
FRANCHISE SANDWICH SHOP SAMPLE BUSINESS PLAN

Franchise Sub Shop franchise sandwich shop business plan executive summary. Franchise Sub Shop is a national
franchise sub sandwich quick-service.

Start â€” Up Expenditure Budget In setting up any business, the amount or cost will depend on the approach
and scale you want to undertake. The other fast food restaurants in Ashland will offer a more serious
challenge: How do we position ourselves so that people know food is both healthy AND tasty. Our excellent
customer service culture, online store, various payment options and highly secured facility will serve as a
competitive advantage for us. More and more people have less time, resources, and ability to cook for
themselves. Develop local word-of-mouth advertising buzz. While any meal with low preparation time can be
considered to be fast food, typically the term refers to food sold in a restaurant or store with fast preparation
and served to the customer in a packaged form for takeout take-away or can be consumed at the store or the
restaurant. In order to meet our requirements we will be having tie ups with Vegetable Vendor and 1 Grocery
store. Once we have done that, our goal will be to build value for our constituents, ourselves, our employees,
our customers, and the community. Free delivery to any of the local hotels market only through hotels , and
offer to pay hotels a slotting fee. Nancy Moore Sandwich Shop, LLC has a long term plan of opening outlets
in various locations all around New York and key cities in the United States which is why we will deliberately
build our brand to be well accepted in New York City before venturing out. In addition to using technology to
establish the business model and methodology, we also use technology for day-to-day operations. Ensure
sufficient visibility. These are the areas we intend generating our start â€” up capital; Generate part of the start
â€” up capital from personal savings Source for soft loans from family members and friends Apply for loan
from my Bank N. For instance, as wind and solar power become available through the local utility, we will opt
to source through those options. In terms of operating the business, it's as easy as establishing a working
relationship with a catering service to supply the sandwiches on a wholesale basis, while building a customer
base to purchase the lunch meals. The franchiser, "The Sub Shop Corp. Many people buy their business lunch,
lunch, or family dinners at a fast food restaurant, and those fast food restaurants offer not necessarily the best
selection, but the most reliable menu and the fastest order completion time. Pita Pal will offer the finest
customer service, no customer will leave who is dissatisfied. Extending the franchise brand locally. Offer the
highest-quality lunch time fare. It is very important that our location live up to our expectations, and is
convenient to as many potential customers as possible. We have also allowed for a cash balance that would
allow for a recruitment bonus to another Store Manager if Lisa were to leave for any reason. The strategy will
be to stand out from the other venues available on the street, and letting people know our food is relatively
inexpensive, but without degrading the premium ambience of shopping in Downtown Ashland. Create your
own business plan 1. We will reach tourists at the time they visit Ashland. This means that the start-up can
either be low or high depending on your goals, vision and aspirations for your business. We know that if that
is put in place, we will be able to successfully hire and retain the best hands we can get in the industry; they
will be more committed to help us build the business of our dreams. Unless of course you prefer aged
sandwich, the fresher sandwich is going to be higher quality if made fresh just for you. As a matter of fact, you
have to be highly creative, customer centric and proactive if you must survive in this industry. Each employee
is given a cell phone for personal use, and in exchange for this relatively inexpensive benefit, they are
expected to work flexible hours, and respond when called in to replace an employee that is sick, or otherwise
not available for their shift. Our goal is to capture those customers, and to build loyalty to the product through
purchase punch cards, consistent daily specials, and a direct mail list. Since both Lisa and Luke have
experience running a sole proprietorship, and non-franchised restaurant, our experience will more than
compensate for the increased "hand-holding" that comes with owning a franchise. Through a combination of
extensive business experience, valuable academic course work, and the award of a starter loan from the
school's Entrepreneurship Program, Steve will develop a profitable niche lunch restaurant. We have enough
parking space that can accommodate well over 20 cars per time. We know that one of the ways of gaining
approval and winning customers over is to retail our sandwiches, pizzas, coffees and soft drinks a little bit
cheaper than what is obtainable in the market and we are well prepared to survive on lower profit margin for a
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while. Peelamedu Near Hopes College 2. Lower Costs The holding costs for sandwich parts are fairly high
because of its spoilage costs. It's easy with our free guide and template. Quick communication of the
consumption of old stock which triggers new stock to be ordered is key to JIT and inventory reduction. This
we will come to know through our Chefs such as the presence or absence of a part. Each principle has been
given a segment of the plan to work on. Trends are very important and we are tasking interest to provide
lighter, healthier foods at moderate to low prices. We will order on Daily basis with one order per day and as
per our requirements say for example in the morning we order we will see to it that with that order our
requirement is fulfilled of the day, this will reduce the transportation cost for 1 more order or unnecessary
order. We will focus on expanding this segment of the market as soon and as aggressively as possible. Our
sandwiches, soups, etc.


