1. Business Project Profile
The Poetry Nights Restaurant (PNR) is dedicated to preserving, enriching, and promoting Poetry and the Lebanese culture and aims to serve the Community in and outside of Bahrain through cultural, educational, humanitarian, and social activities.

The product will have the freshest ingredients including home made ingredients, imported Lebanese cheeses, fresh vegetables, varieties of good quality meats and daily catch of sea food.

The product will be developed to enhance presentations, everything will be aesthetically pleasing. The customer services will be priority. Employees will ensure that the customers are having the most pleasant dinning experience. All employees will go through an extensive training program. And only experienced b
Some of the dishes that will be served: Appetizers (Mazzas – Hommos, Tabouly, Falafel, Baba Ganoj, Shawarmw, Laidies Fingers, Cooked Beans & Rice), Drinks (fresh juices), Lebanese style sea food dishes, Salads, charcoal grills and Sweets (Baklawa, Turkish Delight and Lebanese Pudding)……etc.
The market trend for a restaurant in Bahrain is headed toward more sophisticated customers. We have selected the business to satisfy these customers’ needs and to serve the best dishes. 

Poetry is a very important form of Arabic culture. The relaxing romantic Lebanese gathering style which is known for its friendly atmosphere will attract people attention to the message the restaurant is trying to spread.
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1.1 Business Location
	Item
	Description

	Strategic shop/workshop location
	Our plan is to initiate the Restaurant business venture in a suitable location in the Seef district. The location area has been selected as the location due to various reasons. One of the main reasons is that the commercial possibilities and characteristics of the area. The location is one of the important aspects of all successful banking and investment business. So a careful approach has been considered during the location selection.  

	Costs of premises
	Restaurant Construction Cost BHD160,000.000

	Electricity/water
	Electricity & water charges BHD7,200/-, Monthly rate of BD 600/-

	Access of roads
	There are many inlets to our Poetry Nights restaurant. Customers can reach the restaurant from Manama, Budaiya, Hamad Town, Isa Town, Sanabis, Karbabad, Diplomatic Area and a new road is being built via Muharraq to Seef. Therefore this makes it an ideal location away from the traffic jams in Bahrain.  


1.2 Facilities
	Item
	Description

	Availability of raw materials
	There are so many resources required to start a Restaurant business as proposed. The complete fund will be raised from the three partners who are the owners of the restaurant itself. 

Dough and other various products to make are also commissioned with the local dough factory to supply us on daily basis, such as raw material, bread, milk, etc. Considerable workforce will be hired to run the Restaurant smoothly once the construction phase is completed.

It is required to have various equipments and ingredients for initializing the Restaurant business. The most necessary equipments and ingredients required for the business can be summarized as follows. 

	Kitchen Equipments Required
	· Mixers

· Grinders

· Refrigerators

· Trays

· Plates

· Spoons

· Knifes

· Vertical and horizontal mixers

· Water chillers
· Ice Maker
· Dust Containment filters

· Pans

· Freezers

· Bread Slicer
· Potato Slicer
· Food safety labels and packaging equipments

· Showcases – dry & refrigerated

· Pan and rack washers

· Digital scales

· Computerized scales

· Water meter

· Ingredient dispersal systems
· Ventilation machine

· Electric grill

· Filtration machine
· Fryers

· Ovens  

	Transport and storage facilities
	Transport to supply raw materials will be vendor driven, who will be the main suppliers to our restaurant. The transport for our staff will be arranged by our restaurant. One section of the restaurant will comprise the store room that will have the refrigerators and freezers storing chicken, beef, prawns, lobsters, shrimps, fishes, and crab….etc.  And other raw materials such as rice, pulses, oil, curry powders, etc will be stored on shelves within the same store room.


1.3 Management and Organization 
	Item
	Description

	Bank account
	After careful consideration and evaluation we have decided to deal with HSBC Bank. Amongst the numerous reasons to deal with the bank the most important reason is good customer service. The bank is also offering us a corporate account with an over draft facility of BD 25000.

	Bookkeeping/Accounting system
	In order to run the business in an IT enabled and sophisticated mode, it is required to have business software for the business. The software and other materials required for the business is as follows:
· Restaurant management software

· Cash registers

· Computerized production control and monitor systems

The restaurant accountant who will be a part of the middle management will track the day to day transactions and maintain the book of records. Annually we will request the services of the external audit firm to determine the profit and loss situation of our restaurant based on the book of records.

	Administrative procedures done
	The proposed business venture, The Poetry Nights Restaurant would be a Partnership Restaurant which will be managed by an efficient and able management team.  There would be an organizational structure which will be drawn out comprising all the important job titles and designations needed for the organization. As far as we are concerned, we will be a part of “Board of Directors”. There would be top, middle and low level management. At the top level, there would be a Managing Director who would deal all the management affairs in its full responsibility.  He is the person who owns this business and all other staff members are subordinates to him. There are three sections in this organization; book stall, printing unit and service support centre. Each of the centres will have a chief responsible person. His job title would be the Executive Secretary. They will be directly under the M.D. They would be responsible for all the activities carried out in their sections. They want to report it timely to the Managing Director. Under the title of Executive Secretary, there will be so many staff members in each section. Each of them has to report to his boss and all of them are ultimately under the powerful position of Managing Director.  


The work force of the Restaurant will be trained well of the Restaurant’s achievements and objectives. The creativity of labors and their approach towards to the customers are most remarkable. So the management will adopt strategic human resource policies to hire the employees and engage in activities to motivate them.

The role of employees and the importance of staffing process in the development of the organization will be recognized by the management. From the outset, all staff will have job descriptions, a career and training history file, and a record of appraisals.

	taxation
	We have to pay BD20 for commercial registration to the ministry of commerce.




1.4 Risks and Opportunities of the business project
	Strengths  (positive factors to be capitalized)
	Weaknesses  (negative factors to be eliminated)

	· Strong relationships with vendors that offer high-quality ingredients and fast or frequent delivery schedules. 

· Excellent staff who are highly trained and very customer attentive. 

· Great retail space that is bright, hip, clean, and located in an upscale mall, suburban neighborhood, or urban retail district. 

· High customer loyalty among repeat customers. 

· High-quality food offerings that exceed competitor’s offerings in quality, presentation, and price.
	· The Special Restaurant name lacks brand equity. 

· A limited marketing budget to develop brand awareness. 

· The struggle to continually appear to be cutting edge.



	Opportunities  (to make use of them)
	Threats  (to avoid/consider them)

	· Increasing sales opportunities in take out business. 

· The ability to spread overhead over multiple branches in the further future. 
	· Competition from local restaurants in Manama that respond to Special Restaurant’s superior offerings. 

· Variations in the Bahrain economy and life style of people reducing customer's disposable income spent on eating out.


1.1 Business Location

Our plan is to initiate the Restaurant business venture in a suitable location in the Seef district. The location area has been selected as the location due to various reasons. One of the main reasons is that the commercial possibilities and characteristics of the area. The location is one of the important aspects of all successful banking and investment business. So a careful approach has been during the location selection. 

Cost of premises and Electricity/ Water

	Description

	Cost (BHD)
	Remarks


	
	
	

	- Restaurant Construction Cost
	160,000.000
	Montly loan instalments to the Bank BHD3,333.33 

	- Electricity & water charges
	7,200.00 (PY)
	Monthly rate of BD 600/- 


Access of roads

There are many inlets to our Poetry Nights restaurant. Customers can come from Manama, Budaiya, Hamad Town, Isa Town, Sanabis, Karbabad, Diplomatic Area and a new road is being built via Muharraq to Seef. Therefore this makes it an ideal location away from the traffic population increasing in Bahrain.  
1.2 Facilities
1.2.1 Availability of raw materials 
There are so many resources required to start a Restaurant business as proposed. The complete fund will be raised from the three partners who are the owners of the restaurant itself. 

Dough and other various products to make are also commissioned with the local dough factory to supply us on daily basis, such as raw material, bread, milk, etc. Considerable workforce should be hired to run the Restaurant smoothly.

It is required to have various equipments and ingredients for initializing the Restaurant business. The most necessary equipments and ingredients required for the business can be summarized as follows. 

1.2.2 Appropriateness of equipment 
· Mixers

· Grinders

· Refrigerators

· Trays

· Plates

· Spoons

· Knifes

· Vertical and horizontal mixers

· Water chillers

· Dust containment filters

· Pans

· Freezers

· Bread slicers

· Chip slicers

· Food safety labels and packaging equipments

· Showcases – dry & refrigerated

· Pan and rack washers

· Digital scales

· Computerized scales

· Water meter

· Ingredient dispersal systems

· Fryers

· Ovens  

1.2.3 Transport and storage facilities 
        Transport to supply raw materials will be vendor driven, who will be the main suppliers to our restaurant. The transport for our staff will be arranged by our restaurant. One section of the restaurant will comprise the store room that will have the refrigerators and freezers storing chicken, beef, prawns, lobsters, shrimps, fishes, and crab….etc.  And other raw materials such as rice, pulses, oil, curry powders, etc will be stored on shelves within the same store room. 
1.3 Management and Organization 

1.3.1 Bank account
After careful consideration and evaluation we have decided to deal with HSBC Bank. Amongst the numerous reasons to deal with the bank the most important reason is good customer service. The bank is also offering us a corporate account with an over draft facility of BD 25000.

1.3.2 Bookkeeping/Accounting system
In order to run the business in an IT enabled and sophisticated mode, it is required to have business software for the business. The software and other materials required for the business is as follows:

· Restaurant management software

· Cash registers

· Computerized production control and monitor systems


The restaurant accountant who will be a part of the middle management will track the day to day transactions and maintain the book of records. Annually we will request the services of the external audit firm to determine the profit and loss situation of our restaurant based on the book of records.
1.3.3 Administrative procedures done
The proposed business venture, The Poetry Nights Restaurant would be a Partnership Restaurant which will be managed by an efficient and able management team.  There would 
be an organizational structure which will be drawn out comprising all the important job titles and designations needed for the organization. As far as we are concerned, we will be a part of “Board of Directors”. There would be top, middle and bottom management. At the top level, there would be a Managing Director who would deal all the management affairs in its full responsibility.  He is the person who owns this business and all other staff members are subordinates to him. There are three sections in this organization; book stall, printing unit and service support centre. Each of the centres will have a chief responsible person. His job title would be the Executive Secretary. They will be directly under the M.D. They would be responsible for all the activities carried out in their sections. They want to report it timely to the Managing Director. Under the title of Executive Secretary, there will be so many staff members in each section. Each of them has to report to his boss and all of them are ultimately under the powerful position of Managing Director.  

The work force of the Restaurant will be trained well of the Restaurant’s achievements and objectives. The creativity of labors and their approach towards to the customers are most remarkable. So the management will adopt strategic human resource policies to hire the employees and engage in activities to motivate them.
The role of employees and the importance of staffing process in the development of the organization will be recognized by the management. From the outset, all staff will have job descriptions, a career and training history file, and a record of appraisals.


1.3.4 Taxation

We have to pay BD20 for commercial registration to the ministry of commerce.
1.4 Risks and Opportunities of the business project

Strengths 


· Strong relationships with vendors that offer high-quality ingredients and fast or frequent delivery schedules. 
· Excellent staff who are highly trained and very customer attentive. 

· Great retail space that is bright, hip, clean, and located in an upscale mall, suburban neighborhood, or urban retail district. 

· High customer loyalty among repeat customers. 

· High-quality food offerings that exceed competitors offerings in quality, presentation, and price.
Weaknesses 
· The Special Restaurant name lacks brand equity.
· A limited marketing budget to develop brand awareness.

· The struggle to continually appear to be cutting edge.

Opportunities 


· Increasing sales opportunities in take out business. 

· The ability to spread overhead over multiple branches in the further future. 
Threats 


· Competition from local restaurants in Manama that respond to Special Restaurant’s superior offerings. 

· Variations in the Bahrain economy and life style of people reducing customer's disposable income spent on eating out.

Cost Calculation
	4.1 Fixed Capital

	Value BD.
	Item
	No.

	= Actual
	- Depreciation
	Initial
	
	

	
	10 years
	12,000
	Decor
	1

	
	5 years
	10,000
	Machinery
	2

	
	5 years
	26,000
	Furniture and fixtures
	3

	
	
	48,000
	Total


	4.2 Working Capital

	Value
	Quantity
	Duration
	Item
	No.

	1,655
	2.3
	1 month
	Raw materials stock (M)
	1

	1000
	
	1 month
	Semi-finished Goods stock
	2

	24,000
	2.4
	1 year
	One year production expenses Utilities administration wages salaries.
	3

	6,616
	2.2
	
	Preliminary and pre-operative expenses
	4

	3,3271
	
	
	Total


Financing

	Financing

	Remarks
	Value BD.
	Item
	No.

	Three partners (BD. 7,500 for each )


	90,000
	Own funds
	1


Marketing Budget
	Month
	Item

	Cost BD.
	12
	11
	10
	9
	8
	7
	6
	5
	4
	3
	2
	1
	

	90,000
	
	
	
	
	
	
	
	
	
	
	
	
	Projected Sales

	
	
	
	
	
	
	
	
	
	
	
	
	
	Marketing Expenses:

	4,000
	
	
	
	
	
	
	
	
	
	
	
	
	Promotion (Specify)

	300
	
	
	
	
	
	
	
	
	
	
	
	
	Leaflet ( Menu)

	6,000
	
	
	
	
	
	
	
	
	
	
	
	
	Advertising (Specify)

	
	
	
	
	
	
	
	
	
	
	
	
	
	Selling (Specify)

	10,000
	
	
	
	
	
	
	
	
	
	
	
	
	Total Marketing Expenses

	11.1%
	Marketing Expenses over Sales (%)


Projected Sales: BD.7500 per month * 12 month = 90,000

Promotion: BD. 4,000 – Extra income.

Marketing Expenses over Sales (%) = 10,000/90,000 = 1.1%
3. Marketing plan

Main Customer and Market Segments: 
   
Our main customers are all people, as we treat them all the same, we offer excellent services at reasonable prices. 

Analysis of Competition

	Your Business
	Competitor Saj Express 
	Competitor El Aresha
	Competitor Al Abraj
	Name of competitor Criteria

	6%
	8%
	3%
	5%
	Market share/Market Position

	Good
	Good
	Average
	Good
	Sales 

	Average
	Average
	Average
	Average
	Price

	Good
	Good
	Medium
	Medium
	َQuality

	Seef Mall
	Seef Mall
	Adlyia
	Sanad
	Location

	V. Good
	Good
	Average
	Good
	Customer Service

	Good
	Good
	Good
	Good
	Strengths

	
	
	
	
	weaknesses


Marketing Strategy to win Customers and overcome Competitors: Have a Monthly Promotions, Customer care, Have special offers during public holidays 

6 – Cash Flow (forecast)

Cash Flow (Forecast)

	Month
	Cash in

	12
	11
	10
	9
	8
	7
	6
	5
	4
	3
	2
	1
	


Balance B/F
	
	
	
	
	
	
	
	
	
	
	
	
	Capital -Investment

	
	
	
	
	
	
	
	
	
	
	
	
	Sales Turnover

	
	
	
	
	
	
	
	
	
	
	
	
	Total Cash in


Cash out
	3000
	3000
	3000
	3000
	3000
	3000
	3000
	3000
	3000
	3000
	3000
	3000
	Salaries

	1200
	1200
	1200
	1200
	1200
	1200
	1200
	1200
	1200
	1200
	1200
	1200
	Rent

	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	Marketing /Promotion

	
	
	
	
	
	
	
	
	
	
	
	
	Investments (assests)

	1800
	1800
	1800
	1800
	1800
	1800
	1800
	1800
	1800
	1800
	1800
	1800
	Utilities (Elect. Tel… )

	
	
	
	
	
	
	200
	
	
	
	
	200
	Stationeries


	
	
	
	
	
	
	
	
	
	
	
	
	Total Cash out


	
	
	
	
	
	
	
	
	
	
	
	
	Balance (c/f)


Restaurant Public Relation ( PR )
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An effective restaurant public relations campaign that generates favorable exposure through newspapers, magazines, TV stations, radio stations and the Internet has a wider reach than word-of-mouth alone. And the public lends more credibility to articles they read and stories they hear about your restaurant than advertisements they read and see.
A carefully crafted restaurant public relations campaign will raise both media and consumer awareness of your business. Simply put, the “buzz” about your restaurant begins and remains through the media. By cultivating positive relationships with the media and creating publicity via the media, restaurant operators enhance their chances for continued prosperity.

So what exactly is restaurant public relations, and why is it the best route for you to create positive awareness? People often confuse Public Relations with advertising, but the two are dramatically different.  Simply put, advertising places ads while Public Relations places news.  Both are designed to elevate consumers' interest in product or service. Both often use the same media – print, radio and television and the Internet. This is where the similarities end.
You may have heard the saying, “Advertising you pay for, but public relations you pray for.” Though the adage is old, it is especially true today.  
Public Relations Builds Credibility, Advertising Breeds Skepticism 
Restaurant public relations helps form a favorable public opinion through the “implied endorsement” of non-biased industry authorities (namely print and broadcast media members). 
Restaurant Public Relations Allows Personalization of Your Story

Because they are so costly, advertisements do not give you ample room to personalize the story of your restaurant. A restaurant public relations campaign does. By generating multiple story angles designed to reach different media outlets – such as business journals, food service and hospitality trade publications, daily and weekly newspapers, city and regional magazines, regional dining and entertainment publications, and major national magazines – you enhance the number of published and broadcast stories about your restaurant. And each of these stories educates the public of what your restaurant is all about.

The restaurant public relations firm also created story angles detailing the cultural elements of the restaurant, including the true and often misconceived art of belly dancing, the Arabic tradition of smoking the arguileh (water pipe) and the Middle Eastern custom of mezze (which involves sharing generous portions of appetizers among family and friends).     

As a result of the press releases, stories were published in local and regional newspapers and magazines, creating a buzz leading up to the grand opening and beyond. In fact, a month before the restaurant even opened, it was booked solid with private parties because planners read about it. 

Restaurant Public Relations is Cost-Effective, Especially Compared To Restaurant Advertising

Compare the cost of a direct mail campaign or a display ad in a publication with the cost of writing and distributing a press release. There is no comparison. The cost of hiring a restaurant public relations firm to produce press releases and get them placed in media outlets is a fraction of what you pay for advertisements. In addition, the articles the press release generates may be viewed by a larger audience since consumers tend to pay more attention to stories than advertisements.

It would be difficult to find an executive who would prefer seeing his company’s ads on TV instead of a news feature in Forbes or Fortune. The article builds credibility, positions the company as an industry leader and generates awareness without the costly inefficiencies of traditional advertising. 

The Life Span of Restaurant Public Relations is Longer Than Restaurant Advertising


To the typical consumer, an ad is like a butterfly. Its life span is short-lived. This isn’t the case with restaurant public relations. A well-placed story can reap benefits for an extended period. The fundamental restaurant public relations strategy is to place a story in one publication and move it up the ladder to another magazine or newspaper, or transfer it to another medium such as radio or television.

Consumers often clip articles they read about a restaurant they would like to try or a destination they would like to visit. Also, a copy of the publication containing your article can be passed around, mailed or generally distributed to customers and other contacts. This is another way to "touch" customers and prospects; they typically like to be informed about special accomplishments and kept up-to-date on both you and your company. 
Of course, one public relations opportunity often leads to another. For example, assignment editors and reporters at TV and radio stations read the local and regional newspapers and magazines, and sometimes get story ideas from published articles they read. In addition, editors and reporters at newspapers and magazines sometimes get ideas from stories they hear on the radio or see on TV. 


The ultimate goal of a restaurant public relations campaign is to get you noticed, and to attract guests into your location. A flattering article in the local newspaper or regional magazine creates a celebrity status for the person or place profiled. This truly separates you from your competition.

Don’t Serve As Your Own Restaurant Public Relations Firm

Some people think they can write a press release, send it to the media and watch the publicity from published and broadcast stories pour in. If that was the case, then public relations firms wouldn’t exist. Effective restaurant public relations is an art that involves writing well-crafted press releases with story angles that interest the media, not self-serving marketing verbiage. There is nothing more irritating to reporters than receiving poorly written press releases with no newsworthy angles.

This is why you should hire a restaurant public relations firm to design and implement your public relations campaign. It allows you to focus on your core business. When choosing a restaurant public relations firm to coordinate your restaurant’s campaign, it is vital to hire an agency that knows the industry inside and out, does not require long-term contracts and has staff members who have worked as journalists since they will think like reporters and editors. 

To find such a firm, you can conduct a search on the Internet, ask for referrals and look for companies that are generating favorable press for their clients.  Chances are great that the restaurant companies you read about in trade publications are being supported by an effective restaurant public relations firm.
It’s also extremely important to make sure the firm you’re considering has a genuine interest in your business, background and future potential.  If they can’t get excited about what you do, it will be harder for them to get the media excited enough to write about you.



Conclusion
First of all we thank god for these help us to do this project starting from Ms. Nidhi till Mr. Adel Al Sherawi engineer at Al Shamil Bank for his assistant. Then, after completing our project, we discuss the journey of PNR, we focused on its strategy and manage it carefully, efficiently and effectively. PNR Has a clear mission , vision and goals focusing on the quality provided to the target customer to get their satisfaction and loyalty to establish string relations with both suppliers and buyers by thoroughly understanding the business need and by planning the best business strategy available. 
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