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Business Plan for ¢“‘Black Room Restaurant’’

Summary

The current aims are determining the vitality of speciality restaurant, especially the ‘Black
Room’ restaurant in the darkness. Additionally, one of the main purposes of this thesis is to
describe how to create a business plan for a start-up company. This document should give
the reader a fundamental knowledge about creating and establishing a company. The
current business plan is divided into two parts, one is theoretical and the other one is
practical. Both sessions have a link between each other, in order to make a successful
business the owner should be aware, that without a theoretical part, research and analysis,
it will be imposible to do it, that’s why in the first, theoretical part, the author is focusing
on what is business plan, how to create it, different types of business plan all
implementation steps such as (market analyse, financial analysis, marketing research). The
entire theoretical part is based on a literature review which is presented in the end of the
work in the reference session.

In the second, practical part the author was focusing mainly on implementation steps
which are based on the theoretical part. In second part the author describes how ‘Black
Room’ restaurant will work, what should be done for future development of the company
(all analysis, statistics and research have been done in terms of the restaurant business in

Russia, blind people and demand to try to have a lunch/dinner in the dark).

Keywords: ‘Black Room’ restaurant, business plan, financial analysis, marketing research,

blind people, darkness



Podnikatelsky plan pro ‘‘Black Room Restaurant”’

Souhrn

Soucasna prace se soustredi na prokazani vyzivnosti restauraci, obzvlast restauraci Black Room
— restaurace ve tme. Navic, jeden z hlavnich cilii této prace je popsat zakladani podnikatelského
planu pro start-up firmy. Tato prace by méla poskytnout fundamentalni znalosti o zakladani

podniku. Prace ma dve Casti, teoretickou a praktickou.

Obé sekce jsou navzdajem spojeni, jelikoz pro vybudovani uspésného podniku, jednatel si musi
uvedomovat, ze se bez teoretickych analyz a vyzkumit neda obejit. Tim padem se teoreticka cast
zameéruje na podnikatelsky plan a na riizné kroky implementace tohoto planu (analyza trhu,
financni analyza, marketingovy vyzkum). Cela teoreticka cast je napsand na bazi literatury,
seznam které je uveden na konci prdce. V druhé praktické casti autor se previzné soustiedil na

téchto implementacnich krocich, které byly popsany v teoretické casti.

V druhé casti je rozepsdano jak restaurace Black Room bude v provozu a jaky kroky se da
podniknout pro dalsi vyvoj podniku (veskera analyza, rozpocty a vyzkum byly udélany na

prikladeé Ruska, nevidomych a poptavky na obéd/vecere ve tmé.

Kli¢ova slova: Black Room restaurace, podnikatelsky pldn, financni analyza, marketingovy

vyzkum, nevido
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1. Introduction

Nowadays, establishing a new business is not that difficult due to the reason that people can
find assistants who can do everything instead of them (lawyer, marketer and etc.) but in a
real way the business is not working like this, set up is one thing to control and develop is
an absolutely different thing. The most difficult aspect is to come up with a unique idea,
enough budget, knowledge, experience and all necessary resources. One of the most
important point is to break through the market, attract the customers and keep them and have
a competitive advantage. Moreover, to start a business the owner has to have experience,
certain knowledge not only in particular areas of business, but also of nuances of the market

in a particular country, relevant regulations, policy, taxation, staff and bookkeeping.

Having a business is not enough, having a successful and developing business — this is
success. A business plan is one of the most important and helpful documents in all businesses
due to the reason that it is one of the tool for ensuring a smooth start of the company. The
business plan is a quite complicated document which is made not for a one day, it’s based
on the research analyses, strategy and etc. in the business plan everything is deeply explained
and all necessary factors are taken into account. The business plan will help reach the market,
to have a competitive advantage, identify the risks and barriers that your business could

meet.

The business plan leads to a better understanding of how the company will currently develop
and in the future as well from the organisational, operational and financial points of view. It
is also a way of attracting investors, bank or government subsidies due to the reason that

quite often creator does not have enough budget for implementation.

The creation of a business plan leads to comprehensive thoughts on how the company will
look initially and in the future, how it will operate, and whether the revenue will be enough.
It can also serve as a base for gaining financial investments from banks or government
subsidies as it is rare that an individual would have enough capital to start a new company

without such assistance.

The main goal of this thesis is to understand how the business works and what establisher

have to cover in the business plan, specifically in the restaurant industry in Russia, unique



restaurant in the darkness with a unforgettable experience and also the idea of supporting

blind people who can come either as guests or get a career opportunity.

2. Aims and Objectives of diploma thesis

The main objective of diploma thesis is to create a business plan of a unique restaurants
‘Black Room’ in the Russian city Ekaterinburg. The vision of Black Room is a unique
experience that changes your outlook on life, as you change roles with the blind man. The
thesis will contain theoretical and practical parts to ensure that all necessary information is
taken into consideration, such as marketing analysis, industry structure, operation plans and
financial analysis, moreover risks and any negative influence should be considered. Future
development of the company, customers, suppliers are playing a huge role additionally. The

thesis provides a start-up plan for the entrepreneurs.

2.1 Methodology

In the diploma thesis, theoretical and practical parts will be covered. In the theoretical, main
focus would be on the primary and secondary data, all different sources are obtained based

on the personal opinion and experience.

Practical part is based on the theoretical part, due to the data which is providing the writer
with all necessary information to be able to create a proper start-up analysis/plan. The
business plan for the ‘Black Room’ restaurant will be made by creating a market plan (4Ps),
operational analysis, break-even, forecasting, PESTLE analysis which is helping to identify
the environmental industry, additionally, all necessary documentation and legal staff which
have to be taken into account due to the reason that every single government has their own
regulation and legal aspects. All analysis will be created by focusing on the theoretical part

together with current situation on the market and restaurant and gastronomic industry.



3. Theoretical Parts

3.1 What is Business

Human beings always have to be occupied with something (develop themselves, start with
a new business or expand their business etc.) in order to satisfy their needs and wants.
Nowadays, people are meeting the word ‘business’ and other words which directly link with
this meaning, business becomes essential part of the modern world (Epstein, 2011). Business
is an economic activity, which is associated with continuous and regular production and

distribution of services and goods to meet human needs.

Every single day people need food, clothes, shelter, love, emotion and many more other
things, these things above we get from shopkeeper. The shopkeeper gets from wholesaler.
The wholesaler gets from manufactures. All of them are doing business and therefore they

are called as Businessman (Lipis, 2013).

According to Kourdi Defines business as ‘The regular production of purchase and sale of
goods undertaken with an objective of earning profit and acquiring wealth through the
satisfaction of human wants and needs’ (Kourdi, 2009).

To start deal with any business, people should begin from creating Business Start-up
Checklist:

e Find a good business idea

e Test your idea and do market research*
e Brand your Business

e Make it legal

e Get financed (only if you need it)

e Set up location

e Market and launch your business



Additionally, it’s better from the beginning to pay attention to these features of the

business:

e Exchange of goods and services

e Deals in numerous transaction

e Profit is the main objective

e Business skills for the economic success

e Risks and uncertainties

e Buyer and seller

e Connected with production

e Marketing and distribution of goods

e Deals in goods and services (consumer goods & producer goods)
e Satisfy human needs and wants

There are three main types of business entity in Russia: Limited liability companies (LLCs),
Join Stock companies (JSCs) & partnerships. Mainly, all businesses are based on these three
types, the differences between them it’s some aspects and regulations which will describe
below. The first two are joint-stock companies (in that they are owned by their shareholders)
and have limited liability (the shareholders are only liable for the company's debts to the face
value of the shares) (Jr. et la, 2016)

In Russia, there are two types of Join-Stock Companies: open and closed. The founders of
the companies create a contract and sign it for formation, where all items and agreement are
registered. In that contract people establish procedures for creating the company; the size of
the authorized capital, price for shares and kinds of it, the order for settling payments and
the rights and responsibilities of the founders (Emst & Young, 1994). After all items are
agreed upon, this agreement becomes organisation charter, which contains all details about
the company, such as name of it, location, type of company (OAO & ZAO) also, information
about shares, capital and many other things. The company shares which were given to create
a company, must be fully paid back during the year from the company’s foundation, unless
if the constitutor doesn’t need shorter period. Moreover, the half number of shares must be
paid during first three months started from the registration stage of the company.

Nevertheless though, a share which has been paid does not necessarily give voting to its



owner (Maheshwari, 2004).

Joint-Stock company obliged to register the issue of shares with the Russian Federal
Securities Market Commission (FSMC), due to the reason that shares could be sold either
publicly (OAO) or among limited number of people (ZAO). Officially, a company should
have submitted set of documents to the FSMC for the registration, usually, it could take 30
days to enact (O’Neal, 2016).

3.2 Business plan

It is set of necessary documents which were prepared by firm’s management to summarize
financial and operational aims for the near future (most of the time, one to three years) and
explain how that goal would be achieve. It is a plan to implement the policy and strategy of
the firm, as a permanent modification in the event of change in external conditions, new

opportunities or threats arise (Kourdi, 2009).

For presentations to external audiences (creditors, potential investors) it should cover the
past, present and projected activities of the company. Additionally, it includes a pro forma
balance sheet, income statement and cash flow statement, to illustrate how the funding
sought will affect the financial position of the company (Friedlob, G. et.la, 2003). In other
words it is a written document describing the nature of the business itself, marketing & sales

strategies, financial illustration and containing a projected profit and loss statement.
Business Plan should contain the answers on the following question:

e Who are you (legal structure, ownership, location, etc.)?

e What do you sell (product, service)?

e Who do you sell to (customers)?

e How do you sell (distribution channels, marketing plan)?

e Who is the competitors?

e What is the agenda (milestones, timetable)?

e How is it made (manufacturing process, suppliers, technology, etc.)?
e What are the funding requirements (amount, source of financing)?

e What is the expected return on investment (cash flow forecast)?



3.2.1 Who needs a business plan?

People need to understand why they need a business plan, since it takes quite a lot of time,
money and resources. If a person had decided to create or improve his/her business, basically
he is focusing only on it, you are ready to develop and invest, in this case it is an integral
part of writing a business plan, but if your goal is to just quickly earn extra money, the
business plan for this reason is not required, it suffices to take a leaf and write a couple of

schemes that will help you (Sellars, 2009).

a) Start-Up Businesses

The most common business planning script it’s for a start-up businesses, which helps the
founders remove and leave all the doubts and uncertainty behind, explaining sales projection,

expense budget, timeline and goals.

The need becomes obvious as soon as founders realise that they have no idea how much
money they need and on which period, without spread out projected sales, expenses, cost
and period of timing payments. Everything what is written above, is applicable to all start-
ups, if they would like to create and develop their business they should convince investors,
banks, friends or family to part their money and fund the new venture (Mckeever, 2016)

In this instance, the business plan is basically containing explanation what is the business,
what the company is going to do, how they will achieve their goals and why the founders
should believe (invest) to their business. Additionally, in all start-up business plans should
be detailed the budget to start, all phases of developing that will lead to profitability (Butler,
2000).

b) Existing businesses

Creating a business plan does not necessary mean only for start-up business, quite many
existing already companies creating a business plan for managing and steer the company,
not only for changing on the markets. In most cases, existing businesses use a plan to
reinforce or alteration to their strategy, identification of indicators, control responsibilities

and goals, phases results, furthermore, plan and control critical cash flow. Moreover, it’s



important to make a schedule for regular verification.

Business plan is playing a huge role of growth for existing companies. Did we ever realise
how fast companies could develop and achieve their goals? According to Blackwell, the
companies who writing a business plan and then apply it on the business grow by 30 % faster
than companies who are just waiting for some changes or monitored the market for the new
opportunities (Blackwell, 2011). A recent study by Professor Andrew Burke, the founding
Director of the Bettany Centre for Entrepreneurial Performance and Economics at Cranfield

School of Management, discovered exactly this (Bruke, 2014)

In addition to all above listed, a business plan could be a good competitive advantage for
growing fast and being more innovative. Nowadays, more and more companies are focusing
on the business plan as a tool instead of searching and comparing different kinds of statistics
which is showing only numbers (from the theoretical aspect not practical one) this tool are
useful for the business, due to the reason that companies are able to track growth, identify

potential problems before they come to destroy the business.
3.2.2 Choosing the right kind of business plan for your business

Even though business plans are intended for many different purposes, it’s no surprise that
there are huge amounts of different forms of it. Before starting writing your business plan
you should clearly understand what is leading you, which market you will cover, who will
be your target group and which objective you are setting up to achieve. In every single
business plan, you will find sales forecast, profit, schedule for the implementation marketing
strategy and etc. but the format itself could be different, depending on the target audience
and the business (Blackwell, 2011).

For instance, if you are writing a business plan for the technical industrial plant, company
have to go into details in terms of governmental approval processes, and if it’s a business
plan for a restaurant, location and renovations should be taken into consideration, because it
might be critical factors. Additionally, the language which you are planning to base on,
would also depend on the business, due to the reason that language for the technical industry
would be much more specific and harder than the plan for the restaurant (SCHWETJE, 2007)

Plans can be very different from each other depending on the scope of activity of the

10
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company and its goals.

3.2.3 Types of business plans

There are certain types of business plans, which are prepared per special rules, considering
the specific purposes of which it is delivered to the firm. The business plan, as such, has no
strict regulation, but requires a few mandatory items. "The structure of the business plan™
covers that in details. Now in the paragraph below will be described the kinds of business
plans, but only for those who may be representing small and medium-sized businesses
(Whitlow, 2012)

a) The business plan of the investment project

This kind of business plan founders create for attracting potential investors, they suggest a
detailed market research and the characteristics of the business. Attention is paid to the
description of the project's mission, purpose and formulation of the tasks, then revealed a list
of prospective recipients (future shareholders, banks, venture capital firms) (Pinson, 2008).
The concept of a business plan is created based on the objective function of the document.
Therefore, the scope, structure, content and details are dictated by the objectives and
requirements of the prospective end-recipients. Investment business plan and strategy
development indicates the future of enterprise marketing considering the market situation

and the possible development prospects.

b) The business plan for the enterprise (companies)

It’s one of the most common types of business plans, useful not only for the large companies,
but also for small and medium-sized businesses. This document describes the main aspects
of the company's activity, the possible pros and cons of development, as well as the solutions
to potential problems. It helps carefully analyse founder’s ideas, to choose the best solution
for the construction business, identify gaps, to assess the competition experience (Pinson,
2008). Moreover, the enterprise business plan is useful for the companies to provide
prospective investors or other right people. A separate tribute should be given to the first

section - a summary. Summary of your business plan should be exciting and motivating to
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cooperate. Often familiarity with the project begins with a summary, it is in the best interest
in the short form clearly explain the essence of the idea, the way to profit and to prove the
novelty of the proposed project. Firstly, the resume should answer two questions: what the
participants will get from the participation of the project? And what is the percentage of the
risk of being left with nothing? (Pinson,2008).

c) Business plan for the loan

Business plan for the loan has three different aspects from the investment plan, they are as

follows:

e Must justify the need for the company to finance explicitly formulated in the time;
e Point to benefit from the use of borrowed current assets;
e Prove possible high level of solvency to the creditor, which will guarantee the timely
repayment of debt and interest payments (Pinson, 2008).
Some of the banks is hardly meticulously study the details of the business plan, which are
not connected directly with the financial stability of the enterprise. They are more interested
in whether the borrower or the guarantor provides a decent value for the collateral. Then,
raise the question of receivables and payables, credit history will show, if the company has
any debts, if so, whether they are paid off period, and it does not make sense to write
embellished half-truths. First, banks have an independent assessment of the future financial
viability of the borrower, and the registration of the credit process requires a great deal of
documents and verifications. Secondly, before you dare to credit it is good to calculate the
pros and cons, as well as evaluate their own strength, because the loan should pay interest
and it should be on time, to avoid any problems. In this case, the business plan should be
prepared honestly and all the risks or threats should be described and considerations to be

prepared for any difficulties (Wallace, 2008).

d) Business plan for a grant

It assumes a loan or a grant from the state budget or charity funds. In this case, your business
plan must make a special emphasis on the humane goals and impressive contribution of the

development of the region or city (Wallace, 2008). Establisher’s chances in obtaining state

12



support (GRANT) will depend on your sincerity and clearly explained essence of the project.
Additionally, the owner should be focused on the executive summary, due to the reason that

it’s the first paper, which the state would like to read first.

Summarizing everything above, it could be highlighted, the business plan is the target
document, including a billing system, a conglomerate of economic indicators and technical
studies, as well as the measures and concrete steps to implement the idea, and maximizing
profits. It only remains to add that the business plan requires detailed, meticulous and
systematic approach due to the reason that the opponents should receive satisfactory answers
to all questions (Pinson, 2008).

Whatever type of business plan you choose, it is necessary to take into account the
peculiarities of your opponents. For example, investors often prefer a business plan drawn
up by the company, without the involvement of outside experts and they look primarily to

the company itself, appreciating its human resources and high-quality of the idea.

Banks, as mentioned earlier, are more interested in the current solvency of the company,
without considering future earnings. The government agencies prefer to give priority to

necessary and useful projects that are common to all mankind (Abrams, 2003).

A business plan must not be a beautiful or an unsubscribing document prepared solely for
presentation purposes. Its main task is to reflect reality. So, keep this in mind when beginning

to make any type of business plan.

3.3 Development of restaurant business in Russia (Yekaterinburg)

Since the food is always one of the essential attributes of human life, the food industry is
one of the most cost-effective, in the case of the proper organization of the business. Every
year the number of establishments, especially fast food, is increasing, but people are willing
to pay more for good service and tasty cuisine. Restaurants are guided by its audience and
the owners must do everything possible to expand the number of clients and to protect your

business from risk and loss (Duvanova, 2013).
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3.3.1 Restaurant Business Development Trends

There are three class restaurants: "luxury”, the upper class and first class. Each of them are
focused on a specific category of consumers, such as fast food restaurants due to low prices
and a wide range, this kind of restaurant attracting a lot of customers with low-income,
students, schoolchildren and others. Fine dining restaurants are suitable for family lunches
or dinners, as well as for semi-formal business meetings in pleasant conditions. Bars, coffee
shops and other places mostly focus on youth. There are also themed restaurants - Mexican,
Italian, Japanese or any other kitchen (Zapoli, 2005). In some of them you can rent a
banqueting hall (of they have it), the whole restaurant or part of it (one room) for weddings,
birthday parties, meeting and etc. This allows restaurants to reach more customers. A
common mistake - put accent on dishes that appeal personally to the owner, but this approach
is not fit for a successful business. Nowadays, the best option for a range of restaurants - a
mix of various cuisines of the world, while at the base are some standard European dishes.
Restaurants having so many options today, so the chef will determine the nuances of the

chosen style.

3.3.2 The development of the restaurant business in Russia

Today, to go to the restaurants is not necessary to be a successful businessman or a
politician, to have a dinner in the restaurant became a regular feature for many peoples. In
different regions of the country there are different degrees of awareness of the population in
relation to visiting restaurants. In cities with low-income elite restaurants are doomed to
failure, because population does not have enough money for their premises, and going out
for dinner one or two times per year is not enough for restaurants even to exist on the market.
The main problem of the restaurant industry is that everywhere is almost absence of the
middle class, which is oriented by most of the restaurants. An indicator of economic success
of the city is just the presence of such institutions, basically restaurant business area could

strongly influence the economics of the country (Zapoli, 2005).

To do successfully the restaurant business the establishers need to pay particular attention
to certain aspects before starting the business. The most successful solution - to put a

restaurant in a place where everyone else already filled a niche in catering establishments —
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like a bistro, taverns, pizzerias, etc. Therefore, it is necessary to analyse the market and select
the successful placement for the restaurant to be able to get the maximum income, due to
that fact it is necessary to conduct market research, surveys, employ analysts who will
choose the optimal market segment, which will specially focused on particular restaurant
(Zapoli, 2005).. Additionally, it is important to take into account the presence of competitors
and their abilities. The next step is to choose an idea that will attract potential customers and
which will become the core of the restaurant and the subsequent advertising. Moreover,
establishers have to consider development prospects: room plan in view of its expansion in

the future, choose more powerful and durable equipment, and etc.

No less important fact is arranging the menu, trying to hire experienced staff (training), and
provide good and quick service. With changing the culture of the population, the quality of
service is becoming more important to customers. To satisfy your visitors, it is necessary to
provide with enough parking (specially in Russia), because today more and more people
own a car. Furthermore, nice music and cosy atmosphere, which will emphasize the
specificity of the restaurant or designed for its target audience. In fine dining restaurant, it’s
very popular to have a live music. The main thing is for the music to be interesting and

unobtrusive for the customers.

3.3.3 Restaurant Business Prospects

Nowadays, everyone all over the world has a desire to ensure that the quality of the service

and price in the restaurant will be worthy. To satisfy as much more customers as possible
make a profit and develop the restaurant in all directions, keep up with the times (Fullen,
2005).

Restaurants are created for new categories of users - restaurants with entertainment for
children, restaurants for animals. Always popular are the various coffee and tea. Preferably
create restaurant chain, which will provide a steady income, or bind the restaurant to a place
of recreation - resorts, hotels, etc. Blunder allow restaurant owners, to keep up with
increasing customer demands, when added to the range of services that do not fall within the
general concept of the institution, for example, in pubs it is not advisable to have hookah, as

well as not to open the bowling lanes in a Georgian cuisine restaurant. In some cases it is
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better to confine high-quality food, good service and a relaxed atmosphere, and then, people

who want a break from the busy world will gladly attend this restaurant.
3.4 The structure of the business plan

The section of the business plan and degree of detail depends on the size and scope of the
future project to which it relates. For example, if you intend to set up production of a new
type of a product, it must be designed highly detailed plan dictated by the complexity of the
manufacture of the product itself and the complexity of the market of this product. If we are
talking only about the retail sale products, a business plan can be simple but at the same time
understandable and useful. The content of the business plan is also dependent on the size of
the intended sales market, the presence of competitors and prospects for growth created by

the organization (Holm, 2007).

Business Plan - a comprehensive document that contains all the basic aspects of business
planning, developed as a justification for concrete investment projects and, to manage the
current and strategic financial management. A business plan should be developed for
enterprises producing products, for those who specialize in providing services, trading
activities, etc.

Furthermore, establishers should remember that, one of the main part in a business plan is to
define the objectives, the ways and means of achieving them. Developed a document would
be present to potential lenders, investors, which will ensure the inflow of funds to the
company. This fact should be considered in the development of the financial section of a

business plan.

3.4.1 Title page

On the front page reflects the project name, the name of the organization that is planning to
implement the project, its location, phone number, which you can contact the owner (head)
or authorized to conduct face negotiations, surname, name, patronymic (in full) of the owner
(manager) and business plan Developer, the date (month and year) compilation. In case if

owner will send a business plan to investor or creditor, he may submit for the title page of
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the main financial indicators (need for financing, the payback period, profitability index).

3.4.2 Memorandum of confidentiality

The memorandum is intended to protect developer’s copyrights, on the business plan it can
be placed on the front page, if it is short enough, or inheriting a cover sheet for the page
(Martin, 2002).

The memorandum warns people getting acquainted with the business plans rated about
privacy information contained therein. It may contain a reminder that visiting a business plan
takes responsibility and ensures non-proliferation of the information contained therein
without the prior consent of the author. It may be stated on the prohibition of copying the
entire business plan or parts of it for any purpose, or the prohibition of transfer to third
parties. It also could require to return to author of the business plan if it does not cause

interest.
Here is an example of information about the privacy of the business plan:

"This business plan is submitted on a confidential basis to the exclusive for a decision on
financing the project and can not be used for backup or any other purposes, as well as to

third parties.

Please return the business plan, unless it is of interest to participate in its implementation.”
3.4.3 Executive Summary

This section is general informative, contains promotional character, intended to attract the
interest of the person to whom addressed a business plan. Mostly, from this section, potential
investors get their first impression, which is often decisive for the fate of the project (Martin,
2002).

In this section, a writer need take into consideration that it is necessary in some of the
paragraphs in a concise form to outline the entire business plan, revealing the essence and

objective of the project. The basis for writing this section is the information contained in all
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the sections developed a business plan, therefore, summary drawn up in the last instance,

after writing the entire business plan, but it is located at the beginning of the document.
Recommended structure summary:

e Brief description of the project, it’s goals and objectives;
e Resource provision;
e Implementation mechanism;
e Uniqueness or competitive products or services;
e The amount of required external funding;
e Forecast sales and profits;
e Repayment of loans to investors;
e Key performance indicators of the project.
The main requirement for summary - simplicity and conciseness of presentation, a minimum

of technical terms. The volume should not exceed 1-2 typewritten pages.

3.4.4 The purpose of the proposed project

This section should provide a clear definition and description of the activities, products or
services that will be offered to the market. It is necessary to point out some aspects of the
technology needed for production (Finch, 2016).

In the description of the main characteristics of a product, in most cases establisher focuses
on the benefits that these products bring potential buyers, rather than on technical details.

Details of the process may be given in application or in appendixes part.

It is important to emphasize the uniqueness and distinctive features of products or services.
This can be expressed in different forms: a new technology, product quality, low cost, or
some special dignity, satisfying the needs of customers. It is also necessary to emphasize the

possibility of improving these products.

This section should describe the existing patents or copyrights on invention or cause other
reasons that could prevent the invasion of competitors on the market for example, exclusive

distribution rights or trademarks could be as a reason (Finch, 2016).
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3.4.5 Analysis of the situation in the industry

This section presents the results of analysis of the current situation, trends in the sector, and
draws conclusions about their impact on the implementation and results of the project. It is
important to present an idea of a new project in the context of the prevailing state of affairs
in the industry. It is necessary to demonstrate a deep understanding of the organization and
in the industry sectors in which it will operate and compete, as one of the factors that ensure

victory in competition, is the knowledge of the situation on the market in a particular product.

It is recommended to give a certificate to the latest news from the industry, to list potential
competitors, indicate their strengths and weaknesses, to examine all the forecasts submitted
by the industry and answer the question on what exactly the customer designed products or
services of the organization

3.4.6 Analysis of the situation of enterprise in the industry

This section provides a comprehensive analysis of the situation of the company in the

industry, the results of its economic activity, organizational characteristics, etc.:

e All kinds of activity of the enterprise, products (services), consumers (clients);
e Organizational and legal form of the enterprise, organizational structure,
shareholders, staff and partners, creation date;
e Financial and economic performance of the enterprise (company);
e Company location (address of the enterprise, characteristics of the building or
premises owned or leased, need for reconstruction)
e Specificity of work (seasonality, time (hours and days of the week), and other
features associated with the business or using resources).
This section is one of the important one if the purpose of a business plan — is to create a new
enterprise. In this case, it should contain items substantiate the success of an enterprise, the

entrepreneurial experience of the project manager in this business (Finch, 2016).

If the project is implemented within the framework of self-employment, it describes the

nature of the business entrepreneur. This section should convince investors in the reliability
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and availability of the firm.

3.4.7 Description of the labour product

In this paragraph the owner should contain detailed information about consumer
characteristics of products (services) and competitive advantage. This part may consist of
application may be accompanied by a natural model, photographs, drawings, technical
documentation and detailed description. If the object of the project is not a single product,
in the business plan should be description for each of them. An exemplary structure of the

section are follows:

e Name of the product (service);

e Purpose and scope

e Brief description of the main characteristics;

e The competitiveness of products (services) to isolate the parameters by which the
product is superior or inferior to their competitors;

e Patentability and copyright;

e The presence or the need for licensing of output;

e Certificate of product quality;

e Safety and environmental friendliness;

e Terms of delivery and packaging;

e Warranty and service;

e Exploitation;

e Disposal after the operation is completed.

3.4.8 Marketing and sales plan for the enterprise products

In this section, owner need to identify the market, analyse it and develop a strategy for the
market, for instance, why, how much and what consumers will buy a product, and how to
act on the demand (Thomsen, 2009). It also describes how supposed to sell a new product

or service, what the price is planning to be, plus should form advertising policy.

All information in this part is intended to convince a potential customer about the existence
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of outlets for the planning of the subject of the market and the ability of those implementing

the project, and be able to sell it. Consumers (buyers) are characterized by:

e Place in the implementation chain: wholesalers, retailers, end-users;

e Status: legal entities - companies (characterized by industry, location), individuals -
individual entrepreneurs (characterized by the type and place of activity), population
(characterized by age, sex, etc.)

Among consumer goods characteristics stand out, such as appearance (attractiveness),
purpose, cost, durability (service life), safety of use. Sample structure section is as follows:

e Consumer Analysis: requirements for products (services) and opportunities to meet
them;

e Competition analysis: the presence of competitors, their strengths and weaknesses,
their own ability to compete;

e Market analysis of sales (services) market size and its growth, the estimated market
share;

e Commodity supply from the production site to the place of sale or consumption.

e Full description includes: packaging. storage in the production, acquisition for
shipment, transportation to the place of sale, pre-sale services, the sale of property,
ropes marketing of products (services). The sale can be accomplished through the
following distribution channels: retail store, small wholesale base or shops Corporate
service (agents, traveling salesmen), etc.

e Strategy to attract consumers: advertising campaigns, provision of free samples,
participation in exhibitions, etc. price and volume of sales of products. It is the sale
price of the product (service) ultimately determines the amount of profit, profitability
of the project. It is necessary to link the parameters of "foam - quality - cost-
effectiveness.”

Specific details of the marketing strategy are often complex and involve complex areas such
as the alignment of marketing, pricing policy, trade policy, advertising and promotion of
products on the market, the policy support for production, expression of interest from

possible buyers, the production forecast for the new products.
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3.4.9 Production plan

In production plan, all production and other business processes should be described. It also
deals with all issues related to premises, their location, equipment, and working staff. This
section should reflect the questions of how and in what time frame can be increased or

reduced production volume.

If the purpose of the project - organization of production activities, it is necessary to complete
the description of the manufacturing process: how to organize the production exhaust
system, and how to control production processes, how to be controlled by the main elements
included in the cost of production, such as labour and materials, and how will be placed

equipment (Thomsen, 2009).

In case, if some operations are expected to instruct subcontractors, should give them the
information, including their names, address, the reasons for which they were selected, prices
and information about contracts. For the operations to be performed on its own, establisher
must provide a scheme of production flows, the list of production equipment, raw materials
and materials with indication of suppliers (name, address, terms of delivery), the estimated

cost, as well as a list of manufacturing equipment that may be needed in the future.

This section also carried out the calculation of production costs for the planned sales volume:
the product costing, budgeting cost of production, definition of variable and fixed costs in

the cost. Sample structure section is as follows:

e An overview of the production structure, the necessary transport links, utilities
(electricity, water, heating, sewerage, communications and others.), the resources
and the proximity to the market

e Technology used and the level of its development now;

e The need for production facilities;

e The need for production staff (size, specialization, qualifications);

e Meet the requirements to ensure the production of environmental friendly for the
environment and workers' safety;

e Cash and the necessary capacity;
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e Characteristics of the equipment;

e Assessing the need for raw materials and materials;

e Planning the sources of supply of raw materials, equipment and skilled workers;
e Definition of subcontractors;

e Determining the cost of all kinds of products;

e Estimates the current cost of production;

e Analysis of the cost structure.

3.4.10 Organizational plan

In organisation plan establisher has to cover, the legislative, regulatory and other documents

having legal force and the relation to the project, as well as the schedule of the project.
3.4.11 Financial plan

Financial planning is recommended by compiling the following financial documents: the
plan of income and plan for each year duration of the project with monthly breakdown of
the first-year expenditure plan movement in cash and the balance of the plan for the first

year (Holm,2007). Additionally, could be describe break-even analysis.

Furthermore, in this part, planned investment costs (for the purchase of equipment,
construction and installation works, the creation of working capital and another related
preparatory period of the project). Planned sources of funding for the project. The scheme

return of credit fund (if it’s necessary).

The final section of financial planning should be end up with an analysis of the effectiveness
of the project. For these purposes, owner can use the method of project analysis (in terms of
net present value, profitability index, internal rate of return, payback period), methods of
economic analysis of financial and economic activities (profitability, financial sustainability

of the project, etc.). Sample structure section are follows:

e The profit and loss account for each year of duration, the first year of the month;
e Tax payments structure (can be analysed separately);

e Plan of cash flow for the first year;
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e Planned balance of the first year;
e Needs for investment;
e Costs associated with servicing the loan (leasing) (maybe analysed separately);

e Analysis of the effectiveness of the project (on the chosen procedure).
3.4.12 Risk analysis

Every project is inevitably faced with certain difficulties that threaten its implementation. It
Is important to be able to anticipate such difficulties and advance to develop strategies to
overcome them (Thomsen, 2009). Moreover, it is necessary to assess the risks and identify

the problems that may face business.

The main points related to the risk of the project should be described simply and objectively.
The threat can come from competitors, from own mistakes in the marketing and production
policy and in the selection of leading cadres. The risk may also be technological progress,
which is capable of instantly "wear" any novelty. Availability of alternative policies and
strategies for a potential investor would indicate that the owner is aware of the possible

difficulties in advance and ready for them.

The risk can be assessed by using methods of qualitative analysis, which is to identify the
factors, areas and types of risk. This work is carried out by experts based on the experience
provided by the direction (e.g., PESTLE-analysis) and quantitative analysis methods.

Quantitative analysis give a possibility to determine the amount of loss for each type of risk.
The quantitative analysis methods are used analogies, the statistical expert, modelling and
other. The method involves using analogies data on other similar projects. The statistical
method is based on a study of the available statistics. Expert method is to gather qualified
opinions. Simulation allows establisher to assess the impact of external influences on it
(Pinson, 2008). Furthermore, special techniques and risk analysis models have also been
developed: the method of break-even analysis, the stock of financial strength and sensitivity
of the project on the basis of marginal analysis method of project risk analysis by
constructing a wood project solutions, probabilistic risk assessment methods, risk analysis

on the basis of simulation Monte Carlo.
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Risks analyses can provide with guarantees to partners and potential investors. Such as

follows:

e The guarantee of federal, regional or local authorities
e Insurance;

e Pledge of assets (real estate, securities, etc.);

e Bank guarantees;

e The transfer of rights;

e Product warranty (finished products)
3.4.13 Applications

In the application, all the documents that are not subject to planning may be submitted, but

are referenced in the main sections of the business plan:

e Copies of contracts, licenses, etc.

e Copies of the documents, which are taken from the original data;

e Price lists of suppliers;

e Table calculation of financial indicators not included in the main sections.
Finally, consideration of business planning methods should be noted that at this time
developed and widely used in practice, a large number of software products. to automate the
procedure of drawing up of business plans. The most famous of them: Business Plan Pro
(software business planner, which further allows you to adjust the business plan in
accordance with the interests of investors in online), TEO INVEST (software package for
investment projects business plan financial planning and development), the Business plan
PL (program designed for the development of business plans and feasibility studies for the
feasibility study on a professional level, while it is available to a wide range of users who
have computer skills and basic knowledge in economics). Project Expert (program is based
on building a financial model of the enterprise and the economic environment in which it
operates, it allows the development of a reliable step by step analysis of variants of decisions,
cost-effectiveness of business projects, the strategic plan of the company, prepare a business
plan that satisfies the requirements of foreign and domestic investors, monitor the

implementation of financial plans).
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4.0 Practical Part

Restaurant “Black Room” Yekaterinburg, Russian

Rlack Room

Nikolaya Nikonova 6 Street

Yekaterinburg, Russia

Owner of restaurant “Black Room”
Peresypkina Maria
+7 950 780 72 24

Mashal60594@gmail.com
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4.1 Executive Summary

This document is a business plan for the restaurant “Black Room”, which is an amazing and
unique in the whole city of Yekaterinburg (Russia). In this establishment, guests can get a
new experience, since the concept of this restaurant is unique, its uniqueness lies in the fact
that all the guests dine or lunch in complete darkness and blind waiter helped them within
black room and making them felling comfortable. In the restaurant “Black Room”,

customers can enjoy delicious gastronomic specialties and an unforgettable service.

Restaurant has different types of menu: red for meat lovers, vegetarians green, blue for
seafood lovers and white menu which is a mystery, as the guests do not know what waiter
will bring, but before ordering they must take into account all the client's preferences. The
menu selection our clients could make in the light a small room where there is a bar, where

guests can enjoy a variety of drinks and carefully read the menu.

The main goal of our company is the satisfaction of our customers. To do this, the team of
the restaurant black room should do everything is possible to satisfy our customer,
additionally the quality of the food and beverages and the level of the service, to enhance the

performance of the restaurant.

27



4.2 Company Description

4.2.1 Company History

Nowadays in Russia there are more than 60,000 different restaurants, basically all places
have the same concept and guests sometimes getting bored of uniformity and originality,
sometimes people want to feel something new and unusual. "Black Room™ is the place where
guests can experience the unusual atmosphere and try something new. "Black Room" is a
restaurant where visitors eat in complete darkness, even the smallest points of light bricked.

The restaurant named
"Black Room" in order to create a representation, thereby supporting the concept of

establishment. The idea to open this kind of restaurant came up to me a very long time ago,
since | wanted to discover something unique, something that does not look like typical
restaurant. The meaning of this establishment is to find out what happens when people
consciously suppress their perception of the main system - vision. In a dark room, each guest
will be able to plunge into the world of the senses. Sighted people will focus on taste and
smell thus learning tactile and olfactory function, for blind people "Black Room™ is the
perfect place to visit and enjoy the gastronomic cuisine, and also, there they could find all

necessary conditions for them. The PESTLE analysis presented below image 1.
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Figure 1: PESTLE analysis

A

Political:

1.Tax Rate
2.Santitation

3. Adherance o all necesary
regulation under the low.

e 4. Licence or the sale and : D —

consumption of pririts.

Economic:

1.Cost of Capital ' Social:

2. Inflation 1. Cultural Trends

3.The level of 2.Demographic

unployment 3. Focusing on the

4 Foreign direct : - particular market
investment

P

Legal:

1. Non-Smoking Technological:

2.Age restrictions on 1.Changes in information
alcoholic beverages. technology

3.Safety Standards 2. Emerging technology
4, Staff laws

Environmental:

1.Geographic position
2.Recycling

3. The price of the
products, depending on the
crop.

Source: Self-Created, 2016



4.2.2 Firm’s Vision

“The vision of Black Room is a unique experience that changes your outlook on life, as you
change roles with the blind man. Is sensual experimental, buyout awakens your senses and

allows you to completely overestimated perception of taste and smell.”

4.2.3 Mission statement

To ensure, that our guests have a unique and extraordinary experience, as the service will be
made by means of the blind guides and our guests will be able to fully appreciate the

perception of taste and smell through our gastronomic and pedagogical process.

4.2.4 Core Values

“Black Room” serves their values in order to create a unique, according to Wentz (1933),
memorable and at the same time comfortable service with high-quality food and spent an
unforgettable experience in a restaurant. The restaurant’s target any guests of all ages, mainly
those guests who wants to try something new or to spend time without electronic devices,
spending more time on communication, some of the guests may give their performance

gastronomic cuisine.

Uniqueness- unique restaurant is that the black room creates a unique atmosphere for guests
due to the fact that they spend some time in complete darkness. Additionally, gastronomic

cuisine with an extraordinary menu is also the uniqueness of our institutions.

Quality - quality of various meals and shacks along with service quality, create satisfaction
and enjoyment of our guests. Despite the fact that most of the waiters are all blind, they

create a sufficiently high level of service because the darkness is a part of their lives.

Care — care is carried out not only for our guests, but it also provided for employees, as
mentioned earlier substantially all employees are blind. In our restaurant, the manager can
give these people a good job, a decent salary and the special care they would get inside the
establishment.
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4.2.5 Current Status

At the moment, the restaurant "Black Room" is on the start-up level. It is developing from
the scratch, and does not belong to any of the franchise. There are positive and negative

aspects of opening and developing business from scratch, which can be seen in table 1.

Table 1: Development of Business from scratch

Advantages Disadvantages
* Low capital outlay * High personal investment
* Freedom to choose your in time & energy

location » Steep learning curve
* You are your own boss * You have to create a
* You control your own customer base

destiny » Developing a marketing
+ You can respond quickly strategy takes time

* You have to obtain
permits and staff

« Difficulty in finding
finance for a business
which takes off very
quickly

to new opportunities

Source: (2016) Small Business Development and Entrepreneurship: Business Plan

4.2.6 Form of business organization

To open a restaurant owner should register in the form of LLC (Limited Liability Company),
sometimes referred to Ltd. Due to the fact that the restaurant “Black Room” will be selling
alcoholic beverages in excess of 5% of the fortress, so companies need to obtain a license
for the legal sale of spirits, this type of license can be obtained only officially registered
entity. Opening own business, means an officially-state registration. To obtain this certificate
a variety of commercial activities should be undertaken. Opening Ltd is the most appropriate
way in the management of a small business. Registration LLC is not that difficult as it seems
at first, Ltd is easy to get with the right package of documents, but at the same time, it takes
a lot of time to collect (Figure 2). LLC must provide annual financial statements to the tax
office to compute the necessary taxes. Company restaurant “Black Room™ has been chosen

a tax on imputed income tax system ENVD this tax should be paid every three months,
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because of this kind of tax the company to get rid of the tax to pay VAT, property tax and
income tax, more detailed information can be viewed in Figure 3 for better understanding

organization of the company, presented in Canvas model (Appendix 9.6).
Figure 2: Registration of Limited Liability Company

To register a LLC, you will need the following documents:

- Passport data of the founders and director;

- TIN of the founders and the leader (if any);

- A copy of the certificate of title to the premises and a letter of guarantee from the owner of
the premises (if the room does not belong to you), or the consent of the owner of premises
(when registering on the home address).

Determine what documents for registration LLC, we need to submit to the tax:
1. Protocol (decision) on the establishment of LLC;

2. Treaty establishing the company (if several founders);

3. Application for state registration of legal entities when creating the form P11001;
4. Charter Ltd (in duplicate);

5. Receipt for payment of state duty for registration of a legal entity;

6. A copy of the certificate of title to the premises;

7. A letter of guarantee from the owner of the premises (if the room does not belong to you)

State registration of the company in 2016 step by step instructions:

Step 1:

Prepare the minutes of the founding meeting of a limited liability company. If the founder
of one, respectively, prepared the decision to establish the LLC. Protocol or the decision to
print out 3 copies, one to the tax, and the rest you will need in the future.

- Minutes of the constituent assembly Ltd. sample

- The decision to establish a sample Ltd.
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- Duplex printing documents to be submitted to the registering authority, is prohibited.

- To avoid any misunderstandings with banks and government agencies, the name of all
documents should be specified in uppercase (approx. Ltd. "new forms"), as subsequently,
which issued the tax inspection documents, the name will be reflected exactly due to the fact
that the machine-readable form R11001 and requirements filled words.

Step 2

If the founders of a few - are preparing an agreement on the establishment of the LLC and
print it in 3 copies.

An agreement on the establishment of the sample Ltd.
Step 3

Download the current form of application for state registration of legal entities in creating -
a form of P11001 in Excel and fill. Sample filling in the application form P11001 with
explanations provided below. Application for registration LLC print one copy.

To view a sample application for registration Ltd., and print the generated state tax you will
need a free program for reading PDF files, the latest version which can be downloaded from
the official website of Adobe Reader.

e Application P11001 sample several founders
e Application P11001 sample one founder
Step 4

Prepare the charter company and print two copies, both served in the tax, one of them with
a stamp tax you will receive after registration.

e Charter Ltd. sample several founders
e Charter Ltd. sample one founder
Step 5

Charter, protocol and lists of completed application fasten simple staples. At the moment,
sew documents when applying for state registration is not necessary (FTS Letter from
September 25, 2013 N CA-3-14/ 3512 @).

Certify the signatures of the founders Ltd. a notary in person applying for initial registration
LLC is not necessary, but not necessarily the presence of all the founders, as at the time and
in the preparation of (N 129-FZ, FZ, Chapter 1ll, Article 9, pkt.1.2 second paragraph).
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Step 6

In the formation of a receipt for payment of state duty will help FTS service on payment of
state duty, print and pay (4000r.) Without a fee at any bank. Payment is made either of the
founders. Stand behind the paid receipt to the upper edge of the first sheet of the request
P11001.

Step 7

All the founders are going to tax, taking with him a passport, and submit documents
(application

P11001 - 1 pc., Stamp duty paid - 1pc., Charter - 2 pcs., The solution or protocol - 1pc.,
Agreement on the establishment (if several founders) - 1pc., a copy of the certificate of title
to the premises - 1pc., letter of guarantee from the owner of the premises (if the room does
not belong to you) - 1pc.) inspector through the window of registration. The presence of the
head (the CEO) if he is not the founder, is not required. Each founder on his Sheet N
application fills the hand of a pen with black ink Name field and puts the signature of the
applicant in the presence of a tax inspector. Next, get a receipt for the documents submitted
by the applicant to the registration authority with the mark of the inspector.

Step 8

In a week (5 working days) all founders come with passports and receipted tax and receive
a package of the following documents:

v certificate of state registration of legal entities;
v certificate of registration with the tax authority;
v record sheet Companies House;

v/ one copy of the charter with the stamp tax.

Source: New forms RF (2016) LLC [online], available: http://aossiedopmbr.pd/000.html [accessed 17 August
2016].
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Figure 3:ENVD taxation
000 «...... Black Room......... »

UnH\Kn

Cnpaska k aexinapanuu no EHB/I 3a I KBapran 2016 rona

[TopsinkoBeIil HOMEp ToukH: 1
Kon Buna nesrensuocTu: 11

HanmenoBanne BUJa ACATCIBHOCTHU: OKa3aHUE YCIYyr Oﬁll[eCTBeHHOFO NIUTAHUA C 3aJI0M
06CJIy)l(I/IBaHI/Iﬂ nocerureseil MecrTo aesTeIbHOCTU:

K20n =Kz * Kao * Kn3 * Kr+* K orp.an.
1. Koadpumnment 10xoaHoCTH.

K1 =1.000 | r.ExaTepun0ypr

2. Koahdurment, yauTeiBaromuii 0COOEHHOCTH aCCOPTUMEHTA TOBAPHBIX TPYIII.

Kao0 =1.000 | Co cnupTHBIMHM HAIMTKAMH, BAHOM, TMBOM

3. KoaddunmenT, yauToIBaronuii miomasis 3aina 00CIyKUBaHUS.

Oo6wmas wiomans: 1000 k8. M

Kz = 0.800 | cBbiie 60 kB. M

4. Koadpuiment, yauThIBaromui TN 00BEKTA.
IIpouue obvexmuvl 00UeCMB8EHHO20 NUMAHUSL

Kr = 1.000
K oTp.an.= 1,00

K2on = 0,800
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Translated in English:

LLC «...... Black Room .......... »
Inn\ PPC

A reference to the Declaration on UTII for | quarter 2016

Point serial number: 1
Activity code: 11

Name of activity: services catering to the hall for visitors Place
of business:

K2 oo = K* Koao*x Kew * - K* By otr.dn.
1. Rate of return.
K, =1.000 | Ekaterinburg
2. The factor considers the particular range of product groups.
By . = 1.000 | With liquor, wine, beer
3. Coefficient considering paragraph loschadi room service.
Total area: 1000 sg.m

By .. = 0.800 | more than 60 square meters. m

4. The coefficient that takes into account type object.
Other catering facilities

For . =1.000
By otr.dn. =1.00

K2 =0.800 oo
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Source: Self-Created, 2016
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4.2.7 Key partnership

The partner’s restaurant "Black Room" will be suppliers and the government. Our main
suppliers will be "METRO", “IKEA” and laundry "umcro uucro". These suppliers are our
business partners. "Metro" provides us with all the necessary materials: food, drinks,
utensils, furniture and kitchen equipment. Laundry "amcro umcro” provides us with clean

towels and tablecloths.

Our restaurant is designed for all kinds of clients, including deaf or blind, so in our
establishment, there is a special menu in Braille alphabet. Moreover, "The Black Room™ will
cooperate with All-Russian Society of the blind, because personnel search will be carried

out through them and just the right cooperation with blind people.

License and registration of Limited liability Company, restaurant "Black Room™ will receive
from the government. Upon receiving the official papers, business of the restaurant will be
legally registered and in our establishment, formally possible sale of alcoholic beverages in

excess of 5% of the fortress.

For marketing, our partners will be local magazines "JKE" and typographic company

"Tunorpadus s Bac™" through which to create and print various brochures and leaflets
(table 2). Social media also will be our partners to disseminate information via the Internet,
for example through Facebook.com, Tripadvisor.com and VK.com. Due to the fact that our
guests can be blind people, so the main stream of spreading the word about the restaurant
will be through the radio.
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Table 2: Advertising in Yekaterinburg (online & offline)

The price for the «XXE» journals in Yekaterinburg

Moznuwus Lena*

(py6.)
1/1 (4 obnoxxa) 50 000
1/1 (2 n 3 06n0XKHK) cover page 39 500
Cynepobnoxka (kar-dauc) 75 000
1/1 (panom c pybpukamu "Hosoctu", "Ton 5", "Kanenpaps", "Crunsk xusnu", "Mopockon”, 36 000

BbIXO4HbBIMW ﬂaHHblMVI)

1/1 34 000
1/1 (cybnonoca) Subband 38 500
1/2 23 000
1/4 14 500
3/4 29 000
/2 (HoBoOCTb "OTKpbITUE") Discoverv news 16 000
1/4 (HoBocTb "OTKpbITHE") 12 000
1/2 (moaynb "TpaHcdopmep") 34 000
1/4 (moaynek "TpaHcdhopmep”) 23 000
1/3 (pybpuka "KuHonpemeeps!", "KaneHaaps") 23 000
1/8 (pybpuka "Lym") 8 500
Pybpukartop (Tekcrosoe obbsiBneHve obbemom 550 3Hakos ¢ npobenamu, ans pybpuku 2 000

"Wonuur" - 450 3Hakoe ¢ npobenamu), 1 BbIXOA

Py6pukaTtop, 6 BolxonoB 9 000
Py6pukatop, 12 Bbixoa08 12 000
y6pukaTop, 24 BbIx0Aa Heading out 21 600
UHdopmaumoHHbin 6nok B pybpuke "Eaa”, 1 Bbixoa 2 500
WHbopmaunoHHbi 6nok B pybpuke "Eaa”, 6 Bbixogos 10 800
NHbopmMaumnoHHb 6nok B pybpuke "Ega", 12 Boixoaos 14 400
H¢popmaymMoHHbIV 6noK B pybpuke "Eaa", 24 Beixoaa ategory (o]e} 25920
Cnoxcopcrso pybpuku "lMNopockon” 9 000
CnoHcopcTeo pybpukun "Kanenpaps" 7 000

CnoHCOpCTBO pYySpuKu 5 000




The cost of advertising on the site vibirai.ru

CrouMocTh pa3MenieHnsi pekjiamMsbl Ha caiite vibirai.ru

Moanuns

MNpadmyeckun 6aHHep (B potaumm no 3 wr.)

Bauuxep nudrT: npassiv, neseit (140 x 400)

Lena®

12 000 py6./Heq.

BerHﬂﬂ nepeTsxka (1000 X QO)The upper constriction

3 000 py6./Hen.

Cpeaxns nepetskka (900 x 60) 3 000 py6./Hea.
HwxHasa nepetsxka (1000 x 90) 3 000 py6./Hea.
He6ockpeb (240 x 400) 3 000 py6./Heq.
CneupasmelwieHunsn

doTopenopTax 10 000 py6./2 Heq.
CnoHcopcTeo (hOTOKOHKYpCa Ot 20 000 py6.
Frarbn Ha rnMaBHOM CTPaHULIE Cover page m./uea.
Cratbs 8 Tematuyeckon pybpuke 7 000 py6./Hen.
PeknamHan cpbopma www.vibirai.ru

"Boiwe scex" 250 py6./30 gHe#n
"Hangun mens" 250 py6./30 gHen
Tapud "Bee srkmoyeHo” 8 400 py6./365 gHen

Source: Smart Media (2016) Advertising in magazines Yekaterinburg [online], available:

https://translate.google.ru/translate?hl=en&sl=ru&tl=en&u=http%3A%2F%2Frve.ru%2Flistpub

%2Fid%2F27 [accessed 4 September 2016].
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4.2.8 Management Team and Structure

The Management teams for the start-up of «Black Room» restaurant will include: Owner,
Accounting Manager, Restaurant Manager and Executive Chef. Restaurant team will also
include blind waiters to be nimble enough to navigate in the dark while creating excellent
service and a comfortable atmosphere for guests. On the whole restaurant team "The Black
Room™ will consist of friendly, efficient and experienced workers. An organization chart
presented in organisational figure 4, which demonstrate how responsibilities are distributed

and how the company will be structured.

The restaurant "Black Room™ will be open seven days per week. From Sunday till Thursday
the opening hours of the restaurant will be from 14:00-22:00, on Friday from 17:00-02:00
and on Saturday from 14:00-02:00. All staff' salaries which will be paid to the employees

monthly includes all necessary taxes and insurance presented in Appendix 9.3
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Figure 4: Organizational Chart

Ownar Parsaypking
hdaria

r T T
fcur-chat l caak I Frap Sack

Waiters: 12 employees
Bartender: 2 employees
Cleaners: 2 employees
Cook Chefs: 4 employees

Dishwasher: 2 employees

Source: Self-Created, 2016
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4.3 Industry Analysis

4.3.1 Industry Description

In Russia, the restaurant business is currently gaining momentum. Presently in Russia there
are more than 60,000 restaurants and other catering establishments. However, in developed
countries much more such institutions, only in Los Angeles number of such companies’
reaches 25 thousand, while in New York, about 20 thousand. From 2009 to 2013, the average
checks visits to restaurants and cafés increased by 56.2% (Restaurant business in Russia,
2010). The number of restaurant customers increased less slowly than the average check, but
still for 5 years, the number of visits increased by 5.3% which is 108.3 million people.
Market restaurant business in Yekaterinburg in 2010 grew 20% compared with 2009, the
average bill in 2010 increased by 10.8%, and attendance by 15-20% compared with 2009,
this is due the fact that the growing demand of consumer (Hale, 2009). The restaurant ‘Black
Room” is very unusual, but at the same time has a unique concept, in Russia, such places
guest would find only in Moscow and in St. Petersburg, so “Black Room” in Yekaterinburg
will be different in their uniqueness from other restaurants located in the same city. The

P.E.S.T.L.E. analysis presented in Figure 1.

4.3.2 Industry Structure

When it comes to the structural sector, it is necessary to clearly define that the restaurant

business applies to fragmented structure (Hill et.al.2013).

Fragmented industry - an industry where no firm has a significant market share and could
not significantly affect the output. Restaurant "Black Room" is a small business that is the
norm for a fragmented industry. In figure 5 presents some of the factors that contribute to

the fragmented industry.
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Figure 5: Factors for Fragmented structure

* There was no significant initial investment in product development, staff training and

specialization of the product.

* This structure is very well suited for small businesses.
* Very easy and quick to get out of this industry.

e After the release of their industry, in most cases there is no need to accept losses on

expensive assets, buyout cannot be sold or repurposed.

Source: Self-Created, 2016

4.3.3 Competition

The Black Room "is the only one restaurant in the whole city with such an unusual and at
the same time a unique concept. After searching for competitors by location, price, strategy
and capacity, it was revealed two restaurants: Shuba and Gertz can be seen in figure 6 and
7. These two establishments focused on traditional European cuisine as opposed to "Black
Room", but these restaurants are located not far from our restaurant, also these restaurants

provide a sufficiently high level of service and also team spirit.

After researching competitors around the city, has been found the "Restaurant Nel1" which is
located far enough away from the "Black Room™ but it is the only worthy competitor. The

restaurant specializes in gastronomic cuisine and provides with the high level of service.

Despite all the positive aspects of the competition "Black Room" is the only one and is not
repeatable restaurant in the city, because it has an unusual concept "Eat in the dark™ and level
of service that provides blind waiters, thereby "Black Room™ has a sufficient number of

competitive advantage and is a worthy rival to its competitors.
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Source: Google map, 20

/.

Figure 6:Location of two out of three main competitors
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Figure 7:Brief description of main competitor

Restaurants Description

Offering European cuisine

8 mmutes away from “Black Room™
Modern design

Uncomfortable aunosphere (because of
the space)

['he quality of the food 1s good
Medium level of service

Average bill: 1800-2000 RUB
Offering European cuisine

10 muinutes away from “Black Room™
Temble design

The quality of the food 1s bad

Poor level of service

Good atmosphere for the Bar not for
the restaurant

e Average bill: 2000-2500 RUB
Offering Gastronomic cuisine

20 munutes away by car from “Black
Room”

Classic mterior (chic and expensive)
The quality of the food is very good

Medium level of service

The price 1s super expensive (average
bill: 3500-4000 RUB

Source: Self-Created, 2016

4.3.4 Market Analysis

A key element in successful business is the correct definition of the target market, which
should be carefully considered, considering all aspects and influential factors (Abrams,
2003). The population of Yekaterinburg increasing with every year by few thousand people
(Figure 8). After thorough analysis of the market, has been identified primary target market
for the restaurant “Black Room”. Firstly, restaurant will focus on attracting the middle up
class, namely lovers’ gastronomic cuisine and extraordinary concept. After the demographic
analysis was defined primary target market for the restaurant “Black Room, mostly guests
from 20 to 59 years, which is 59.4% of the total population (Table 3). Nowadays, guests at
this age are very interested in new and unusual concepts, and in the gastronomic cuisine,
because sometimes ordinary restaurants are bored of their routine concept. Nevertheless
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restaurant

“Black Room” is focusing more on the middle up class which is 51% out of 59.4%, can be

seen table 4.

“Black Room” has an unusual concept which can attract the blind or visually impaired guests
aswell. Today in Russia there are more than 321 thousand blind and visually impaired people
(Figure 9 and 10). In our restaurant, they will feel on a level with all the other guests thereby

obtaining a certain satisfaction.

Annually in Yekaterinburg comes 675,000 tourists, who can also visit the restaurant “Black
room”, as mentioned earlier the restaurant has a unique concept in the whole city thus offers
no personal incentive only gastronomic cuisine but also an extraordinary and unique

experience for our guests (Economy Yekaterinburg, 2011).
Figure 8:Population of Yekaterinburg

Question: What is the population of Yekaterinburg? Answer: Yekaterinburg (Exarepunfypr), Russia (Agminstrative unit: Sverdlovsk
(Ceepancack)) - last known population is = 1 428 000 (year 2015), Thss was 0.995% of total Russia population. If population growth rate would be
same 35 In period 2010-2015 (+1.13%/year), Yekaterinburg population in 2017 would be: 1 460 6§06*

Population history [ Annual population change

[1959-1970] +2.56 %/year

[1970-1979] +1.86 >/year
[1979-1289] #1.2 Yfyear
[1989-2002] -0.41 *%/year

[2002-2010] 40.53 S/year

’ [2010-2015] +1.13 %J/year

Yekatennburg: Population history (In thowsaads)

Source: Population of Yekaterinburg (2016) [online], available: http://population.city/russia/yekaterinburg/
[accessed 10 October 2016].
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Table 3:Age statistic of Yekaterinburg

Age statistic of Yekaterinburg

'AGE OF THE POPULATION PERCENT OF THE POPULATION
20-59 age 59.4%
0-19 age 21%

60 age and over 19.6%

Pie Chart

® 20-59 age
® 0-19 age
@ 60 age and over

Source: Official portal of Yekaterinburg (2016) Age Statistic [online], available:

http://translate.google.ru/translate?hl=en&sl=ru&u=http://www.ekburg.ru/&prev=search
[accessed 3 October 2016]
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Table 4: Different classes of living in Yekaterinburg

Classes statistic of Yekaterinburg

Middle-up class 51%
Unemployed class 5.6%
Middle class 30%
High class 13.4%
@® Middle-up class ® Unemployed class @ Middle class @ High class

Source: Official portal of Yekaterinburg (2016) Classes statistic of Yekaterinburg [online],

available:http://translate.google.ru/translate?hl=en&sl=ru&u=http://www.ekburg.ru/&prev=searc h [accessed 3
October 2016].



Figure 9:Number of blind and visually impaired people in Russian, and CIS

Elektrosonar - a device for orientation in space, a guide >

Number of blind and visually impaired people in Russia, CIS and the world

246 million visually impaired. [1] According to some reports the number of recorded blind and
visually impaired in Russia is 218 thousand persons. Out of them completely blind - 103 thousand.
(data for 2009). Of this amount, 22% of young people of working age, ie, almost one in five of all
blind and visually impaired. [2]

According to the World Health Organization, worldwide there are about 39 million blind people and (—\

However, the precise statistics are almost impossible to find. In societies blind unofficially claim
that the blind is actually much more. As a trivial example: patients with diabetes often go blind. But
they almost never in a hurry to move into the category of the blind, because if they receive the
status of the blind, then cease to receive insulin free. In addition, not all blind turn to Society for the
Blind, the number of whose members and keep statistics. Many, for example, spend all their life in
small towns, not knowing about the existence of such institutions. [3] And plenty of similar
situations.

Let us analyze the global statistics.

In percentage terms, the number of visually impaired people in relation to the population of the
earth (according to the UN) is:

« 39000000 7021836029 = 0.0055 + completely blind (or 0.55% of the population).
« 246000000 7021836029 = 0.035 + visually impaired (or 3.5% of the population).

The data in the United States: ACCORDING to A STUDY CDC in 2008. More than 3.4 million Americans are
Legally blind Either or visually impaired. Of those, approximately 1.3 million Americans are legally blind. As of
2010, the US population is just over 300 million, so 1.3 million would equate to roughly 0.43% of the population
being legally blind. 1.13% are visually impaired.

Thus, in the US the number of totally blind 0.43% of the total population, the number of visually impaired 1.13%.
That is slightly different from those of the United Nations in the smaller side, but the figures are far from each
other.

Number of blind and visually impaired people in Russia, based on the population of 141 930 000 (2011),
given the global statistics and the fact that the number of people with disabilities in the percentage ratio is
approximately the same in all countries, should be:

« from 1,845,090 to 4,967,550 visually handicapped (from 1.13% according to the United States to 3.5%
according to the UN).

« from 610 299 to 780 615 are blind (from 0.43% according to the United States to 0.55% according to the
UN).

Number of blind and visually impaired people in the CIS countries (sotrudruzhistvo some states, formerly
part of the USSR), based on the population of 277 million people, should be:

« from 3.601 million to 9.695 million visually impaired (from 1.13% according to the United States to
3.5% according to the UN).

o from 1,191,100 to 1,523,500 fully blind (from 0.43% according to the United States to 0.55% according
to the UN).

By 2020, the number of blind people in the world could rise to 75 million people. [4]

Source: World Health Organization (2012) [online], available: http://www.electrosonar.ru/home/blindness-in-

russia-cis-usa-world [accessed 6 October 2016]
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Figure 10:Number of blind and visually impaired people in Russian, and CIS

Based on the decision of the World Health Organization (hereinafter WHO) November 13 - the
International Day of the Blind, the global data, designed to draw people's attention to those who are
permanently lost his sight and was in a difficult situation. The event is timed to the birthday of
Valentin Hally - founder of the world's first school for the blind and visually impaired children.

Today, in the world - approximately 124 million people who are blind. The WHO estimates that by
2020 this number could double. In our country, (Russia) show by statistics more than 50% of the
Russian population have vision problems. On arrival at the school, among first-graders experiencing
vision problems only 4%. By the discharge of the problem accompanied for 40% of senior pupils. |In
addition, in Russia from year to year increases the number of blind and visually impaired citizens.

In the Khabarovsk region more than 300 people each year are visually impaired, of which 7% are
children. It must be remembered that the only constant attention, support and mutual help such
patients feel full and popular people. With a view to the timely identification of patients with visual
impairments, are annual inspections dispensary in the region.

In 2012, free inspection of more than 32 thousand. Adults, more than 4.1 thousand. Children who
are in difficult situations, about 12 thousand. Fourteen teenagers.

All patients identified with health problems, including on the part of the organs of vision, aimed at
further examination and treatment specialists. Competent selection of eye doctor method of
treatment has allowed many patients to restore vision or stahilize the existing violations.

Source: Ministry of Health (2016) [online], available: https://zdrav.medkhv.ru/node/859 [accessed 6 October
2016].
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4.4 Market Plan

4.4.1 Product

In the restaurant "Black Room", customers will be able to taste and enjoy the gastronomic

cuisine, a large assortment of different wines and different kind of spirits as well (appendix

9.4). The establishment’s concept is playing important role, because a lot of people would
like to have a dinner or lunch in unusual atmosphere which is presented in the restaurant,
“cat in the dark with blind waiters”. Mostly all guests will remember this type of

establishment, because of the unforgettable and unique experience.

4.4.2 Place

The restaurant "Black Room™ is located in a luxury house on the first floor on the street
Nikonova 6 (Figure 11). The building is located on the first line, has its own parking with
automatic barrier. From metro "Dynamo" to the restaurant is three minutes’ walk, the same
for the public transport, thus creating easy access to the establishment for our guests. The

restaurant is in the central part of the city.

Monthly rent is 207,000 rubles, air-conditioning, forced-air ventilation system, four
telephone lines, internet, security and fire safety equipment included (Figure 12).
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Figure 11;Location
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Figure 12:Rents Premises

For rent retail space in Yekaterinburg

Home > Sverdlovsk Region > Yekaterinburg > Rent commercial real estate > Center > Ad number 198801
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https://translate.googleusercontent.com/translate_c?depth=1&hl=en&rurl=translate.google.ru&sl=ru&tl=en&u=http://www.rosrealt.ru/Ekaterinburg/kommercheskaja/arenda/Centr/&usg=ALkJrhhUE19ngDr_7E3QJ15LE1aR774sKQ
https://translate.googleusercontent.com/translate_c?depth=1&hl=en&rurl=translate.google.ru&sl=ru&tl=en&u=http://www.rosrealt.ru/Ekaterinburg/kommercheskaja/arenda/Centr/&usg=ALkJrhhUE19ngDr_7E3QJ15LE1aR774sKQ

Sverdlovsk region | Sevice Contact Number: 198801
: formation:
Ekaterinburg Cheap Rental price per o Views: 30
moriths 89321290014,
Center Total area: 198 ’ ; Julia Posted:
207,000 rubles.
Nicholas Nikonoy | %9-™ Mozharovskaya 11/02/2015
o Send a message | Photos: 7
to the author of
this ad

For rent a room in a luxury 198m2 house on the street. Nikonov 6 on the first floor. First line.

* Elegant author's design renovation. Multilevel ceilings (height 2,5-3m), neon lights, Venetian

plaster.

* There are 2 central entrance from the street. Nikonov.

* You can split into two separate areas: 128m2 and 78,4m2.

* Private parking with automatic barrier for 5-10 parking spaces directly in front of the room.

* Convenient location in the downtown area. Metro Dynamo three minutes, close to public transport.

* Place a sign, glazing from floor to ceiling, a large part of the facade in the central part of the house,

a beautiful view from the windows.

* Air conditioning, forced-air ventilation system.
* 4 telephone lines, dedicated Internet access.
* Fully equipped, air-conditioned server.

* Security, alarm button.

* Ideal for beauty salon, shop furniture, banking, insurance, education, etc.

Source: Rosroel Property (2016) Rent [online], available:

https://translate.qgoogle.ru/translate?hl=en&sl=ru&tl=en&u=http%3A%2F%2Fwww.rosrealt.ru%2FEk
aterinburg%2Fkommercheskaja%2F198801 [accessed 11 October 2016].
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4.4.3 Price

As mentioned earlier, the restaurant is targeting middle up class people and blind and
visually impaired people as well. Prices should generate some profit for the restaurant, but
at the same time should compete with other establishments. Furthermore, the price should
be reasonable and affordable for guests. The price of the dishes will depend on the
composition of ingredients and the difficulty level of preparation. For wines and spirits prices
may also vary depending on the quality and quantity. The average check at the restaurant
"Black Room" can range from 2000-2500 rubles. In appendix 9.5 can be seen the cost

control.

4.4.4 Promotion

Advertising is the information distributed by any means, in any form, addressed to indefinite
people and aims to attract their attention, thereby forming or supporting interest in the
product or service and promoting it on the market. There are different ways of dissemination
advertising, for instance advertising through the social network such as Facebook.com,
VK.com, Twitter.com and Tripadvisor.com. Every second person visits the social networks
mostly, every day thus allowing very easy and quick to spread restaurant advertising. The
second way would be to create a site, with good promotion of the site and update it regularly
it can be an effective tool to attract new customers. On-site restaurant, guests can read the

menu and reserve a table.

As mentioned earlier, our target market are blind people as well, and therefore the advertising
will be distributed through radio. Moreover, the advertising of the restaurant will be
distributed through local magazines in Yekaterinburg, which are distributed throughout the
city in all directions. Thereby advertising which mentioned above will attract quite a lot of

guests (Appendixes 9.1 and 9.2).
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4.5 Operations Plan

4.5.1 Size and Design

The total area of the restaurant "Black Room" will reach 198 square meters. 100 meters will
be set aside for the main area in absolute darkness, a bar in a bright room where guests can
enjoy a variety of drinks and have a look on the menu before passing into a dark room and
in the 100 square a guest bathroom will be included. In the main hall, will be located 10
tables, 3 tables with 6 seats and 7 tables with 4 seats, the total capacity will be reserved for
46 guests. The remaining 98 square meters are designed for the kitchen, warehouse, staff

rooms and bathroom as well and a small office for accounting reports.

The design of the main hall will be in black tones, including tables, sofas, chairs and all the
other equipment in order to create the deepest black room. In the bathrooms for the guests
will be a small light to do not create unconvinced atmosphere. In the bright room where
guests can read the menu and have a drink, the style of the area is modern and at the same
time a have a small part of radical design, the whole room is divided into two colours: black

and white or the light and the darkness thereby maintaining our unique concept (Figure 13).

Figure 13: Mood board of the whit

Source: Self-Crated, 2016
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4.5.2 Furniture, Facilities and Equipment

Due to the fact that Executive Chef and his team specialize in gastronomic cuisine and that
is why the kitchen should equip with all necessary facilities for quality cooking gourmet
meals. All kitchen equipment will be purchased in the "Metro”. Additionally, the necessary

furniture and accessories for the main hall and the bar will be purchased in the store “IKEA”.

4.5.3 Daily Operations

Daily operations for the restaurant "Black Room" will be ordinary daily activities: check
booking tables online and offline, as many guests prefer to book a table via the web site and
also those guests who arrive without reservations. The main task for the manager and waiters
IS: greeting the guests, provide them with the menu in the bright bar room, for the blind and
visually impaired guests the waiters will bring it in the main room, so they can familiarize

themselves with special menu in the Braille alphabet.

The restaurant will present four different types of menus: blue for seafood lovers, red menu
for meat lovers, green menu for lovers of vegetarian cuisine and white menu for lovers of
surprises, meaning that the guests will not know exactly which kind of dish they will serve
to you, but before that, the waiter should clarify all preferences before taking the order. The

restaurant

“Black Room” is focusing on the high level of service and that is why for each table will be
given the waiter in case, if the guest will need something, be able to contact their so-called

guide, thus, we create excellent and unforgettable experience for our guests.
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5.0 Results and Analysis

5.1 Financial analysis

5.1.1 Break-Even analysis

Break-even is a very important and necessary step in the calculation of business (Schmidgall,
2011). It should be calculated to determine revenue and expenditure of the restaurant. The
annual fixed cost for the restaurant “Black Room” is 14684560 rubles. Average selling price
per unit would be duplicate 2502.5 RUB, thus is average price of a bill and for the variable
cost it will be 889.76 RUB per unit (Image 17). Based on these figures, break-even point per
year could be calculated and it has provided a result, which is equal to 9106 units per year.
Therefor break-even point per month will be 759 units and 26 units will be per day (Figure
14). The meaning of this data is to do not make loss and care minus conductive to accomplish

net income 0 without debt.

Figure 14:Calculation, Break-Even point

Al
Break-even point — asppu-vepu

Annual Fixed Cost= 14684560.00 RUB
Average Selling Price Per Unit=2502.5 RUB

Variable Cost Per Unite= 889.76 RUB

14684560

Break Even Point Per Year= zs02.5-889.76 9106

units
Break Even Point per month=9106/12= 759 units

Break Even Point per day= 759/ 30= 26 units

Source: Self-Created, 2016
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5.1.2 Financial viabilit

y

Financial stability of the restaurant is high enough to achieve all the goals and long-term

prospects for the future. Monthly income of the establishment will be 7857310.4 rubles,

which will lead to net profit, which will be equal to 94287724.7 rubles a year (Table 5,

Income Statement). The company's success depends on the correct distribution of funds,

considering possible risks.

Table 5:Income Statemen

Y1 Y2 Y3
Revenue
Gross sales 142492350.00 RUB | 146737420.5 RUB 151139543.115 RUB
Cost of sales -26899566.00 RUB -28567785.00 RUB -31567892.74 RUB
Gross profit 115592784 RUB 118169635.5 RUB 119571650.375 RUB
Expenses
Payroll and
expenses
Salaries 7182720.00 RUB 7182720.00 RUB 7182720.00 RUB
NDFL 1073280.00 RUB 1073280.00 RUB 1073280.00 RUB
Total payroll and | 8256000.00 RUB | 8256000.00 RUB | 8256000.00 RUB
expenses
Other direct cost
F&B supply 1034555.76 RUB 987567.00 RUB 1206799.00 RUB
Utilities 960000.00 RUB 983000.00 RUB 896000.00 RUB

Total other direct
cost

1994555.76 RUB

1970567.00 RUB

2102799.00 RUB

Gross operating profit

105342228.2 RUB

107943068.5 RUB

116643251.375 RUB

Other fixed cost

Payroll taxes

8256000.00 RUB

8256000.00 RUB

8256000.00 RUB

Rent 2484000.00 RUB 2484000.00 RUB 2484000.00 RUB
Marketing 185047.52 RUB 185047.52 RUB 185047.52 RUB
Total other fixed |10925047.52 RUB | 10925047.52 RUB | 10925047.52 RUB
cost

Profit before tax 94417180.68 RUB 97018020.98 RUB 105718203.86 RUB
Taxes 129456.00 RUB 129456.00 RUB 129456.00 RUB

Net income 94287724.68 RUB | 96888564.98 RUB | 105588747.86 RUB

Source: Self-Created, 2016
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5.1.3 Financial analysis

Financial forecast has been calculated by manager of the restaurant "Black Room”

conductive to insure feasibility of the business. The financial implementation was predicting

by using income statement, cash flow and balance sheet (Tables 5, 6 and 7, calculations).
Net income demonstrated that the revenue of the restaurant in 2016 will be 94287724.68

RUB and the next two years will grow by 6% in comparison with the first year will be equal
to 96888564.98 RUB Y2 and for Y3 is 105588747.86 RUB (Table 18, income statement).

The revenue is quite high, indicating the success of the establishment. In addition, it was

found out that the restaurant "Black Room" has enough money for all the necessary items.

Table 6:Balance Sheet

Y1

Y2

Y3

Current assets

Cash

8000000.00 RUB

8240000.00 RUB

8487200.00 RUB

Inventory

1233796.45 RUB

1098765.00 RUB

1256787.00 RUB

Fixed assets

Prepaid expenses

51000.00 RUB

40000.00 RUB

40000.00 RUB

Equipment

1437356.00 RUB

1149884.8 RUB

862413.6 RUB

Furniture

396780.00 RUB

295824.00 RUB

221868.00 RUB

Accumulated
depreciation
(equipment)

-287471.2 RUB

-287471.2 RUB

-287471.2 RUB

Accumulated
depreciation
(furniture)

-73956.00 RUB

-73956.00 RUB

-73956.00 RUB

Total assets

10757505.25 RUB

10463046.6 RUB

10506841.4 RUB

Liabilities

Accounts payable 567934.88 RUB 794101.00 RUB 684988.00 RUB
Total liabilities 567934.88 RUB 794101.00 RUB 684988.00 RUB
Owner’s equity

Capital 10189570.37 RUB 9668945.6 RUB 9821853.4 RUB
Total liabilities 10757505.25 RUB | 10463046.6 RUB | 10506841.4 RUB
and owner’s

equity

Source: Self-Created, 2016
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Table 7:Cash flow statement

Cash flow Statement

Y1 Y2 Y3
Starting cash RUB 0.00 92098154.31 RUB 95459620.2 RUB
Cash-In
Net income 94287724.68 RUB | 96888564.98 RUB 105588747.86 RUB
Add depreciation 287471.2 RUB 287471.2 RUB 287471.2 RUB
(equipment)
Add depreciation 73956.00 RUB 73956.00 RUB 73956.00 RUB

(furniture)

Increase liabilities

567934.88 RUB

794101.00 RUB

684988.00 RUB

Total Cash-In 095217086.76 RUB | 98044093.2 RUB | 106635163.1 RUB
Cash-Out

Increased inventory -1233796.45 RUB | -1098765.00 RUB -1256787.00 RUB
Equipment -1437356.00 RUB | -1149884.8 RUB -862413.6 RUB
Furniture -396780.00 RUB | -295824.00 RUB -221868.00 RUB

Prepaid expenses

-51000 RUB

-40000.00 RUB

-40000.00 RUB

Total Cash-Out

-3118932.45 RUB

-2584473.00 RUB

-2381068.6 RUB

Ending capital

92098154.31 RUB

95459620.2 RUB

104254094.5 RUB

Source: Self-Created, 2016
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5.2 Investment request

5.2.1 The amount request

To translate ideas into reality “to open a restaurant Black Room”, the start-up cost has is

3523587.52 RUB. Annual amount that will cover all costs, staff salaries and taxes is 19 136
658 RUB (Table 8, Start-Up). The investment will be made from the owner’s family that is
interested in this idea. With the successful promotion of the restaurant, the entire amount

will be refunded after a certain amount of time.

Table 8:Start-Up Cost

Start-Up cost

windows

Rent Cost RUB 207000.00
Labor Cost RUB 598560.00
Marketing RUB 65047.52
Equipment RUB 1437356.00
Furniture RUB 396780.00
Utilities RUB 80000.00
Redecorating walls and RUB 30000.00

Package of Documents

RUB 132000.00

NDFL RUB 89440.00
PF RUB 206400.00
FSS RUB 297216.00
ENVD RUB 10788.00

Total RUB 3523587.52

Source: Self-Created, 2016
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5.2.2 Risk Factors

When opening any business, the owner must consider all possible risks that could affect it.
Entrepreneur can have a lot of goals and plans but unfortunately not all of them can be
realized, for example, most restaurants do not stretch over 3 years because of competition,
poor quality of service (illiterate employee’s selection), or because of the budget and so on.
Therefore, in this situation it is necessary to evaluate all internal and external factors that can

adversely affect or lead to failure.

5.2.3 Exit strategy

The owner of the restaurant “Black Room” has a unique and unforgettable concept in the
whole city. In case if the owner decides to go out of business, the restaurant can be fully sold
to another owner who is interested in further development of the business, including
everything and even employees, who wants to stay with a new owner. The establishment can
be sold in part, the sale of furniture and all the equipment, but in this case, the owner will

get much less money than in the previous method.
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6.0 Recommendation

Based on the business plan that the founder has created it’s plain to see that the idea of the
‘Black Room’ restaurant is unique and interesting. Each guest will be able to plunge into the
world of the senses. Sighted people will focus on taste and smell thus learning tactile and
olfactory function, for blind people "Black Room" is the perfect place to visit and enjoy the
gastronomic cuisine, additionally, there they could find all necessary conditions for them.
The founder has all chances to open this kind of restaurant, due to the reason that in this
business plan she covered all factors, aspects, everything that is necessary for opening such
as restaurant. Money is the first and main problem that the owner needs to be focused on, a
business plan created to find investors, but sometimes the amount of money asked for the
business is huge and unfortunately not everyone will invest or provide with a whole amount
of it, in this case as a recommendation, the owner needs to convince investors to come up
with a unique idea, considering all factors which could easily affect the business, and ensure
that the business will bring profit in some period of time (net income). In terms of profit and
developing of the Black Room restaurant the owner has no doubt, since all the necessary
factors that she has to take into consideration were explained in the theoretical and practical
parts, despite these all, it is really important to understand that on the paper it is one thing
and in the real work it’s another, that’s why it’s necessary to take into account that the
establisher needs to follow the business plan, double check all the time and understand the
risks of it. Working in the dark is not easy, as planned working with blind people also need
to take into consideration that they could be afraid at the beginning and maybe you will need
a psychologist for them, just to support and even for some of the guest because you never

know what could happen with the people in the dark.

Everything that the establisher needs for this business she has, all statistics, calculation,
planning and etc. explained and covered above. With desire and inspiration everyone is able
to do whatever they prefer, same in this situation, all necessary tools you have and business

plan is ready your main goal is to find investors, establish it and make it real.
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7.0 Conclusion

To sum up the work that creator have been done, can be seen that main goal of the diploma
thesis was to create a business plan for start-up business, restaurant ‘Black Room’ in Russia,
Yekaterinburg. Moreover, the business plan for the start-up businesses is playing a huge role
due to the reason that it helps the owner consider all pros and cons in realistic way,
additionally, it is guide the company for the future developing and success. This document
provides with all necessary aspects that founder would need it to establish this business, due
to the fact that it enables to analyse the market of a certain industry, demand for this
product/service, strategy, ideal location, organisational aspects and marketing plan. All of

these factors are most helpful one for identifying potential risks.

This business plan contains two main parts — theoretical and practical, in the first part the
author explain all factors in terms of business plans, different types of them, how their
developing and which steps establisher has to follow to found the business. Based on the
theory different business plans have different structure and steps, mainly it depends if it’s
start-up or improvements/changing the strategy of existing company. In this particular
business plan the author was focused on the business plan for start-up due to the fact that
‘Black Room’ restaurant is a new company. Both parts are connected between each other,
the whole practical section was based on the literary data from the theoretical part. In the
practical part the establisher was describing the history of the company, analysis of the
market, potential clients, marketing research, financial analysis as well in order to estimate

start-up costs and make a forecasting to see if the company could turn profitable.

In conclusion, based on all of the above, the following proceeds, if the establisher would
follow all steps and considering all information in this document the project will work
successfully with future development. In the evaluation of this business plan there are several
points that clearly explain the future developing of the project (financial part, operational
part, marketing mix, product/service itself). In terms of the risk, the establisher needs to be
ready to solve any problems that the business could meet while growing and developing. In
custody, this business plan for the establishment ‘Black Room’ restaurant present that this

project is feasible and economically viable.
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2016].
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9.0 Appendices

9.1 Typography

The price which his offered by typography (translated in English)

Elements
of
corporate
style

15

16 Product Type Price

17 Logo, graphic element 5000
Corporate identity (logo, business cards, 6000

18 |lenvelopes, forms, folders)

19 Letterhead 400

20 Envelope 350

21 Folder (4 + 0) 1200

22

23 Artwork printed products

24

25 Product Type Price

26 Flyer A4 (4 +0) 1100

27 Flyer A4 booklet (4 + 4) 1800

28 Flyer A5 (4 + 0) 700

29 Flyer A5 (4 + 4) 1000

30 Poster, poster A3 1600

31 Poster, poster A2 2400

32 Sticker price tag discount card 450

33 Invitation card, flyer (A5, Euro/ 4 +0) 700

34 Invitation card, flyer (A5, Euro/4+4, 4+ 1) 1000

35 Diploma, certificate 900

36 Shield 3x6 m 4000

Source: Tipografia for you (2016) Price for advertising [online], available:

https://translate.google.ru/translate?hl=en&sl=ru&tl=en&u=http%3A%2F%2Fwww.tdvas.ru%?2
F [accessed 4 September 2016].
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9.2 Yekaterinburg’s radio

Pud ¥ 12:08 695 -
ey

NMAKET «XXEAAHHbBbIU KAUEHT»
Paauo CU + Muaor, 3000 cekynp 3a 120 000 py6.

CroumocTs ¢ npaicosbimmu ckuakamu — 196 000 p.  KeLAZFIN R LR

XpoHomeTpark poamka: 30 cek
Koauuecrso sbixopos: 100
Mo 50 BbIXOAOB Ha KAXKAOWM CTaHUMM:

Paano CU — a0 10 anen
Muaot — 5 anen (10 pas B Aerb)

Bpema Tpancaaumnm: ByaHue anu, ¢ 10 Ao 17 vacos

PexaamHas KaMNaHuA NO 3TOMY NPEAAOKEHUIO PACCHMTAHA HA AIDAGH, KOTOPBIE CAYLIAIOT
paaro AHeM e opucax v asToMoBuasx B pabouee spema ¢ 10 po 17 vacos.

370 oducHbie paboOTHUKU, CAYKALLME, NPEANPUHUMATEAW, PYKOBOAUTEAW, C AOXOAOM
sbiwe cpeaHero, sospact 30-50 aer (paano CH), 25-35 (paamo lMuaor).

o) usseN X

OKENAHHBLIN NAKET KNMEHT» Pagno Cw Ninnor, 3000 cexysa 3a 120 000 py6. CrommocTs ¢ NpancossiMm ckuakamin-196 000 p.
CKMAKA 35% XpowomeTpax ponuka: 20 cexk Konnyecreo saixcnos: 100 1o 50 sbix0aos Ha kaxgoR craHumu: Pagro Ch-ao 10 axen
NunoT-5 aHed (10 pas B AekHb) BPEMA TPAHCAALNMK: GyaHKue Ann, ¢ 10 a0 17 yacos PexnamHan KaMnanus No sTOMy NPEN0XEHHI0
PACCUYMTAHE Ha NICAEN, KOTOPbIE CAYWWEICT PARMO AKEM B opucax n aaToModunax B paboyee spems ¢ 10 fo 17 yacoa. 310 ofuckbie
PabOTHUKK, PYKOSOAKUTENM, C AOXOAOM NPEANPHHUMATENM, CAYXELYME, BulLe cpegHero, Boapact 30-50 net (paaguo CK), 25-35 (paguo
Munor).

«ZHELANNYY PAKET KLIYENT« Radio Si Pilot, 3000 sekund za 120 000 rub.Stoimost’ s praysovymi skidkami-198 000 rSKIDKA 35% Khronomatrazh, ..

0] ¢ %

W

I wish the client package” Radio € Pliot, 3000 seconds for 120 000 rubles. Price with discount price-list-196 000 rub. Save 35% Timing
roller 30 seconds Number of outputs: 100 50 outputs at each station: Radio SI-10 pllot days 5 days (10 times a day) the broadcast;
weekdays from 10 to 17 hours advartising campaign on the the proposal Is designad for people who listen to the radio day in offices and

cars during working hours from 10 to 17 hours, This office workers, managers, with an income of entraprepeurs, employees, higher then
the average age of 30-50 years (radio S1), 25-35 (Radio Pllot)

Source: Pilot FM (2016) [online],
available:https://translate.google.ru/translate?sl=ru&tl=en&js=y&prev=_t&hl=en&ie=UTF-
8&u=http%3A%2F%2Fpilotfm.ru%2Farticles%2Fadvert%2Fizg-razm&edit-text= [accessed 4 September
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9.3 Salaries per month included all necessarily taxation

i x March =
3nan | Hgon e | oCC__|xon-sopasomumos

13 2 51 28 02
Bartender 24000 3120] 5280|1224 696 482
Warters 20000 2600] 4400 1020 580 40/"12
F&B Managers 40000, 5200] 8800 2040, 1160 80/*1
[Accounting Manager 55000 7150, 12100  2805] 1595 1101
Dishwashers+Cleaners | 15000 1950 3300 765 435 30|"4
Executive Chef 60000 7800 13200| 3080, 1740 120["1
Sous-Chef 35000, 4550 7700 1785|1015 70/*1
Cook Chefs (line) 25000 3250, 5500|1275 725 50(*6
{uToro 27600 35620, 60280 13974 7946 548

HA®N 13 -aT0 Hanor 4a acxoak! duanqecaax Ny 24000 13/100=3120

N® 22 370 CTPAXOANIE BIHOCKH HA OOASATANLHOS NEHCUOMMOS CTPAXOBANUE CTPAXOBYIO YacTs 24000°22/100=52¢
N® 5,1 370 cTpaxesIe BIHOCH! HA 00R3ATENEHOS MEaMUWCKDe cTpaxoBaHuwe 240005, 1/100=1224

®CC 2,9 370 BIHOCH OT BPEMEHHOR HETPYA0CNCCODHOCTH M MATEPHHCTBA 240002, 9/100=6¢

®CC 0,2 B3HOCH! OT Hacuac THLX cnyvaes 24000°0.2/100=48

HION.ND.OCC onnatuTcs A0 15 yucna MECALS CNEqYIoWSe 33 OTYETHLIM. T € 38 RHBape onnayvsasm Hanom ao 15 pespans

Translated in English

March
Number of
Salaries| PIT PF FSS | employees
: 13| 22 5.1 2.9 0.2
5| Bartender 240000  3120] 5280 1224f 696  4gl-2
6| waiters 200000  2600] 4400] 10200 5801 40" 12
[| F & B Managers | 40000 5200] 8800 2040{ 1160} 800" 1
| Accounting
8 [Manager 550004 7150] 121001 2805 1595 1100 * 1
_ | Dishwashers +
) |Cleaners 15000 1950 3300 765 435 30" 4
J Executive Chef 60000 7800 13200f 3060f 1740 1201 * 1
1] Sous-Chef 35000 45501 7700 1785 1015 70" 1
| Cook Chefs
12}line) 25000, 32500 5500 1275 725 50{6 *
14| TOTAL 27600 35620[ 60280 13974] 7946 548
8] PIT 13 is a tax on personal income 24,000 * 13/100 = 3120

t:‘l PF 22 is the insurance premiums for compulsory pension insurance insurance part 24000 * 22/100 =

153 280

el

Source: Self-Created, 2016
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9.4 Menu of the Restaurant “Black Room”
9.5 Cost of Goods sold

White menu:

Appetizer:

1.0 Spicy Salad of Cucumber
Price for the menu 1100 RUB

0.264 RUB cents

0.325 RUB cents
1.5RUB

2.0 Roll Beijing
Price for the menu 640 RUB

“Ingredients Quaantity Price Quantity Total
(kg ml gr. needed

15

1154RUB
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3.0 Spring Rolls with chicken

Price for the menu 890 RUB
Ingredients Quasntity Price Quantity Total
(kg.ml gr) needed
4ml 216 RUB

125gr. 48.6 RUB

S0gr. 15.1 RUB
90 RUB

Total appetizer 3455RUB
cost
Mazn course:

1.0 Ferghana phaf

Price for the meau 1800 RUB
Ingredients Quantity Price Quantity Total

(kg ml gr) needed




2.0 Grilled Walleye with zest

Price for the menu 980 RUB
Ingredients Quantity Price Quantity Total
(kg ml gr) needed

4.0Chicken drumstick with prunes in a sour tangerine sauce
Price for the menu 1100 RUB

Ingredients Quaantity Price Quantity Total
(kg ml gr) needed

course cost
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2.0 Grilled Peaches within raspberry sauce
Price for the meau 390 RUB

Total
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Red menu:

1.0 Chicken liver mousse
Price for the meau 650 RUB
Ingredients Quaatity Price Quantity Total
(kg.ml gr) needed

_ (kg mlgr) _
Onion kg 35 RUB 119 RUB
Chicken liver 315gr. S2RUB 600gr 90 RUB
Herbs 85gr. 46RUB 10gr. 54RUB
Black peeper  36gr 251 RUB 3er 209 RUB
Sold lkg 66 RUB Sgr. 0.33 RUB cents
Cognac 500ml 655RUB 10ml 13.1 RUB
Butter 180gr. 785 RUB 150gr. 654 RUB
Cream 500ml 48 RUB 150ml. 144 RUB
Total appetizer 23043 RUB
cost

3.0 Vegetable Dish
Price for the meau 1450 RUB
Ingredients Quantity Price Quantity Total
(kg.ml gr) needed

“Eggplant Sk :
Sweet peeper  1kg 195 RUB 500gr. 97.5 RUB
Tomatoes 400gr. 199.90 500gr. 2499 RUB
Red peeper 8gr 94 RUB Sgx 58.75 RUB
Garlic 50gr 35RUB g 2RUB
Olive a1l 500ml 410RUB 10ml. 82RUB
Sold lkg 66 RUB Sgr. 033 RUB
Black peeper  36gr 251 RUB 3gr 20.9 RUB
Total appetizer 100gr 190 RUB 3gr 466.58UB
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4.0 Hummus

course cost

Price for the meau 380 RUB
Ingredients Quantity Price Quantity Total
(kg ml g ) needed
- — (kg ml gr) —
Peas 500gr. 152RUB 25gr. 76RUB
Sesame paste 350gr. 430 RUB 20er. 2457 RUB
Lemon juice 1L 129RUB S0mi 6.45 RUB
Garlic 50gr. 35 RUB 2er 14RUB
Sold 1kg 66 RUB 4gr 0.26 RUB cents
Olive oil 500ml. 410 RUB 15ml 123 RUB
Zira 100gr 190 RUB 3gr. S.7RUB
Total appetizer 58.28 RUB
cost
Main Course:
1.1 Beef Steak with valentine’s sauce
Price for the menu 1230 RUB
Ingredients Quantity Price Quantity Total
(kg.ml g ) needed

_ ____ Ggmlg) _
Young beef 15kg 1.139RUB 250gr. 190 RUB
Olive oil S00ml 537 RUB 20ml 2148 RUB
Butter 200gr. 9 RUB 60gr. 288 RUB
Shallots onion lkg 150 RUB 280gr 42 RUB
Tomatoes 400gr. 1999 RUB 120gr. 5997 RUB
Lemon juice 1L 120 RUB 10ml 1.20 RUB
Sold 1kg 66 RUB Sgr. 033 RUB
Fresh peeper  36gr 251 RUB dr 278 RUB
Parsley 100gr. 46 RUB 30gr. 138 RUB
Total main 38547 RUB
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2.0 Pork mn a mixture of spices

Price for the meau 680 RUB
Ingredients Quantity Price Quantity Total
(kg.ml gr) needed

e _ Ggmlp)
White soy sauce 635ml 235RUB 10ml. 37RUB
Black soysauce 150ml 08 90 RUB Sml 33RUB
Sugar lkg 56 RUB Sgx 0.28 RUB
Rice wine 600ml 081 RUB Sml 8$2RUB
Starch 500gr. 161 RUB 4gr. 1.3RUB
Pork (fillet) lkg 290 RUB 375er. 108.8 RUB
0Oil 1L 2 RUB 750ml. 67.5RUB
Sold lkg 66 RUB Ter 0.5 RUB
Seasonings 350gr. 220RUB 2g 13RUB
Black peeper  36gr 251 RUB 4rg 278 RUB
Total main 2228RUB
course cost.

5.0 Chicken flavored rabbit
Price for the meau 780 RUB
Ingredients Quantity Price Quantity Total
(kg.ml gr.) needed

—_ — (kg ml gr) —
Chicken 500gr. 187 RUB ; 1122RUB
Garlic 50gx 25Rub 3gx 1.5RUB
Sold lkg 66 RUB 4gr 0.27 RUB
Soy sauce 150ml 00 RUB 13ml 8 6RUB
Onion lkg 35RUB 24gr. 0.84 RUB
Cream 500ml 48 RUB 150ml 12 RUB
Lard 350gr. 120 RUB 20gr. 6.9RUB
Herbs 85¢gr. 46 RUB Sgr. 27RUB
Total main 1343 RUB
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6.0 Duck with oranges

Price for the meau 1150 RUB
Ingredients Quantity Price Quantity Total
(kg.ml gr) needed
— = (kg ml gr)
Duck 1kg 200 RUB 250gr. 725RUB
Oranges ke 167 RUB 400er. 66.8 RUB
Beet 1kg 86 RUB 150gr. 129RUB
Sugar lkg 56 RUB dor 0.25 RUB
Rosemary 150gr. 198 RUB 18gr. 238RUB
Sold 1kg 66 RUB dgr 0.33 RUB
Olive oil 500ml 410RUB 250mil. 205 RUB
White pepper 100gr. 200 RUB Sgr. 10 RUB
Total main 391 6 RUB
course cost
Dessert:
1.0 Citric Ricotta
Price for the meau 420 RUB
Ingredients Quantity Price Quantity Total
(kg ml g.) needed
Ricotta 280gr. 1!!!55'_'%%1)_57!05_.
Sugar 1kg 56 RUB 16gr. 0.9 RUB
Grated Zest 1kg 1100 RUB 6gr. 6.6 RUB
(lemon)
Eggs 10 eggs 49 RUB 1 eges 49RUB
Dates lkg 180 RUB 20gr. 36RUB
Limon juice 1L 120 RUB 30ml 390RUB
Fine-grained 500gr. 220 RUB 2lgr. 924 RUB
sugar
Total dessert 826 RUB
cost
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2.0 Tiramisu with strawberries

Price for the menu 460 RUB
Ingredients Quantity Price Quantity Total
(kg ml g ) needed
- (kg mlgr) -
Eggs 10eggs 49RUB lege 49RUB
Sugar lkg 56 RUB 35gr. 1.96 RUB
Mascarpone 250gr. 240 RUB 40gr. O6RUB
Cream (35%) 200ml 96 RUB 20ml 06 RUB
Savoyard 400gr. 2432RUB 3gr 19RUB
Fresh 250gr. 150 RUB 50gr 30 RUB
strawberries
Basil lkg 850 RUB 2gr. 1L.7RUB
Olive oil S00ml. 410 RUB 2ml 1.6 RUB
Strawberries 150ml 197 RUB 30ml 394 RUB
juice
Total dessert 100.66 RUB
cost
3.0 Chocolate Tortini
Price for the menu 380 RUB
Ingredients Quantity Price Quantity Total
(kg .ml gr) needed
i i ) —
Butter 180 RUB 785 RUB 217 g O5RUB
Sugar lkg 56 RUB 417 g 24RUB
' 10 eggs 49RUB lege 49RUB
Cocoa powder  400gr 679 RUB 25gr 43 RUB
Flour lkg 480 RUB 25gr. 12RUB
Total dessert 33.1RUB
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Blue menu:

1.0 Mozzarella in a Carriage
Price for the meau 650 RUB
Ingredients Quantity Price Quantity Total
(kg ml gr) needed
(kg.ml gr)
Bread 500gr. 423 RUB 200gr. 154 RUB
Mozzarella 250gr. 157 RUB 150gr. 942 RUB
Ham 200gr. 115 RUB 120gr. 69 RUB
Eggs 10eggs 1 1 49RUB
 Milk 18 ﬂtﬁm 1 ;
Olives oil S00ml_ 410 RUB Sml 41RUB
Crackers 350gr. 53 RUB 23gr. 35RUB
Total appetizer 1978 RUB
cost
2.0 Insalata di cipolle rosse
Price for the meau 560 RUB
Ingredients Quaastity Price Quantity Total
(kg.ml gr.) needed
(kg.ml )
 Tuna 185gr. 307 RUB 3gr. 913 RUB
Mozzarella 250gr 157 RUB 375 23.5RUB
| Olives 350gr. 110 RUB 23gr. 73RUB
Tomatoes Tkg 198 RUB 170gr. 33.7RUB
Onion kg 35 RUB 40gr. 1.4 RUB
Black peeper 36gr. 251 RUB Sgr. 34 8RUB
Olive oil L 410 RUB 1 i
Sold Tkg 66 RUB 3 0.27RUB
 Dried oregano | 200gr. 140 RUB Tgr. 49RUB
Total appetizer 201.6RUB
cost




3.0 Gentle herring o1l

Price for the menu 380 RUB
Ingredients Quantity Price Quantity Total
(kg ml g ) needed
(kg mlgr)

M lkg 160 RUB 180gr. 28 8 RUB
Onion Tkg 35 RUB 70gr. 245RUB
Butter 180gr. 785 RUB 100gr. 436RUB
O1il 1L 90 Rﬂ 30ml. l'l_l_l_UB
Lemon juice 1L 120 RUB Sml 1 RUB
Total appetizer 78.6 RUB
cost
Main course:
1.0octopus stew in their own juice
Price for the menu 980 RUB
Ingredients Quaantity Price Quantity Total

(kg.ml g ) needed
(kg mlgr)

"Octopus 540 RUB 300gr. 162 RUB
Garlic SQg 25 RUB 3or 1.5RUB

| Tomatoes Tkg 198 RUB 180z :

Black peeper | 362 SIRUB |4 279 RUB
Vegetables 1L 320 RUB 200ml. 64 RUB
bouillon N
Total mam 201.1RUB
course cost
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2.0 Skewers of walleye

Price for the menu 1020 RUB

edients Quastity Price i Total
Ingr " Quantity
(kg.ml.gr)

Zander 1kg 600 RUB 230gr. 133RUB
Spicypeeper | lkg 40 RUB 3gr 0.12 RUB
 Ginger 100gr. 80 RUB 2 1.78 RUB
Garlic 50gr. 25 RUB 3gr 1.5 RUB
Onion lkg 35RUB_ 30gr. 1.05 RUB
Lemon jui 1L 120 RUB 6ml. 0.8RUB
E‘“‘m 85gr. 46 RUB 8er. 44RUB
Sold lkg. 66 RUB_ 41 0.7 RUB
Black peeper | 36gr. 251 RUB iz J79RUB______
oil IL 90 RUB 120ml 108 RUB_

i 20gr. 71 RUB g 0.65RUB
Total mamn 972
course cost
3.0Escalope of mullet
Price for the menu 890 RUB

edients Quastity Price i Total
Ingr ) Quantity

(kg.ml gr)

Vegetables 1L 320 RUB SOml. 16 RUB

white wine | 750ml. 463 RUB 25ml. 15.6 RUB
Mullet Tkg 450 RUB 300gr. 135 RUB
Mushrooms | 500gr. 270 RUB _ 125gr 67.5 RUB
Wheat flour | 1kg. 3440RUB 15gr. 0.5 RUB
Garlic 50gr. 25 RUB 1gr 0.5RUB

Tkg 8 RUB Sor 033 RUB

Parsley 100gr. 14RUB_ dgr. 0.6RUB_
Olive oil 500ml_ 410 RUB 20ml 164 RUB
| Pink peeper 135gr. 147 RUB 4gr. 44RUB
Total main 35683 RUB
course cost
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Dessert:

1.0 Tiramisu

Price for the meanu 590 RUB
Ingredients Quantity Price Quantity Total
(kg.ml gr) needed
(kg ml gr)
‘Eges 10eggs 40 RUB legg 49RUB
Mascarpone 250gr. 240 RUB 100gr. 96 RUB
[ Sa— 1) 0 S—
Savoyard 400gr 243.0RUB 85gr. 51.7 RUB
 Sugar kg 56 RUB Dgr. 1.3RUB
(Cacao powder | 400gr. 679 RUB Ser 09RUB _
Total dessert 206.8 RUB
_cost
2.0 Nutella
Price for the menu 570 RUB
Ingredients Quaantity Price Quantity Total
(kg ml gr.) needed
(kg ml gr)
Dark chocolate | 100gr. 130 RUB 100gr. 130 RUB
(70%) _
Sugar Ikg SGRUB_ 100 SGRUB
Nuts %ml 334 RUB % 234 RUB
Cream (32%) 131 70ml 18.4 RUB
Butter 180gr. 785 RUB 70gr. 305 RUB
Vanillapod | 400gr 236 RUB 13gr 7.7RUB__
Total dessert 2156 RUB
_cost
3.0 Lemon sorbet
Price for the menu 340 RUB
Ingredients Quantity Price Quantity Total
(kg.,ml gr) needed
(kg.ml gr)
Fresh lemon 1L 120RUB 18ml 24RUB
juice
Fine-grained | 500r 220 RUB g 49RUB
su
7 73 HRE 3005 RS
Lemon zest lkg 1100 RUB 8gr. 8.8RUB
Egg white 10eggs. 49 RUB lege 40RUB
Total dessert 69 RUB
cost
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Green menu:

1.0 Eggplant stuffed with feta and bulguriu

Price for the menu 430 RUB
Ingredients Quantity Price Quantity Total
(kg.ml g ) needed
(kg.ml gr)
'Eggplant Skg. 290 RUB 200gr. 11.6 RUB
Feta 400gr. 167 RUB 25gr. 10.5 RUB
Bulgurla 350gr 89 RUB 25gr 64RUB
Tomatoes lkg 198 RUB 175 gr. 347RUB
100gr. 14RUB_ Sgr. 0.7RUB
Red onion Tkgr. 150 RUB 2gr. 4RUB_
‘Black peeper | 36gr. 251 RUB 3gr 21 RUB
Olive oil S00ml. 410 RUB 18ml 148 RUB
Sold lkg 66 RUB 3gr 033RUB
Total appetizer 103.99 RUB
cost
2.0 Parmigianino with zucchini
Price for the menu 890 RUB
Ingredients Quaantity Price Quantity Total
(kg.ml gr) needed
(kg.ml )
Mozzarella 250gr. 137 RUB 25gr. 13.7 RUB
Parmesan lkg 1380 RUB 10gr 138RUB_
Zucchini lkg 308 RUB 700gs. 2156 RUB
Tomato paste 3 109 RUB % 1.7 RUB
Olive oil %m 1 10.7 RUB
Sold lkg 66 RUB. 3gr 0.33RUB
Fresh zucchini = 200gr. 367 RUB Sgr. 02RUB
flower
Total appetizer 265RUB

cost
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3.0 Salad with red onion, perstmmon, soldiery and green peeper

Price for the meau 360 RUB
Ingredients Quantity Price Quantity Total
(kg ml gr) needed
(kg.ml gr)
Persimmon lkg 74RUB 75gr. 5.6RUB
Stemmed celery | 03 gr. 132 RUB 03 2. 132 RUB
Red onion lkg 150 RUB 30gr. 45RUB
A sprig of 500gr. 210RUB 3gr. 13RUB
cilantro -
‘Balsamic sauce | 300ml 187 RUB 15ml 94RUB
Olive oil 500mi 410RUB 10ml 8.2RUB
Green peeper | 135gr 127 RUB Sgr. 48RUB
Black peeper | 36gr. 251 RUB dgr. 279 RUB
Sold 66 RUB dgr 0.3 RUB
Total appetizer 752
cost
Main course:
1.0 Saffron risotto with fennel
Price for the menu 1070 RUB
Ingredients Quaatity Price Quantity Total
(kg ml gr.) needed
(kg.mlgr)
Vegetable 1L 320 RUB 450ml. 1447 RUB
bouillon
 Carnarolirice | 350gr. 140 RUB 75g. 30 RUB
Dry white wine = 750ml 468 RUB 20ml. 125 RUB
Butter 180gr 78.3 RUB 20gr SRUB
Olive oil 500ml 410 RUB 15ml 123 RUB
Onion 1ke 35 RUB 30gr. 1.1RUB_
Sold kg 66 RUB 3gr. 033 RUB
Parmesan 1kg 1380 RUB 20gr. 276 RUB
Fennel 500gr. 320 RUB 65gr. 41.6 RUB
Stigmas of 100gr. 560 RUB 25gr. 140 RUB
saffron
Total main 419RUB
course cost
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2.0 Baked potato mn Greek

Price for the meau 470 RUB
Ingredients Quaantity Price Quantity Total
(kg.ml gr) needed
(kg ml gr)

Potatoes (red) | 500gr. 127RUB 400gr. 101.6 RUB

Sold lkg 66 RUB SQ. 0.33 RUB

Lemon juice 1L 120 RUB 7ml 0°RUB

Olive oil 500ml 410 RUB 12ml 0O0RUB

Garlic Sogr S RUB lgr 05RUB
 Black peeper 36gr. 251 RUB Sgr. 349RUB
Parsley 100gr. 14 RUB Sgr. 0.7RUB
Dried oregano | lkg 390 RUB 3gr. 12RUB

Total main 150 RUB

course cost

3.0 Pasta all rate

Price for the meau 680 RUB

Ingredients Quantity Price Quantity Total

(kg.ml &) needed
(kg mlgr)

Pasta 300gr. 78 RUB 100gr. 26 RUB

Onion kg 35RUB 30gr. 1.1 RUB

Basilica kg 470 RUB Tgr. 33RUB
Eggplant Skg. 200 RUB 500gr. 29RUB

Tomatoes kg 198 RUB 200gr. 396 RUB

Ricotta 250gr. 240 RUB 5% 40 8 RUB

Olive oil 5%— “410RUB 1

Black peeper | 36gr 251 RUB 6gr. 419RUB

Sold kg 66 RUB 6gr. 04 RUB

Total mamn 2034RUB

course cost
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Dessert:

1.0 Panna cotta with wild berries

Price for the menu 480 RUB

Ingredients Quaantity Price Quantity Total

(kg ml gr) needed
(kg.ml gr)

Cream (34%) | 200ml 136 RUB 100ml. 68 RUB
Sugar lkg 56 RUB 26gr. 09RUB
Sheet of gelatin | 1kz. I70RUB | Jgr 2

Vanilla beans | kg 4700 RUB 10gr. 47RUB

Mix of wild lkg 389 RUB 125gr. 48.7RUB

berries

Total dessert 167B

cost

2.0 Cream pie

Price for the menu 370 RUB

Ingredients Quantity Price Quantity Total

(kg.ml g ) needed
(kg .ml.g)

Plums kg 98 RUB 150gr. 14.7RUB
Wheat flour lkg. 34 40RUB 15gr. 0.5 RUB
 Egg yolks 10eggs. 49 RUB legg 49RUB
Cream (34%) 200ml. 136 RUB 45ml 30.6 RUB
“Sold Tke 66 RUB e 04 RUB
Fine-grained 500r. 220 RUB 17gr. 7.5RUB
| Sufar _—
Total dessert 58.6RUB
cost

3.0 Pineapple in caramel

Price for the menu 340 RUB

Ingredients Quantity Price Quantity Total

(kg.ml g ) needed
(kg.ml gr)

Pineapple lkg. 120 RUB 140gr. 168 RUB
Sugar 1kg 56 RUB S0gr. 28RUB
‘Eggs 10eggs 49RUB lege 49RUB

Wheat flour lkg 3440RUB 15gr. 0.5RUB

Sesame seeds lkg 234 RUB 8Sgr. 1.9RUB

Total dessert 26.9RUB

cost

Source: Self-Created, 2016
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Cost of beverage sold
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-

Whiskey Variable cost
Macallan 12 y. - RUB 6800/680 (per 100ml) 2250 RUB
Macallan 18 y. - RUB 9600/960 (per 100ml) 3200 RUB
Macallan 25 y. — RUB 14700/1470(per 100ml) 4900 RUB
Laphroaig 10 y. - RUB 4900/ 490 (per 100ml) 1600 RUB

Highland Park 12 y. - RUB 5800/580 (per 100ml) 1900 RUB
Johnme Walker Gold Label-RUB 9800/980 (per 100ml) 3200 RUB

Jameson Gold — RUB 4100/410 (per 100ml) 1300 RUB
Makers Mark — RUB 4200/420 (per 100ml) 1350 RUB
Rum Variable Cost
Clement 2300/230 RUB 700 RUB
Havana Club 7 y. 3400/340 RUB 1100 RUB
Bacardi 8 y. 4100/410 RUB 1230 RUB

G Variable cost
Hendnck's 2300/230 RUB 800RUB
Bombay Sapphire 1780/180 RUB 600 RUB
Tequila Variable cost
Sauza Blanco 5600/550 RUB 1600 RUB

EL AMO BLANCO PREMIUM 6300/650 RUB 2000 RUB
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Vodka
Beluga 8000/800 RUB

Grey Goose 6700/670 RUB

Cognac
Hennessy VSOP 17000/1700 RUB
Hennessy XO 13000/1300 RUB

Bottled beer

Krusovice lager 330 RUB per 500ml.
Krusovice dark 350 RUB per 500ml.

Juice

Apple, Pineapple (200ml.) 180 RUB

Variable cost
2300 RUB
1780 RUB

Variable cost
7800 RUB
5600 RUB

Variable cost
87 RUB
98 RUB

Variable cost
65 RUB

Orange, Peach and Multivitanmun (200ml.) 180 RUB 65 RUB

Water
Stll 120 RUB (500ml)
Sparkling 120 RUB (500ml)

Tea
Green. Black 350 RUB (300ml)
Red. White 370 RUB (300ml)

Source: Self-Created, 2016

Variable cost
60 RUB
60 RUB

Variable cost

120 RUB
130 RUB
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9.6 Business Model Canvas

The Business Model Canvas |  Restaurant “Black Room” || Peresypkina Maria %
Key Partners Key Activities Value Propositions Customer Relationships | Customer Segments
— -Selling and purchasing -Providing wjth a high Target Market:
Sﬁgp“es:everage -Providing with a unique | 'evel of service -Personal Service ,

“Alcohe) experience -Friendly and caring staff | -Middle-Up class
Metro -High quality of the food | “Unforgettable -Unique and unforgettable
odg , -Gastronomic cuisine | &XPerence atmosphere -Age 20-59
Equipment Suppliers: " _ -Loyalty Program
'?"(EI\RO Itis a unique -Personal Service -Tourists
“OVIMEKS experience that -Various Promotion
changes your outlook
Uniform Suppliers Key Resources on life, as you change Channels
Laundry Suppliers ‘ roles with the blind
(4ncTo Yneto) man”.
PR partners: )
-Vibirai.ru e Advertisement:
-Local magazine ()KE) -Location Website (vibiréi )
-Radi ] i
-waeb':ne oo -Local magazine
Tipograf ~Loneapt -Word of mouth
=TeRge -Physical resources Pl
Goverment: -Radio
-License & Insurance
Cost Structure Revenue Streams
' ] Food & Beverage sales
Subscription fees
-Start-Up cost
-Fixed Cost
-Variable Cost

www.businessmodelgeneration.com

Source: Business model canvas (2016) [online], available:
https://docs.google.com/a/ihttimail.ch/drawings/d/IWRbWgC20je16-BFn2jvajBIGPZV5K5j02- ZKKo6YT8/edit
[accessed 14 November 2016].
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9.7 Fixed Cost per month

Fixed Cost per month

Rent 207000.00 RUB
Labor Cost 598560.00 RUB
Marketing 185047.52 RUB
NDFL (13%) 89440.00 RUB

PF (27.1%) 206400.00 RUB
FSS (3.1%) 297216.00 RUB
ENVD tax 10788.00 RUB

Total 1594721.52 RUB

Source: Self-Created, 2016

9.8 Variable cost per month

Variable cost per month

F&B supply 70290.6 RUB
Utilities 80000.00 RUB

Total 150290.6 RUB

Source: Self-Created, 2016
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