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          BUSINESS PLAN OF "THE TITANS" 

 

 

Logo 

 
 

 

 

MOTTO 
 

One Magical Ship for a Happy Meal. 

 
 

The motto of our Restaurant is " One magical Ship for a happy meal" our theme is 

Restaurant on a Cruise ship in real waters, We have chosen the name of our company 

as "The Titans" which means super large and powerful, because our theme is a cruise 

ship which itself is big and large, we have chosen this motto because we want the 

customers who visit our Restaurant to relaxed and have their meals while sailing on 

the ship and enjoying the natural view around the water reservoir.  
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1.1.Vision statement 

 

The vision of "The Titans" is to become the leading independent restaurant in Nepal 

providing excellent quality of food and service at reasonable price to every customer 

every time. 

 

1.2.Mission Statement 

 

The mission of "The Titans" are: 

 Our customers are our priority and we will provide them with a quality 

experience which is second to none. 

 We recognize the importance of our employees in achieving this and we will 

create a positive working environment which encourages their loyalty, 

commitment and hard work. 

 We strive to be excellent leader and will undertake all our business activities in 

on honest and ethical manner to provide a fair return on our investment. 

 

1.3.Values Statement 

 

The values of "The Titans" are: 

 Memories: Turning the moments into memories 

 Respect: Everyone is worthy of our respect 

 Community:Enviromentally,Friendly and Responsible for future 

 People:Guest,Customer,Staff,Shareholders and so on are our main assets 

 Excellence: Dedicated and Passionate for high quality service 
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1.4.Goals 

The Goals of "The Titans" are: 

Short Term Goals: 

 Create good reputation through communication with the stakeholders. 

 Offer the customers with the best services that will exceed their expectations 

and satisfy their needs. 

 Serve the potential customers and attract better customers. 

 Cover the initial cost and expenses. 

 To win the customer choice award in the coming year. 

Mid Term Goals: 

 To increase the number of repeat customer to 40% within three years. 

 To increase customer satisfaction to continuously increase our scores on internal 

and external quality audits. 

 To introduce a bonus scheme for an employees within three year 

 To reduce labor cost  within two year 

Long Term Goals: 

 Maintain the business and increase profit 

 Expand the business and offer other distinctive services 

 Be the number one theme restaurant 

 

 

1.5.Objectives 

The Objective of "The Titans" are: 

 Serving quality and affordable foods 

 Focusing on atmosphere and ambience 

 Knowing the target market 

 Managing customer relationship 
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CHAPTER 2 

OPERATIONAL PLAN 
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2.1. Company Background 

The concept of our company started with a project work which was assigned by our 

respected Sir Sujit Kumar Pathak. The name of our subject is Enterprise Development 

Project (EDP). The brand name of our company is" The Titans" which means super 

large. It means that not only the physical structure of our business is super large but we 

have a super large vision and thought too in regards to our business. Our company is 

operated by seven owners who are all equal partners - Anip Shrestha, Deepika Shakya, 

Manika Adhikari, Mhedang Lama, Sandip Magar, Shivam Kumar Gupta and Thendup 

Choenden Bhutia. 

Evolution of idea 

Phase One: Innovation 

The first phase is innovation, during which we discussed about a particular theme based 

restaurant idea inventive. 

Phase Two: Replication 

Similar business 

De pirates restaurant and bar  

De Pirates restaurant and bar is a themed bar and eatery offering diverse dishes with 

pirates décor. It is located at Nisthananda Marg, Kathmandu. It is permanently closed 

now.  

The black pearl 

The black pearl is India's largest pirate themed restaurant and recognized as the best 

theme restaurant in Bangalore. The concept of a pirate ship has been exciting and 

intriguing enough to motivate them to build a restaurant around this theme. The Black 

Pearl is located at Koramangla, Marathalli in Bangalore and Chennai.  

Phase Three: Saturation 
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2.2. Introduction 

"The Titans" is a Theme based restaurant. The restaurant is built like a pirate ship with 

pirate props all over to take customers deep into the world of Pirates. Our theme is 

pirate ship on real waters where people can get a good experience of tasting local 

cuisines while sitting on a ship and enjoying the lake view.  

The service style of our restaurant will be pre - plated service because it is one of the 

most common and widely accepted kind of service. In this service style, the servers take 

guests orders in the dining area then the order will be sent to kitchen staff via KOT 

(Kitchen Order Ticket)  /BOT(Bar Order Ticket) after that food will be prepared and 

pre- plated in the kitchen itself by chef then the pre- plated food is served to the guest 

by the server.  

The restaurant is operated by seven owners as partners.  

The excepted opening date of our restaurant is 14 February, 2023. 

 

Overall brief of the outlet is presented in the table below: 

Location Markhu 

Product and Service Theme Based Restaurant 

Opening and Closing Hour 11 AM – 9 PM 

Maximum Covers 60 Covers 

 Seating plan  Theater Set up(15-20 cover) 

 Boardroom set up[VIP](5-10 

cover) 

 Banquet round style setup           

(15cover) 

SOP Formal 

Menu and Special Dishes Live fresh Tandoori Fish 

 

Fig: Business Overview 
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2.3. Location   

 

Fig: Location Map 

The restaurant will be located in Markhu. Markhu is the most popular place at the 

northwestern shores of Indrasarovar and also one of the best hiking trails for tourists 

and locals. Markhu is in Makawanpur district of the Narayani zone. Markhu is a small 

village above the Kulekhani Dam where Newars, Tamang, Magar, Bahun and different 

caste of people are living together with diversified cultures.  

Markhu is closer to Kathmandu than it is to its district headquarters i.e. Hetauda and is 

easily accessible via multiple routes. 

Public Vehicles to Markhu: 

From Balkhu (Chameli travels bus) we can find the public bus which leaves Kathmandu 

at 7:30 AM and will reach Markhu by 11:30 AM, the same bus leaves from Markhu 

back to Kathmandu at 2 PM (Rs. 250 transportation fare by public bus)  

Route: Balkhu- Chovar- Pharping- Salle- Kulekhani dam- Markhu.  
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There are alternative routes to reach Kulekhani and Markhu which we can travel from 

Chandragiri either by hiking or by motor way.  

Route: Chandragiri- Chitlang- Markhu- Kulekhani dam.  

While Markhu is easily accessible by road, albeit the off-road conditions, hiking up to 

the village has a unique charm to it. The hike to Markhu has established itself as a 

proper gate away spot from the hustles and bustles of Kathmandu city. It is popular 

among the locals and is gradually picking up with the foreigners too. To get to Markhu 

by hiking, the trail starts from Thankot (Kathmandu). The drive to Thankot takes about 

half an hour from central Kathmandu. After getting off the vehicle at Thankot, head up 

to a place called Godam which leads up to Chitlang. The hike from Chitlang to Markhu 

takes about 2 hours. You can see the Indrasarowar lake of Markhu with a pristine view 

of the villages and clear blue skies. The trail passes through small villages on a tiny 

road that is barely used. Overall, the hike is a very easy one and equally enjoyable as 

well.  

One of the major attractions in Markhu is boating and the price rate is Rs.150 per head 

for half an hour. Bheda (Sheep) Farm is also one of the attraction points in Markhu 

where the doom shaped hill locks with green pasture land pose a vibrant beauty. 

The distance to the purposed location is 47km from Kathmandu. 
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2.3. Product and service 

Key Product and Service 

Product is more than simply the food that our restaurant offers. Our restaurant is 

basically a Theme based restaurant. We drive the concept of 'wholesome dining 

experience' by providing live music, a fantastic relaxing theme, great food and 

excellent service. The restaurant is built like a pirate ship with pirate props all over to 

take you deep into the world of Pirates. It is a service industry where we have chosen 

food and beverage department. We will be serving local cuisines. Our theme is pirate 

ship where people can get a good experience of tasting local cuisines while sitting on 

a ship and enjoying the lake view. They can feel as if they are dinning in an aquatic 

world. 

Additional Product and Service 

Additional product and service includes all the goods and services that accompany the 

restaurant’s meals, such as their appearance, how they are served, dining room staff, 

parking, lighting, music, decor, restrooms. 

 

2.4. Opening and closing hours 

We are open 7 days a week. We also offer happy hours during weekends.  

DAY TIME 

Sunday  11:00 AM to 9:00 PM 

Monday                11:00 AM to 9:00 PM 

Tuesday                11:00 AM to 9:00 PM 

Wednesday                11:00 AM to 9:00 PM                

Thursday                11:00 AM to 9:00 PM 

Friday                11:00 AM to 9:00 PM 

Saturday                11:00 AM to 9:00 PM 
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2.5. Maximum covers and seating plan 

The Titans will range its space to seat about 90 customers at a time. 

The restaurant’s preliminary design can be seen in the diagram below: 

 Layout of seating arrangement  
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 Layout of Kitchen 

 

 

 

 

 

Fig: Kitchen layout 

 

1- Butchery Area 

2- Perishable Storage Room 

3- Dry Storage Room 

4- Chef’s Office 

5- Precious Storage Area 

6- Wash Basin(I) 

7- Cutlery and Crockery Rack 

8- Utensils and Equipment Rack 
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9- Dish Washing Area 

10- Scullery Rack 

11- Pantry Table 

12- Salad Bar 

13- Preparation Area 

14- Deep Room 

15- Chill Room(I) 

16- Chill Room (II) 

17- Cold Room 

18- Wash basin (II) 

19- Cooking Range 

 

 

 

 

 

 

 Layout of Bar 

 

 

 

 

Fig: Bar Layout 
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2.6. Standard Operation Plan (SOP) 

 

 

SOP: Welcoming the Guest No: 1 

OBJECTIVE: 

 To ensure our guests have a positive first time experience 

PROCEDURE: 

 Welcome the guest in a polite and friendly manner 

 When guests arrive, welcome them with the local greeting 

 Use positive body language- eye contact, friendly smile, stand up straight 

 Address  them with the appropriate greeting for the time "Good Morning/ 

Good Afternoon/ Good Evening", 

 Try to call guest by his/her name 

 If the guest is a regular guest or VIP, greet by name (if known) 

 Check for any reservation 

 Politely ask the guest if they have a reservation. If yes, ask for guests name 

and guide him/her to the reserved table 

 If no, ask if the guest requires a non-smoking table or smoking table or 

window table 

 Guide the guest to his/her table 

 Do not walk too fast when showing the way to the guest. Say to the guest: 

"This way sir/madam "with palms open 

 Once at the table, ask if the table is to the guest's satisfaction 

 Pull the chair out.(Ladies first) 
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SOP: Seating the Guest No: 2 

It is the guest prerogative to choose where they want to sit or where their host 

would like them to sit. 

PROCEDURE: 

 Stand straight 9-12"behind the guest chair. 

 Bring the right foot forwards, with the knee touching the wooden skirting of 

the seat in the middle. 

 Hold the chair from both the hands from the sides of the back 

 Lift the chair about 1" from behind and pull it back ensuring that there is 

adequate space for the guest to go between the table and chair 

 When the guest proceeds to sit down ,move the chair slowly towards the 

guest ,till it is comfortable for the guest and rest the chair of the floor 

 It must be ensured that the chair is not dragged 

 

DON'TS WHILE SEATING A GUEST 

 Ordering guest where to sit 

 Show irritation due to indecisiveness of guest, as to where to sit 

 If there are empty chair on the table, the guest are asked if they are going to 

be joined by more people. If not then extra covers are removed. 
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SOP: Pouring Water No: 3 

As soon as the guest are seated, waiter must pour water .Guests must be asked for 

their preference of water (regular,mineral,aerated,spring water) 

 

PROCEDURE: 

 Regular water poured from a water jug 

 Jug should be clean with sufficient water for number of people on the table 

 Should be cold and room temperature as per guest requirement 

 Water must be served from right hand side 

 Glass must be only be refilled when they are two-third empty 

 Mineral water is poured from bottle 

 Seal must be opened in front of the guest 

 However , must be ensured that the service of water is done by the staff and 

not be the guests themselves 

 Guest must be checked with, before opening a new bottle 

  

 

 

SOP: Presenting a Menu Card No: 4 

PROCEDURE: 

 Present a menu card to the guest 

 Menu card must be presented from the right hand side open to the first 

page 

 Give 5-7 minutes to the guests to go through the menu 

 Check with the guest if they are ready to place the order by inquiring 

"May I take your order?"OR "Are you ready to place to place your 

order?" 

 Stand straight at a position where it is convenient to talk to the guest 
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SOP: Order taking No: 5 

OBJECTIVE: 

 To ensure guests orders are received politely and as per their requests. 

PROCEDURE: 

Employees need to pay attention to the guest body language prior to approaching 

the table, as this will indicate if they need help or are ready to order.  

Example: menu closed, looking around for the staff 

 Approach table with smile and warm salutation: 

 Have pen and order pad ready. 

 Inquire if guests are ready to order. 

 Write down the table number, initials, and guest number of guests on each 

order. 

 Take down the order systematically on KOT  and BOT 

 Write all orders with position number after each of them 

 After taking order, repeat the order 

 Take menu card back from the guests put it back in place 

 Inform the guest of the approximate time it would take to serve the food 
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SOP: Taking and serving Beverage Order  No: 6 

OBJECTIVE: 

 To ensure guests beverage orders are received politely and as per their 

request 

PROCEDURE: 

Employees are to pay attention to the guest's body language prior to approaching 

the table, as this will indicate if they need help or are ready to order. 

 Approach table with a smile and warm salutation: 

 Have pen/order pad ready 

 Inquire if guests are ready to order 

 Write down the table number your initials and guest number of guests on 

each order 

 Write the order down according to position number: 

 The seat whose back is toward the restaurant's entrance is position 

one 

 Each seat going clockwise is position 2, 3, 4 etc. 

 Write all orders with position number after each item 

 Beverage are served first 

 While the guest are waiting for their meal beverage must be served 

immediately 

 Up sell house specialty drinks 

 Repeat the order back and clarify all special request 
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SOP: Serving of the food No: 7 

PROCEDURE: 

 Pre plated service of food must be from the right hand side 

 Guest must asked whether the food is up to their expectation 

 Water and other food items must be served/replenished as soon as it is 

over 

 Before removing anything from the table, seek guests permission 

 The cutleries are also serve with the food 

 

SOP: Clearance No: 8 

PROCEDURE: 

 Used  plates are cleared from the right hand side 

 Plate are cleared after all the guests on the table have finished their meal 

 Ensue all the dishes are cleared from the table 

 Crumbling is done to remove spill or crumbs on the table 

 

 

SOP: Presenting the bill  No: 9 

PROCEDURE: 

 Bill must be presented only when asked 

 Waiter must bring the bill in a neat and tidy folder 

 Guest comment card should be in the folder 

 A pen must be given along with the bill folder 

 When the guest is leaving the folder must be removed very discreetly 

 Tips must never be solicited 
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SOP: Farewell to the Guest No: 10 

This is as crucial as welcoming guest. 

OBJECTIVE: 

 All guests to leave with a positive feeling of being a valued guest and with a 

pleasant experience 

 

PROCEDURE: 

 When the guests has paid the bill and prepares to leave the restaurant, the 

waiter/ess should stand nearby 

 Waiter/ess to pull back the chair of the guest and help him/her whenever 

necessary  

 Check if the guest has taken all his/her belongings. If not, discreetly attract 

the attention of the guest to the forgotten item 

 Escort all the guests out of the restaurant after their dining experience. If 

guest are not escorted from the restaurant, the host/ cashier is available to 

personally farewell the guest as they leave the restaurant 

 Thank the guest for coming and politely request if the guest were happy 

with everything and had any feedback 

 If the guest were happy, respond with "Thank you very much. We 

look forward to seeing you again" 

 If there is any negative feedback, thank the guests for his/her 

comments and action accordingly 

If there is any feedback make a note in the Outlet Log Book and if relevant, in the 

guest's history database. At the end of services, hand over all information relevant 

to management for immediate follow up 

 Thank the guest politely for coming and bid the guest farewell and "We 

hope to see you soon again" 
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2.7. Menu  

FOOD MENU 
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BEVERAGE MENU 
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2.8. Specialty dishes 
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2.9. Innovation 

Uniqueness of business 

Since our country (Nepal) is a landlocked country, here people will never get an 

experience of eating on a ship in real waters therefore the theme itself is unique. The 

restaurant is built like a pirate ship with pirate props and the servers also dressed up as 

pirates to take the customers deep into the world of pirates. And also to help Nepal from 

environmental hazards our main focus is eco-friendly environment. 

Unique selling point 

We serve live fresh Tandoori Fish items as well as famous Nepalese dishes. You can 

entertain yourself at Markhu by taking photos from the bridge, sightseeing, boating 

and enjoying the local foods. 

 

2.9. Guest feedback form 

Dear guest 

Namaste!!! 

We hope that you had a pleasant and enjoyable experience with us. At THE TITANS 

restaurant, we really care about what you think. 

Your comments help us to provide you a better level of service on your next visit with 

us. 

Please rate us: 

OUR 

SERVICES 

POOR FAIR GOOD EXCELLENT 

Restaurant 

service 

    

Food quality     

Drinks     

Ambience     

Cleanliness     
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Reservation 

service 

    

 

Your overall experience…………… (1-10) 

What could have been done to make your experience better? 

 

 

 

 

 

 

Full name: ……………………….. 

Table No.: ………………………... 

Nationality: ………………………. 

Name of the guest: ……………….. 

Contact No.: ……………………… 

Signature: ……… 

Additional comments you wish to make: 

 

 

 

 

 

Your valuable suggestion will be highly appreciated. We wish you a nice day. Looking 

forward to welcome you again soon. 

 

Note: Please handover this form to our counter. 

 

Respectfully, 

The Management. 
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CHAPTER 3 

MARKETING PLAN 
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3.1 Target market Identification and Characteristics of TM 

Before starting our themed restaurant at Indrasarovar reservoir (Markhu), we conducted 

a market survey and we found out that there is a wide range of people who would 

patronize our restaurant. In view of that, we have created strategies that will enable us 

to reach out to various group of people who are likely going to become our loyal 

customers. Below is our target market; 

 Children's 

 Young adults 

 Middle class  

 Middle aged 

 Corporate employees 

 Adventure lovers 

 Students 

 Tourists 

Through the various researches the target market has been identified that we identify 

for our restaurant has these characteristics: 

 Children's 

 Children will be attracted to pirate ship, pirate props. 

 Young adults 

 Our theme could take advantage of the interest young adults have in 

this genre because of popular books and movies featuring pirates. 

 Spends more money on food and travel more above all else 

 Prefers casual dining restaurants 

 If they’re a part of our target market, online prevalence on social media 

and online review sites is imperative  

 Most likely to look at a restaurant’s menu online 

 Middle class  

 Eats out less than the general population, with 53% going out to eat at 

least once a week 

 Middle aged 

 Prefers fresh, natural ingredients 

 Prioritizes sustainability and ethics 

 Prefers casual and fine dining  

 Prefers organic food 

 Places a lot of value on family dining 
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 Still peruse review sites and social media  

 More influenced by locally sourced food choices 

 Adventure lovers 

 More appetite for food trends and entertainment options 

 Seeking a new dining trend to experience 

 Tourists 

• Still peruse review sites and social media 

 

3.2 Location Analysis 

"The Titans" is located in Markhu. A small village, located in Makawanpur district 

which sits at the top of the Kulekhani reservoir, a massive hydroelectric. Markhu 

offers beautiful panoramic landscapes, complete with the tranquil Indrasarovar Lake, 

a perfect spot to engage in fishing and boating. The starting point of this 

road/route/ride is Balkhu, situated south of Kathmandu inside the ring road. This route 

combines an abundance of mountain biking and hiking trails with fascinating cultural 

sights. One of the most popular mountain biking routes is the stretch from Kathmandu 

to Markhu which lies on Dakshinkali Road. 

Some of the data's that business owner collected in field visit of the location are: 

Presence and Support of Local 

Authority 

Yes 

Service Provider around the 

areas(Names) 

1. Indrasarovar Hotel and Lodge 

2. Samuhik Markhu Resort 

3. The Cross River Hotel and 

Lodge 

4. De Lakeside Simlang Hotel 

5. Kulekhani Village Resort 

Banks/ATM None 

Corporate Offices None 
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School/Colleges/Universities There is nearby a primary school named 

Shree Chadra Primary School and high 

school named Sarashwati High School. 

Local Market Newars, Tamang, Magar, Bahun and 

different caste of people are living 

together with diversified cultures 

Nearby tourist Attraction Boating ,Bheda (Sheep) Farm, Hiking 

Track, There is a beautiful natural 

waterfall(Mohini Jharana) 

 Health Care Facilities Yes 

Safety and Security Security by Army 

Estimated size of Proposed area (sq.km) 7 km length long 

Name of Municipality/VDC Indrasarovar 

Ward Number of Proposed area 1 

Availability of Direction in Google Map Yes 

Signage and direction to the proposed 

area 

Yes 

Contribution of municipality in National 

GDP 

Yes 

Visibility of Proposed Location No 

Domestic tourist flow in that 

municipality 

Yes 

Average movement of vehicles 5 min 1 vehicles  

Government office Availability Yes 
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Fig: Location Map 

 

Fig: Location Site 
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3.3 SWOT Analysis 

 

Strengths 

 Sufficient capital budget: Proper 

budget planning is an important tool 

in starting up a new business. We 

have sufficient capital to start our 

business as we have seven partners 

in all so there are many options for 

us when starting a new restaurant. 

 Quality service and food: Our focus 

is on quality food and service. 

 Highly motivated workforce or staff 

 Good workflow and communication 

among staffs/customers 

 High level of customer loyalty 

 Good local market knowledge 

 Organic vegetables direct from the 

farm supplied by locals 

 Well established seating 

arrangement 

Weaknesses 

 Limited reach due to single location 

 Lack of marketing expertise 

 Lack of reputation: Since we are 

new in business we have not 

established ourselves. 

 Small space; gets uncomfortably 

crowded during peak hours 

 Consistently running out of key 

ingredients. 

 Unreliable suppliers and vendors. 

 Outdated kitchen equipment.  

 Limited product range. 

 Limited parking area for outside 

vehicles 

 Limited menu. 

 Seasonal business: The main time 

for doing business is only 6 months. 
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 Memorable theme 

 One and only floating restaurant in 

Nepal 

 Guest safety: There can be safety 

issues for our customers as they will 

be away from dry land and in the 

waters. 

 Local population is less. 

 No home delivery option due to our 

location. 

Opportunities 

 Usage of social media and 

technology: This can be helpful to 

inform and attract new customers. 

 Since, it is already a tourist 

destination we can attract more 

international tourist by its natural 

beauty. 

 Train staffs: Training and 

development given on a regular 

basis to staff will increase efficiency 

and productivity. 

 Less theme restaurants around that 

area is an added advantage to attract 

tourists. 

 Special offers: We can give special 

offers to our guests. 

 Family friendly atmosphere. 

 We believe that fish lovers will 

definitely enjoy our food as fresh 

river fish is available throughout the 

year. 

  Our customer can also enjoy the 

scenery of sheep farm. 

Threats 

 Political instability and Inflation 

affecting operation for food, labor 

and operation cost. 

 Natural Disaster: Since landscape of 

Nepal is mostly of hilly region there 

are high chances of landslide during 

monsoon season and blockage of 

road which can result in low tourist 

flow or no tourist flow 

 An existing restaurant with a similar 

cuisine, dining experience or menu. 

 Rising costs of key food items. 

 Global pandemic. 

 Disturbance or interference by local 

community. 

 Local guests have less income. 

  Similar type of cuisine may be 

available in other restaurants. 
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  New location: Finding a new 

location will be a great opportunity 

due to our unique theme.  

 

 

 

3.4 PESTEL Analysis 

PESTEL Analysis involves scanning different macroeconomic factor to understand 

long-term trends. This help us to understand how these trends might impact on our 

business & avoid macroeconomic data overload by deciding what factors are most 

important to our business, by which we’ll be able to take better decision. 

 

Political Factors 

 Government stability/instability 

 Corruption level & Property right 

 Tax policies, Special tariffs, Government 

regulation and deregulation 

 Government involvement in trade unions 

and agreements 

 Amount of government protests & level 

of government subsidies 

 Import-export regulation/restrictions 

Economy Factors 

 Market routes and trends 

 Currency value 

 Country economy forecast 

 General taxation issues 
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 Trade control, tax guidelines, trade 

regulations, safety regulations, and 

employment laws. 

 Import restrictions & Health and safety 

laws and regulations 

 Regulation and deregulation. 

Social Factors 

 Culture/ religious factors 

 New Trends in the market 

 Population growth rate 

 Consumers attitudes and opinions 

 Lifestyle choices 

 Consumer buying pattern 

Technological Factors 

 Information and communication system 

 Invention of modern equipment's 

 Impact of emerging technology and 

development 

 Consumer access to technology   

Environmental Factors 

 Scarcity of raw material, recycling, 

 Pollution 

 Risks of environmental damage 

Legal Factors 

 Food safety regulations 

 Health and safety law 

 Data protection 
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3.5 Competitors Analysis 

The outcome of the field visit for the competitor's analysis to the purposed location 

(Markhu) are as follows: 

 Hotel Indrasarowor & lodge  

 De lakeside simlang hotel  

 Hotel the cross river. 

Our main competitor that come the closest in terms of location (Markhu) are: 

1) Hotel Indrasarowor & Lodge 

Hotel Indrasarowor & Lodge is one of the first property which was established 

in markhu, Hotel indrasarowor and lodge was previously used to be a hotel where 

we can have fresh fish from the lake for lunch but now it has added the service 

for overnight stray. We can enjoy the wide range of lakes from the hotel room 

and restaurant. Local fish, campfires, BBQ, DJ music are some of the activities 

we can engage in during our stay in markhu. Likewise other resorts, Hotel 

Indrasarowor & Lodge also offers different packages for travelers as below.  

 Hotel indrasarowor & lodge overnight package Rs. 1500 per person, cost 

includes: dinner, breakfast, campfire, music, BBQ and tented night stay. 

 Hotel indrasarowor & lodge weekend package: Rs. 2250 per person, cost 

includes: snacks, dinner, breakfast, lunch, boating, campfire, BBQ and 

tented night stay. 

 

2) De Lakeside Simlang Hotel 

De Lakeside Simlang Hotel is one of the luxury hotels if we are looking for the 

best hotel in Markhu - a newly built hotel with modern amenities. A/C room is 

rare in Markhu which can be found at this hotel. The hotel offers a well - stocked 

bar, swimming pool and an amazing lake view from the hotel. The hotel is 

located on the main street of Markhu so we don’t need to bother searching for 

the hotel. If you are a couple or family with a child traveling to Markhu then De 

Lakeside Simlang Hotel is perfect for you in terms of luxury and privacy. Here 

are some of the packages the hotel offers for visitors. 

 De Lakeside Simlang Hotel overnight package: Rs. 2200 per person, cost 

includes: welcome drinks, campfire, dinner, breakfast, and deluxe room. 
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 De Lakeside Simlang Hotel overnight package: Rs. 2800 per person, cost 

includes: welcome drinks, campfire, dinner, breakfast, lunch and deluxe 

room. 

 

 

3) Hotel The Cross River 

Hotel The Cross River is a hotel that fits all budget and has a nice property 

situated on the side of Indrasarovar Lake. You can enjoy the camping and tented 

night stay in the resort with your near and loved ones. The interesting thing about 

this resort is you need to take a boat ride to reach the resort. You can see the 

amazing view of Markhu and the lake from the resort. Activities like music, 

BBQ, campfire are also available in the resort to spend a night for fun. This hotel 

offers some affordable packages for travelers as below: 

 Hotel the Cross River overnight package: Rs.1700 per person, cost 

includes: snacks, dinner, breakfast, lunch, campfire, music. 

 Hotel the Cross River overnight package: Rs.2000 per person, cost 

includes: snacks, dinner, breakfast, lunch, BBQ, boating, campfire, music 

etc.  

 

 

 

3.6 Marketing orientation 

Marketing orientation can be categorized into five key groups. These are: 

 Production orientation 

 Product orientation 

 Sales orientation 

 Societal orientation 

 Market orientation 
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Marketing orientation is an approach which is based on identifying customer needs or 

wants and being able to meet them. An organization that has a market orientation 

strategy focuses on designing and selling goods and services that satisfy customer needs 

as well as earn profit. There are five types of marketing orientation like Production, 

Product, Selling, and Marketing and Societal orientation.  

At Titans we follow the marketing orientation strategy as it is a new restaurant and it is 

very essential for us to know our customer’s needs and wishes so that we can focus on 

that and serve them in the similar way. Since restaurant business is a service based 

industry our priority must be on our guests. The kind of menu we set, the restaurant’s 

ambience, guest relationship, guest satisfaction are all important. This strategy will help 

to increase customer loyalty and satisfaction. By paying attention to the guests it will 

surely lead to happy and loyal customers as well as the sales will also increase. The 

guests will keep visiting the restaurant and will also spread a good word of mouth. This 

will also not let other restaurants or competitors steal our guests by trying to attract 

them with various offers and discounts. In this approach we can train our staffs on a 

regular basis so that they can provide better customer service. There will be a 

considerable amount of money kept for training and development of staffs. This 

strategy is also focused on the values, culture and behavior of the customers.  

The production and product orientation will not be suitable for us as these concepts 

focus on making a product and selling them, on the other hand the selling orientation 

will also not be suitable as it focuses only on selling the product and service and is not 

concerned about the customer’s needs and wants, only sales matters. The societal 

orientation concept may be suitable to some extent but maybe in the long run as it is 

concerned with the society and its well-being. As a new restaurant we may not be able 

to focus entirely on this approach as we would still be in the starting phase of earning 

profit, loyal customers, brand name etc but it is in our interest to also do something 

beneficial for the society in the future. 

All the strategies do make up the marketing orientation strategy but they cannot be 

focused on alone since we are a new business as well as it is service based. 
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3.7. Promotional Strategies 

 

 

Discount: 

"The Titans" uses promotional strategies like discount, VIP card and more. VIP card 

allows the guests to feel more special. Whereas, discount is usually offered to the 

customers on their birthday, special discount on festival (such as Dashain, Tihar, Holi, 

etc.), offers like 10% for group and sometimes provide discount coupons to regular 

customer. 

Freebie: 

Such promotional strategies are used frequently as it attracts peoples’ focus and 

attention. Various offers such as: 

- Offer our bar pens to student for free 

- Food and beverage tasting per month at own restaurant 

Complement: 

A Complementary service helps add value to another as it is counted as two goods that 

the consumer uses together. It is provided when there is any complain against the bar 

such as foods and drinks. 
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Promotional tools 

a. Advertising: 

The main focus of advertisement includes promotion in fast speed and large scale. 

Promotion can also be done through different types of menus, such as menu special for 

today, for children, for couples and so on. Wall posters, publicized brochures are also 

ways to promote the bar. Also can be done on social media platforms such as Facebook, 

Tiktok, Instagram and many more   

 

b. Public relation:  

Such promotional strategy used in marketing is a foundation for development. People 

have begun to care more about information and publicity though public relation attracts 

more people.  

 

c. Local media:  

As people have become more modern, the society has also become highly information 

based like usage of radio campaign; we will pick three top local station to place our 

short and catchy ads. We will also sponsor radio call-in Contests with free meal coupons 

as a prize. We will also make 'live on the air' presentation of our food productions. 
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CHAPTER 4 

HRM PLAN 
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4.1. Recruitment Policies 
Recruitment: 

 Recruitment is the part of acquisition (hiring) function of human resource management. It is 

the process of finding right people for right position at the right time in order to meet an 

organization human resources management. 

Process of selection:  

• Advertising  

“The Titans” will give announcement on local advertising company such as local 

radio, TV show, newspaper, poster, pamphlets, etc. which target wider range and 

candidate which helps to have a greater number of candidates, among which best will 

be selected for job.  

 

• Application form evaluation:  

The selection process starts with evaluating application form of candidates. It includes 

analyzing and evaluating following information:   

1. Personal background information: name, gender, age, marital status, nationality, 

address  

2. Qualifications: educational, professional, other qualifications, specialized skills, 

trainings  

3. Work Experience: Previous job experience & previous employer, Duties, 

responsibilities of previous job  

4. Salary: Salary of previous job or current job and expected salary  

5. References: Name, address and profession of references.  

 

Online form  

“THETITANS” will provide online forms for job recruitment. Forms include; 

Employment Application: 

 Personal Information: 

 Full Name (……. First Name ………… Middle Name ………. Last Name) 

 Address 

…………………Present Address 

………………… Permanent Address  

………………… City ………………… State / Province 

 Phone Number……………………………… 

 E-mail……………………………………. 

 Birth Date (……..… Month ………… Day ……………Year) 

 Are You a Nepalese Citizen? 

                  ☐Yes ☐No 

 Employment Desired: 

 Position Applying For………………… 

 Date You Can Start(……..Month ……..Day……..Year) 

 Salary Desired……………… 

 

https://emojipedia.org/ballot-box/
https://emojipedia.org/ballot-box/
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 Have You Worked Here Before? 

                   ☐Yes ☐No 

 Have You Applied Here Before? 

                     ☐Yes ☐No 

 Education: 

 High School 

………………… Name of High School Attended 

 Number of Years Attended………………… 

 Graduated? 

                  ☐Yes ☐No 

 College 

………………… Name of College/University Attended 

 Number of Years Attended 

………………… 

 Graduated? 

   ☐Yes ☐No 

 Area of Study/Degree………………… 

 Graduate School 

………………… Name of Graduate School Attended 

 Number of Years Attended 

………………… 

 Graduated? 

  ☐Yes ☐No 

 Area of Study/Degree……………… 

 Trade School/Other 

………………… Name of Trade/Technical/Other School Attended 

 Number of Years Attended 

………………… 

 Graduated? 

☐Yes ☐No 

 Area of Study/Degree……………. 

 Skills/Qualifications: 

 Skills 

………………………………………………………………………………………………… 

(List any relevant skills) 

 Qualifications 

………………………………………………………………………………………………… 

(List any relevant certifications or qualifications) 

 

 

 

https://emojipedia.org/ballot-box/
https://emojipedia.org/ballot-box/
https://emojipedia.org/ballot-box/
https://emojipedia.org/ballot-box/
https://emojipedia.org/ballot-box/
https://emojipedia.org/ballot-box/
https://emojipedia.org/ballot-box/
https://emojipedia.org/ballot-box/
https://emojipedia.org/ballot-box/
https://emojipedia.org/ballot-box/
https://emojipedia.org/ballot-box/
https://emojipedia.org/ballot-box/


48 

 

 Current Employment: 

 Current Employer 

__________________________________________________________________________  

(Name of Current Employer or NONE if not Employed 

 

 Position 

………………… 

 Salary 

………………… 

 Reason for Leaving? 

………………… 

 Start Date 

 -Month -Day-Year Date Picker Icon 

 May We Contact? 

            ☐Yes ☐No 

 Previous Employment: 

 Previous Employer 

………………… Name of Previous Employer 

 Position 

………………… 

 Salary 

………………… 

 Reason for Leaving? 

………………… 

 Start Date 

 -Month –Day-Year……………… 

 End Date 

 -Month –Day-Year……………… 

 

 Previous Employer 

………………… Name of Previous Employer 

 Position 

………………… 

 Salary 

………………… 

 Reason for Leaving? 

………………… 

 Start Date 

 -Month –Day-Year………………………. 

 End Date 

 -Month –Day-Year……………………. 

 References: 

https://emojipedia.org/ballot-box/
https://emojipedia.org/ballot-box/
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………………… Name of Reference 

 Relationship 

………………… 

 Years Acquainted 

………………… 

 Phone 

………………… 

 Email 

………………… 

 

 Cover Letter & Resume (Optional): 

 Cover Letter 

 Resume 

 Send Application: 

By clicking the submit button below, I certify that all of the information provided by 

me on this application is true and complete, and I understand that if any false 

information, omissions, or misrepresentations are discovered, my application may be 

rejected and, if I am employed, my employment may be terminated at any time.   

In consideration of my employment, I agree to conform to the company's rules and 

regulations, and I agree that my employment and compensation can be terminated, 

with or without cause, and with or without notice, at any time, at either my or the 

company's option.   

I also understand and agree that the terms and conditions of my employment may be 

changed, with or without cause, and with or without notice, at any time by the 

company.   

 Signature……………………………. 

Submit 
 

• Interview/Preliminary Screening:  

After the evaluation of the application form from various applicants, The Titans will 

choose the best candidate as per the requirement and call them for the preliminary 

Interview which is short and focused on job requirements.  

• Selection Tests:  

The Titans will conducted standard written tests to the candidates who success in   

preliminary interview.  

• Selection Interview:  

We will list out the name of the candidates who pass the tests and calls them for the 

face to face  interview in order to know the candidates is suitable for concerned job or 

not.   

Candidates will be asked some questions to find out there:  

❖ Ability to perform their respective job.  

❖ Motivation and dedication to perform the job.  

❖ Personality and interpersonal skills  

❖ Goals and objectives match to organizational skills or not.  
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❖ Ability to work under pressure and stress  

❖ coordinating and hard working.  

• Reference Check (Background Investigation):  

It is an investigation about their background. It helps us to find out their personality 

and character. We will verify the information given by them is genuine or not. We 

will confirm about their working experience, training completion and qualification. It 

can be done by personal visit, phone call or Mail. However, The Titans will do it 

through mail and phone call as personal visit will be time consuming.  

• Physical Tests:  

After finish checking the reference candidates are called for the physical test which is 

done by physician in order to find out their physical fitness for the job.  

• Hiring:  

The Titans will choose the candidates who are successful in all tests of selection 

process and give appointed letter to the ones who have been selected in different 

positions and inform them with the upcoming plans and meetings. 

 

4.2. Organization Structure  
In a restaurant, the organizational structure determines the role and duties of the 

restaurant's employees, helping align jobs with necessary tasks for the restaurant's 

success. Every restaurant needs an organizational structure to carry out its daily 

operations. At the present time, all the operations of The Titans will be runned by the 

seven owners. The team usually includes: Owner, General Manager, F&B Manager, 

Kitchen Manager, Finance Manager, HR Manager, Sales and Marketing, Material 

Manager, Security and other Team Members 

Within the structure, each role is further defined to ensure that the necessary tasks are 

completed and each employee knows whom to report to. 

The organizational structure designates the tasks of each team member. In most cases, 

the structure will look something like this: 
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Fig.Organizational chart 

 

 

4.3. Staffs required and Compensation plan 
S.N Name of staff Number of staffs Salary Amount 

1.  General Manager 1 70000 

2.  F&B Manager 1 50000 

3.  Captain 1 18000 

4.  Waiter 9 13500 

5.  Executive Chef 1 60000 

6.  Sous Chef 2 35000 

7.  Commis 3 13500 

8.  Steward 3 10500 

9.  Accountant 2 25000 

10.  HR Manager 1 45000 

11.  Bartender 2 22000 

12.  Storekeeper 1 18000 

13.  Sales and Marketing 

Manager 

1 45000 

14.  Security 2 15000 

15.  Engineering 

Maintenance 

Manager 

1 45000 

 

The all total staff required of both kitchen and service is 31 

Compensation Plan 

 Eligibility 

Employees who fit the qualifications listed below can receive the compensation 

provided effective Feb 14, 2023. 

  Hired by the HR as a qualified candidate during the recruitment 

 Showed excellent work ethic and constantly received high ratings from guests 

 Hired from June 2022 to Feb 2023 

 

 Terms & Conditions 

 The compensation will be remitted every 25th of each month. All bonuses and 

commission payments for qualified employees are included in the pay remitted 

during the 25th of each month. 

 The HR manager will be the one to approve the compensation and commission 

payment. Once approved, payments shall be disbursed by the HR manager and 

Cashier. 

 For employees to receive a commission each month, they must have 100% 

attendance along with consistent five-star or excellent customer service ratings 

from restaurant guests. 
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 Once approved by the management, the contents of this plan become effective 

on Feb 14, 2023. 

 

As per the terms & conditions the eligible candidate will be provided with attendance 

bonus and fringe benefit along with the base salary if the fit qualification. 

Attendance Bonus  2,000 

Fringe Benefits  3,000 

 

 

 

 

 

 

4.4. Roles & Responsibilities 
Owner 

The owner, or the primary shareholder, oversees this structure. This person has the most 

control over the restaurant and how it functions but often does not delegate tasks to 

anyone other than general manager. On occasion, and depending on the restaurant, the 

owner will delegate tasks to the managers. 

General Manager  

A general manager leads the overall function of the restaurant. His or her general duties 

may include: 

 Hiring, leading, coaching, and mentoring  

 Developing and maintaining relationships with customers and local businesses 

 Creating and monitoring the restaurant's budget 

 Ensuring that the restaurant meets financial goals by monitoring costs and 

profits 

 Ensuring that company policy is followed and maintained 

 Implementing any new policies 

 Ensuring compliance with licensing, health and safety regulations 

 Fostering positive customer relations, dealing with customer inquiries and 

complaints 
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Executive Chef 

 Takes charge of the whole kitchen administration. 

 Plan the kitchen elegantly and economically 

 Recruit and manage kitchen staff. 

 Supervises and trains his staff 

 Plans the new menu, standardizes recipes and coordinates in fixing their 

prices. 

 Control the quality, quantity and cost of the food 

 Control spoilage and wastage 

 Take responsibilities for criticism and correction 

 Protect staff against any unfair evils 

 Estimate food requirements and food/labor costs. 

 

 

 

 

Sous Chef 

 Represent the executive chef in his absence 

 Responsible for proper staff rotation and record of absenteeism 

 Ensure smooth flow of dishes from the kitchen 

 Report to executive chef 

 Ensure proper presentation and specification of the dishes 

 Briefing and scheduling staff under him 

 Complain handling and criticism 

 Assisting the Head Chef to create menu items, recipes and develop dishes. 

 Supervising all kitchen stations. 

 Supervising, motivating and working closely with other Chefs of all levels. 

 

Commis (I, II) 

 Responsible for the actual preparations of all food items, their accompaniments 

and garnishes in his section 

 Prepares the mise-en-place of his section 

 Keeps his work area clean and hygienic in an organized way 

 Advises his supervisor for any short supply of store items 

 Transferable to any section without advance notice, where manpower shortage 

exits 

 Accountable for the proper care handling of all items entrusted him – 

ingredients, equipment's etc. 

 Coordinates with all colleagues around the kitchen 

 I commis is responsible to train and supervise II and III commis whenever 

required. 

 

 

Material Manager 

 Procures all the supplies needed for restaurant 

 Sources for reliable vendors and suppliers on behalf of the restaurant 
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 Drafts the purchasing contract document on behalf of the restaurant and reviews it 

on a consistent basis 

 Ensures that all the stocks for restaurant are clearly accounted for (incoming and 

outgoing) 

 Checks stock levels consistently and ensures that they are re-stocked at certain 

levels 

 Monitors industry trends and ensures that stocking practice is up to standard 

 

 

Human resource Manager 

 Create job requirements and employment contracts for various jobs. 

 Calculate payroll considering extra time, occasional holidays and evening or 

night shifts.  

 Plan and manage attractive remuneration, compensation, and employee 

benefits packages to increase employee retention. 

 Oversee payroll and keep updated records of payments. 

 Monitor attendance of employees and working schedules including breaks, 

overtime and paid time offs. 

F&B Manager 

 Recommend and monitor a budget and plan for the year. 

 Lead, train and motivate a service team. 

 Conduct daily briefings ensuring two-way communication, training and policy 

information 

 Check mise-en-scène and mise-en-place done by the team. 

 Control expenses of the restaurant. 

 Develop innovative ways to create sales of the restaurant by up-selling menu 

items, food promotion merchandising, etc. 

 Meet and greet guests and develop a personal guest database to ensure 

continued patronage. 

 Schedule staff rotations and duties and organize extra hands when required. 

 Ensure the safety and hygiene of the restaurant. 

 Maintain discipline and conduct staff appraisals 

 Coordinate with the chef for menu offers and operational coordination. 

 Coordinate with other departments for the smooth supply of operational 

supplies. 

 Responsible for proper billing and cash recovery for services rendered. 

 Resolve guest and staff complaints and grievances 

 Represent the restaurant in Food and Beverage meetings. 

 Conduct periodic competition analysis 

 

 

Waiter/Waitress 

 

 Greet and escort customers to their tables 

 Present menu and provide detailed information when asked (e.g. about 

portions, ingredients or potential food allergies) 

 Prepare tables by setting up linens, silverware and glasses 
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 Inform customers about the day’s specials 

 Offer menu recommendations upon request 

 Up-sell additional products when appropriate 

 Check customers’ IDs to ensure they meet minimum age requirements for 

consumption of alcoholic beverages 

 Communicate order details to the Kitchen Staff 

 Serve food and drink orders 

 Check dishes and kitchenware for cleanliness and presentation and report any 

problems 

 Arrange table settings and maintain a tidy dining area 

 Deliver checks and collect bill payments 

 Carry dirty plates, glasses and silverware to kitchen for cleaning 

 Follow all relevant health department regulations 

 Provide excellent customer service to guests 

 

 

 

 

Bartender 

 Serving customers, pouring drinks such as beer and wine and making cocktails 

 Checking ID of patrons to ensure they are legally allowed to purchase alcohol 

 Complying with all OHS and food safety protocols 

 Restocking the bar with supplies 

 Cleaning the bar, glasses and any equipment used  

 Taking payments, settling tabs and balancing tills at the end of the night 

 Dealing with drunk/disorderly and taking food orders 

 

 

Cashier/Accountant 

 Responsible for ensuring that all the financial information and statement of the 

restaurant are prepared accurately 

 Ensures that the budget for use by the restaurant is effectively implemented 

 Prepares tax reports and submits same to relevant tax authorities 

 

Security  

 Ensures that the premises of the restaurant is secured at all times 

 Monitors the surveillance cameras in order to spot an anomaly 

 Provides security info and tips to all employee  

 

Engineering 

Duties of the chief engineer in both general and emergency conditions on the ship are: 
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 Chief engineer should ensure that all the ship’s machinery and equipment are s 

 Frequent inspections of equipment dealing with ship and personal safety must 

be carried out by him at regular intervals of time 

 The standing orders should be given in accordance with the routine 

maintenance schedule as laid down by the Planned Maintenance System 

(PMS), which is prescribed by the manufactures 

 Life-saving and fire preventing equipment should be checked a regular basis 

for their operating condition.  

  In order to make sure the maintenance and repair procedures are carried out 

properly, necessary machine spare should be made available in the ships store 

by filing a proper requisition at the right time. 

 While tackling an emergency situation, the Chief Engineer must follow the 

restaurant guidelines and procedures for dealing with emergencies. 

  Chief engineer must have the knowledge of equipment such as fixed 

firefighting installation, the operation of quick closing valve etc. in order to 

deal with extreme emergency situations 
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4.5. Uniforms 

Providing Uniform for hotel staff is one way of ensuring proper grooming, thus 

reflecting the standard of hotel. 

 Bartender 

 

 Executive chef 

 

 Sous chef 

 

 Cashier 

 

 Waiter 

 

 Steward  

 

 Pirate Hat 

 

 Security 

 

 Commis 
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4.6. Sample Duty Roster  

Kitchen: 

S.N Employe

es 

Sun Mon Tues Wed Thurs Fri Sat 

1. 1 Executive 

Chef 

Off Morning Morning Morning Morning Morning Morning 

2. 2 Sous Chef 

A 

Morning Off Morning Morning Morning Morning Morning 

3. S Sous Chef 

B 

Morning Morning Off Morning Morning Morning Morning 

4. 3 Commi-I Morning Morning Off Morning Morning Morning Morning 

5. 4 Commi-II Morning Morning Morning Off Morning Morning Morning 

6. 5 Commi-III Morning Morning Morning Morning Off Morning Morning 

 

Remarks: Sous chef will be in charge of kitchen in absence of executive chef 

 

Service:  

 

S.N Employees Sun Mon Tues Wed Thurs Fri Sat 

1.  General 

manager 

Morning Morning Morning Morning Morning Morning Off 

2.  F &B 

manager 

Morning Off Morning Morning Morning Morning Morning 

3.  Steward A Morning Morning Morning Off Morning Morning Morning 

4.  Steward B Morning Morning Off Morning Morning Morning Morning 

5.  Steward C Off Morning Morning Morning Morning Morning Morning 

6.  Captain Morning Morning Off Morning Morning Morning Morning 

7.  Waiter A Morning Off Morning Morning Morning Morning Morning 

8.  Waiter B Off Morning Morning Morning Morning Morning Morning 

9.  Waiter C Morning Morning Off Morning Morning Morning Morning 

10.  Waiter D Morning Morning Morning Off Morning Morning Morning 

11.  Waiter E Morning Morning  Morning Morning Off Morning Morning 
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12. W Waiter F Morning Morning Off Morning Morning Morning Morning 

13.  Waiter G Off Morning  Morning Morning Morning Morning Morning 

14. W Waiter H Morning  Off Morning  Morning Morning Morning Morning 

15. W Waiter I Morning Morning Morning Off Morning Morning Morning 

16.  Storekeeper Morning Morning Morning Morning Morning Morning Off 

17.  Accountant Off Morning Morning Morning Morning Morning Morning 

18.  Cashier A Morning  Morning Morning Morning Off Morning Morning 

19.  HR Manager Morning Morning Morning Morning Morning Off Morning 

20.  Security A Morning Morning Morning Off Morning Morning Morning 

21.  Security B Morning Morning Morning Morning Off Morning Morning 

22.  Chief 

Engineer 

Morning Morning Morning Morning Morning Morning Off 

23.  Sales and 

marketing  

Morning Morning Morning Morning Morning Off Morning 

24.  Bar tender A Off Morning Morning Morning Morning Morning Morning 

25.  Bar tender B Morning Morning Morning Morning Off Morning Morning 

 

 

Remarks: In the absence of restaurant manager, the bar manager will be in charge, bar 

back will be in charge in the absence of cashier and Security will be in charge in the 

absence of security chief. 

 

4.7. Disciplinary Actions 

Disciplinary action means the corrective action that is taken in response to a behavioral 

issue or any performance issue within an organization at all levels. Action can be in 

response to employee misconduct, rule violation or poor performance and is taken by 

the concerned person or department. It is said that an education without discipline is 

useless, likewise there should always be proper discipline maintained in an organization 

in order to achieve its goals, mission, vision and objectives.  

At our restaurant we provide a staff handbook to all our employees and staffs in which 

the entire discipline policy is mentioned.  

Appropriate disciplinary actions taken at our company: 

 A quiet word or gentle reminder to the employee or staff if the problem is not 

too serious like a verbal warning. 

 Send a written notice to the concerned employee/ staff who has behavioral issue 

or is not performing as per the given standards. 
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 If the employee/staff has misbehaved badly with his/her co-workers, guests or 

management, a proper evidence must be ready and given to that employee. 

 Send the employee/staff for retraining if he/she has repeated performance 

issues. 

 Actions like reduction in salary, demotion, no bonus or allowance, cancellation 

of leaves may also be implied. 

 A performance improvement plan is provided to the employees/staff who do not 

perform well and make mistakes repeatedly. This can help them to work upon 

themselves. 

 An employee/ staff can be suspended or put on probation for few days due to 

rules violation or misconduct at work place. He/she will be under close 

observation. 

 The company may terminate the employee/staff if he/she has committed serious 

offence like sexual harassment, usage of drugs within the restaurant’s premises, 

harmed a co-worker or a guest with a weapon. 

 

 

 

 

 

 

 

 

 

 

 

 

 

CHAPTER 5 

FINANCIAL PLAN 
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6.1. Inventory Costing 

 

Service 

equipment Qty Rate Total 

AP spoon 100 165 16500 

Soup spoon  100 165 16500 

Fork  100 165 16500 

Tea spoon  100 30 3000 

Napkin box 15 140 2100 

Ashtray  15 170 2550 

Bud vase 15 220 3300 

Cruet set  15 220 3300 

Dustpan 3 130 390 

Duster 15 50 750 

Dustbin 2 330 660 

Menu stand  15 150 2250 

Full Plate 30 140 4200 

Quarter plate 50 140 7000 

Table cloth 30 350 10500 

Tea and coffee cup 100 250 25000 

Saucer 100 200 20000 

Tea pot 2 400 800 

Water jug 3 225 675 

Service tray 5 250 1250 

Bowls 100 200 20000 

Dessert spoon 100 70 7000 

MO:MO Plate 20 225 4500 

Monkey bowl 20 125 2500 

Fish Plate 20 245 4900 

Sizzler platter 10 365 3650 

Total 1085   179775 

Kitchen 

equipment Qty  Rate Total 

Frying pan 3 1200 3600 

Sauce pan 3 1200 3600 

Wok 2 1200 2400 

Steamer 2 3000 6000 

Set of knives 6 850 5100 

Chopping board 3 400 1200 

Tawa 1 800 800 

Sharping stone  2 200 400 

Pressure cooker  2 2200 4400 



62 

 

Ladle  3 150 450 

Whisk 2 150 300 

Pizza cutter  1 200 200 

Soup pot  3 1200 3600 

Pizza tray  3 450 1350 

Spcies container  3 170 510 

Oil pot  3 130 390 

Tongs 2 170 340 

Vegetable peeler  3 130 390 

Grater  2 170 340 

  3 35 105 

Total 52   35475 

Bar Equipment Qty  Rate Total 
Wine glass (Red) 30 120 3600 

Wine glass (White) 30 120 3600 

High ball glass 100 100 10000 

Beer mug 30 110 3300 

Whisky glass 30 90 2700 

Shot glass 20 60 1200 

Cocktail strainer 2 200 400 

Cocktail shaker 2 450 900 

Squeezer 2 180 360 

Jigger 2 400 800 

Muddler 2 350 700 

Nozzle 2 350 700 

Cocktail glasses 30 300 9000 

Ap knife 2 300 600 

Bottle opener 2 800 1600 

Ice Bucket 2 1500 3000 

Ice tong 2 230 460 

Bar spoon 3 150 450 

Ice scooper 2 300 600 

Chopping board 2 400 800 

Decanter 4 299 1196 

Bar floor mat 2 1800 3600 

Bar caddies 2 860 1720 

Ash tray 8 170 1360 

Total 313   52646 
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Furniture & 

Fixture : 
Qty Price  Amount 

Table & Chair 17 42000 714000 

Side Station 2 20000 40000 

Counter & Drawer 2 85000 170000 

Sofa with table 3 85000 255000 

Bar stool  20 6500 130000 

Kitchen racks 1 300000 300000 

Kitchen Table 2 125000 250000 

Bar Counter 1 180000 180000 

TOTAL     2039000 

 

PLANT AND MACHINERY 

Equipment Qty Rate Price 

Refrigerator 4 35000 140000 

Blenders 4 3500 14000 

Micro oven 2 9375 18750 

Grilling machine 1 990 990 

Generator 1 160000 160000 

Oven 1 16500 16500 

Chiller 2 88990 177980 

Computer 2 32000 64000 

Gas range 2 16788 33576 

Sound system 2 12000 24000 

Dish washer 1 177000 177000 

Multipluck (Large) 3 550 1650 

Vaccum Cleaner 2 10000 20000 

Air conditioning 5 50000 250000 

Television 2 72500 145000 

Calculator 3 750 2250 
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Water filteration 2 15500 31000 

Gas cylinder 6 4000 24000 

TOTAl   1300696 

 

 

 

STEWARDING AND CLEANING 

Equipment Qty Rate Total 

Dust pan  4 180 720 

Mops 3 430 1290 

Wipper 3 250 750 

Glass Wiper 3 135 405 

Mops Bucket (12ltr) 2 770 1540 

Dustbin (32ltr) 6 1000 6000 

Towel Dispenser 2 3000 6000 

Broom 4 180 720 

Mug 2 40 80 

Toilet Brush 2 200 400 

TOTAL   17905 

 

SAFETY AND SECURITY 

Headings Qty Rate Total 

CCTV with monitor 1 45000 45000 

Fire extinguisher 4 3500 14000 

Caution board 3 200 600 

Sanitizer bottle 10 450 4500 

Telephone 3 1500 4500 

TOTAL   68600 
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PREPAID EXPENSES 

Heading Qty Cost  Total 

Registration fees 1 15000  15000 

Training (1Week) 1 55000  55000 

Legal expenses 1 12000  12000 

Rent  (3 Month) 3 75000  225000 

Telephone Installation 1 3500  3500 

Intenet 1 10000  10000 

CCTV Charge 1 2000  2000 

Visiting card 1 1000  1000 

Uniform 18 12000  216000 

Painting 30 10000  300000 

Construction & Decoration  1 85000000  85000000 

Social Media Marketing  1 20000  20000 

Water Jar(50Ltr) 4 250  1000 

Restaurant software 1 95000  95000 

Stamp 4 150  600 

Menu designing & painting 1 90000  90000 

Letter head  3 250  750 

Mask 45 100  4500 

 

 

 

6.2. Capital determination  

CAPITAL DETERMINATION 

S.N Headings Price 

1 Furniture And Fixture 2039000 

2 Machinery 1300696 

3 Inventory 267896 

4 Legal fees 60000 

5 Insurance(ship) 500000 

6 Safety and Security 60000 

7 Insurance(stafs) 300000 

8  Decoration & Lightening 200000 

9 Construction (Ship) 25000000 

10 Marketing 300000 
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11 Painting 30000 

12 Uniform 3600000 

13 Restaurant Software 95000 

14 Rent 240000 

15 Menu designing and painting 45000 

  TOTAL 34037592 

 

 

 

5.3. Monthly Expenses 

MONTHLY EXPENSE 

S.No Particulars Amount (Rs.) 

1 Rent 20000 

2 Monthly Salary 738500 

3 Wages (casual/helper) 10,000 

4 Utilities (telephone,wifi,etc) 30,000 

5 Repair and Maintenance 20,000 

6 Insurance(as a whole) 66,666 

7 Miscellaneous Expenses 10,000 

8 Supplies expenses  200000 

9 Loan Interest (11%) 275000 

10 Marketing and Promotion  25,000 

11 Loan Payement  625,000 

12 Other Expenses 20,000 

13 Depreciation  12000 

  Total 2052166 
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5.4. Menu-price Analysis 

                        MENU PRICING ANALYSIS 

MENU 

ITEM 

FOOD 

COST(Rs.) 

MENU 

SELLING 

PRICE(Rs.) 

FOOD 

COST 

(%) 

CONTRIBUTION 

MARGIN(Rs.) 

Chicken 

khana set 

300 420 40 300 

Fish chilly 270 675 (per plate) 40 405 

8848 

vodka 

260 650 (60ml) 40 410 

Carlsberg 

beer  

270 675 (650ml) 40 405 

 

NOTE:  

Food cost=Raw Food Cost/Food cost % 

Example: Chicken khana set=120/40%= 300 

Menu selling Price=Food Cost +raw food cost = 300+120=420 

Contribution margin=420-120=300 

All the food items and beverage items of the above menu are calculated according to 

menu pricing method.  
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5.5. Income Statement 

INCOME STATEMENT 

Particulars Amount 

Net Sales 2502166 

less(cost of good sold) -200000 

Gross Profit 2302166 

less(Expenses Cost) 
-

2052166 

Income before tax 250000 

less (TAX13%)  32500 

Net Income available after 
tax 217500 

 

 

 

 

 

 

 

5.6 Balance Sheet 

Capital and Liabilities Amount Assets Amount 

Long Term Liabilities:  Fixed Assets:  

Bank loan 30000000 Plant &Machinery 1300696 
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Owner Equity:  Furniture and Fixture 2039000 

1. Deepika Shakya 10000000 Total fixed assets 3339696 

2. Sandip Magar 10000000   

3. Mhedang Lama 10000000 Current Assets:  

4. Manika Adhikari 10000000 Cash 10254553       

5. Shivam Kumar 

Gupta 

10000000 Prepaid Expenses 86051350 

6. Anip Shrestha 10000000 Inventories 354001 

7. Thendup Choenden 

Bhutia 

10000000 Total current assets 96660304 

Total Owner Equity: 70000000   

Total capital and 

liabilities 

100000000 Total Assets 100000000 

 

 

 

 

5.7. Break-even analysis 

Break-even Analysis of The Titans 

Break-even point of The Titans 

 

= Total startup cost / Net profit after tax 

=100000000/ 217500 * 12(yearly) 

=3.83(4Years) 
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The Titans will take 3.83 years to cover fixed and variable cost of the 

business. 

Conclusion 

In Conclusion we would like to summarize about our project. This is a new business 

venture started by seven members and our vision is to become the leading independent 

restaurant in Nepal that provides excellent food and service also keeping in mind its 

unique theme and location. It is very essential to have a good business plan with enough 

research to make a business successful. The various marketing strategies, SWOT and 

PESTEL analysis, operational strategies, human resource policies and management, 

financial planning, government policies and issues and activities in a real world 

restaurant that we have researched upon has helped us in our project. The research 

methods that we have chosen are both primary (face to face interview) and secondary 

(online, books, notes). The research was mostly concerned with the feasibility study of 

ship theme restaurant business on real waters outside Kathmandu valley. In the same 

way, this research also mentions about the investment plan and financial analysis that 

are included as a strong part of the thesis project with some detail study about the 

business environment. A financial analysis helps a business to know about their profit 

and loss. During the study we found out that since Nepal is a landlocked country with 

no sea or ocean attached, our theme would be unique and feasible as we would be able 

to give our customers a feel of eating meals on a ship floating on real waters. In our 

opinion, if our first venture is successful then such type of restaurant can be opened in 

other parts of Nepal where there is sufficient water. The location that we have chosen 

is out of the main city but there are means of transport available to reach there, both 

public and private vehicles can go. There is a variety of food and beverage on our menu 

keeping in mind the taste and preference of both local as well as foreign customers/ 

guests. According to the marketing plan that was made we found out that our target 

customer is not only one category of people but a variety of people like children, adults, 

old age, students, tourists, office goers. This will increase our customer base. So, with 

the help of all these findings and analysis we can conclude that our ship theme 

restaurant on real waters will attract a lot of customers and be successful. 
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Finally, we would like to thank our instructor Sir Sujit Kumar Pathak for giving us this 

wonderful opportunity to learn about enterprise development and team work as well as 

for guiding us throughout the project. 

Waste Management: 

Waste control or waste disposal is all the behaviors and acts necessary to handle the 

waste from its inception to its final disposal. This involves, but is not limited to, 

storage, transport, management and recycling of waste along with control and 

enforcement. It also covers the legislative and regulatory system for waste control, 

including recycling. Recycling makes a huge difference in protecting the 

environment. Amongst the various types of waste management, recycling means that 

garbage is not disposed of in landfills or water sources by making usable litter 

components. Many entities/communities have made it easier to recycle goods by 

introducing labelling to show whether or not a material is recyclable. The great thing 

about this waste management system is that it has economic and environmental 

advantages. It saves the government resources needed for waste projects, provides 

thousands of jobs, and will make a decent deal of money. Only bring recyclable waste 

to the closest recycling centre to get money from recycling. Recyclable materials 

should be placed in relevant recycling bins. The waste management company will 

then transport these materials to be repurposed. For example, cardboard can be used 

to make things like paper towels, tissues, cereal boxes or printer paper. Glass can be 

reused for the exact same purpose (new bottles/jars) or repurposed as glass wool 

insulation. 
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Appendix    

            •Formats of KOT/BOT      

KOT Format 

The Titans Restaurant  

KOT 

Date: KOT. No: 

Table no. Outlet: Pax: 

Waiter's name: Time: 

Qty Particular 

 

 

 

 

 

 

 

 

Signature 
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BOT Format 

The Titans Restaurant 

BOT 

Date: BOT. No: 

Table no. Outlet: Pax: 

Waiter’s name: Time: 

Qty Particular 

 

 

 

 

 

 

 

 

Signature 

 

           

 

 

 

 

 



74 

 

 

 

 

 

Bill Format 

 

The Titans Restaurant 

Markhu 

Invoice No: 

 

 

Date of Invoice: 

TPIN: 

Date of Transaction: 

Guest Name: 

Address: 

Buyer’s TPIN:                                                                       Mode of Payment: 

Cash/Credit/Cheque/Others 

S.N

o 

Particular

s 

Quantit

y 

Rat

e 

Food Beverag

e 

Tobacc

o 

Tota

l 
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                                                                                                    Total: 

 

Amount in Words: 

 

 

Discount: 

  

 

Guest Signature: 

 

 

Sub Total: 

 

 

Cashier Signature: 

 

 

%Surcharg

e: 

 

  

Tax: 

 

 

 

Vat: 

 

 

 

Grand 

Total: 
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Visiting Card: 

 

 

Pictures: 

Picture when we went for interview at Rail Station 

 

Picture when we went for field visit at kulekhani,Markhu 
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Pictures of some visiting cards nearby Markhu 

 

Picture of signage  
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