
U N I V E R S I T I 
T E K N O L O G I 
M A R A 

ENTALS OF ENTERPE 

tJgugis Cuisine 

^ c s t f l u r d o t 

G R O U P M E M B E R S : 

DZULKHAIRUL RID WAN B I N DZULKARNAIN 

F A T I F A R H A N A H B I N T I BACHO 

RASYIMA BINTI ARMIN 

RINA ARDIANA BINTI HARIS 

SAFIK B I N SUDOR 



T A B L E OF CONTENT 
No. Details Pages 

01. SUBMISSION L E T T E R -
ACKNOWLEDGEMENT 4 
INTRODUCTION 5 

1.1 Executive Summary 6 
1.2 Purpose of Business Plan 7 
1.3 Vision, Mission and Objective 8 
1.4 Business Background 9 
1.5 Partners' Background 

1.5.1 General Manager 1 n 1 u 
1.5.2 Administrative Manager 11 
1.5.3 Operational Manager 12 
1.5.4 Marketing Manager 13 
1.5.5 Financial Manager 14 

1.6 Partnership Agreement 15-18 

02. ADMINISTRATION PLAN 19 

2.0 Introduction 20 
2.1 Business Name 21 
2.2 Business Logo 22 
2.3 Business Tagline 23 
2.4 Location of Business 24 
2.5 Organization Chart 25 
2.6 List of Administrative Personnel 26 
2.7 Schedule of Task and Responsibilities Ll — LO 

2.8 Schedule of Remuneration 29 
2.9 Employees Intensive Scheme 30 
2.10 List of Office Equipment and Supplies 31 
2.11 Office Layout 32-33 
2.12 Administration Budget 34 

03. OPERATION PLAN 35 

3.0 Introduction 36-37 
3 .1 Operational Management Structure 38 
3.2 Operation Process 39 -40 
3.3 Process Flowchart 41 - 4 2 
3.4 Capacity Planning 43-44 

| 3.5 Materials Requirement 45 



3.5.1 Bills of Raw Materials AC 4 T 

45 - 47 
3 .6 List or Machineries and Equipment AO C^\ 

48 - 52 
3 .7 Purchase Forecast 53 
3.8 Layout Plan of Operation Area 54 
3.9 Layout Plan of Factory Area 55 
3.10 Job Description and Job Specification 56 
3.11 Operation Overhead 57 
3.12 Operations Budget 58 
3 .13 Pictures of Machine and Equipment 59 

04. MARKETING PLAN 60 

4.0 Introduction 61 - 6 2 
A -l r"* f t f 1 

4.1 Profile of Product 63 
4.1.1 Menu/ Foods and Beverages 64 -67 
4.1.2 Frozen Food 68 

4.2 Picture of Menu 69 - 74 
4.3 Target Market 75 
4.4 Market Size 76 
4.5 Competition (Analyses SWOT) 77-78 
4.6 Market Share 79 

4.6.1 Market Share before entering market 80 
4.6.2 Market Share after entering market 81 

4.7 Sales Forecast 
4.7.1 Working Days 82 
4.7.2 Sales Projection 83 

4.8 Marketing Strategies 84-87 
4.9 Marketing Budget 88 

05. FINANCIAL PLAN 89 

5.0 Introduction 90 -92 
5.1 Expenditure 93 - 95 
5.2 Projection Sales and Purchasing 96 
5.3 Project Implementation Cost 97 
5.4 Sources of Financing 98 
5.5 Budget 

5.5.1 Administrative Budget 99 
5.5.2 Operational Budget 100 
5.5.3 Marketing Budget 101 

5.6 Table of Depreciation 102-105 
5.7 Hire Purchase Repayment Scheme 106 



5.8 Pro Forma Cash Flow Statement 107-108 
5 .9 Pro Forma Income Statement 109 
5.10 Pro Forma Balance Sheet 11 n 

1 1U 5.11 Financial Performance 111 
5.12 Graph 112-116 

06. Appendices 117 



1.1 EXECUTIVE SUMMARY 

Bugis Cuisine Restaurant was incorporated on 1 June 2015. The restaurant located at 

Alam Mesra which opposite site from 1 Borneo. Bugis Cuisine started incorporated because in 

Kota Kinabalu area does not provide any of traditional Bugis food. By providing Bugis food will 

give knowledge to tourist and local people about bugis traditional food which is one of 

Malaysian people culture. 

The Bugis Cuisine Restaurant also is trying to provide frozen food where by people can 

enjoy bugis traditional food at their home and in the mean time can safe their time preparing for 

their meal. The reason we provide frozen food to our customer is because the demand of bugis 

traditional food among the Kota Kinabalu citizen. For this time we only provide one frozen food 

which is 'Martabak' and for the future we will add more the frozen food depending the demand 

of customer. Our office and restaurant are located at Alam Mesra, Kota Kinabalu and for the 

factory we also rent beside the restaurant to put and storage of raw materials and also for 

preparation of our frozen food. 

On future onwards Bugis Cuisine Restaurant place which is Alam Mesra will be expected 

to have many potential customers for our restaurant because of the house development will be 

expected to be complete. 

Our Restaurant wants to establish a large regular customer base, and will therefore 

concentrate its business and marketing on local residents, which will be the dominant target 

market. This will establish a healthy, consistent revenue base to ensure stability of the business. 

In addition, our traditional bugis food also may be an attraction to tourist to enjoy their meal with 

our Bugis Cuisine Restaurant whereby they also learn the way of living bugis culture. High 

visibility and competitive products and service are critical to capture this segment of the market. 


