how to make a restaurant business plan

how to make a restaurant business plan is a critical step for anyone looking to
establish a successful dining establishment. A well-crafted business plan not only outlines
your vision and operational strategy but also serves as a roadmap for securing financing
and guiding the daily management of your restaurant. This article will delve into the
essential components of a restaurant business plan, including market research, financial
projections, marketing strategies, and operational plans. By following the guidelines laid
out in this article, you will gain a comprehensive understanding of how to create a robust
business plan that can help you navigate the complexities of the restaurant industry.
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Understanding the Importance of a Business Plan

A restaurant business plan is an essential document that outlines your business ideas and
strategies. It acts as a blueprint for your restaurant, detailing how you plan to operate and
how you intend to achieve your goals. A well-structured business plan is crucial for several
reasons:

e Attracting Investors: Investors and lenders require a compelling business plan to
assess the viability of your restaurant concept.

¢ Guiding Business Decisions: A business plan helps you make informed decisions
about your restaurant’s direction and operational strategies.



e Identifying Challenges: It allows you to foresee potential challenges and prepare
solutions in advance.

e Setting Goals: A business plan establishes clear objectives and benchmarks for
success.

By understanding the importance of a business plan, you can better appreciate the effort
required to create one that effectively communicates your vision and strategy.

Key Components of a Restaurant Business Plan

Creating a comprehensive restaurant business plan involves several key components. Each
section plays a vital role in outlining your business strategy and operational approach. The
main components include:

¢ Executive Summary: A brief overview of your restaurant concept, target market,
and financial highlights.

e Business Description: Detailed information about your restaurant, including its
mission, vision, and legal structure.

e Market Analysis: Insights into your target market, competition, and industry
trends.

e Marketing Plan: Strategies for attracting and retaining customers.
e Management Structure: An outline of your management team and their roles.
e Operational Plan: Details on the day-to-day operations of your restaurant.

e Financial Projections: Forecasts for revenue, expenses, and profitability.

Each of these components must be thoroughly researched and articulated to create a
cohesive and convincing business plan.

Conducting Market Research

Market research is a critical step in developing a successful restaurant business plan. It
provides valuable insights into the competitive landscape and helps you identify your
target audience. Here's how to conduct effective market research:



Identifying Your Target Market

Understanding who your customers are is essential for tailoring your restaurant's
offerings. Consider the following factors:

e Demographics: Analyze age, gender, income level, and lifestyle of your potential
customers.

e Psychographics: Explore consumer preferences, dining habits, and values.

e Geographic Location: Identify the area where your restaurant will be located and
its potential customer base.

Analyzing Competitors

Knowing your competition is vital for positioning your restaurant effectively. Evaluate your
competitors by:

e Identifying Direct Competitors: Find restaurants that offer similar cuisine or
dining experiences.

¢ Assessing Strengths and Weaknesses: Analyze what your competitors do well and
where they fall short.

e Understanding Market Gaps: Look for opportunities where consumer needs are
not being met.

Financial Projections

Financial projections are a cornerstone of your business plan. They provide a forecast of
your restaurant's financial performance over the next several years. Key elements to
include are:

Startup Costs

Estimate your initial investment, including costs for:



Location leasing or purchasing

Renovations and decor

Equipment and supplies

e Licenses and permits

Initial inventory

Revenue Projections

Forecast your expected revenue by estimating:

e Average customer spend
e Projected customer flow

e Seasonal trends and peak times

Expense Estimates

Detail your anticipated operating expenses, which may include:

Staff salaries and benefits

Utilities and rent

Food and beverage costs

Marketing expenses

Marketing Strategies

Developing a robust marketing strategy is essential for attracting customers to your
restaurant. Consider the following approaches:



Brand Development

Establish a strong brand identity that resonates with your target audience. This includes
your restaurant's name, logo, and overall theme.

Promotional Strategies

Outline various promotional tactics, such as:

e Social media marketing
e Partnerships with local businesses

e Special events or promotions

Customer Retention

Implement strategies to encourage repeat business, such as loyalty programs, regular
customer feedback, and personalized experiences.

Operational Plan

Your operational plan outlines how your restaurant will function on a daily basis. Key
areas to address include:

Staffing Requirements
Detail your staffing needs, including:
e Number of employees

e Roles and responsibilities

e Training and development plans



Suppliers and Inventory Management

Identify reliable suppliers for your food and beverage needs and outline your approach to
inventory management.

Compliance and Safety Regulations

Ensure you are aware of health and safety regulations, food handling practices, and
licensing requirements that apply to your restaurant.

Review and Finalization of the Business Plan

Once all sections of your business plan are drafted, it is crucial to review and refine the
document. Seek feedback from trusted advisors, mentors, or industry professionals.
Ensure that the plan is clear, concise, and free from errors. A polished business plan
enhances your credibility with investors and stakeholders.

Conclusion

Creating a comprehensive restaurant business plan is an essential step towards launching
a successful dining establishment. By understanding the components of a business plan,
conducting thorough market research, projecting financials accurately, and developing
effective marketing strategies, you set the groundwork for your restaurant's success. A
well-structured plan not only attracts investors but also guides your daily operations and
long-term growth.

Q: What is the first step in making a restaurant
business plan?

A: The first step in making a restaurant business plan is to clearly define your restaurant
concept, including the type of cuisine, target market, and overall vision for the
establishment.

Q: How long should a restaurant business plan be?

A: A restaurant business plan typically ranges from 15 to 30 pages, depending on the
complexity of the business and the level of detail required.



Q: What financial projections should be included in a
restaurant business plan?

A: Financial projections should include startup costs, revenue forecasts, expense
estimates, and a break-even analysis to assess when the restaurant will start generating
profit.

Q: How can I make my restaurant stand out in the
business plan?

A: To make your restaurant stand out, emphasize unique selling points such as a
distinctive menu, exceptional service, or a unique dining experience that differentiates you
from competitors.

Q: Why is market research important for a restaurant
business plan?

A: Market research is important because it provides insights into customer preferences,
competitive landscape, and industry trends, which are crucial for making informed
decisions and reducing risks.

Q: What are common mistakes to avoid in a restaurant
business plan?

A: Common mistakes include insufficient market research, overly optimistic financial
projections, lack of clarity in the business concept, and neglecting to outline a detailed
marketing strategy.

Q: Should I include a marketing plan in my restaurant
business plan?

A: Yes, including a marketing plan is essential, as it outlines how you will attract and
retain customers, which is critical for the restaurant's success.

Q: How often should I update my restaurant business
plan?

A: You should update your restaurant business plan regularly, especially when significant
changes occur in your business, market conditions, or financial goals.



Q: Can I use a restaurant business plan template?

A: Yes, using a restaurant business plan template can be helpful, but ensure to customize
it to reflect your unique business concept and strategies.

Q: What role does the executive summary play in a
restaurant business plan?

A: The executive summary provides a concise overview of your entire business plan and is
often the first section read by potential investors, making it crucial to convey your vision
effectively.
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how to make a restaurant business plan: Opening a Restaurant Or Other Food Business
Starter Kit Sharon L. Fullen, 2005 Book & CD-ROM. Restaurants are one of the most frequently
started small businesses, yet have one of the highest failure rates. A business plan precisely defines
your business, identifies your goals, and serves as your firm's resume. The basic components include
a current and proforma balance sheet, an income statement, and a cash flow analysis. It helps you
allocate resources properly, handle unforeseen complications, and make good business decisions.
Because it provides specific and organised information about your company and how you will repay
borrowed money, a good business plan is a crucial part of any loan application. Additionally, it
informs personnel, suppliers, and others about your operations and goals. Despite the critical
importance of a business plan, many entrepreneurs drag their feet when it comes to preparing a
written document. They argue that their marketplace changes too fast for a business plan to be
useful or that they just don't have enough time. But just as a builder won't begin construction
without a blueprint, eager business owners shouldn't rush into new ventures without a business
plan. The CD-ROM will cover the following subjects: Elements of a Business Plan, Cover sheet
,Statement of purpose, The Business, Description of The Restaurant, Marketing, Competition,
Operating procedures, Personnel, Business insurance, Financial Data, Loan applications, Capital
equipment and supply list, Balance sheet, Breakeven analysis, Pro-forma income projections (profit
& loss statements), Three-year summary, Detail by month, first year, Detail by quarters, second and
third years, Assumptions upon which projections were based, Pro-forma cash flow, Supporting
Documents, For franchised businesses, a copy of franchise contract and all, supporting documents
provided by the franchisor, Copy of proposed lease or purchase agreement for building space, Copy
of licenses and other legal documents, Copy of resumes of all principals, Copies of letters of intent
from suppliers, etc. A new study from The Ohio State University has found the restaurant industry
failure rate between 1996 and 1999 to be between 57-61 percent over three years. Don't be a
statistic on the wrong side, plan now for success with this new book and CD-Rom package.
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Steps Paul Borosky Mba, 2019-08-17 As a doctoral candidate, professional business consultant, and
business plan writer, I am often asked by aspiring and seasoned entrepreneurs alike, What is the
first step for starting a restaurant business or expanding a current restaurant operation?. When I
first started out as a business consultant, I would explain to my client their place in the
entrepreneurial process. I then support this analysis with proven academic and practicing business
theory, along with recommending specific steps to take to start or expand their restaurant
operations.After going through this process time and time again with restaurant entrepreneurs, it
dawned on me that the first step I ALWAYS recommend is writing a business plan.Unfortunately,
most restaurant entrepreneurs do not know how to write a professionally polished and structured
restaurant business plan. Hell, most owners don't know how to write any type of business plan at all.
From this issue, I decided to write this book focused on a ten-step process to writing a
well-structured restaurant business plan. The restaurant business plan writing steps include all
aspects of the business plan writing process, beginning with developing the executive summary
through constructing a professional and polished funding request. In each step, I introduce you to a
different restaurant business plan section. I then explain in layman's terms what the section means,
offer a restaurant-specific business plan sample, and analyze the sample to help you understand the
component. The objective of this detailed process is to ensure full understanding of each section and
segment, with the goal of you being able to write a professional restaurant business plan for
yourself, by yourself! IF you still need help writing your restaurant business plan, at the end of the
book, I ALSO supply you with a professionally written sample restaurant business plan AND a
restaurant business plan template for you to use. On a final note, to put the cherry on top, I have
conducted and included preliminary restaurant market research for you to use in your personalized
plans!In the end, I am supremely confident that this book, with the numerous tools and tips for
restaurant business plan writing, will help you develop your coveted restaurant business plan in a
timely fashion.

how to make a restaurant business plan: Business Plans Kit For Dummies Steven D.
Peterson, Peter E. Jaret, Barbara Findlay Schenck, 2011-03-08 When you're establishing, expanding,
or re-energizing a business, the best place to start is writing your business plan. Not only does
writing out your idea force you to think more clearly about what you want to do, it will also give the
people you work with a defined road map as well. Business Plan Kit For Dummies, Second Edition is
the perfect guide to lead you through the ins and outs of constructing a great business plan. This
one-stop resource offers a painless, fun-and-easy way to create a winning plan that will help you lead
your business to success. This updated guide has all the tools you’ll need to: Generate a great
business idea Understand what your business will be up against Map out your strategic direction
Craft a stellar marketing plan Tailor your plan to fit your business’s needs Put your plan and hard
work into action Start an one-person business, small business, or nonprofit Create a plan for an
already established business Cash in on the Internet with planning an e-business Featured in this
hands-on guide is valuable advice for evaluating a new business idea, funding your business plan,
and ways to determine if your plan may need to be reworked. You also get a bonus CD that includes
income and overhead worksheets, operation surveys, customer profiles, business plan components,
and more. Don't delay your business’s prosperity. Business Plan Kit For Dummies, Second Edition
will allow you to create a blueprint for success! Note: CD-ROM/DVD and other supplementary
materials are not included as part of eBook file.

how to make a restaurant business plan: How to Prepare a Business Plan Edward
Blackwell, 2004 Praise and Reviews Ideal for entrepreneurs and decision-makers in SMEs. Highly
recommended. - George Cox, Director General, Institute of DirectorsThe first step in starting up a
business is to draw up a detailed plan. Most providers of finance for start-ups or expansion insist on
seeing a business plan before they will even consider the necessary funding. It is also necessary for
any entrepreneur to clarify their aims and objectives, and a plan is a good way of achieving this. A
business plan is essential - it provides a blueprint for the future of a company and a benchmark
against which to measure growth.This fully updated edition of the best-selling How to Prepare a



Business Plan explains the whole process in everyday terms, covering:writing the plan;producing
cash-flow forecasts;planning the borrowing;expanding the business.The author introduces several
small businesses as case studies, analysing their business plans, monitoring their progress and
discussing their problems. Whether you are looking to start-up or expand, this practical advice will
help you to prepare a plan that is tailored to the requirements of your business -one that will get you
the financial backing needed.

how to make a restaurant business plan: Bankable Business Plans: A successful
entrepreneur's guide to starting and growing any business Edward G. Rogoff, 2024-09-10 The
secrets behind creating compelling and successful business plans that are sure to attract financial
backers and help business owners stay on track are revealed step-by-step in this invaluable guide.
Containing clear, detailed explanations of the guidelines that banks, venture capital firms, and the
Small Business Administration (SBA) use to grant loans and other financial support to businesses,
this crucial resource equips potential business owners with a wealth of knowledge on lending
procedures.& This guide includes hundreds of useful ideas for developing, operating, marketing, and
building a profitable business. Also included are copious examples and resources for further study.
By demonstrating how to make each business plan uniquely suited to a particular endeavor—such as
home-based businesses, sole proprietorships, and franchise operations—this comprehensive
handbook ensures that anyone can embark on a new business venture with confidence and clarity.
The newly updated Third Edition includes: Increased focus on Social Entrepreneurship or Social
Ventures.Updated examples, including ventures that apply the latest technology. An expanded
section that presents eight fundamental thinking tools that underlie entrepreneurial success and
creativity. These include how to nurture your creativity and develop and test ideas without spending
a penny. A new and expanded section on establishing feasibility before creating a full business plan.
Expanded tools for researching business ideas, interviewing potential customers, and developing a
competitive analysis to judge your ideas against potential competitors. A simple and direct Venture
Assessment Tool to specify the issues that are essential for success and enables you to evaluate the
potential of your venture.

how to make a restaurant business plan: The Complete Book of Business Plans Joseph A
Covello, Brian J Hazelgren, 2006-10-01 Readers have turned to The Complete Book of Business Plans
for almost 10 years for advice and information, making it one of the bestselling business planning
books of our time. Authors Brian Hazelgren and Joseph Covello have gone back to the drawing board
on this updated edition, providing you with more than a dozen brand-new business plans that will
help you attract the financing and investment you need. The Complete Book of Business Plans also
includes revised and updated information on how to get started, what questions to ask and how to
finalize a business plan that will get you off the ground and running. For business owners just
starting out or seasoned veterans that want to bring their business to the next level, The Complete
Book of Business Plans is the only reference they need to get the funding they're looking for.

how to make a restaurant business plan: Business Plan for Retailers, 1990

how to make a restaurant business plan: How To Make A Business Plan For A
Restaurant Template Molly Elodie Rose, 2020-02-24 This business book is different. Unlike every
other book you'll read with titles like How To Craft The Perfect Business Plan in 89 Incredibly
Simple Steps, this book is different. It's a simple How To guide for creating a Business Plan that's
right for you and your business and also an easy to follow workbook. The workbook will guide you
through the process you need to follow. It tells you the questions that you need to consider, the
numbers you need (and how to get them), and supporting documents you need to gather. The main
purpose of a business plan is to aid YOU in running YOUR business. So the workbook has been
designed for you to write the information in and refer back to as needed. If you need to supply your
Business Plan to another party, such as a bank if you're looking for finance, then it's simple to type
up the various sections for a professional document. Running your own business is both a
challenging and daunting prospect. With a well-thought-out business plan in place (anticipating the
challenges you'll face AND the solutions) it will be much less daunting and much more exciting.



Good luck! Molly

how to make a restaurant business plan: How to Write a Business Plan Mike P. McKeever,
2018-11-06 Step-by-step advice on preparing a business plan You need a sound business plan to
start a business or raise money to expand an existing one. For over 30 years, How to Write a
Business Plan has helped fledgling entrepreneurs—from small service businesses and retailers to
large manufacturing firms—write winning plans and get needed financing. This bestselling book
contains clear step-by-step instructions and forms to put together a convincing business plan with
realistic financial projections, effective marketing strategies, and overall business goals. You'll learn
how to: figure out if your business idea will make money determine and forecast cash flow create
profit and loss forecasts prepare marketing and personnel plans find potential sources of financing,
and present your well-organized plan to lenders and other backers. This edition is updated to reflect
best practices for raising money (from SBA loans to equity crowdfunding).

how to make a restaurant business plan: Anatomy of a Business Plan Linda Pinson, 2008
From envisioning the organizational structure to creating the marketing plan that powers growth to
building for the future with airtight financial documents, this guide provides the tools to create
well-constructed business plans. Beginning with the initial considerations, this handbook offers
proven, step-by-step advice for developing and packaging the components of a business plan--cover
sheet, table of contents, executive summary, description of the business, organizational and
marketing plans, and financial and supporting documents--and for keeping the plan up-to-date. Four
real-life business plans and blank forms and worksheets provide readers with additional
user-friendly guidelines for the creation of the plans. This updated seventh edition features new
chapters on financing resources and business planning for nonprofits as well as a sample restaurant
business plan.

how to make a restaurant business plan: Business Plan for the Small Retailer , 1992

how to make a restaurant business plan: Business Planning , 1984

how to make a restaurant business plan: Business Plans For Dummies Paul Tiffany, Steven
D. Peterson, 2011-03-10 Whether you’re launching a new business or working to strengthen or
expand an established one, a business plan is your road map to success Would you take off on a road
trip to a new destination without a map or good directions? Probably not. Yet sometimes business
owners go full speed ahead without objectives, a mission, or even a destination in mind, much less a
map showing them how to get there. That’s why so many businesses have difficulty making it - and
unfortunately, several don’t - in today’s competitive marketplace. Business Plans For Dummies helps
you start a new business with clear goals and a path forward to reach those goals. If you already
have a business, this no-nonsense and comprehensive guide can help you realistically determine
where your business is and where you want to take it. You'll learn to: Create a detailed business plan
Put that plan into action (instead of in a drawer) Use the plan to secure financing Prepare for
opportunities Avoid common pitfalls In short, Business Plans For Dummies helps you create a map to
help you take your business where you want it to go. You'll discover how to: Identify and approach
potential financial backers, including venture capital firms, angels, bankers, and others Clarify and
crystallize your company’s mission, vision, and values Analyze your industry and your competition
Identify your customers, including their needs, habits, purchase triggers, and decision-making
processes Objectively analyze your company’s strengths and weaknesses Analyze your financial
situation to create realistic forecasts and budgets Recognize trends and anticipate changes, both in
the overall economy and in your industry Plan for growth, based on new markets, your product’s life
cycle, or the creation of new products Structure your organization Nurture leadership Complete
with diverse techniques and approaches plus a sample business plan, Business Plans For Dummies
gives you detailed how-to for designing a dynamic business plan that will help you navigate the
inevitable curves and detours in today’s marketplace and keep you on course. If you're a business
owner or entrepreneur - or you want to be one - this friendly and accessible guide is a must-have
resource.

how to make a restaurant business plan: Restaurant Business Plan Cory Sutherland,



2015-02-13 Starting a business is always tough - especially in the food industry, and particularly for
restaurant businesses. Among other things, you'll have to please a discerning clientele (who will post
reviews online before they could finish their meals), deal with fresh produce and other perishables
(that have shelf-lives always too short), and keep in line a likely-diverse kitchen staff (whose
attitudes tend to clash). Another proof that the restaurant business is tough: around half of all
restaurant ventures fold-up in losses. This is, of course, due to varying reasons - although the
complications that restaurant owners face are more or less the same. So is starting a restaurant
even a viable prospect these days? Or are restaurant start-ups doomed to fail? The answer:
Restaurant businesses are not all doomed to fail, and starting one can be a worthwhile endeavor.
After all, every man and woman alive still need to eat. This means there will always be potential
clientele that your restaurant can feed and profit from. The important question then is, how can you
successfully start a restaurant and produce a steady (and healthy) profit? That's exactly what this
book will show you how to do. I'm going to guide you through all the preparation and steps you need
to take to launch a restaurant business and get positive returns within the year. I'll walk you through
the essentials of starting a business including how to get funding, how to hire the right people, how
to develop a menu, as well as what traps to avoid to make sure your restaurant remains successful.
Let's get started!

how to make a restaurant business plan: Food and Beverage Service Operations - II Mr.
Rohit Manglik, 2003-06-03 In this book, we will study about food and beverage service operations. It
focuses on advanced operational techniques and customer relationship management.

how to make a restaurant business plan: Write Your Business Plan The Staff of
Entrepreneur Media, 2015-01-19 A comprehensive companion to Entrepreneur's long-time bestseller
Start Your Own Business, this essential guide leads you through the most critical startup step next to
committing to your business vision—defining how to achieve it. Coached by a diverse group of
experts and successful business owners, gain an in-depth understanding of what’s essential to any
business plan, what’s appropriate for your venture, and what it takes ensure success. Plus, learn
from real-world examples of plans that worked, helping to raise money, hone strategy, and build a
solid business. Whether you're just starting out or already running a business, to successfully build a
company, you need a plan. One that lays out your product, your strategy, your market, your team,
and your opportunity. It is the blueprint for your business. The experts at Entrepreneur show you
how to create it. Includes sample business plans, resources and worksheets.

how to make a restaurant business plan: Bankable Business Plans for Entrepreneurial
Ventures Edward G. Rogoff, 2007-09

how to make a restaurant business plan: Business Plans Kit For Dummies, UK Edition
Steven D. Peterson, Peter E. Jaret, Barbara Findlay Schenck, Colin Barrow, 2011-01-19 Whether
you're a business beginner with big ideas or an established company looking to review you plans in a
changing business environment this practical, user friendly guide gives you everything you need to
get started. Complete with an interactive CD packed with planning templates including; planning
documents, forms, financial worksheets, checklists, operation surveys and customer profiles in both
Word and PDF formats you’ll be armed with all you need to kick start the planning process and
create a winning business plan that suits you and your long-term business vision. Business Plans Kit
For Dummies includes UK specific information on: UK business practice Currency UK business and
financial institutions and advisory services UK taxation and VAT Partnerships and Limited company
information UK legal practice, contractual considerations and insurance matters UK specific forms
UK specific case studies New content covering online business opportunities and resources,
alternative ways in to business including franchising, network marketing and buy outs, research
methods and choosing suppliers and outsourcing will all be added to the UK edition. Table of
Contents: Part I: Laying the Foundation for Your Plan Chapter 1: Starting Your Planning Engine
Chapter 2: Generating a Great Business Idea Chapter 3: Defining Your Business Purpose Part II:
Developing Your Plan’s Components Chapter 4: Understanding Your Business Environment Chapter
5: Charting Your Strategic Direction Chapter 6: Describing Your Business and Its Capabilities




Chapter 7: Crafting Your Marketing Plan Chapter 8: Deciphering and Presenting Part III: Tailoring a
Business Plan to Fit Your Needs Chapter 9: Planning for a One-Person Business Chapter 10:
Planning for a Small Business Chapter 11: Planning for an Established Business Chapter 12:
Planning for a Not for profit Nonprofit Organization Chapter 13: Planning for an E-Business Part IV:
Making the Most of Your Plan Chapter 14: Putting Your Plan Together Chapter 15: Putting Your Plan
to Work Part V: The Part of Tens Chapter 16: Ten Signs That Your Plan Might Need an Overhaul
Chapter 17: Ten Ways to Evaluate a New Business Idea Chapter 18: Ten Ways to Fund Your
Business Plan Chapter 19: Ten Sources of Vital Information to underpin your Business Plan Chapter
20: Ten Ways to Use Your Business Plan Note: CD files are available to download when buying the
eBook version

how to make a restaurant business plan: How to Open a Restaurant: Due Diligence
Frank Stocco, Debbi Stocco, 2011-01-24 In this book, How to Open a Restaurant: Due Diligence, you
will find out the “first things first”—the expertise needed to open a restaurant, the steps you need to
take early on, and a guide to help you complete the steps. This manual is designed to properly
prepare you to open your restaurant within a required and realistic pre-opening budget, starting
with defining your concept and vision. The goal is to save you literally thousands of dollars, and even
help you gain financial advantage by using this chronological comprehensive guide. There are 13
instructional chapters and each one is a true workbook style manual with space for notes and vital
information that pertains to the respective Instruction. New entrepreneurs, seasoned foodservice
veterans, equipment companies as well as architects will benefit from reading the information
presented. The book will serve as an invaluable resource and journal for future endeavors as well.

how to make a restaurant business plan: Real Estate Agent's Business Planning Guide Carla
Cross, 1994-08 Learn how to plan, budget and spend your own funds wisely with a planning system
that has been revised and refined over a ten year period. This book includes over 50 worksheets and
checklists such as: Ready to use customer surveys that inform you and generate referrals; Creative,
low-cost promotional tactics; Two compete sample business plans; Checklists for effective
newsletters, brochures and direct mail campaigns...and more!
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