beginning Inventory:


$2, 367.57

Rent:




$2,450 per month





$250 beginning deposit

Employees Wages, FICA:


$920.22 per day

Personal Living Costs:


$5,191.26

Fixtures:




$84,123.39

Insurance:



$429.97

Utilities:




$3,657.69

Misc. Supplies/Equipment:


$9,497.00





________________________________





TOTAL COST:

$108,887.10
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A. Bank

B. We have chosen a bank because of its convenience and liability. We are able to obtain our loan through a bank, and are able to pay back our loan in installments. By choosing a right bank, we also may be able to find a company who is familiar with our business field’s finances.

C. We feel that a bank is a more trustworthy and reliable source. Bank may also have better financial knowledge of our business field.

D. We will be looking to pay off our loan in a quick amount of time; however, in doing so, our business must maximize profits. We will be shooting for paying off our loan in 4 years (48 months)

E. 8.00%

F. $4,661.95

G. $223,773.60

H. Our profits must exceed $53,543.40

