


NO. DESCRIPTION 

1 EXECUTIVE SUMMARY 

PAGE 

NO. 

1.0 INTRODUCTION 2 

1.1 NAME OF THE COMPANY 2 

1.2 NATURE OF THE BUSINESS 2 

1.3 INDUSTRY PROFILE 3 

1.4 LOCATION OF BUSINESS 3 

1.5 DATE OF BUSINESS COMMENCEMENT 4 

1.6 FACTORS IN SELECTING THE PROPOSED BUSINESS 4 

1.7 FUTURE PROSPECT OF THE BUSINESS 5 

1.8 BUSINESS PLAN PURPOSE 5 

1.9 LOGO DESCRIPTION 6 

1.10 BACKGROUND OF COMPANY 7 

1.11 PARTNER'S BACKGROUND 8 

1.12 PARTNERSHIP'S AGREEMENT 13 

2 ADMINISTRATION PLAN 

2.0 INTRODUCTION 

2.1 LIST OF OFFICE FURNITURE 

2.2 ADMINISTRATION EXPENDITURE 

2.3 ADMINISTRATION BUDGETS 

2.4 WORKING HOUR 

2.5 SCHEDULES OF TASK AND RESPONSIBILITIES 

2.6 SCHEDULE OF REMUNERATION 

2.7 WORKER'S INTENSIVE SCHEME 

2.8 OFFICE LAYOUT 

3 MARKETING PLAN 

3.0 INTRODUCTION 

3.1 MARKETING OBJECTIVE 

3.2 MENU 

3.3 TARGET MARKET 

3.4 MARKET SIZE 

3.5 COMPETITORS, STRENGTH & WEAKNESS 

3.6 MARKETING STRATEGY 

3.7 MARKET SHARE 

3.8 SALES FORECAST ANALYSIS 

16 

18 

18 

18 

19 

19 

20 

21 

22 

23 

24 

25 

40 

41 

42 

43 

47 

50 



TAB Of CONTENT 
4 OPERATION PLAN 

4.0 INTRODUCTION 

4.1 OPERATION OBJECTIVE 

4.2 OPERATION PROCESS 

4.3 PROCESS FLOW CHART 

4.4 ACTIVITY CHART 

4.5 OPERATION TIME 

4.6 COOKING PROCESS 

4.7 LIST OF MACHINE 

4.8 OPERATION SPACE LAYOUT PLAN 

4.9 OPERATION BUDGET 

5 FINANCIAL PLAN 

68 

69 

70 

71 

72 

74 

77 

83 

86 

89 

5.0 INTRODUCTION 91 

5.1 THE OBJECTIVE OF FINANCIAL PLAN 92 

5.2 FINANCIAL PLAN STRATEGIES 92 

5.3 BUDGETS FROM OTHER DEPARTMENTS 93 

5.4 SALES PROJECTION 96 

5.5 PURCHASE PROJECTION 97 

5.6 COLLECTION FOR SALES 98 

5.7 PAYMENT FOR PURCHASE 98 

5.8 ECONOMIC LIFE FOR FIXED ASSET 99 

5.9 INCREASE IN WORKING CAPITAL 99 

5.10 ENDING STOCK FOR RAW MATERIAL 99 

5.11 ENDING STOCK FOR FINISHED GOOD 100 

5.12 SOURCE OF FINANCING LOAN 100 

5.13 PROJECT IMPLEMENTATION COST & SOURCE OF FINANCE 101 

5.14 DEPRECIATION SCHEDULE 103 

5.15 LOAN REPAYMENT SCHEDULE 107 

5.16 PRO-FORMA CASH FLOW STATEMENT 108 

5.17 PRO-FORMA INCOME STATEMENT 109 

5.18 PRO-FORMA BALANCE SHEET 111 

5.19 FINANCIAL RATIO 113 

5.20 SUMMARY OF CHAPTER 117 

6 SUMMARY 117 

7 APPENDIX 



EXECUTIVE SUMMARY 

1.0 INTRODUCTION 

1.1. NAME OF THE COMPANY 

vBAC r' 
The name of our company is TBACS Mediterranean Restaurante. We are partnerships businesses. 

There are five all of us together and we also have decided to pick our company name based on 

our names which is T for Tim stands for Fatimahnur (nick), B for Biby stands for Norafizan (nick), A 

for Ain stands for Noor Ain (nick), C for Chris stands for Christianah (nick) and lastly is S for Shar 

stands for Sharlia (nick). The reason we choose TBACS as our restaurant name is it much easier 

for us to pronounce it which also easy for the customer to remember. 

1.2 NATURE OF BUSINESS 

TBACS is a business restaurant that focusing on Mediterranean cuisine menu from the breakfast 

meal to the dinner meal. All of our menu that serves to the customer are freshly cook from our 

own kitchen. The uniqueness of our business is we are the first restaurant who fully serves the 

Mediterranean cuisine in Kota Kinabalu City with an affordable price. Customer will enjoy good 

food with good price. 
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1.5 DATE OF BUSINESS COMMENCEMENT 

We are expecting to start this business in middle January 2013, which is January 18th 2013. We 

need time to renovate and rearrange the furniture and machineries into the shop and prepare 

the restaurant completely before open to the customer to come. 

1.6 FACTORS IN SELECTING THE PROPOSED BUSINESS 

Mediterranean cuisine is a vegetable-dominant cuisine. The most prevalent ingredient in 

Mediterranean cuisine is olive oil, eggplant, artichokes, squash, tomatoes, legumes, onions, 

mushrooms, cucumbers, and a variety of greens are served fresh, baked, roasted, sauteed, grilled 

and pureed. Meat is used sparingly and is mostly grilled. Yogurt and cheese are also a major 

component of Mediterranean cooking. Close proximity to the Mediterranean Sea provides access 

to fresh seafood. Fresh herbs are used in abundance. 

As we know, Mediterranean cuisine is one of the famous cuisine that is listed in the list same as 

western cuisine or any types of cuisine around the world since long time ago. In establishing this 

business, food lover will always look forward for the best place to have their favourite dish even 

they have to pay a higher price only to satisfy their demands. Since Mediterranean cuisine can 

only be had in certain places such as hoteis and high standards of restaurants or any in high rate 

hotels. 

The main reason why we are choosing the proposed business, TBACS restaurante Mediterranean 

cuisine is because we see this is an opportunity for us to steal since there is no restaurant in Kota 

Kinabalu City that is fully serves food based on Mediterranean cuisine. We want to be the first 

who runs a restaurant with serving foods based on Mediterranean cuisine, not only to be the first 

but also to fulfil the customer demand where they can enjoy good food with good price. Our food 

will be charged with standard price but still affordable to customer especially from the middle 

income level and low income level. In establishing business not only to see the opportunity and 

fulfil demands, but we also expecting high profit by running this business. 
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