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Executive Summary 

Banquet hall business has been glooming in the recent years as a lot of events have been 

taking place. It has been proven to be a profitable business. In the present day, people have 

been celebrating a lot of events and functions therefore they have been renting banquet halls. 

There has been a significant rise in event business looking at the present context of Nepal. 

Even though there has been a rise in event business as it is known to be one the most 

profitable business, the functions conducted have a huge influence of western culture. As 

time has evolved, people feel the lack of attachment and knowledge about their own culture 

and traditions. Hence, a culture based themed banquet is proposed to establish in Sanepa, 

Lalitpur. 

As the main focus of the banquet will be reacting Nepali culture, it will be named as 

“Sanskriti Banquet”.“Sanskriti” is derived from Sanskritlanguage which means 

“Culture”.Sanskriti Banquet would provide the perfect ambience of different culture with 4 

spacious banquet halls.Sanskriti Banquet will be a unique concept introduced in Nepalese 

community. The main slogan of the banquet is “Where culture meets authenticity”. 

Promoting Nepalese culture through various events and functions, serving guest in traditional 

attire, decorations and seating arrangement done in traditional manner will be done by 

Sanskriti Banquet. The banquet would have diversity among the employees. Creating a 

friendly environment while giving a new experience to the guest with culture-themed events. 

Sanskriti Banquet halls guest capacity per event would vary from 500-1,200. There would be 

16 regular staffs and the rest would be casual staffs. Casual staffs would be called according 

to the requirement of event.Sanskriti Banquet provides a wide variety of cultural aspect 

regarding tradition culture, practices of the country than other banquets. To provide the 

cultural benefits/ ideas knowledge towards the community is Sanskriti Banquet main mission. 

Sanskriti Banquet also provide a healthy cultural food and drinks. Sanskriti Banquet 

competes in a highly fragmented and competitive market. It has carefully combined a variety 

of promotional strategies into an unique marketing mix to gain as much market as possible. 

Sanskriti Banquet will open with 6 partners who will have equal contribution in the 

business.The total investment will be approximately 9-10 crore where 30% loan will be taken 

from the bank.  In about 1.9 years, Sanskriti Banquet would reach its breakeven point.
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Introduction 

Sanskriti Banquet is a banquet based on culture-theme.  or refers to culture which will reflect 

our culture and tradition of country. It is a banquet where all the Nepali food and beverages 

are served and prepared according to the culture. Sanskriti banquet provides all the traditional 

Nepali cuisine with friendly, efficient service and atmosphere. Sanskriti banquet is especially 

focused on building a banquet where people can celebrate their event or party by their own 

culture. We create the environment according to the theme of the culture. Sanskriti banquet is 

the only banquet in Nepal where you can have your event or party plane according to the 

culture you choose. Our main aim is to promote different Nepali culture and tradition. 

 

Sanskriti Banquet is a culture-based theme banquet in Nepal. It is located in 

Sanepa,Lalitpur.Advancing Nepalese culture through different occasions and capacities, 

serving visitor in customary clothing, beautifications and guest plan done in conventional 

way will be finished by Sanskriti Banquet. The dinner would have variety among the 

workers. Establishing a well-balancedatmosphere while giving another experience to the 

visitor with culture-themed occasions. Sanskriti Banquet lobbies visitor limit per occasion 

would change from 500-1,200. There would be 16 ordinary staffs and the rest would be 

relaxed staffs. Easygoing staffs would be called by the prerequisite of occasion. Sanskriti 

Banquet gives a wide assortment of social viewpoint with respect to custom culture, practices 

of the country than different feasts. To give the social advantages/thoughts information 

towards the local area is Sanskriti Banquet fundamental mission. Sanskriti Banquet likewise 

give a solid social food and beverages. Sanskriti Banquet contends in an exceptionally 

divided and cutthroat market. It has painstakingly joined an assortment of limited time 

techniques into a one-of-a-kind advertising blend to acquire however much market as could 

be expected. Sanskriti Banquet will open with 6 accomplices who will have equivalent 

commitment in the business. The all-out venture will be around 9-10 crore where 30% 

advance will be taken from the bank. In with regards to 1.9 years, Sanskriti Banquet would 

arrive at its breakeven point. 
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Chapter 1: Strategic Plan 

1.1 Vision 

➢ To be known as the top culture-based theme banquet in Nepal. 

1.2 ValueStatement 

➢ Authenticity and cultural connection  

➢ Sustainability  

➢ Service excellence  

➢ Safety  

➢ Customer satisfaction  

1.3 Mission 

➢ To provide cultural ambience with absolute guest satisfaction and providing 

knowledge about different culture and tradition while building cordial relation with 

the guest at a modest price. 

1.4 Goals 

➢ Short term goal of Sanskriti would be to establish ourselves in the market through our 

services.  

➢ Midterm goal of Sanskriti would be earn profit and be able to organize various events.  

➢ Long term goal of Sanskriti would be to have a chain banquet in different cities.  

1.5Objectives 

➢ Anticipating and satisfying guest needs. 

➢ Proper service of food and beverages. 

➢ Reflecting different culture and tradition of our country. 

➢ Creating friendly environment with guest as well as providing them new experience 

through different cultural theme. 

➢ To create healthy and safe environment. 

 

 

 

 

 

 

 

 

 

 



 

 

3 

 

Chapter 2: Operational Plan 

2.1 Company Background 

A prominent factor in a Nepali’s everyday life is religion. Adding color to the lives of 

Nepalese, festivals are year-round which they celebrate with much pomp and ceremony. Food 

plays an important role in the celebration of these festivals.The culture of Nepal encompasses 

the various cultures belonging to the 125 distinct ethnic groups present in Nepal. The culture 

of Nepal is expressed through music and dance; art and craft; folklore; languages and 

literature; philosophy and religion; festivals and celebration; foods and drinks. The culture of 

Nepal is rich and unique. The culture heritage of Nepal has evolved over the centuries.  

There is a lot banquets in the town which provide services but a specific banquet that is based 

on culture theme is less. Banquets that give good service and preserve the traditions and 

culture so the future generation have something to look back on. People these days have been 

valuing culture and traditions that have been going on for centuries. Tourist visit Nepal for 

the various traditions and diversity. 

2.2 Company information with logo 

The name “Sanskriti Banquet” is derived from Sanskrit language which means “culture”. The 

logo represents different ethics coming together and welcoming guest. It’s represented the 

diversity that is found in Nepal. The decoration is done with golden and silver color as it is 

known to be represent luxury. 

Sanskriti Banquet is a culture-based theme banquet in Nepal. The banquet would be 

conducting various events such as fundraiser, weddings, conference, food fest and so on. It is 

located in Sanepa,Lalitpur. The banquets initial budget is 9-10 crores where 30% loan will be 

taken from the bank. There would be 6 partners who have equal contribution to the business. 
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2.3 Location with Map 

Sanskriti Banquet would be located at center of Lalitpur, i.e.Sanapa. Sanepa is known to be a 

VIP area. Sanepa is 1km away from the capital city, Kathmandu and 3km away from 

Bhaktapur. There are other competing banquets located in this area such as, Classic Venue, 

Heritage Garden and Yellow Durbar Banquet which all are very popular in the market. Public 

transportation such as tempu and taxi is easily accessible in this area.  
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2.4 Products and Service 

The products and service provided by Sanskriti Banquet will be well managed halls for any 

events, a convenient parking space, proper food service and top-notch decoration as per the 

guest request. Create an ambience suitable as per the event with various lighting system, 

music, and so on. Service would be done in cultural outfits. The banquet would be providing 

buffet service, a catering service that is very common for attendees at many events. There is a 

buffet line of food selection, where customers pass directly to serve. It's a convenient way for 

individuals to choose what they want, reception service where people walk around the room 

eating and chatting with their guests.Food Station would be provided which consists of a 

variety of dishes, courses and products for guests. In many cases, these stations have a chef 

who will cook or cook in front of guests. The most common food stations include pasta bars, 

cocktails/mocktails, and desserts. 

Plating service would be giving where the server moves the already divided food from the 

kitchen to plates. This is considered one of the most efficient types of party services. Plated 

styles can generally be seen at official events, seminars, conferences, and official banquets.  

 

2.5 Opening and Closing Hours 

There won’t be an exact opening and closing time for Sanskriti banquet as we would be 

operating as per the customer request. However, our opening and closing hour for certain 

event would be as following: 

• Breakfast Meeting: 6am-9am 

• Lunch Meeting: 11am-1pm 

• Snacks: 4pm-6pm 

• Dinner: 7pm-9pm  

2.6 Max Cover and Seating Plan 

Max Cover 

 

As the banquet would be providing multiple halls, the max cover for each hall would vary 

according to the setup done in it. The various setup the banquet will be providing are as 

follows: 

• Theatre Setup: 800-1000 packs  

• Boardroom Setup (VIP): 50-60 packs 

• Banquet Round Style Setup: 500 packs  

• Cocktail Reception Setup: According to guest request  

Seating plan 

 

Different seating plan is done by Sanskriti Banquet to utilize the space and satisfy the guest. 

As the banquet would be having other events except for cultural, the halls are multi-propose 

halls. These halls can be used for cultural weddings, conference, exhibition and so on. For 

example: Conference Hall will have seating plan according to group or meeting where as it 

would be easy for all to communicate and share their words. A seating arrangement where the 

presentation is easily seen such as U-shape seating arrangement. For cultural theme events 

the seating plan will be either on the sukul or small table seating arrangement. In a normal 

event, round tables and chair setup would be done. The buffet and stage would be easily 
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accessible from the seating arrangement to make it convenient for the guest. During any 

lecture or presentation event row or theatre style seating plan would be suitable. Long 

banquet-style tables are especially noticeable when working in large spaces. This trendy 

seating style allows you to take great photos and helps create an intimate atmosphere, 

regardless of the size of the event. It is popular for wedding receptions, banquets and other 

informal events. The cocktail style uses the floor space most efficiently and gives the 

customer the freedom to suit as needed. We offer finger foods and other light meals instead 

of sitting meals. Commonly seen in cocktail parties, Christmas parties, business mixers and 

other social events. 

 

2.7 Seating Plan Layout 

i. Wedding Hall  

Sanskriti Banquet has multiple halls. As shown in the figure of wedding hall, Sanskriti 

Banquet have designed the hall that carries the capacity of 500 -800 people. Sankriti Banquet 

have settled a proper dining place and in front of that there SanskritiBanquet have stage. At 

the side Sankriti Banquet has a set of buffet table for the guests.As the emergency can take 

place in anytime anywhere Sanskriti Banquet has exit door also for the safety of people. 
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ii. Conference Hall 

 

Sanskriti Banquet has a hall assigned for conference and meeting. The carrying capacity of 

this hall is 50-60 people. Small organization’s meetings or any business meetings can be done 

here. As Sankriti Banquet have party halls too, the banquet has placed this hall in a separate 

area where there wouldn’t be disturbance for them. There is a stage for the host of the 

program where he/she can present the presentation without any hesitate. Sankriti Banquet 

have made the entrance door and exit door separately so that the flow while entering and 

moving out wouldn’t be problem for the people.  
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iii. Newari Style  

 

The name itself describes another hall named “Newari style hall”. This hall is more likely 

designed that shows authentic cultures. The carrying capacity is 500-100 people. Newari 

culture is one of the cultures which is mostly known for their culture and authentic foods. As 

per the culture, they call their event as sukulbhoj where their variety of authentic foods and 

drinks are served to the guests. The Newari food is known as Newa cuisine where over 15-2 

dishes in main course are made as well as their dishes have symbolic significance.  

2.8 Service Sequence (SOP) 

Buffet 

• First of all, the staffs should be well groomed and presentable. They should all have a 

warm welcoming smile. 

• Acknowledge the guest as soon as they enter by referring to “Good 

morning/afternoon/evening, welcome to Sanskriti Banquet for 

breakfast/lunch/snacks/dinner”. In case of reservation ask them if they’ve got any 

table reserved and under which name and enter the name in the registration. 

• Look around for any tables empty and guide the guest to that table with a warm smile 

and in case of reservation have the guest seated in their allocated table gently. 

• The waiter allocated for a certain should give their brief introduction and talk about 

the menu that the buffet is providing. 

• Once the guest has been seated with their food, the waiter will be checking up on 

them in case they need something. 

• When the guest is done with their food, the table should be cleared instantly with the 

guest permission.  
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• A slight conversation between the waiter and guest about how the service and food 

was getting feedbacks is necessary as the banquet keeps customers as their first 

priority. 

• Hand over the bill while referring to the guest’s name so they feel important.  

• Farewell to the guest will be done with a warm smile and lead them to the exit. 

 

Newari Bhoye 

• The guest would be welcomed and asked to be seated on mate which is known as 

“sukul” in Newari. 

• The server known as ‘Bharin” would distribute “Laptey” is hand-made plates that is 

put together by sticking Sal leaves with the help of needle-thin bamboo sticks. would 

be placed in-front of the guest. 

• First serve two handfuls of baji/chiura (beaten rice), and then place the other dishes 

next to the baji.  

• Then serves all green vegetables, including broccoli, spinach (peanut salad, bean 

salad, aloo sadeko mixed ginger sauce and homemade spices).  

• Choyela is a meat salad, which can be lamb or chicken. But in Newari, bhoye buffalo 

and haas (duck) are preferred. Choyela is made from cooked or roasted meat, 

marinated in spices, garlic and ginger sauce, and mustard oil. Bhutan is a fried food 

that can be made from sliced lamb and is optional.  

• Provides mula / kakro ko achar (radish / cucumber seasoning), aloo ko achar (potato 

seasoning), and other similar foods, with fried ginger and garlic. Serve a tablespoon of 

sadeko (salad) or fried Bhatmaas (soy).  

• Buffalo gravy is poured over the chiura to smooth movement and facilitate 

swallowing. Besides the humidity, alotaama (potato and soybean bamboo shoots) is 

also served in bota (bowl of leaves).  

• After the guests have eaten the above delicacies, they will serve the sour soup pau 

kwa made with used aloo tama. This will help digest food.  

• Once all the items are placed, the elders start the meal which is followed by the 

youngsters. 

• For dessert, Jujudhau is given to the guest. 

• Last but not least, a mixture of seasonal vegetables and fruits is eaten with a pinch of 

salt which is known as “Sisabusa”. 

• Bhoye is officially over, but you still can’t leave unless the older person finishes the 

meal. 
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2.9 Menu 

The menu is a list of food and beverages offered to customers and the prices. A menu may be 

à la carte which presents a list of options from which customers choose or table d'hôte, in 

which case a pre-established sequence of courses is offered. Mainly the restaurant offers 

these types of menus but in a banquet, we only specialize the table d'hôte menu because we 

are serving in group where a la carte menu is almost impossible. 

 

Sanskrit banquet has breakfast menu, lunch menu, cultural buffet menu and newa cultural m 

The breakfast menu includes Menu-I, Menu-II and Menu-III. The breakfast menu is based on 

the cultural themes as the banquet itself is renowned for sanskriti which is culture. The guest 

can choose the typical menu-I, which is Newari menu or the Menu-III which is typical Tharu 

based menu, or a Continental based Menu-II. We have menu-I as the typical Newari menu. 

This menu especially focuses on the Newari dishes. It represents how the authentic Newari 

dishes are served.  Moving forward, we have Menu-II which is based on continental themed 

focusing on business meetings, seminars, functions etc. Sanskriti Banquet has some of the 

best continental dishes on our menu which shows the western food for the guest. After this 

we have Menu-III which is based on the Tharu community. It mainly focuses on something 

traditional from our country which is one of the rare and good cuisine we have put on the 

menu as a highlight. We serve the breakfast menu from 6am-9am only.Sanskriti banquet 

menu offers different types of cultural menu as well as the modern menu too. All the menu 

holds its importance equally in its place. Despite being different types of menus, the banquet 

still provides these menus at same cost of Rs.500 per plate excluding 13% vat. Sanskriti 

Banquet also offer veg-menu to the guests. 
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The lunch menu includes the typical thakali set from the Himalayas culture. The menu serves 

typical food that are inspired from the Himalayas. Every dish in the lunch menu is served 

with adding more flavor to the cooked dishes. In this process, the oil or the clarified butter 

(ghee) is heated separately in a pan with several spices & herbs including Jimbu. We serve 

the lunch menu from 11am-1pm.We serve both the veg thali and non- veg thali. The veg-thali 

is served for Rs.750 and the non-veg thali is served for Rs. 850 excluding 13% VAT. 
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In Sanskriti Banquet it provides buffet menu which includes normal dishes that are prevalent 

now a days. We have three set of dishes that includes snacks main-course and dessert. The 

guest must include minimum of 7 snacks item, 12 main-course item and dessert as per choice. 

The banquet has prepared this menu to catch up the competitive market. This menu is 

specialized for different events. Sanskriti Banquet serve this menu at Rs.2500 per plate 

excluding 13% VAT. The banquet also includes the live counter menus for the guest if they 

prefer to including at the price of Rs.2500 too. 
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Sanskrit banquet newa culture menu is the highlight menu of our banquet. The banquet serves 

the guest on the traditional mat made from the straws that is sukul. The newa culture menu is 

serve in the sukulbhoj as main course. We typically serve the dish as the traditional way 

where guest is served individually by the servers called (bharin) in Newari language wearing 

the Newari dress. The host must choose 7 snacks item, all main-course item and dessert item 

as per choice. The per plate rate is Rs. 1800 excluding 13%  VAT.  
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Sanskriti Banquet serveloca l beverages and international beverages in the bar. The banquet 

provides both the alcoholic beverage and non-alcoholic beverage. The price of the beverage 

is not included in any of the menu. The host has to select the beverages as per their choice.  
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2.10 Specialty Dishes 

 

 
 

Sanskriti Banquet mainly focus on the culture and traditional of different community of our 

country. So, Sanskrit Banquet specialty dish will be focused on cultural dishes. For example: 

newaribhoj will be one of the specialty dish of SanskritiBanquet. Newaribhoj is also known 

as “sukulbhoj” in the sense that it has really good varieties of food. One food is followed by 

another sequentially and each of them has a meaning and benefit to the body but boring in the 

sense, we all have to start the eating at the same time and tending to finish at the same time 

and this sometime make us boring while waiting for another this once we are done with the 

given. If we are having sukulboj then we have to sit in cross legged on a sukul (a narrow, 

long straw rolled out to accommodate 100 of guest). Not only by the food but also the way of 

serving reflect the culture of newari community.Talking about the menu of newaribhoj menu 

are almost same in all the places. Here is the sequential order of the foods that comes infront 

of us after we sit crossed legged in sukul. So, after that the set of newaribhoj are served as per 

following: 

 

 

i. Laptey 

 
 

Bhoj start by lining a leaf plate (laptey) in front of guest. The server or service man(waiter) 

are called bharin. Laptey plate are hand made by stitching together leaves of sala with the 

help of small and thin bamboo sticks. 
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ii. Bagi(chiura)  

 
 

Bagi is a beaten rice which is first food serve in bhoj. 

 

 

iii. Aalu (potato salad) 

 
 

Aalu is put on next to bagi. Aalu is made mixing diced boiled potatoes with small green peas 

seasonal root vegetables such as reddish carrots. 

iv. Dayakugulaa(meat) 

 
 

Dayakula is curried stewed of buffalo meat. Dayakula with its gravy served over the bhaji. 
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v. Boo Bo(gedaguda or mixed bean) 

 
 

The buffalo steam is follows by boo bo or mixed beans. It consist of different types of beans 

such as Nee kegu (methikerau), kegu(yellow peach), simpu(simi or white beans) which are 

seasonal with garlic ginger, salt, turmic, cumin, chilly, vegetable oil. 

 

vi. kauli (cauliflower) 

 
 

Kauli is a seasonal Vegetable curry, sautéed with garlic, ginger salt, turmeric, cumin, chili,  

oil, cilantro and tomatoes. 

 

 

vii. Achar (Pickles) 

 
 

Achar are made of Vegetable or fruit grand together with spices to form tk form a loose paste. 
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viii. AalooTama 

 
 

AalooTama is a stew of potatoes, sour bamboo shoots and black-eyed peas or green beans. It 

is seasonal with lots of chilli, garlic, ginger, salt, turmeric, cumin, oil cilantro and tomatoes.  

 

 

ix. Khashiya la (goat meat) 

 
 

Khashiyalaa is a goat meat curry made throw stewing. It signifies the higher social and 

financial status of the host. 
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x. Choila 

 
 

Choila is prepared from small piece of buffalomeat  by boiling  treating it in water and grilles 

over the flames. Choila has spicy taste mainly salty and chilly.  

 

xi. Bhuton 

 
 

Bhuton is fried internal organs of buffalo or goat or even chicken in some cases seasonal with 

some spices and salt. 

 

 

xii. Wauncha (Saag) 

 
 

Wauncha is green leafy salad made usually from spinach or mustard leaves boiled or blanch 

and add salt, Turmeric, chilly and marinated. 
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xiii. Paun Kwa 

 
 

Paun Kwa is and sweet and sour soup made of fruit called Aamli (lapsi named as 

Choerospondaisaxillaris). It is also good for digesting food. 

 

 

xiv. Dhau 

 
 

Dhau is a sweet yogurt as part of dessert. Often a tika which symbolic circular pattern drawn 

on the forehead but not from the same plate. One Bharins put tika while the other gives the 

dhau. 
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xv. Sisabusa 

 
 

Sisabus is the symbol of end of entre dish or bhoj where mixture of Vegetables and fruits 

such as diced carrots radishes, cucumbers, soaked small green peas, peeled pieces of oranges 

or any other seasonal fruit and vegetable with pinch of salt. 

 

So, Newari Bhoj is one of the specialty dishes of Sanskrit banquet which follows the culture 

and tradition of Newari community cultural food and serving style. Not only Newari 

community cultural Sanskrit banquet has different cultural specialty dish of Tharu 

community, Tamang community which reflect their own culture and tradition through food 

and service by Sanskrit Banquet.  

 

xvi. Ghonghi 

 

Another speciality dish of sankriti banquet is ghonghi which is popular among the tharu 

community. Ghonghi (mud-water snails found in paddy fields and streams) is a much-loved 

delicacy. These snails are cleaned, boiled and then cooked using various spices especially 

with flaxseed. As Tharu community resides near marshlands, rivers and flooded plains, their 

cuisines are characterized by the use of various types of freshwater fishes, crabs, snails, 

mussels etc. 
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xvii. Barbecue chicken   

 

Barbecue chicken consists of chicken parts or entire chickensthat are barbecued, grilled or 

smoked. This is trendy and would be cooked live. There are many global and regional 

preparation techniques and cooking styles. Barbecue chicken is often seasoned or coated in 

a spice rub, barbecue sauce, or both. Marinades are also used to tenderize the meat and add 

flavor. Rotisserie chicken has gained prominence and popularity in U.S. grocery markets. 

Barbecued chicken is one of the world's most popular barbecue dishes. 

 

2.11 Innovation (Unique Selling Point) 

In a banquet, USP means what the product and services are unique and better than our 

competitors. So, what are our unique selling points?  

Sanskriti Banquet has 4 large multi theme cultural banquet halls which have capacity of more 

than 300 people per hall. Different seating arrangements like theatre seating, wedding 

reception, u shape seating is arranged as per the type of event and guest's 

requests.Sanskritibanquet is versatile and various cultural menus, cultural service styles, 

cultural dresses, theme, design of halls are our key points. There would be live music and 

cultural dances during various events. A virtual tour would be given to all our customers so 

they know more about Sanskriti Banquet. The banquet will have lighted wallpaper that can be 

changed the entire aesthetic of the event. Customizable lighting at various spots to utilize the 

space properly. Photobooths would be present in the banquet to make the pictures of guest 

more likable and people would know more about the banquet through social media uploads. 

Events such as cooking competition where people will cook different dishes and make a 

fusion and the best one would be added to the menu of Sanskriti Banquet. 

 

https://en.wikipedia.org/wiki/Chicken_(food)
https://en.wikipedia.org/wiki/Spice_rub
https://en.wikipedia.org/wiki/Barbecue_sauce
https://en.wikipedia.org/wiki/Marination
https://en.wikipedia.org/wiki/Tenderizing
https://en.wikipedia.org/wiki/Rotisserie_chicken
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2.11 Kitchen Layout 

 

 

Optimizing your kitchen layout will not only help your cooks and support staff feel right at 

home when preparing delicious meals, which will reflect on your guest satisfaction, but it will 

also enable you to make substantial financial savings long-term and keep the inspector away. 

The design, functionality, and efficiency of your kitchen can make or break your hotel 

venture. Therefore, you need to design and equip your kitchen department for maximum 

productivity, quality and saving in term of finance and resources. Optimizing your kitchen 

layout will not only help your cooks and support staff feel right at home when preparing 

delicious meals, which will reflect on your guest satisfaction, but it will also enable you to 

make substantial financial savings long-term and keep the inspector away. From upper right 

side near solid dish truck Sanskriti banquet kitchen have entry point. At right side of kitchen 

layout Sanskrit banquet have ice bins, sink and sot. At the upper mid of the kitchen there is 

sink, cabinet, work table, SDT. Cup and saucer storage sink, banquet serving, glass, 

refrigerator and food and plate warmer lies in the center of the kitchen layout. At the left side 

of the kitchen layout there is freezer. Optimizing your kitchen layout will not only help your 

cooks and support staff feel right at home when preparing delicious meals, which will reflect 

on your guest satisfaction, but it will also enable you to make substantial financial savings 

long-term and keep the inspector away.  

2.12Safety Practices 

The safety practices of Sanskriti Banquet are given below: 

1. Fire Extinguisher 

Fire extinguishers are extremely important as they are the most commonly used for of fire 

protection. Commercial kitchens will have several different fire protection measures in place. 
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However, none of them are as important as having the right fire extinguisher in easy reach. 

Your employees will be able to help contain the fires in your kitchen, especially in case of 

power failures or other mishaps that can affect the functionality of your advanced fire 

protection technology. It is a hotelier’s legal duty to protect all staff, guests and visitors to the 

building by reducing the risk of fire. Here, we take a look at the vital role fire extinguishers 

play in a hotel setting and outline the key safety measures required to comply with 

legislation. 

2. CCTV  

 CCTV cameras reduce and help to restrict possible intruders from having access to the hotel 

facilities like the swimming pool, spas, gyms etc. The surveillance of entrance and exit areas 

helps to keep trespassers from entering the premises.  Guests can enjoy peace of mind while 

they enjoy their stay at the Banquet. CCTV security cameras keep both you and your guests 

safe in your Banquet. The presence of security cameras alone will reduce the risk for things 

like theft and other illegal activities. 

3. Metal detector 

Security metal detectors play an important part in ensuring people are safe by detecting 

concealed weapons such as guns or knives. They are also useful in detecting foil wrapped 

drugs and precious metals associated with jewellery or antiques theft. In a shooting or other 

act of violence, they can stop the perpetrator and protect guests and staff from danger. Some 

people don't want to go through an airport-type security screening of themselves and their 

bags every time they enter a hotel. ... Metal detectors and security screening are routine at the 

entrances to hotels in many countries, such as Egypt and Jordan. 

4. First Aid box 

Having a first aid kit ready in banquet can help prevent an injury from getting worse and can 

potentially save any trips to a walk-in clinic or hospital. As a duty of care, Management must 

ensure that staff are looked after and that, in turn, a percentage of whom are trained in 

essential first aid and health and safety care. An accident or injury could potentially ruin a 

guest's vacation. 

5. Walkie Talkie 

Having the best two-way communication system in your hotel smoothens your path to guest 

satisfaction. It also allows to build a great customer loyalty base which also allows staff 

members to present a professional image that is supported by fast response to any request of 

the guest. In the case of an emergency situation, it is very important for your security to act 

fast, and walkie talkies are a much faster way to alert a large group at the same time and 

Walkie Talkies are the best to share cautious and instant messages. 
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Chapter 3: Marketing Plan 

3.1 Target Market Identification 

The targetedcustomers will becouple looking to get married, businessesmeeting, company 

seminars, conference and groups that will host big or small event such as book launch, 

birthday parties, and so on. Customers enthusiastic about culture would be our top priority. 

People from the age 20 above will be our target customersas our banquet would be 

organizing various events which can be enjoyed and suitable for different age 

groups.Customer who are willing to try out new service of banquet halls. A survey would be 

done among the attendees of any event to get to know more about our customers and identify 

the market. Personal contact would be done with regular customers to improve our services 

and be able to satisfy the guest. Feedback and suggestion would be openly accepted as it 

helps to filter out the market. Represent Sanskriti Banquet in different functions that the staffs 

attend. 

3.2 Characteristics of Target Market 

The main characteristics of the banquets target market will be people who appreciate and love 

Nepalese culture. People who love organizing and conducting events; small or big. The 

customer should have moderate living standard as the banquet would be charging them as per 

the service that is provided to them. As the target market would vary from the age of 20 and 

above, promotions and pricing would be kept accordingly. During the off-season, open house 

events would be conducted to broaden our reach among the customers.  

3.3 Site Analysis 

 
 

Sanskriti Banquet will be opening in 3 ropani land. It will be surrounded by 3 

banquets,they are Classic Venue, Heritage Garden.  It is a very residential area with well-

known big and small restaurants and cafes. There are bakery cafes near by the banquet 

that will supply bakery items for events if needed. Big mart and KK Mart is right around 

the corner making it easier to give location of the banquet. 
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3.4 Competitors Market Analysis 

i. Classic venue: One of the top banquets in Nepal, Classic venue is a premium 

destination for Weddings, Conferences, Exhibitions, Meeting which is located in 

Sanepa. They own a business with 31 years of experience. In the field of event 

organization, Classic Venue understands the importance of exceptional services. 

Their team works carefully with their expectations and takes extra caution to get it 

done without any obstacles. It is located at the heart of Kathmandu Valley, 

Sanepa. This banquet offers everything we need to create a memorable event that 

their clients will cherish. Over the years, they have been part of countless events, 

including weddings, corporate functions, school dances, and fundraisers.  They 

help convert clients' vision into reality with the best food, lavish venue, 

decorations and expert planning. It has a really nice interior design. It is the 

banquet which has an online venue booking system, luxurious, photographyall 

available without any hassles. Having the best design, facilities, decoration, for an 

event, this banquet is still having short of parking facilities. They charge 2300 per 

plate where drinks are excluded. 
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ii. Heritage garden:Heritage Garden is a conventional hall with different services 

flexible for any kind of event. Heritage garden is located at Sanepa, Lalitpur. They 

provide their hall as well as catering services. Their catering and convention hall 

business work started from 2017. They are today established as a successful event 

running company in Nepal with young, imaginative, keen and dynamic 

professionals with a sparkling stream of ideas having best experience in the field 

of event running services as well as catering. It has become a prime selection to 

conduct any private and social function in Heritage Garden because of its decent 

elegant interior with artistic lobby hall, comfortable dining space, open bar 

sufficient parking space for 100 plus vehicles. Spacious,sparkling with good 

design in ceilings facade lighting and clean spotless bathroom and plenty of 

parking and parking assistants. They charge 2500 per plate excluding beverage. 
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iii. Yellow Durbar: Hotel Yellow Durbar has an outdoor swimming pool, bar, a 

shared lounge, banquet and garden, family rooms, this property also provides 

guests with a terrace. The property has a shared kitchen, room service and 

currency exchange for guests. The rooms come with a flat-screen TV with cable 

channels, an electric tea pot, a shower, a hairdryer and a desk. It has an amazing 

castle style building at a VIP location and they have good service with enough 

parking and event halls. They charge 1800 per plate excluding beverages. 
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3.5 SWOT Analysis  

Strength 
➢ Sufficient capital/budget. 

➢ Diverse cultural menu and services. 

➢ Promotes culture and tradition through 

products. 

➢ Good workflow and communication 

among staffs/customers. 

➢ Effective cost-control.  

➢ Well established cultural halls. 

 

Weakness 
➢ Under/Over staffing for an event. 

➢ Lack of skill labor. 

 

Opportunities 
➢ Sufficient raw materials. 

➢ Support from communities. 

➢ Low labor cost. 

➢ Sufficient venue area and parking. 

 

Threats 
➢ Political instability. 

➢ High tax system. 

➢ Natural disasters. 

➢ High competition in market. 

➢ Lack of support from local government 

bodies. 

 

Strength: 

 

➢ Sufficient budget/capital: Having adequate budget is the strength of our banquet. The 

estimated revenue and money are the key factors to start the banquet in order to make 

profit. 

➢ Diverse cultural menu and services: Our banquet come up with varieties of cultural 

food items and culture-based services according to guest preferences. 

➢ Promotes culture and traditions through products: Conducting various cultural 

ceremony and events like cultural dances, music, art and craft, folktales, festivals, 

foods and drinks, our banquet represents diverse tribal, ethnic and social group of 

Nepal to the world. 

➢ Good workflow and communication among staffs: By using effective measures like 

duty roaster, meetings the task is performed by the staff. With good communication 

among the staff, it leading our banquet to increase the productivity, output and 

morale. 

➢ Effective cost-control: As an important factor in maintaining and growing profits. It 

helps to identify and reduce banquet expenses to increase profits.  

➢ Well established cultural halls: A well-established cultural halls not only attracts the 

customer but also increase the standard of the banquet and preserve the culture of the 

social groups. 
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Weakness: 

 

➢ Under and over staffing for an event: As we are looking at the weakness, to hire the 

adequate staff for the event in the banquet is quite challenging. Asa long the banquet 

is running, we require several staff but at off-season's the required staff are quite low.  

➢ Lack of skill labor: Shortage of skill manpower and fewer qualified workers to 

performed day to day task is major problem of our banquet. To perform culture-based 

services and foods is quite challenging for the new comers. 

 

Opportunities: 

 

➢ Sufficient raw materials: The good and quality supply of raw materials by the 

suppliers like chairs, water dispenser, crockery, cutlery, linen, glassware, linen etc. 

gives a competitive advantage and increase the sales. 

➢ Support from communities: supporting the communities helps to develop the positive 

relationship among the community and banquet. Also, community will help to growth 

of banquet and draw guests of our region. 

➢ Sufficient venue area and parking: With the sufficient parking and venue area it helps 

to increase the guest satisfaction and the good impression of the banquet. Also, for the 

safety and sufficient clearance of entry and exits. 

 

Threats: 

 

➢ Political instability: Political instability causes negative impact in the growth of 

banquet. Strikes, collapse of government bodies, conflicts between various parties 

cause the downfall of the sales and growth of the banquet. 

➢ High tax system: With the high taxation, it will affect the banquet cycles like increase 

of price of the product and services which cause slow growth of banquet in on seasons 

period also. 

➢ Natural disaster: Various natural disasters like flood, earthquakes, rains, storms affect 

the deal with customers. The physical damage cause by disasters is vulnerable 

affecting the growth and economic risk of banquet. 

➢ High competition in market: With the growing market, competition between the 

banquets is increasing rapidly. Proper marketing tactics should be applied to increase 

the sales, aware about the competitor's strength and weakness which assist with 

competitive advantages for the survival of banquet. 
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3.6 PEST Analysis 

 

POLITICAL 

FACTORS 
• Government conflicts and 

strikes. 

• High taxation. 

• Corruption. 

• Government budgets. 

ECONOMIC 

FACTORS 
• Inflation. 

• Market and trade cycles. 

• Labor costs. 

• Employment rates. 

SOCIAL 

FACTORS 
• Trends. 

• Society norms 

and hierarchy. 

• Cultural barriers. 

• Education level in 

society. 

• Age distribution. 

 

TECHNOLOGICAL 

FACTORS 
• Social media. 

• Online reviews. 

• Acceptable of mobile 

payments. 

• Travel websites. 

ENVIRONMENT 

FACTORS 
• Weather/climate. 

• Use of renewable energy 

sources. 

• Influences of 

environmental agencies. 

• Recycle policies. 

 

 

 

 

Political factors: 

 

➢ Government conflicts and strikes: Because of frequent government strikes and 

conflicts happening all over the country the businesses are unable to hold its market. 

It is one of the factors which is powerless to face by banquet and can't be controlled. 

➢  High taxation: High taxation affect the banquet cycles by increasing the price product 

and services. By using method like, deduction of cost of gifts and take tax credit to 

lower the banquet income helps to save tax. 

➢ Corruption: corruption is the barrier to the economic development. Many businesses 

survive and grow by offering bribes to government officials.  

➢  Government budgets: The level of both local and national government are running 

deficit budgets which is boosting in short term but increase inflation in long term. 
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Economic factors: 

 

➢ Inflation: inflation means the rise in the prices of products and services with the 

decrease in purchasing value of money. For example, when there is shortage of 

product then the price of same product will increase. Inflation affects the banquet and 

hospitality industry more than other business. 

➢  Market and trade cycles: Rapidly changing in the economic growth by the change of 

demand, supply of money. 

➢ Labour costs: The higher labor costs make the work better off but reduces the banquet 

profits, the number of jobs, and the number of hours the staff works. 

➢  Employment rates: If the employment rate is high then it will impact the Sanskrit 

banquet by providing enough skill employees to provide quality products and 

services. 

 

Social factors:  

 

➢  Trends: Several trends of the customer that they seek in the banquet are about the 

food qualities, healthy options, food walls, cultural cuisines and native ingredients. 

Sanskrit banquet is planning to offer unique, on trend, high qualities food and 

services. 

➢  Society norms and hierarchy: The levels of hierarchy and norms that are acceptable 

in society influence the types and level of consumptions of products and services in 

the society. 

➢  Cultural barriers: cultural barriers cause the adverse impact on the society giving 

negative emotions. It gives false information regarding opinions, ideas and products. 

➢  Education level in society: The level of education in the society impacts the quality 

of job and income. Better education result in better job, high income, quality products 

and services. 

➢  Age distribution: The various age group of people are in the society. They may find 

the products interesting or may not. It depends on their taste, behavior, emotions etc. 

 

Technological factors:  

 

➢  Social Medias: If anything, happen at the banquet then it is directly posted in the 

internet with the aid of social media like Facebook, Instagram, twitter etc. It impacts 

the banquet reputation and can hamper the sales of the products. 

➢  Online reviews: The online networking has changed the relationship of guests and 

employees. The customer can share their experiences of banquet halls, food items, 

services. These reviews hugely affect potential visitors as they inquiry about before 

booking the halls.  

➢  Acceptable of mobile payments: Sanskrit banquet would access the choice of mobile 

payments in the local economy. 

➢  Travel websites: By the help of websites, the customers can look into the banquet 

about its services, products, range of halls, food items, opening and closing hours 
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Environment factors: 

 

➢  Weather/Climate: Due to the sudden change of weather and climate, the event that 

was going to take place in the banquet may halt or even cancelled. 

➢  Use of renewable energy sources: Sanskrit banquet is planning to use various form of 

renewable resources which provides reliable power supply and conserve natural 

resources by using solar panels. 

➢  Influences of environmental agencies: Sanskrit banquet is aware about the presence 

of different agencies to protect the environment and practices in Nepal. 

➢ Recycle policies: Utilizing the recycle policies in the market, Sanskrit banquet is 

going to adhere the recycles policies. 

3.7 Marketing Orientation 

a) Corporate Social Responsibility (CSR) 

➢ Employees would participate in different community service campaigns conducted 

near the area. 

➢ Allocate 0.5% of the total profit from sales for charity work. 

➢ Give employment opportunities to the local residence.  

b) Hire professional photographers and videographers during events to promote in our social 

media pages. 

c) Engagement with guest/customers would be done from social media account since it is 

easily accessible to the market. 

d) Loyal customers would be given various benefits such as discounts and complimentary 

dishes. 

e) Sanskriti Banquet would check the reviews of customers and respond to them. 

 

3.8 Promotional Strategies 

a. Social Media Promotions: Sanskriti Banquet will be having their own website and social 

media handles where the banquet will be promoted. Any public event taking place would 

be known to people through social media. Having a Facebook page, Instagram account, 

Tiktok account to connect and know more about customers. 

b. Special Promotion: One of our highest priorities is welcoming guests. During the opening 

of Sanskriti Banquet, the first 5 cultural events will get entirely 5% discount in food and 

beverage. Loyal customers would be getting discounts and special deals as per the 

agreement of both parties.  

c. Sales promotion: In the context of banquets, sales promotion means to use different 

methods to increase its demand and sales of banquet products. Conducting numerous 

public events like food festivals and cultural programs to promote the banquet and build 

good relation with the public. 

d. Offline Marketing: Online and offline marketing isgaining importance. However, simply 

focusing on online marketing,you can’t completely ignore offline marketing. The banquet 

would be distributing flyers of the banquet to be known in the public. 
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Chapter 4: Human Resource Plan 

4.1 Recruitment Policy 

Part 1  

Policy Statement: The recruitment policy of Sanskriti Banquet is designed with the intention 

of hiring the best candidate to complete the task in terms of their knowledge, experience, 

skills and so on. 

 

Purpose: The recruitment policy includes information relating to the following topics: 

1. Job analysis 

2. Job description  

3. Hiring process  

4. Advertising  

5. Application procedures  

6. Short listing procedures  

7. Interview procedure  

8. Checking reference  

9. Offer of employment  

 

Part 2 

Step 1: Job Analysis is the very first step of recruitment policy. Here, the banquet would be 

conducting surveys, questionnaires, interviews with our employees and do a general 

observation to list out the required behavior and skills for the job. The equal involvement of 

top level to low level management is required to have a complete job analysis. 

 

Step 2: After the job analysis is done, we would head towards job description. Job description 

includes the summary of duties, responsibilities and qualification required for the position. 

The guidelines Sanskriti banquet would be following are as follows: 

• Include the main duties and responsibilities the position requires. Sketch out a rough 

to-do task of the position on a daily, weekly, monthly, yearly basis and the skills 

required to complete those tasks. 

• The education background, work experience, technical skills, soft skills should be 

included as per to the position they are applying to. 

• Any extra skills or training done should be included. 

• Clearly state the non-negotiable skills and working condition that is required for the 

position. 

Step 3: During the hiring process, the banquet would be looking back at their timeline and 

analyze when to start the recruitment program. The banquet will be looking at various factors 

and see the necessity of hiring a new employee or use employee with-in the organization. 

 

Step 4: Advertisement for the position would be done through various medium such as social 

media (Instagram/Facebook), Schools/Universities, Recruitment agencies. The deadline and 

requirements would also be mentioned for the applicants. 

 

Step 5: The application procedure would be done via email. The applicants would be mailing 

their resume and information required as stated in the vacancy announcement.  
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Step 6: Short listing the applicants is crucial as we would want to hire the best and fitting 

candidate for the position. In this step, we would be categorizing the candidates into 3 list, 

‘Yes”, “Maybe” and “No”. We would be going through and compare each resume that are 

listed in the above category and other factors to have a clear sight of the candidate. 

 

Step 7: The candidates listed in “Yes” category would be contacted for their interview 

through email/phone and would directly have a face-to-face interview in a suitable timing for 

both parties. Candidates listed in “Maybe” category would be contacted through email and 

would have to go through 2 interviews. The first interview might be a phone call or online 

interview and the second interview would be face-to-face. Candidates that got through the 

first interview would only be able to face the second interview. The interviews would be 

taken with advance notice from the banquet. Candidates listed in “No” category would be 

informed with a letter stating why they weren’t suitable for the position and wishing them 

luck. 

 

Step 8: The candidates that are finalized will have a reference check. During this process the 

information provided by the candidate would be checked by consulting their previous work 

place, education certificates and so on. If any misinformation is found they would be 

immediately removed from the list and would be informed. 

 

Step 9: After finding the right candidate, they would be offered the position. They would 

have to sign a contract with the banquet in which all their duties and responsibilities, 

expectation, values of Sanskriti banquet, rules and regulation and so forth. The original copy 

would be given to the employee and a copy would be kept by the banquet. 
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4.2 Organization Structure 

 

The head of the banquet will be Banquet Manager. All the department heads would 

coordinate with the banquet manager. Each department has been assigned a manager which 

will be dealing with their subordinates. In Food and Service department the manager would 

be assigning work to the captain and they will be guiding their head waiters and casuals. 

Whereas, the bar in-charge and bartender would be handling the beverage section. In the 

Kitchen department executive chef would assign and supervise executive sous chef who is 

supported by commi I & II and casual staffs. Security Manager would coordinate with 

security officer and parking control staff through walkie-talkie. Housekeeping in-charge will 

assign work to their helpers and supervise them. The coordination between different 

department is done through walkie-talkie and any problem arrive should be reported to the 

department head. 
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4.3 Staffs Required  

 

The total staff required at Sanskriti Banquet is 26 which includes 1 Banquet Manager, 1 Food 

and Service Manager, 1 Executive Chef, 1 Security Manager, 1 Executive Sous Chef, 2 

Office Secretary/Sales, 1 Captain, 1 Bar In-charge, 1 Housekeeping In-charge, 1 Head 

Waiter, 1 Commi I, 1 Commi II, 2 Security Officer, 1 Parking Control, 3 Helpers. The causal 

staff would depend on the mass of the event. 1 service casual staff would be dealing with 30 

guests.  

4.4 Roles and Responsibilities 

Banquet Manager 

 

• He/she is in charge of all the functions of the banquet department. 

• Discussing function arrangements details with clients concerning menus, table plans, 

costs, wines, and so on. 

• Communicating date of function, time, number of guests, and all other necessary 

details to all the departments concerned. 

• Briefing the banquet head waiter about function details and getting it organized. 

• Preparing budget for the department. 

• Planning menu for various functions at different price ranges. 

• Procuring equipment’s for banquets. 

• Devising and implementing sales promotional plan. 

• Recruiting and training staff. 

Food and Service Manager 

• Plan, forecast and execute food and beverage orders. 

• Process customer complaints patiently. 

• Plan alternative recipes for customers with special dietary needs. 

• Check food and beverage supplies and place orders when needed. 

• Track and order shipments. 

• Communicate and build strong relationships with vendors. 

• Adhere to food, health and safety standards. 

• Plan, hire, train, oversee and manage the members of staff. 

• Oversee and supervise the welcoming of customers.  

• Always strive towards an exceptional customer experience. 

 

Executive Chef 

 

• Plan and direct food preparation and culinary activities. 

• Modify menus or create new ones that meet quality standards. 

• Estimate food requirements and food/labor costs. 

• Supervise kitchen staff’s activities. 

• Arrange for equipment purchases and repairs. 

• Recruit and manage kitchen staff. 

• Rectify arising problems or complaints. 

• Give prepared plates the “final touch”. 

• Perform administrative duties. 
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• Comply with nutrition and sanitation regulations and safety standards. 

• Keep time and payroll records. 

• Maintain a positive and professional approach with coworkers. 

 

Security Manager 

• Develop and implement security policies, protocols and procedures. 

• Control budgets for security operations and monitor expenses. 

• Recruit, train and supervise security officers and guards. 

• Attend meetings with other managers to determine operational needs. 

• Plan and coordinate security operations for specific events. 

• Coordinate staff when responding to emergencies and alarms. 

• Review reports on incidents and breaches. 

• Investigate and resolve issues. 

• Create reports for management on security status. 

• Analyze data to form proposals for improvements (e.g. implementation of new 

technology) 

 

Office Secretary/Sales 

• Answering calls, taking messages and handling correspondence. 

• Maintaining diaries and arranging appointments. 

• Typing, preparing and collating reports. 

• Filing. 

• Organizing and servicing meetings (producing agendas and taking minutes). 

• Managing databases. 

• Prioritizing workloads. 

• Implementing new procedures and administrative systems. 

• Liaising with relevant organizations and clients. 

• Coordinating mail-shots and similar publicity tasks. 

• Logging or processing bills or expenses. 

• Acting as a receptionist and/or meeting and greeting clients. 

• If more senior, recruiting, training and supervising junior staff. 

 

Executive Sous Chef 

 

• Responsibility for all the duties of Executive whenever absence. 

• Work as a middleman between lower staff and management. 

• Makes the duties roaster for the kitchen staff. 

• Checks and controls the waste and spoilage in the kitchen. 

• Coordinate between different section in the kitchen. 

• Trains and supervise his/her lowers. 

• Reports to executive chef. 
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Captain  

 

• Captains train staff members on how to perform their daily work tasks and adhere to 

company standards. They also supervise and manage staff by delegating work, 

ensuring employees are adhering to policies, and monitoring employee performance 

to guarantee proper execution. 

• Captains address customer complaints and questions and find solutions to their 

problems. 

• Captains maintain company standards for cleanliness in all work and customer areas, 

and direct staff to clean up any disorganized or unsightly areas of the property. 

• Captains schedule and coordinate staff for special events and direct outside vendors 

on where to provide various event services. 

• Captains create staff schedules based on when employees are needed to perform work 

tasks. 

 

Bar In charge 

• Recruiting, training and motivating staff. 

• Keeping up to date with licensing legislation and taking legal responsibility for the 

premises. 

• Ensuring beer and wine are kept in good condition (and no, you can’t drink them if 

they ‘look gone off’). 

• Enforcing health and safety rules. 

• Managing kitchen staff. 

• Dealing with difficult customers (who may or may not have drunk their own body 

weight). 

 

Housekeeping In-charge 

• Ensures discipline, growing etiquettes of housekeeping staff. 

• Checks all the public areas and rooms and sees the standard of cleanliness. 

• Prepares duty roaster for staffs. 

• Co-ordinates with purchase manager for the purchase of linen and other fabrics. 

• Coordinates with human resource department regarding the recruitment of staff. 

• Supervises the staff working under him or her. 

• Trains the new recruitments. 

• Responsible for setting par stock level and sanction for uniforms. 

• Checks the working for the equipment. 

• Holds a meeting with the housekeeping staff. 

• Prepares plans and policies concerning housekeeping. 

• Organize flower arrangements. 

• Keep an inventory of all housekeeping supplies and check it regularly. 

 

Head waiter 

 

• Supervises and coordinates activities of dining room personnel to serve food aboard 

ship: Assigns duties, work stations, and responsibilities to personnel and directs their 

performances. 

• Inspects dining tables and work areas for cleanliness. 
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• Greets patrons and shows them to dining tables. 

• Requisitions supplies, such as glassware, china, and silverware. 

• Authorizes personnel to work overtime. 

• May suggest entrees, dinner courses, and wines to guests. 

• May serve wine. 

 

Commi I, II 

 

• Responsible for actual preparation of food and their accompaniment. 

• Responsible for proper storage of food items. 

• Responsible for supply of necessaries food item from the store. 

• Responsible for proper   care and handle of all the kitchen equipments. 

• Keep the working area need and clean all the time. 

• Prepare mise-en-scene and mise-en-place of his/her section. 

• Transfer to any section without advance notice where manpower shortage exits. 

• CommiI,II will acts as CDP/DCDP in their absence. 

• Coordinate with all the kitchen personnels. 

• Trains and supervise his/her lowers. 

 

Security Officer  

 

• Installing security systems and controls. 

• Inspecting and patrolling premises regularly. 

• Monitoring surveillance cameras and reporting suspicious behavior. 

• Communicating with law enforcement, fire departments, and emergency medical 

personnel. 

• Monitoring public access and ensuring the security of all personnel and visitors. 

• Responding to alarms and analyzing security footage. 

• Investigating suspicious behavior, incidents, and security breaches. 

• Apprehending trespassers and perpetrators. 

• Maintaining an activity log and preparing surveillance reports. 

• Adhering to company policies and legal regulations. 

 

Bartender  

 

• Take orders from guests. 

• Manage tabs or voucher systems for payment. 

• Mix cocktails. 

• Recommend beer or wine selections to guests. 

• Settle up tabs at the end of the night. 

• Maintain Bar Area. 

• Follow Safe Alcohol Service Standards. 

• Make and Serve Beverages 

• Provide Customer Service. 

• Creating Signature Cocktails. 

• Filling Drink Orders. 
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Casual 

 

• Serves patrons with food and beverages in a positive and friendly manner. 

• Provides information to help food and beverage selections. 

• Presents ordered choices in a prompt and efficient manner. 

• Maintains dining ambiance with an enthusiastic attitude. 

• Prepares room for dining by clothing tables and setting decorations, condiments, 

candles, napkins, service plates, and utensils. 

• Protects establishment and patrons by adhering to sanitation, safety, and alcohol 

beverage control policies. 

• Helps patrons select food and beverages by suggesting courses, explaining the chef’s 

specialties, identifying appropriate beverage pairings, and answering food preparation 

questions. 

• Transmits orders to bar and kitchen by recording patrons’ choices and identifying 

patrons’ special dietary needs and special requests. 

• Keeps kitchen staff informed by noting timing of meal progression. 

• Serves orders by picking up and delivering patrons’ choices from bar and kitchen and 

delivering accompaniments and condiments from service bars. 

Parking control 

 

• Issues parking citations to drivers of illegally parked vehicles. 

• Assists in traffic and crowd control activities. 

• Performs miscellaneous job-related duties as assigned.\ 

• Monitoring parking lots, ramps, and streets to make sure that drivers adhere to the 

parking laws and regulations. 

• Participate in training of cities emergency management operation plans. 

 

4.5 Uniform 

Uniforms for chef, security staffs, bar in-charge, housekeeping in-charge would be provided 

by the banquet. Cultural service dress would be rented as per the requirement of the event and 

be provided to the staff. In case of non-cultural events, the casual staff would be given 

another uniform for service. The uniforms would be given out for washing and dry cleaning. 

All the mangers are required to wear saree for female staff and daurasurwal for male staff 

which would not be provided by the banquet. All the staffs are required to wear a batch on 

their uniforms stating their position in the organization. 
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i. Chef Dress 

 

 
 

ii. Gurung Dress for server 

 

 
 

 

 

 

 

 



 

 

44 

 

iii. Newari Dress for server 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

iv. Casual Dress  
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v. Manager dress 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

4.6 Sample Duty Roster 

S. NO ID DESIGNATION MON TUE WED THURS FRI SAT SUN 

1 122 OFFICE SECRETARY (1) M M M M M M M 

2 124 OFFICE SECREYARY (2) N N N N N N N 

3 125 SECURITY (1) M M M M M M M 

4 129 SECURITY (2) N N N N N N N 

 

NOTE: Shifts of secretary and security is changed weekly. For example, security (1) has 

morning shift for 1 week and next week his/her shift change into night. This pattern is 

being implement for both security and secretary staffs. 

(M) : Morning  

(6AM – 6PM)  

(N): Night  

(6PM– 6 AM) 

The schedule might change according to the types of events. 
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The duty roster of other staff members of Sanskrit banquet is: 

1. Banquet manager: He/she arrives at the banquet early to plan the event happening 

following day and to ensure that the team meets the requirement of the client and 

also works late if necessary. Banquetmanagers may work 12-15 hours daily, around 

50 or more weekly, and sometimes seven days aweek. 

2. F/B manager: According to the types of events, the working hours of f and b 

managers may be varied. Usually, F and B managers work between 12-15 hours a 

day, if required they work a full seven days before receiving a break. 

3. Captain: He/she should arrive early for the daily reporting of event. Also, to give 

briefing about the events to underlings and casual staffs about the events, their roles 

and duties. Captain work between 12-13 hours a day and shifts change according to 

the types ofevents. 

4. Head waiters: Most of the head waiters work for the full time as per events. May 

work weekends, evenings and holidays also split shifts. Their shifts vary from 3 PM 

or 4PM until midnight (afternoon shift) and 9 AM to3 PM (morning shift). They may 

work 40 hours a week and 11-12 hours aday. 

5. Executive chef: Head chef usually works a split shifts like everyone as per the 

events – at least a 50-hour week, including nights, weekends. They usually work 7 

days a week for 12-14hours. 

6. Executive sous chef: According to types of events, they work split shifts, including 

weekends and evenings. Working hours ranges at least 40 hours a week, ranging from 

10-12 hours aday. 

7. Commi I, commi II: His/her job is to report the sous or executive chef and arrive at 

work before the event has started 1 hour ago. Assisting the food preparation and 

cooking quality dishes. Also maintain the cleanliness in the kitchen. The working 

hours is 40 hours a week and 10-11 hours a day. Hours and working pattern are 

flexible. According to the event, their work ranges vary and had to work all week 

ifnecessary. 

8. Bar In-Charge: The bar in charge works unsociable, long and irregular hours, 

including weekends if there is an event. They work around 45 hours aweek. They 

usual arrive before the event to stock up the necessary items and drinks. If the event 

starts at 3 PM then, he/she should arrive around 1 PM to check theequipment's. 

9. Bartenders: He/she is responsible for the bar set up with glassware, drinks and 

should be first one to arrive. Usually arrive about 1 hours early before the events 

starts and should work around 40 hours a week. There may be shifts according to the 

types of events and even work during day offs and weekends. 

10. Housekeeping in-charge: He/she is responsible for the all-linen work in the banquet. 

as per the guest requests the housekeeping manager should manage the all the 

decorative linen as per the event and proper hygiene of the banquet. He/she should 

work 45 hours a week and 10-11 hours a day. The shifts may vary as per the event 

and should work all week if there is an event. 

11. Helpers: The working hours and shifts may differ according to the events. They 

should arrive at least 2-3 hours early to make up the event and place the linen 

according to the types of events. The working hours may be around 40 hours aweek. 

12. Casuals: Casuals staff working hours are different from other staff. They are not 

permanent and only called if there is an event and there is lack of manpower to run 

an event. According to the type of event, the biggerthe event the more casual staff 
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banquet need. Casual staff usually work irregular hours and per shifts may be 

around 6-7hours 

4.7 Disciplinary Actions 

Purpose: The main purpose of Disciplinary action is to maintain the standard of Sanskriti 

Banquet and avoid any unacceptable behavior by the employees. 

 

Disciplinary System: 

1. First,oral warning and counselling would be conducted. The manager and employee 

involved would have a face-to-face conversation about the situation and have a deeper 

understanding and conversation to avoid the situation in the near future. 

2. Even after giving an oral warning, if the behavior repeats, a written letter warning 

would be handed to the employee. The employee should submit a hand written letter 

explaining about the situation with their apology. 

3. Thirdly, suspension and unpaid leave during the suspension period would be done so 

that the employee can reflect on their actions and return to work place with a change 

in behavior and attitude. 

4. Even after the suspension period, if there is no behavior change in the employee there 

would be pay cut. During the pay cut period, they would work in the same position 

but with deducted salary. If there is behavior and attitude change seen in the 

employee, their pay cut would be removed. 

5. Lastly, terminate their contract and would be listed in the blacklist. 

The disciplinary system might vary from the depth of the situations. The actions would be 

taken step by step except for certain situations. The actions won’t vary no matter the position 

of theemployee. There would be certain behavior which would not be considered and the 

employee might be suspended or their contract might be terminated immediately, such as, 

theft, harassment, abusive language, drugs usage, alcohol consumption and so on. 

4.8 Reward 

➢ Employees would be given paid holiday leave once every 6 months, specifically during 

the summer as the business would be down. 

➢ There would be employee retreat programs once a year to build close relation between 

the employees. 

➢ Bonus would be given to specific employees who have been working hard or have 

brought deals for the banquet. 
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4.9 Compensation Plan 

S.No Staffs Numbers Amount 

1. Banquet Manager 1 35,000 

2. Food & Service Manager 1 25,000 

3. Executive Chef 1 25,000 

4. Security Manager 1 25,000 

5. Executive sous chef 1 20,000 

6. Office secretary/sales 2 × 20,000 40,000 

7. Captain 1 15,000 

8. Bar In-charge 1 15,000 

9. Housekeeping In-charge 1 15,000 

10. Head Waiter 1 13,000 

11. Commi I 1 13,000 

12. Commi II 1 13,000 

13. Security officer 2 × 13,000 26,000 

14. Parking Control 1 13,000 

15. Helper  3 × 700 2,100 

16.  Casuals  10 × 700 7,000 

 Total   3,02,100 
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Chapter 5: Financial Plan 

5.1 Inventory Costing 

S.N Machinery Quantity Price Total 

1 Laptop and computer 8 1,09,900 8,79,200 

2 Television 2 1,50,000 3,00,000 

3 Printer 4 25,725 1,02,900 

4 Oven (65 ltr) 3 56,700 1,70,100 

5 Griller 4 25,000 1,00,000 

6 Dispenser 10 5,000 50,000 

7 Calculator 8 1,000 8,000 

8 Air conditioner 15 50,000 7,50,000 

9 Fan 20 2,000 40,000 

10 Generator 5 1,00,000 5,00,000 

11 Sound system 4 2,50,000 10,00,000 

12 Mixture/ Blender 10 5,000 50,000 

13 Dish washing machine 5 1,15,000 5,75,000 

14 Refrigerator 2 99,000 1,98,000 

15 Vacuum cleaner 6 10,000 60,000 

16 Deep freezer 3 49,900 1,49,700 

17 LED Projector 4 16,000 64,000 

18 Hand Dryer 10 5,000 50,000 

19 Heater 8 8,000 64,000 

20 Cooler 8 8,000 64,000 

21 Coffee Machine 1 2,00,000 2,00,000 

22 Burner 8 1,00,000 8,00,000 

23 Carry Van 1 25,00,000 25,00,000 

24 Security scanner 4 2,500 10,000 

25 Dish Warmer 40 500 20,000 

26 Chafing dishes 30 5,667 1,70,010 

27 Coffee Grinder 1 5,000 5,000 
 Total   88,79,910 

 

 

 

 

 

 

 

 

 

S.N Prepaid Expenses Total 

1 Rent 675000 
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S.N Kitchen and Service Quantity Cost Total 

1 Ap Spoon 5,000 100 5,00,000 

2 Ap Knife 5,000 100 5,00,000 

3 Tea Spoon 2,000 50 1,00,000 

4 Fish Knife 2,000 100 2,00,000 

5 Dessert Spoon 2,000 75 1,50,000 

6 Fork 5,000 100 5,00,000 

7 Full Plate 6,000 150 9,00,000 

8 Half Plate 4,000 120 4,80,000 

9 Side Plate 4,000 100 4,00,000 

10 Quarter Plate 4,000 90 3,60,000 

11 Tray 500 700 3,50,000 

12 Soup Bowl 3,000 150 4,50,000 

13 Tea Cup 3,000 75 2,25,000 

14 High Ball 3,000 100 3,00,000 

15 Short Glass 3,000 75 2,25,000 

16 Beer Mug 2,000 150 3,00,000 

17 Wine Glass 1,500 150 2,25,000 

18 Trolly 10 2,000 20,000 

19 Mug 200 250 50,000 

20 Chopping Board 10 1,000 10,000 

21 Knife 10 650 6,500 

22 Astray 50 150 7,500 

23 Creuset 50 200 10,000 

24 Budweiser 50 200 10,000 

25 Gas stove 5 10,000 50,000 

26 Lighter 5 200 1,000 

27 Whisker 6 150 900 

28 Napkin Box 70 100 7,000 

29 Bamboo Plate 3,000 5 15,000 

30 Anti (alcohol jar) 10 1,000 10,000 

31 Bata (basin) 5 500 2,500 

32 Sali( samm clay bowl) 3,000 2 6,000 

33 
Hasa(round winnowing 

tray) 
20 150 3,000 

34 
Soma (Earthern wine 

pichel) 
10 250 2,500 

35 Thancha (steal basket) 30 200 6,000 

36 Sukul 2,000 30 60,000 

Total 64,42,900 
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S.N 
Furniture and 

Fixture 
Quantity Cost Total 

1 Chair 3,000 400 12,00,000 

2 Table 1,500 1,200 18,00,000 

3 Sofa 10 30,000 3,00,000 

4 Kitchen drawer set 2 1,05,000 2,10,000 

5 Kitchen Rack 5 50,000 2,50,000 

6 Bar Chair 20 2,000 40,000 

7 Bar Counter 4 1,00,000 4,00,000 

8 Desk 12 8,000 96,000 

9 
Meeting Hall 

Furniture 
  6,77,840 

Total 49,73,840 

 

S.N Safety and Security Quantity Cost Total 

1 Walkie Talkie 15 5,000 75,000 

2 CCTV camera 35 3,000 1,05,000 

3 Monitor 20 20,000 4,00,000 

4 Gloves box 50 500 25,000 

5 Mask Box 50 150 7,500 

6 Sanitizer 5 ltr 20 1,500 30,000 

7 Telephone 5 2,000 10,000 

8 Fire Extinguisher 10 2,800 28,000 

Total 6,80,500 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

S.N Lights  Quantity Cost Total  

1 
Chandelier 

light 
15 40,000 6,00,000 

 
2 Tub light 100 1,000 1,00,000  
3 Bulb 100 250 25,000  
4 Candle 50 50 2,500  
5 Max Box 50 5 250  
6 Lighter 30 20 600  

7 
Others Fancy 

Light 
  15,00,000 

 
Total 22,28,350  
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5.2 Capital Determination 

S.N Particulars Amount 

1 Furniture and fixture 4,573,840 

2 Construction 20,000,000 

3 Decoration 40,00,000 

4 Marketing 1,00,000 

5 Inventory 64,42,900 

6 Machinery 8879910 

7 Uniform and linen 25,00,000 

8 Lights 22,28,350 

9 Legal fees 40,000 

10 Insurance 80,000 

11 Safety And Security 680,500 
 Total 4,925,500 

 

The given table is our expenses for the overall plan. The total expenses are 49,255,000 where the 

furniture and fixture cost Rs. 45,73,840 for construction the expense is Rs. 20,000,000, 

decoration cost Rs. 40,00,000, marketing cost Rs. 100,000, inventory cost Rs. 64,42,900, 

machinery equipment cost Rs. 88,79,910, uniform and linen cost Rs. 25,00,000, lights cost Rs. 

22,28,350, legal fees cost Rs. 40,000, safety and security cost Rs. 680,500.     

 

5.3 Monthly Expenses 

S.No Particulars Amount (Rs.) 

1. Rent 2,25,000 

2. Monthly Salary 2,93,000 

3. Wages (casual/helper) 10,000 

4. Utilities 75,000 

5. Repair and Maintenance 40,000 

6. Insurance 11,250 

7 Miscellaneous Expenses 5,000 

8. Supplies expenses  1,00,000 

9. Loan payment (30%) 2,19,375 

10. Marketing and Promotion  20,000 

11. Depreciation  1,88,305 

 Total 11,86,930 
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5.3 Menu Price Analysis 

Note:Selling Price = Item’s Standard Portion Cost / Desired Food Cost Percentage (%) 

 

Menu Pricing Analysis of Cultural Breakfast 
S.No Menu Item Food (RS.) Menu Selling 

Price (Rs.) 

Food Costing 

(%) 

Contribution 

Margin (Rs.) 

1.  CHATAMARI 21 70 30 49 

2.  YOMARI 15 50 30 35 

3.  BARA 24 80 30 56 

4.  KWATI 9 30 30 21 

5.  DYAKULA 36 120 30 84 

6.  MIX ACHAR 9 30 30 21 

7.  FRIED EGG 15 50 30 35 

8.  FRIED PERICARP 6 20 30 14 

9.  TEA 9 30 30 21 

10.  GWARAMARI 6 20 30 14 

 

 

Total 150 500 30 350 
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Menu Pricing Analysis of Thakali Lunch 
S.No Menu Item Food (RS.) Menu Selling 

Price (Rs.) 

Food Costing 

(%) 

Contribution 

Margin (Rs.) 

1.  RICE 36 120 30 84 

2.  DAL 15 50 30 35 

3.  MUTTON 75 250 30 175 

4.  MIX VEGETABLE 45 150 30 105 

5.  SAG 9 30 30 21 

6.  

 

PICKLE 15 50 30 35 

7.  AALU VHUJIYA 21 70 30 49 

8.  GHEE 15 50 30 35 

9.  YOGURT 12 40 30 28 

10.  PAPAD/SALAT 12 40 30 28 

 Total 255 850 30 595 

 

Note:Selling Price = Item’s Standard Portion Cost / Desired Food Cost Percentage (%) 

Menu Pricing Analysis of Cultural Buffet 
S.No Menu Item Food (RS.) Menu 

Selling 

Price (Rs.) 

Food 

Costing (%) 

Contribution 

Margin (Rs.) 

1.  BARA 24 80 30 56 

2.  CHOILA 36 120 30 84 

3.  VHATMASS SADEKO 

 

15 50 30 35 

4.  FRIED CHICKEN 45 150 30 105 
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5.  SUKUTEE SADEKO 30 100 30 70 

6.  KHAGO 24 80 30 56 

7.  FOKSHO FRY 24 80 30 56 

8.  BITTEN RICE 30 100 30 70 

9.  BEANS 24 80 30 56 

10.  DRIED FISH 12 40 30 28 

11.  ACHAR 9 30 30 21 

12.  MIXED VEGETABLE 30 100 30 70 

13.  DYAKULA 36 120 30 84 

14.  AALU TAMA 21 70 30 49 

15.  BHUTTAN 24 80 30 56 

16.  SAG SADEKO 9 30 30 21 

17.  PAUNKWA 9 30 30 21 

18.  MUSHROOM 24 80 30 56 

19.  THAKA/SANYAKHUNA 60 200 30 140 

20.  SALAD 24 80 30 56 

21.  JUJU 

DHAU/SYAPUMHICHA 

30 100 30 70 

 Total 540 1800 30 1260 

 

Menu Pricing Analysis of Beverage Items 

Alcoholic   
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S.N Menu Item  Food (RS.) Menu Selling 

Price (Rs.) 

Food Costing 

(%) 

Contribution 

Margin (Rs.) 

1.  Johnnie Walker black 

label 1 liter  

8000 10800 35 2800 

2.  Jack Daniels 1 liter 6800 9180 35 2380 

3.  8848 Vodka 750 ml 1800 2430 35 630 

4.  Khukuri Rum 750 ml 1600 2160 35 560 

5.  Local Newari aila 750 

ml 

750 1013 35 262 

6.  Tuborg beer 650ml 375 507 35 131 

7.  Gosspie white wine 

650 ml   

1400 1890 35 490 

 

Note: 

Selling Price = Item’s Standard Portion Cost / Desired Food Cost Percentage (%) 

Menu Pricing Analysis of Beverage Items 

Nonalcoholic 
S.N Menu Item  Food (RS.) Menu Selling 

Price (Rs.) 

Food Costing 

(%) 

Contribution 

Margin (Rs.) 

1.  Coke  180 216 20 36 

2.  Dew  175 210 20 35 

3.  Fresh Juice  200 240 20 40 

 

Note: 

Selling Price = Item’s Standard Portion Cost / Desired Food Cost Percentage (%) 
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5.5 Income Statement 

Particulars  Amount  Total Amount 

Revenue    

Gross Sales  60,00,000  

Less: Cost of goods sold 24,00,000  

Gross Margin   36,00,000 

Expenses   

Rent  2,25,000  

Salaries  2,93,000  

Wages  10,000  

Maintenance  40,000  

Supplies expenses  1,00,000  

Utilities  75,000  

Miscellaneous  5,000  

Loan payment (30%)  2,19,375  

Marketing and Promotion 20,000  

Insurance  11,250  

Depreciation (10%) 1,88,305  

Less: Total expenses  11,86,930  

Net Operating Income  24,13,070 

Tax (13%)   

Tax Amount  3,15,000  

Total Other Income   3,15,000 

Net Income After Tax   20,980,070 

 

 

An income statement is a key financial document in a business which shows the company's 

income and expenditures whether it shows a company is in loss or profit. 

In the following income statement, to measure revenues and expenses the time period is on the 

monthly basis. At first section of income statement,  

it calculates gross profit = sales revenue – cost of goods sold. 

                      = 60,00,000 – 24,00,000 

                       = 36,00,000. 

All the expenses are written down on the expenses heading and add them together which shows 

total expenses of the banquet.  

Total expenses = 11,86,930.  

Then subtract the gross profit with total expenses to find the net income of banquet. 

 Net income = 24,13,070 for the month. 

Also deduct the tax by 13% to the net income to acquire the tax to pe paid for the month. 

24,13,070 of 13%. 

             = 3,15,000. 

Abstract the net income and tax amount to get total net income after tax. 

    = 24,13,070 – 3,15,000 

    = 20,98,073 
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Here, depreciation is deducted by 10% from machinery, equipment's and furniture's.  

In loan repayment, our starting capital is 9,00,00,000. Our investment is 6,30,00,000 and we take 

remaining 30% of amount from bank as loan which is 2,70,00,000 at the interest of 9.77%.  

5.6 Cash Flow Statement 

S.no Particulars Amount (monthly) Amount(yearly) 

1. Sales 60,00,000  

 Total Sales 60,00,000  

   7,20,00,000 

2. Expenses   

 Rent 2,25,000 27,00,000 

 Salaries 2,93,000 31,56,000 

 Utilities 75,000 9,00,000 

 Maintenance and Repair 40,000 4,80,000 

 Promotion and Advertisement 20,000 2,40,000 

 Supplies Expenses 1,00,000 12,00,000 

 Miscellaneous 5,000 60,000 

 Loan Payment (30%) 2,19,375 26,32,500 

 Insurance Expenses 11,250 1,35,000 

 Inventory - 64,42,896 

 Wages 10,000 1,20,000 

 Total expenses 9,98,625 1,84,26,396 

 Net Increase in Cash during 

the year 

50,01,375 5,35,73,604 

 Cash at the Beginning of year 16,66,667 2,00,00,000 

 Cash at the End of the year 66,68,042 7,35,73,604 

 

Cash flow means how much money cash is entering and leaving from banquet in the given year. 

In the following cash flow statement, the total sales in the year are 7,20,00,000.  

Then the expenses like rent, utilities are listed and add them together to find out the total 

expenses of the year is around 1,84,26,396.  

So, to find out the net increase of cash during the year the total sales and expenses is subtracted.  

       = 7,20,00,000 – 1,84,26,396. 

       = 5,35,73,604. 

The cash at beginning of year is around 2,00,00,000 which this cash is from balance sheet of 

cash at bank. 

So, to find the cash at the end of year the net increase of cash and beginning cash of year is 

added. 

    = 5,35,73,605 + 2,00,00,000 

    = 7,35,73,605 
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5.6 Balance Statement 

Particulars 2022 Particulars 2022 

Assets  Liabilities and Owner's Equity  

Current assets:  Long term Liabilities:  
Cash 2,00,00,000 Bank Loan 2,70,00,000 

Inventories 64,42,900 Total Liabilities 2,70,00,000 

Prepaid Expenses 6,75,000   

Total current assets 2,71,17,900 Owner's Equity  

  Apekshya Rana 22,61,941.66 

Fixed Assets:  BishalBhujel 22,61,941.66 

Machinery 88,79,910 Keshav Basnet 22,61,941.66 

Furniture and Fixtures 45,73,840 Sahel Shakya 22,61,941.66 

  Sanish Shrestha 22,61,941.66 

Total fixed assets 1,34,53,750 Sweta Budhathoki 22,61,941.66 

  Total Owner's Equity 1,35,71,650 

    

Total Assets 4,05,71,650 

Total Liability and Owner's 

Equity 4,05,71,650 

 

5.7 Breakeven Analysis 

Break-even point = Total startup cost / Net income after tax 

Here, 

Total startup cost = 4,95,25,500 

Net income after tax (monthly) = 20,980,070 

=20,980,070×12 

= 2,51,76,840(yearly) 

Now, 

Break-even point = Total startup cost / Net income after tax 

=4,95,25,500 / 2,51,76,840 

= 1.9years. 

Therefore, the break-even point of Sanskriti Banquet is in 1 years and 9 months. 
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Conclusion 

The provided report has every information regardingSanskriti Banquet. All the information 

included are as per the gathered details from various resources. Furthermore, visions and 

inspiration will be added as the journey is for long term. Innovations and updates will be done 

according to the circumstances required. Sanskriti Banquet is aiming toprovide service according 

to customer’s wants desire as we keep guests first.Sanskriti Banquet is confident and believes 

that the business venture will create a very satisfactoryinvestment return every year and will have 

an impact in the community. Sasnskriti Banquet has the potential to be a unique and comforting 

banquet that stands out for the customers. 
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Appendix 

i. Banquet Event Order 

 

 

BANQUET EVENT ORDER 

 

 
DATE: 

CUSTOMER INFORMATION EVENT INFORMATION 

Name: Event Date: 

Phone Number: Description: 

E-mail: Guest Count: 

LOCATION AND TIME 

Room: Setup Style: 

Start Time:  End Time: 

MENU SELECTION 

DESCRIPTION QUANTITY PRICE TOTAL 

    

    

    

    

    

    

    

    

BILLING SUMMARY 

Subtotal of Selection & Other Charges  

TOTAL  

SPECIAL INSTRUCTIONS 

Customer Signature: Manager Signature: 
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ii. Post Function Report 

 

 

 

 

POST FUNCTION REPORT 

Organization: Date: 

Type of Function:  Room: 

Guaranteed Number: Actual Number: 

Scheduled Start of Meal: Actual Start of Meal: 

Banquet Manager: Actual End of Meal: 

Food Server: 

Bartender: 

NOTES 

Room Set-Up 

Food: 

Beverage: 

Other  

 

 

Prepared By: 
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iii. Food Requisition Form 

   

 

    FOOD REQUISITION FORM 
 

 

Storage type (check one):                                                   Date: 

……………… 

Refrigerated: …………………...                                       Work unit: ………………. 

Frozen: ………………………                                          Approved for with draw: …………… 

Dry: ………………………......                                                 

Item Purchase 

unit 

No. of 

unit 

Unit 

Price 

Total 

cost 
Employee initials 

Received by 

(Consuming Dept.) 

Withdraw by 

(Storage Dept.) 

       

       

       

       

       

       

       

   Total    
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iv. Source funding 

 

Estimated capital = 9,00,00,000 

In words, nine crores only 

Total partnership member: each member contributes 

= 1,05,00,000×6 

= 6,30,00,000 

In words: six crore thirty lakh only. 

Remaining balance = 9,00,00,000-6,30,00,000 

                                = 2,70,00,000 

Loan Amount = 2,70,00,000 

In words: Two crore seventy lakh only 

Loan is withdrawal from sunrise Bank @ interest of 9.77% for 5 years. 

EMI for monthly will be: Rs 5,70,619 

In words: Five lakhs seventy thousand six hundred nineteen and forty only. 
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v. Monthly Expenses Breakdown 

 

 

 

 

 

 

 

 

 

 

 

S.N Particulars Amount (R.s) 

1 Rent 2,25,000 

2 Monthly Salary 2,93,000 

3 Wages (casual/helper) 10,000 

4 Utilities:  

 Telephone expenses 10,000 

 Electricity 40,000 

 Internet charges 15,000 

 Drinking water 10,000 

 Total 75,000 

5 Supplies Expenses:  

 Napkins 10,000 

 Notebook 5,000 

 Stationery 25,000 

 Toilet paper 15,000 

 Sanitizer 10,000 

 Masks 5,000 

 Gloves 5,000 

 Toothpicks 5,000 

 Mineral water/ jar 20,000 

 Total 1,00,000 

6 Repair and Maintenance 40,000 

7 Insurance 11,250 

8 Miscellaneous Expenses 5,000 

9 Loan payment (30%) 2,19,375 

10 Marketing and promotion 20,000 

11 Depreciation 18,8305 

 Total 1186930 
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vi. Weekly Minutes 

Week 1 

Meeting Minutes 

 

 

Date: 22/03/2021                                                                                   Time: 1:35 p.m 

 

Agendas: 

➢ Group Leader  

➢ Group Meeting  

➢ Concept  

➢ Budget  

➢ Ownership 

Decisions: 

➢ Apekshya Rana has been appointed as the leader of the group with majority votes. 

➢ Group meeting to be done during practical classes and online. 

➢ During the discussion, we decided to open a pub based on sports. 

➢ The budget was estimated to be around 30 crores. 

➢ The type of ownership we agreed on is Partnership. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Week 2 

Meeting Minutes 

 

 

Date: 07/04/2021                                                                                   Time: 11:30 a.m. 

 

 

 

Participants Attendance  

Apekshya Rana Present 

BishalBhujel Present 

Keshav Basnet  Present 

Sahel Shakya  Present 

Sanish Shrestha  Present 

Sweta Budhathoki Present 
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Agendas: 

➢ Concept  

➢ Budget  

➢ Location  

Decisions: 

➢ As our concept was similar to another group, we decided to change our concept. So, we 

decided to open a cultural theme banquet. 

➢ Our previous budget was more than it should’ve been so we discussed it to bring it down 

to 10 crores and taking 30% loan from the bank. 

➢ The location we decided to open the banquet is in Lalitpur. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Week 3 

Meeting Minutes 

 

 

Date: 16/04/2021                                                                                   Time: 10:40 a.m. 

 

Agendas: 

➢ Name of the banquet  

➢ Estimated opening date  

➢ Short/Mid/Long term goals 

➢ Presentation  

Decisions: 

➢ “Sanskrit” is selected as the name for the banquet as it matches the concept of the 

banquet.  

➢ Sanskrit banquet will be opening during Mid 2022. (there might be slight changes due to 

COVID-19) 

➢ Briefly discussed on the goals of Sankrit banquet.  

Participants Attendance  

Apekshya Rana Present 

BishalBhujel Present 

Keshav Basnet  Present 

Sahel Shakya  Present 

Sanish Shrestha  Present 

Sweta Budhathoki Present 
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➢ Business concept presentation should be prepared on the basis of discussion done during 

the meeting. 

 

 

 

 

 

 

 

 

 

 

Wee

k 4 

Mee

ting 

Min

utes 

 

 

Date: 22/04/2021                                                                                   Time: 9 a.m. 

 

Agendas: 

➢ Participation  

➢ Meetings 

Decisions: 

➢ Certain rules were allocated so that the group members participate during meetings. 

➢ We discussed to conduct online meetings where all the members should be present 

without any fail. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Participants Attendance  

Apekshya Rana Present 

BishalBhujel Present 

Keshav Basnet  Present 

Sahel Shakya  Present 

Sanish Shrestha  Present 

Sweta Budhathoki Present 

Participants Attendance  

Apekshya Rana Present 

BishalBhujel Present 

Keshav Basnet  Present 

Sahel Shakya  Present 

Sanish Shrestha  Present 

Sweta Budhathoki Present 
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Week 5 

Meeting Minutes 

 

 

Date: 01/05/2021                                                                                   Time: 9:00 p.m 

 

Agendas: 

➢ Research and Discussion  

Decisions: 

➢ We researched on various topic such as vision, mission, objectives, goals and values and 

discussed it while relating it to our business concept. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Week 6 

Meeting Minutes 

 

 

Date: 06/05/2021                                                                                                        Time: 9-10am 

 

Agendas: 

➢ Menu Planning. 

➢ Target Market. 

➢ SOP. 

➢ Kitchen Layout. 

➢ Seating Plan. 

Participants Attendance  

Apekshya Rana Present 

BishalBhujel Present 

Keshav Basnet  Present 

Sahel Shakya  Present 

Sanish Shrestha  Present 

Sweta Budhathoki Present 
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➢ Unique Selling point.  

➢ Market Strategies 

 

Decisions: 

➢ Menu planning: In menu planning, we discussed about the variety of cultural food items 

to be served whether it is in breakfast, lunch or dinner. 

➢ Target Market: To target the particular guests like business person, entrepreneurs, guests, 

for the venue for wedding, meetings, seminars. 

➢ SOP: About the proper plan of menu items, tables set ups, no of expected guests, way of 

service preferred by guests, theme and halls in which the functions are happening in 

particular day. 

➢ Kitchen layout: In layout, we discussed about the structure of kitchen and the 

arrangement of appliances, sink, storage areas, countertop. 

➢ Seating plan: proper seating arrangements as per the events like for seminars, meetings, 

U shape table setups. Also, round table setup for wedding receptions. 

➢ Unique Selling Point: Varieties of cultural foods items, culture-based services and theme-

based halls. 

➢ Market Strategies: About the different promotional activities, help of social medias, use 

of limited resources to increase sales of products and services.

Participants Attendance  

Apekshya Rana Present 

BishalBhujel Present 

Keshav Basnet  Present 

Sahel Shakya  Present 

Sanish Shrestha  Present 

Sweta Budhathoki Present 
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Week 7 

Meeting Minutes 

 

 

Date: 17/06/2021                                                                                                           Time: 2-3pm  

 

Agendas: 

➢ Kitchen layout. 

➢ PESTS Analysis. 

➢ SWOT Analysis   

➢ Uniform. 

➢ Menu. 

➢ Competitors Analysis. 

Decisions: 

➢ Kitchen layout:Planning and designing outline of kitchen sections and placing the 

essential equipment’s in organized structure.  

➢  PESTS Analysis: Identifying the various factors and determining how these factors will 

affect the performance of the banquet.  

➢ SWOT Analysis: Pointing out the strength, weakness, opportunities and threats of 

banquet also use techniques to overcome the weakness and threats. 

➢ Uniform: Designing the outfits of staff in culture base theme in the banquet.  

➢  Menu: Planning and pricing the various culture base food items that is going to be served 

in the banquet.  

➢  Competitors Analysis: Analysing the several competitors within the market range to 

identify their weaknesses also boost the strength of banquet. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Participants Attendance  

Apekshya Rana Present 

BishalBhujel Present 

Keshav Basnet  Present 

Sahel Shakya  Present 

Sanish Shrestha  Present 

Sweta Budhathoki Present 
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Week 8 

Meeting Minutes 

 

 

Date:  30/06/2021                                                                                                       Time: 9-10 am 

 

 

 

Agendas: 

➢ Uniform. 

➢ HRM management. 

➢ No. Of staff required. 

Decisions: 

➢ Uniform: About the various types of uniform design and shapes as per the role/duty of 

staffs of banquet. 

➢  HRM management: Discussion about the role and responsibilities, recruitment policies 

etc. 

➢  No. Of staff required: Total number of staff required in the banquet to perform day to 

day task/event in banquet. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Participants Attendance  

Apekshya Rana Present 

BishalBhujel Present 

Keshav Basnet  Present 

Sahel Shakya  Present 

Sanish Shrestha  Present 

Sweta Budhathoki Present 
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Week 9 

Meeting Minutes 

 

 

Date: 04/07/2021                                                                                                        Time: 9-10 am 

 

Agendas: 

➢ Organizational chart. 

➢  Duties and responsibilities. 

➢  Uniform. 

➢  Recruitment policies 

 

 

 

 

 

Decisions: 

 

➢ Organizational chart: Roughly sketch of organizational chart about the staff 

position/duties in banquet. 

➢  Duties and responsibilities: Talking about the duties and responsibilities of staffs to 

perform during different event happening in banquet. 

➢  Uniform: Discussing about the uniform samples of staff members. 

➢  Recruitment policies: Using numerous recruitment policies to hire the staff required to 

run the banquet. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Participants Attendance  

Apekshya Rana Present 

BishalBhujel Present 

Keshav Basnet  Present 

Sahel Shakya  Present 

Sanish Shrestha  Present 

Sweta Budhathoki Present 
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Week 10 

Meeting Minutes 

 

 

Date: 13/07/2021                                                                                                          Time: 2-3 pm 

 

Agendas: 

➢ Duty roaster. 

➢  Organization chart. 

➢  Uniform. 

 

Decisions: 

➢ Duty roaster: To show the daily duties that the staff have to performed and rotation of the 

job. 

➢  Organizational chart: About the position of staff member in the organization. 

➢  Uniform: To identify the distinctive wear and design by the staff member of banquet. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Participants Attendance  

Apekshya Rana Present 

BishalBhujel Present 

Keshav Basnet  Present 

Sahel Shakya  Present 

Sanish Shrestha  Present 

Sweta Budhathoki Present 
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Week 11 

Meeting Minutes 

 

 

Date: 23/07/2021                                                                                                        Time: 9-10 am 

 

Agendas: 

➢ Roles and responsibilities. 

➢  Recruitment, disciplinary and compensation. 

➢  Financial part. 

 

 

Decisions: 

➢ Roles and responsibilities: Duties that need to be performed by staff members daily. 

➢ Recruitment, disciplinary and compensation: Discussed about the recruitment policies to 

hire staff, about disciplinary acts and awarding the staff. 

➢  Financial part: To look into the financial part, ratio analysis, income statement, balance 

sheet, menu pricing etc 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Participants Attendance  

Apekshya Rana Present 

BishalBhujel Present 

Keshav Basnet  Present 

Sahel Shakya  Present 

Sanish Shrestha  Present 

Sweta Budhathoki Present 
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Week 12 

Meeting Minutes 

 

 

Date: 17/08/2021 

                                                                                                                   Time: 8-8:30 pm 

Agendas: 

➢ Duty roster 

➢ Uniform 

➢ Financial plan. 

Decisions: 

➢ Duty roster: Explaining the work shifts of staff and writing description about the duty 

roaster. 

➢ Uniform: To write description about the uniform and make the uniform shifts of staff. 

➢ Financial plan: Mentioning the various financial part and detailly identifying them. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Participants Attendance  

Apekshya Rana Present 

BishalBhujel Present 

Keshav Basnet  Present 

Sahel Shakya  Present 

Sanish Shrestha  Present 

Sweta Budhathoki Present 
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Meeting Minutes 

 

 

Date:  22/08/2021                                                                                                         Time: 7-8pm 

 

Agendas: 

➢ Correction of 2nd draft  

➢ Finance portion 

Decisions: 

 

➢ All the members were assigned their task for correction of 2nd draft report  

➢ As the finance portion was incomplete, we discussed how to distribute the amout in 

different section such as inventory, monthly expenses and so on. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Participants Attendance  

Apekshya Rana Present 

BishalBhujel Present 

Keshav Basnet  Present 

Sahel Shakya  Present 

Sanish Shrestha  Present 

Sweta Budhathoki Present 
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Meeting Minutes 

 

 

Date:  25/08/2021                                                                                                       Time: 9-10 am  

 

Agendas: 

➢ Correction in different chapters of the report. 

➢ Reference to be added/ 

Decisions: 

 

➢ Compensation policy, innovations, and so on topics input information to be changed 

and references to be added. 

 

 

 

 

 
Participants Attendance  

Apekshya Rana Present 

BishalBhujel Present 

Keshav Basnet  Present 

Sahel Shakya  Present 

Sanish Shrestha  Present 

Sweta Budhathoki Present 


