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Chapter I 

Strategic Plan Formulation 

1.1 Vision 
Lure modern civilized people from all around the world towards Nepal’s tribal-hood 

and educate them about the rare race providing unique food and lodging facilities. 

Than-Da Bunjungle attracts people living in the modern age who are gradually 

forgetting about the last nomads of Nepal. Than-Da Bunjungle gives them certain 

experiences about their daily lifestyles and their hunting ways to campers. 

1.2 Mission 
To keep a fun, safe, and thrilling environment at the same time with the opportunities 

for a learning experience and building skills by being eco-friendly and preserving the 

environment 

Than-Da Bunjungle will have a proper environment where campers can have fun, feel 

safe, and thrill as well, by learning about our environment and experiencing the 

nomad’s life. 

1.3 Value Statement 
Knowledge 

Joy 

Admiration 

Connection 

Than-Da Bunjungle will give knowledge, joy, and the ability for admiration and 

connection to nature and society. 

1.4 Goals  
Team Alphas have break-down the goals into 3 headings: 

Short Term Goal  

Bloom Than-Da Bunjungle all over Nepal. 

Than-Da Bunjungle has focused on only one short-term goal, which is to bloom all over 

Nepal through promotional activities and attracting guests. 
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Mid-Term Goal 

Reach B.E.P in 3 years. 

Than-Da Bunjungle focuses to reach B.E.P within 2.5 years providing the best services 

to generate revenue. 

Long Term Plan 

Franchising Than-Da Bunjungle in different parts of Nepal. (I.e. Pokhara, Bhairawa 

and Chitwan) 

Than-Da Bunjungle plans to open a chain in the different parts of Nepal’s major cities. 

1.5 Objectives 
To help all campers to learn and appreciate the last nomads of Nepal as well as nature 

and take active roles in stewardship of our tribal-hood environment. 

Than-Da Bunjungle’s objective is to acknowledge campers about the importance of the 

last nomads along with our nature and encourage them to make certain moves for 

protection. 
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Chapter II 

2.1 Company Background 

Team Alphas consists of 5 members; Alson Mahat, Lasta Shrestha, Mukesh Chaudhary, 

Sijan Malla & Sunim Shrestha. Team Alphas presents; 

Than-Da Bunjungle Recreating the Nepali Tribal hood also known as “Raute”. 

The meaning of Than-Da Bunjungle is; Than = Thankot & Da = Danda (hill); 

Bunjungle = Jungle.  

Nepal is full of cultural diversity. 2.6 Crore population is distrusted in the area of 14.7 

Lakh Km2. But all Nepalese are not aware of more than 2-3 diversity. During the session 

of EDP, team Alphas got a huge opportunity to come up with a unique idea by 

connecting our faculty to our feasibility study.  

Hence, team Alphas brought a new concept of combining Diversity and 

Hospitality. Behind going with the idea of Than-Da Bunjungle camp start-up has a 

specific reason. It is a rare group of people that has no particular place for leaving. In 

Nepali, it is known as ‘Firantay’. Changing their place to place is their habit. For this, 

the main reason is, after the death of any members, they have to change their location 

as soon as possible. It won’t matter whether they have just arrived at the new location. 

They have their own culture, tradition, food, dress, rules, norms, and values. Team 

Alphas wants to share these unique facts or lifestyles with the world by recreating the 

tribal hood of Raute. 

Team Alphas will start the journey with 30 campers at their camp. Alphas will 

run a camp in between the jungle of Thankot serving Raute’s food. Than-Da Bunjungle 

will serve verities of services such as food, accommodation, entertainment, knowledge, 

and many more. 
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2.2 Logo and Meaning of Than-Da Bunjungle 

 

Logo of Than-Da Bunjungle embody by, CAMP FIRE & TENT in the middle of the 

JUNGLE on the LANTERN. LANTERN symbolized the retro popular lamp. The 

WHITE COLOUR denotes the brightness in the midway of the jungle. This is 

surrounded by sketchy GREEN COLOUR.  
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2.3 Location 
The lavishly wonderful Than-Da Bunjungle lies on the Northeast side of the 

Kathmandu Valley at Chhatre Deurali, Thankot, Nepal. It is almost a kilometre away 

from Kathmandu Valley. Lustful nature surrounding and is quite peaceful. Being here 

and feels like being in a lap of Mother Nature. It is very easy to reach Chhatre Daurali 

from Thankot by bus. After reaching Chhatre Daurali chowk, on the right side huge 

sign of the main gate can be seen. If any campers need transportation to the camp 

reservation area then, a Safari van is available at the gate.  

  

 

 

N 

Way to Maheshphat 

Way to Thankot 
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2.3 Products 
Than-Da Bunjungle will have major 3 products such as; 

● Entertainment (Fishing, Archery, Horse Riding, View Tower) 

● Burst Out Of Comfort Zone (Hiking, Mini-Games) 

● Night Camp Fire (BBQ, Music, and Dance) 

During the daytime, the guest can enjoy the services such as Horse riding, 

fishing, jungle trials to view tower and archery, etc. For dining, the occupancy of 30pax 

of guests can be served at the same time. The package is usually for 30 guests but a fit 

or some group of individuals can also have the opportunities for the dining facilities at 

Tree Top dining restaurant and kitchen underneath the restaurant. Than-Da Bunjungle’s 

best part is the night campfire facilities where you can enjoy the night along with your 

groups. 

Services 

Than-Da Bunjungle has 3 services to provide. Such as;  

Fooding  

 2 types of Fooding services are provided.  

I. Campers can cook food themselves as per the registration 

request choosing any 4 Table D’ hoté menu.  

II. Campers can order food from Than-Da restaurant. 

Lodging  

 Than-Da Bunjungle has 5 pax & 10 pax size tent where campers will spend 

their night with warmth and safety.  

Education 

Than-Da Bunjungle will help campers to learn new things such as; 

I. Planting Vegetables  

   After planting the vegetables, campers can come back and 

harvest them. But it wills extra chargers the campers for cultivation period. Recurring 

guests will receive 15% off in their stay. 

Cooking 

As per the camper’s pre-informed request, Than-Da Bunjungle will assist 

while campers preparing their food. It wills extra charges according to the situations. 
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2.5 Operation Hours 
Than-Da Bunjungle Operating Hours 

Than-Da Bunjungle runs 24/7. 3 days prior is given for pre-registration.  

Registration hour is 6 am to 6 pm. Similarly, check-in time: 2 p.m. & check-out time: 

noon. 

Than-Da Restaurant Operating Hours 

Sunday – Thursday 12 PM – 10 PM 

Friday – Saturday  12 PM – 12 PM  

Than-Da Bunjungle’s Restaurant which is named after Than-Da Restaurant is opened 

for 10 hours from Sunday to Thursday. Similarly, during the weekend Friday and 

Saturday Than-Da Bunjungle are opened for 12 hours. 

2.6 Maximum Pax 
The maximum capacity of Than-Da Bunjungle is 30 pax. Camper should consist of at 

least 3 members to form a group and can go up to 15 members in a group. Hence, 

overlooking the maximum pax at the camp, Than-Da Restaurant can incorporate 30 pax 

while dining at once in the same place.  
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Restaurant Sitting Plan 

The restaurant has also a wide area where the entrance is at the left side of the corner 

and near the entrance corner right side, the chafing dish area is located. On the left side 

of the entrance have 4 pax table dining and followed by the corner of the left side have 

6 pax of table dining. And in the middle of restaurant areas have two sets of 10 pax 

dining tables and the backside of the restaurant have a hand washing basin. 
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Kitchen Layout 

The kitchen has a wide area where the pantry is located on the top left side. The pull-

out trash and the dishwashing area lie at the centre of the left part of the kitchen. The 

preparation area lies at the centre of the kitchen below the oven and the refrigerator 

area. The door at the left bottom and emergency exit at the Mid-left wall. 
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K.O.T Sample 

 

  

  

 

 

 S/N 

Than-Da Restaurant 

 

 

Particulars Qnty. 

Date: Table No.: 

Time: PAX: K.O.T. No.: 

Waiters Name: Signature: 

B.O.T. Sample 

 

 

 

 

Than-Da Restaurant 

 

 
Date: Table No.: 

Time: PAX: B.O.T. No.: 

S/N Particulars Qnty. 

 Waiters Name: Signature: 
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2.7 SOP (Standard Operating System) 
During Registrations & Check-in  

Standard Sentences: ‘Namaste! Than-Da Bunjungle This is (Receptionist Name), how 

may I assist you? 

After assisting the guest to confirm the registration, Than-Da Bunjungle will send a 

confirmation mail.  

During the check-in period, if guests have special requests then Than-Da Bunjungle 

will receive guests from Chhatre Deurali main road to the camp at safari van.  

Campers are welcomed by seasonal fruit juice. 

During check-in, GSO will confirm all the registration and food plans again and inform 

the Camper Manager to keep all the requested ingredients at the fire camping site. 

Camper Manager will give a brief tour at the camp to all the campers and give valuable 

emergency instruction. 

After all the campers get settle down, then staff will assist the campers if needed. 

Than-Da Restaurant SOP 

Restaurant Standby staff welcomes guest/campers and escort them to the table. 

Meanwhile, another staff will serve water and gets an order, and pass it to the kitchen 

ASAP. 

While waiting for the food Standby staff can give general information about the camp 

and provide a miniature tour of the Than-Da Bunjungle at the guest’s request. 

Then, the guest is done with the food. Standby staff asks for reviews about the food and 

services. Then escort him/her to the cash counter.  

Standby Staff thanks guest/camper for being at the Than-Da Restaurant. With the 

closing phrase ‘Thank you! Visit us again.’ 
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2.8 Camp Menu 
Than-Da Bunjungle has 5 menu books. While registering; guests are provided with 5 

menu books which are requested to choose as per the camper’s needs. Campers can 

choose all 4 of them or a single menu. Those 4 menu books are; specifics of Chicken 

Menu Book, Mutton Menu Book, Vegetarian Menu Book & Fish Menu Book. These 

consist of a 3-course menu. Appetizer, Main Course & Dessert, and Breakfast. These 

are Table D’ hoté menu. If campers choose among the 4 menu books then they refer to 

cook food themselves hence, after their arrival and during check-in time, Than-Da 

Bunjungle provides them chosen food ingredients at the camper’s fire campsite. 

Similarly, another menu book is full of verities food items. Campers can order food 

from restaurants during operation hours. Than-Da Bunjungle promotes local and Nepali 

cuisine by 90%. 

Chicken Menu Book 

Appetizer 

Polayko Alu   

Lemongrass Tea  

Main Course  

Local Chicken Thali (Local Chicken, Dhedo, Bethay Sag, Cucumber, App ko Chatni)  

Dessert  

Lattee Khir 

Breakfast  

Pressurised Farsi, Alu, Sakkarkhanna  

Black Tea 

Total: Rs. 2300/ person 
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Mutton Menu Book 

Appetizer 

Polayko Sakkarkhanna  

Milk Tea  

Main Course  

Mutton Thali (Mutton, Rice, Fapar ko Sag, Seasonal Salad, Golveda ko Chatni)  

Dessert  

Makkhan Khir 

Breakfast  

Pressurised Tarul, Laure Pinalu 

Masala Milk Tea 

Total: Rs 3000 / Person 

 

Veg. Menu Book 

Appetizer 

Chop Pakauda  

Milk Tea  

Main Course  

Veg. Thali (Rice, Kalo Dal, Sag, Alu Soybean Mix, Seasonal Salad, Mula ko Chatni)  

Dessert  

Seasonal Lassi  

Breakfast  

Mahai  

Kodo ko Roti  

Total: Rs 1500 / Person 
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Fish Menu Book 

Appetizer 

Vutayko Makai 

Milk  

Tea 

Main Course  

Fish Thali (Rara Snow Trout, Aato, Mung ko Dal, Sag, Seasonal Salad, Gundruk Sadayko)  

Dessert  

Gazzar ko Halwa  

Breakfast  

Faper ko Roti  

Dhai 

Total: Rs 2500 / Person 
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Moreover, Than-Da Bunjungle has a Than-Da Restaurant where non-campers 

or walk-in guest or even campers can have food at the Than-Da Restaurant served with 

a set of A lá carte menu. 

Restaurant Menu 

Starter 

 

Alu Sandheko             Rs. 110 

Buff Sukuti             Rs. 650 

Chicken Choila       Rs. 700 

Boiled Tarul & Pidalu       Rs. 700 

Gundruk & Bhatmas        Rs. 210 

Khasi ko Sekuwa       Rs. 1100 

Mushroom Sandheko          Rs. 400 

Mustange Aloo        Rs. 390 

Papad              Rs. 30 

Peanut Sandheko        Rs. 220 

Poleko Maccha                  Rs. 500 

Poleko Aloo            Rs. 210 

Poleko Sakkarkhanna           Rs. 300 

  

(Tikhe Asla, Nepalese Snow Trout, Rara Snow Trout) 
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Breakfast 

 

Boiled Egg                   Rs. 60 /Pics. 

Chana                      Rs. 150 /Plate 

Fried Egg                        Rs. 170 /2 Pics. 

Halwa (suji)                                 Rs. 150 / Plate 

Puri                      Rs. 50 /Pics. 

Sukka Roti                                    Rs. 35 /Pics. 

Sel Roti                     Rs. 45 / Pics. 

 

Main Course  

 

Nepali Set (Veg)       Rs.560 

Nepali Set (Buff/ Chicken/ Pork)     Rs.840 / Rs.700 / Rs.1260 

Dhindo Thali Set       Rs.700 

Pulao Rice Set       Rs.850 

Nepali Roti Set       Rs.560 

Aato Set        Rs.650  

Faphar Set        Rs.420 

Latte Khana Set       Rs.650 

 

Salad 

 

Green Salad               Rs. 275 

Fruit Salad                Rs. 500 

Potato Salad                Rs. 300 

Egg Salad                Rs. 400 
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Aachar 

 

Tomato Aachar               Rs. 110 

Mula ko Aachar               Rs. 110 

Mixed Aachar               Rs. 130 

Alu Aachar                Rs. 130 

Lapsi ko Aachar               Rs. 110 

Gundruk Aachar               Rs. 110 

 

Hot Beverages  

Black Coffee                Rs. 120 

Black Tea               Rs. 70 

Ginger Lemon Honey              Rs.220  

Hot Lemon                Rs. 220 

Hot Lemon with Honey              Rs. 250 

Lemon Grass Tea               Rs. 350 

Masala Tea                Rs. 140 

Milk coffee                Rs. 150 

Milk Tea                Rs. 100 

Mint Tea                Rs. 120 

Beverages 

Mineral Water                Rs. 50 

Plain Lassi                Rs. 220 

Fruit Lassi                 Rs. 450 

Fresh Fruit Juices                  Rs. 450 

Soft Drinks                                                  Rs. 150 

 

 

 

(Orange, apple, sugarcane, mango, grapes, pomegranate)  

 (Coke, Sprite, Fanta)  
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Alcoholic Beverages 

 

Flavoured Alcohol (Fruits)                     Rs. 300 

Local Alcohol                                Rs. 150 

Nigar                 Rs. 110 

Rice Beer (Chyang)              Rs. 350 

Teen Paney                Rs. 200 

Tongba                                                   Rs. 350 

Dessert 

 

Khir (Rice pudding)               Rs. 400 

Makkhan Pudding               Rs. 500 

Hadi Dhai                Rs. 300 

Gazzar ko Halwa               Rs. 250 
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2.9 Speciality Dishes  

 

Than-Da Restaurant is connected with the Raute’s community. Raute community have 

a culture to have special dishes during marriage. They collect vegetables from jungle 

and their kitchen garden like potatoes, yam, and many more. 

The special dishes of Than-Da Bunjungle are: 

Boiled Tarul & Pidalu 

Poleko Sakkarkhanna 

Sel Roti 

Latte Khana Set 

Teen Paney 

Khir 

2.10 Unique Selling Point (USP) 

The unique selling point of Than-Da Bunjungle is to give an option for our campers to 

cook food themselves. They are provided with 4 menu book set. All the required 

ingredients are provided in fire camp side. In case of prior information campers can use 

help from Than-Da Restaurant chefs for knowing more about food preparation. 
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Chapter III 

Marketing Plan 

3.1Target market identification  

Primary Target: 

● Adventure and cultural tourist 

● Hikers 

● Culture and Adventure lovers 

● Active Age group   

 

Secondary Target: 

● Culture lovers and Adventures 

● People wanting to spend time with nature 

● Families and friends 

● Students 

 

 

3.2 Characteristics of Target market 

● People loving adventure, culture, and religion are frequent visitors. 

● People of age group 20-35 years visit more often. 

● Travellers, Friend groups, and peers visit more compared to families and their 

children. 

3.3 Site Analysis 

Team Alphas were seeking a best place to start unique ideas in market. It was luck and 

co-incidence that one of the shareholder’s father of Than-Da Bunjungle has perfect 

slopped jungle in Thankot, Kathmandu. While analysing site, we found our competitors 

‘Chandragiri Hills Resort’. Standing on the site for 10 minute, team Alphas felt calm 

and relax due to its geographical structure. The average humidity was 70.7%. 

Infrastructures were all available, paved roads, electricity & water supply which was 

the key part for the construction of Than-Da Bunjungle. 
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3.4 SWOT Analysis 

 

Strength 

NTB Support 

Geography 

Enriched with culture and tradition 

Adventure and travel 

Nature and eco-friendly 

 

 

 

Weakness 

Lack of proper transportation 

Lack of market presence and reputation 

Limited offerings to customer 

 

Opportunities 

Employment opportunities 

Few competitors in the area 

Cultural activities  

Organic agricultural production 

Local market expansion 

Threats 

Political Instability 

Dependence on specific suppliers  
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Strength 

Than-Da Bunjungle is located in a beautiful geographic area that attracts most people; 

it is enriched with culture and tradition. NTB has huge support on Than-Da Bunjungle. 

Along with the opportunity of adventure and traveling on the foot of nature and an eco-

friendly environment. Than-da Bunjungle also has the most skilled and motivated 

employees which add to the strength. 

Weakness 

As Than-Da Bunjungle lies in the foot of nature there may be difficulty in transportation 

along with the lack of market presence and reputation which results in limited offering 

to the campers.  

Opportunities 

Than-Da Bunjungle provides great employment opportunities to the people as well as 

to the locals which provide the opportunity to expand the local market. There will be 

fewer competitors in the area so it will be a great opportunity for blooming. Than-da 

Bunjungle allows the youths to learn different cultural activities as well as organic 

agricultural production which is the attraction point.  

Threats 

Political instability can be a huge threat because Nepal is not politically stable which 

can affect a lot if there are strikes and uncontrollable circumstances. Also, we have to 

depend on specific suppliers, if there are any mistakes or late deliveries which we 

cannot control. 
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3.5 PEST Analysis 
Political 

-Instability of Government 
-Bribe & Corruption 
-Tax Policy 

Instability of government is the main cause for that impacts for overall any business in 

Nepal. The Government of Nepal changes frequently which hampers everything that 

includes policies, rules, and regulations which negatively affects the macroeconomic 

performance which decreases the economic growth of Than-Da Bunjungle. Political 

strikes are a common example that is caused by the instability of government.  

For example; a Long time ago, The Everest Hotel, Kathmandu has shut down due to 

political disputes. Nepal is full of bribes and corruption. According to the World 

Corruption Index, Nepal is ranked under 117th rank in the world. The policy of Tax is 

also another drawback that affects the performance of our Than-Da Bunjungle. Changes 

in the policies of tax affect the rate of tax which directly affects the performance of 

Than-Da Bunjungle. 

 

Economic 

-Rate of Inflation 

-Fiscal Policies 
-Labour Costs 
-Economic Environment 

Inflation refers to the rise in the price of goods and commodities, such as foods, 

clothing, housing, recreation, transport, and many more. The rate of inflation in Nepal 

was 6.2 % in 2020, which is still rapidly rising and can cause an increase in the price 

of goods and commodities. A high inflation rate causes lower growth and stability of 

Than-Da Bunjungle because higher inflation leads to lower market competitiveness that 

causes deterioration in the current account balance of payments. Likewise, Inflation 

also directly impacts menu cost due to the rise in the price of goods and commodities 

as well as affecting various other departments of Than-Da Bunjungle. In recent fiscal 

policy, labour costs and wages have been increased by 11% which directly affects the 

financial resources and policies of Than-Da Bunjungle due to changes and increments 

in costs and wages as per the Nepal Government. 
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Socio-Cultural 

-Education Level 
-Population Growth 
-Attitude towards Imported Goods and Services 
-Change in Lifestyle and Trends 

Education level can create a great impact because employees having lower levels of 

education may lack capabilities to detect and evaluate the performance. Population 

growth results in a shortage of necessary supplies which affects the performance of 

Than-da Bunjungle. Attitude towards imported goods and services deals with market 

competition and customer satisfaction. Change in lifestyles and trends have also a great 

impact as the younger generation prefers modern foods, places, and creative ideas. 

Older people will perhaps stick to their traditional foods and places, which may have a 

toll. 

 

Technology 

-Basic Infrastructure level 
-Impact of emerging technologies 
-Providing customers with easy payment facilities like online, credit cards 

-PMS System 
-Online Booking and reservation system 

Than-Da Bunjungle provides basic infrastructure compared to the infrastructure 

provided by fine dining restaurants, as it is based on the Raute community. There are a 

lot of new technologies emerging in this era that is used in many restaurants and hotels. 

For example; Robots are used to take orders and serve food to the customers in different 

restaurants but Than-da Bunjungle doesn’t provide any kind of new technologies. It 

will be easier for campers because of easy payment facilities like online payment and 

credit cards along with online booking and reservation. Due to the help of the PMS 

system the management of day-to-day operations becomes easier and reliable. 
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3.6 Marketing Orientation 
For marketing orientation, Than-Da Bunjungle has two major plans. Promotional 

Strategies and CSR Programs 

3.7 Promotional Strategies 
● Posters and Advertisement board 
● Social media like Facebook, Instagram, Tiktok 
● Travel agencies and companies 
● Website and advertisement promotion like Websites and YouTube 

 

CSR (Corporate Social Responsibility) 

● Donate Food and Clothes to Ratue’s group as soon as the inauguration. 

● Blood Donation Program in every 1 year. 

● Cloth Bank in every 1 year. 
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Chapter IV 

4.1HRM Plan 
Than-Da Bunjungle is hiring Silver Mountain Human Resources and National 

Hospitality Solution for hiring lower-level staff. While hiring the managerial level 

staff all the shareholders take participate during the hiring phase. While hiring Than-

Da Bunjungle is seeking the following criteria: 

Kitchen Department: 

 Executive Chef 

● Bachelor Degree in Hotel management 

● 10+ years of experience in a similar position 

● Must know the Nepalese food cuisines 

● Advanced knowledge of food professional principles and practices 

● Available to work on-call, shifts, after hours, over weekends, and on public 

holidays. 

● Excellent communication skills 

● Working knowledge of various computer software programs (MS Office, 

restaurant management software, POS) 

● Ability to assist in the management of Kitchen Operations in a single Food & 

Beverage outlet or a shift, or section of Food and Beverage operations, including 

menu planning and costing, organizing special events, developing new dishes, 

maintaining food quality standards, and comprehensive product knowledge. 

 

Sous chef 

● Bachelor’s Degree in Hotel Management or diploma in culinary with multi-

cuisine base. 

● At least 5 years work experience in Food Preparation and Catering Technology, 

Banquet Kitchen, or multi Cuisine in Five Star hotels. 

● Must know Nepalese cuisine. 

● Applicants should be Nepalese citizens with 25 – 45 years of age. 

● Able to communicate fluently in English and the Nepalese language. 

● Teamwork-oriented with outstanding leadership abilities. 

● Strong knowledge of cooking methods, kitchen equipment, and best practices. 

● Great understanding of PMS. 

● Excellent communication and interpersonal skills. 

 

 

Commi Chef Cook 

● High school diploma or equivalent, a diploma from a culinary school highly 

encourage 

● Minimum 2 years of experience in related job  

● Knowledge of various procedures and methods (grilling, baking, boiling, etc.) 

and knowledge about Nepalese cuisines. 

● Ability to work in tram 
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● Good communication skills 

Purchase Manager  

● High school or diploma, logistics, or a related field required. 

● Previous experience in a similar position is at least 2 years. 

● Superb written and verbal communication and negotiations skills. 

● Must know about the Nepali market and location. 

● Available to work on-call. 

Dishwasher 

● Primary School or relevant work experience 1 - 2 years. 

● Able to move and clean quickly. 

● Physically strong and stamina.  

● Eager to learn and grow with restaurant strong. 

 

Food and Beverage Service Department 

Manager 

● Bachelor in Hotel management or diploma in hotel management 

● Ability to forecast how much food is needed. 

● 3 - 4 years of experience in a related position 

● Must have organizational skills or related to camping services 

● Ability to communicate with all levels of staff 

● Deep knowledge about the food and beverage industry. 

Captain 

● Bachelor in hotel management or diploma in Hotel management 

● 2 -3 years of work experience in food and beverage service along with  1-year 

experience in the Captain position 

● Must be familiar with PMS software 

● Good knowledge of food and beverage services 

● Good command in both spoken and written 

● Should have excellent guests service 

Waiter 

● High School, diploma in hotel management 

● 1 -2 years of related job experience 

● Active listening and effective communication skills 

● Flexibility to work in any shifts  

● Must know food and beverages  

● Hands-on experience with cash register and ordering information systems 

Camp Director  

● Bachelor’s degree program in camp management, recreation, and leisure, or 

similar 

● Minimum 2- 3 years of experience in a related position 

● Incontestable experience as a camp director managing similarly structured 

camps. 

● Must know about the selection and purchase equipment and supplies and 

maintain inventory of camp 

● Good command and should have excellent guest inventory. 
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● Extensive experience in planning and developing camp curricula, as well as 

modifying activities when required 

● Ability to manage budgets and monitor expenses 

● Proficiency in office software, including MS Word, Excel, Outlook Express, 

and PowerPoint 

● Advanced ability to hire, train, and oversee camp employees, as well as ensuring 

the campers' wellbeing. 

Camp Setup Squad  

● High school or training in the related job position 

● The previous camp set up job experience minimum 2 years of work experience 

in the related job position 

● In-depth knowledge of camp set up and camp set up equipment 

● Physical mobility and stamina 

● Flexible working hours 

GRO Front Office  

● Bachelor in hotel management or high school diploma in hotel management 

customer’s service experience in related position  

● Excellent written and verbal communication  

● Patience and good listening skills  

● Conflict resolution experience  

● Good time management and organizational skills 

Security Manager 

● High school or diploma or further education in security administration  

● 2-3 years of work experience as a security manager  

● Must have experience using relevant technology and equipment (CCTV.) 

● Experience in reporting and emergency response planning  

● Must know security protocols and procedures  

● Interpersonal skills  

● Committed and reliable  

Security Guard  

● High School/diploma or qualification in security training  

● Basic first aid skills would be advantageous  

● Must have physical strength and fitness  

● Attention to detail  

● 2-3 years of experience as a security guard  

Recreational Manager  

● Bachelor in park management or resource management, recreation source  

● 2- 3 years of work experience in a related position  

● Highly required physical strength and fitness  

● In-depth knowledge of recreational resources  

● Teamwork oriented with the outstanding leadership abilities 

Archery  

● High School / Diploma  

● Must be at least 18 years of age 

● 2 -3 years of experience in the related job position  

● Must know about archery and with good command  
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Fishing 

● High school or diploma  

● Must have worked as a commercial fisherman  

● Must know about fishing technology and equipment  

● Effective communication skills  

Horse Rider 

● High school / Diploma in any field  

● 2- 3 years of work experience in the related job position  

● Effective communication skills and good commands  

● Must know about horse riding or horse riding coach  

● Effective professional Horse riding experience  

Night Audit Manager  

● Bachelor degree/diploma in account management  

● Excellent communication and math skills  

● 2 - 3 years of work experience in a related job position in the hospitality  

● Strong written and verbal communication skills  

● Exceptional customer service skills  

● Strong eye for details 

● Must know regularly to the computer functions and other on the job skills  

Sub Ordinate Auditor 

● Bachelor degree/diploma in Account management   

● Excellent communication and math skills  

● Analysing spread sheet data 

● 2-3 years of work experience in the related job position  

● Flexibility to work in night shift. 
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4.2 Organizational Structure  

  

4.3 Staff Required  

Team Alphas analysis that 45 staffs are required for smooth operation for the camp and 

restaurant. On top of that all the 5 board members will work on their special abilities 

supervising all the managers as well as staffs. All board members will work on daily 

basis.   
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 Sous Chef 1  Commies 7  Stewarding 3 

 Service Manager 1  Captain 1  Waiters 7 

 GRO 2 

 Security Manager 1  Sub-ordinates 4 
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Manager  

 Archery 1 

 
Horse Riding 

Captain 1  Horse Riders 2 
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Swimming Captain 
1 

 
Fishing & Swimming 

Co-ordinates 2  

 
Night Audit 
Manager 1  Assistant 2 

 Camp Master 1  
Camp Set up Squad 

4 
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4.4 Roles and Responsibilities 
Kitchen Department  

Executive chef: 

● Drive the vision and goal of the camp. 

● Look continuously for ways to achieve the camp's strategic vision and goals by 

working as a team and being a team player. 

● Be committed to quality and profitability of product to ensure that guests return 

and 

● To aim to be the best camp all over Nepal. 

● Identify and develop new products and equipment, to enhance the product 

quality. 

● Designing new recipes, planning menus, and selecting plate presentations 

according to Authentic Nepali cuisine. 

● Ensure the quality of food preparation and presentation, as per the camp's 

standards. 

● Ensure availability of stock and raw ingredients by proper planning and 

coordination 

● With purchase and stores. 

● Performing administrative tasks, taking stock of food and equipment supplies, 

and doing purchase orders. 

● Obtaining feedback on food and service quality, and handling customer 

problems and complaints. 

● Recommend menu pricing in coordination with the F&B manager of the camp. 

● Be responsible for the hygiene and cleanliness of the kitchen areas, equipment, 

and staff. 

● Analyse and monitor costs, (material, energy, and staff) to ensure high 

profitability on a regular basis and initiate corrective action whenever 

necessary. 

● Ensure that the best quality of raw material is procured and used in food 

preparation. 

● Prepare capital and operational budget in order to achieve desired profitability. 

● Ensure storage of raw and cooked food raw material as per camp's standards. 

● Keep one updated with the market knowledge and trends by conducting regular 

market surveys in coordination with the purchasing department. 

● Provide career development and succession planning for subordinates through 

training. 

Purchase and Store department 

● Developing and implementing purchasing strategies. 

● Managing daily purchasing activities, supervising staff, and allocating tasks. 

● Managing supplier relations and negotiating contracts, prices, timelines, etc. 

● Maintaining the supplier database, purchase records, and related 

documentation. 

● Coordinating with inventory control to determine and manage inventory needs. 

● Managing the maintenance of office/manufacturing equipment and machinery. 

● Ensuring that all procured items meet the required quality standards and 

specifications. 

● Preparing cost estimates and managing budgets. 

● Working to improve purchasing systems and processes. 
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Storekeeper: 

● Keep a record of sales and restock the store accordingly. 

● Store all commodities at the appropriate place at the right temperature.  

● Issuing items against authorized requisition.  

● Ensure that the store is kept clean and organized. 

● Checking the expiry date of canned goods. 

● Maintaining cleanliness and hygiene conditions of stores. 

Sous chef: 

● Ensure that all setups and prepared food presentations are up to agreed standards 

with the executive chef. 

● Monitor portion control in the kitchen area and par stocks that are kept at a 

minimum with a daily stock and turn over and utilize leftovers.  

● Conduct daily cleanliness checks with junior kitchen employees, with feedback 

to the executive chef with corrective action to be taken. 

● Assist the executive chef in developing new Nepali cuisine concepts. 

● Ensure the organization of work within all kitchen sections, including 

assignments, time 

● Schedules, and vacations as per camp's standards. 

● Be responsible for maintaining standards of safety, security, hygiene, and 

cleanliness in all food preparation and storage areas. 

● Provide support to junior kitchen employees with various tasks including line 

cooking, food preparation, and dish plating. 

● Train new kitchen employees to meet camps and kitchen standards. 

● Approve requisitions from stores for stations assigned to manage the kitchen 

team in the executive chef's absence. 

● Ensuring the kitchen meets all regulations including sanitary and food safety 

guidelines 

● Be responsible for the preparation of mise en place at all stations. 

● Attend the food and beverage meetings and departmental meetings. 

● Maintain all the attendance records. 

 

Commis chef: 

● Accurately measuring meal ingredients for the Sous chef. 

● Preparing meal ingredients, which include seasoning of different meats as well 

as washing, peeling, and chopping vegetables and fruits. 

● Preparing basic salads and sauces as directed by the sous chef. 

● Receiving deliveries and verifying that all ordered items have been delivered 

and are of good quality. 

● Taking inventory of restaurant supplies and notifying the department heads of 

low or depleted supplies. 

● Discarding all expired and spoiled food items stored in the stock rooms, 

refrigerators, and freezers. 

● Performing basic cleaning duties and ensuring that workstations are properly 

sanitized. 

● Plating and presenting meal items as per the sous chef's instructions. 

● Provide the highest and most efficient level of hospitality service to the camp 

guests. 
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● Able to prepare and sell food within recommended time frames to meet Guest 

expectations. 

● Responsible for maintaining cleanliness, sanitation at the assigned work area. 

● Responsible for preparing and cooking all food items by the recipe and to 

specification. 

● Keep the work area at all times in hygienic conditions according to the rules set 

by the camp. 

● Communicate any assistance needed during busy periods and report any 

incidents to the Sous Chef to ensure optimum service to guests. 

● Serve food in proper portions to correct serving vessels and plates. 

● Ensure the highest standards and consistent quality in the daily preparation. 

● Need to be flexible and willing to help other departments at busy times as and 

when required. 

Dishwasher: 

● Ensure the kitchen is clean, well maintained, and organized at all times. 

● Ensure floors are dry and clean at all times. 

● Collects and removes trash from all areas of the operation following established 

procedures. 

● Dispose of waste as per the camp and authority standards and Adhere to 

recycling guidelines. 

● Ensure the waste bin area is kept clean and tidy. 

● Carry out general cleaning as directed to include sweeping, mopping up, 

washing up, emptying of rubbish bins and boxes ensuring placement in the 

correct containers 

● Cleans and sanitizes pots, pans, utensils, and other minor equipment routinely 

used in the kitchen following established procedures. 

● Cleans and maintains floors and walls in the kitchen and dishwashing area by 

following standard procedures. 

● Cleans and sanitizes dishes and related service ware following established 

procedures. 

● Supporting other restaurant staff members by assisting with other tasks, as 

needed. 

 

F&B Service:  

Restaurant Manager: 

● Prepare a budget for a financial year. 

● Developing and implementing sales promotional activities. 

● Setting up service standards for all dishes and drinks served in the restaurant. 

● Menu planning for daily operations and special occasions. 

● Establishing good relationships with guests. 

● Evaluating performance appraisal and identifying training needs. 

● Purchasing and maintaining restaurant equipment-furniture, linen, cutlery, 

crockery, glassware, and other special service equipment 

● Maintaining a stock record of restaurant equipment. 

● Ensuring good team spirit among the wait staff. 

● Maintaining cleanliness and hygiene of the service area. 

● Coordinating with other departments of the camp. 
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Head Waiter (Captain) 

● Inspecting the mise en place and mise en scene carried out by the staff. 

● Inspecting personal grooming of staff. 

● Briefing staff on service procedure and giving feedback on service of previous 

meals and 

● Appreciating service staff 

● Assisting restaurant manager in his/her duties. 

● Guiding customers to their reserved table and assisting in seating. 

● Taking charge of the restaurant in absence of a restaurant manager. 

● Maintaining restaurant logbook. 

● Preparing daily restaurant sales reports. 

● Ensuring cleanliness of restaurant and service equipment. 

● Maintaining restaurant stock.  

● Reporting to the restaurant manager. 

● Coordinating with other departments of the camp. 

Waiter: 

● Greet customers and hand out menus. 

● Take meal and beverage orders from customers and place these orders in the 

kitchen. 

● Make menu recommendations and inform patrons of any specials. 

● Deliver meals and beverages to tables when they have been prepared. 

● Check that customers are satisfied with their meals. 

● Prepare the bill for tables when requested. 

● Cash up bills and ensure that the correct amount has been paid. 

● Cleaning and wiping cutlery, crockery, and glassware. 

● Assisting in setting up the sideboard. 

● Assisting in general preparations such as filling cruets, preparing candles and 

bud vase, napkin folding (if used) 

● Assisting in clearing the table of dirty items and carrying soiled crockery and 

cutlery to wash up. 

Camp Department:  

Camp Director: 

● Organize, supervise, and coordinate the work of camping personnel on a day-

to-day basis. 

● Ensure excellence in camp sanitation, safety, comfort, and aesthetics for guests. 

● Draw up duty rosters and supervise the discipline and conduct of her staff. 

● Planning daily camp activities and creating activity schedules. 

● Hiring camp employees, including activity specialists, recreation leaders, and 

camp counsellors. 

● Establish and maintain standard operating procedures for cleaning and initiate 

new procedures to increase the efficiency of labour and product use.  

● Responsible for cleanliness, orderliness, and appearance of the entire camp. 

Overseeing camp employees, accommodations, and meals, as well as ensuring 

the wellbeing of campers. 

● Inspect and approve all supply requisitions from the camp department, and 

maintain par stocks, inventory control, cost-control procedures for all materials. 

● Maintain par stock of Camp supplies, cleaning supplies, linen, and mattresses. 



35 

 

● Assist the Purchase department in selecting suppliers for items related to camp 

products. 

● Ensuring safe practices and a healthy camp environment.  

● Attending and resolving guest complaints. 

Camp Set-Up Squad: 

● Plans, leads, and implements camp programs and oversees guest activities. 

● Ensure guest’s safety and monitor their activities. 

● Ensures cleanliness of the camping site. 

● Supervise campers during meals. 

● Instruct campers in daily routines and clean-up tasks. 

● Follow safety and emergency procedures. 

● May perform administrative tasks (filing, record keeping, etc.) as needed. 

● Working with the camp director to plan various activities. 

 

 

Front Office Department: 

GSO (Guest Relation Officer): 

● Greeting guests upon arrival and making them feel welcomed. 

● Administering check-ins and check-outs. 

● Providing front desk services to guests. 

● Assigning tents and taking care of administrative duties. 

● Delivering mail and messages. 

● Processing guest payments. 

● Acting as a central source of information for guests during their stay. 

● Processing meal and beverage requests. 

● Accommodating general and unique requests. 

● Coordinate with other departments to address guest concerns. 

Security Department: 

Security Manager: 

● Safety and security of guests, workers, and camp. 

● Security systems including security patrols, surveillance systems, door locking 

mechanisms, control of restricted areas, monitoring of master keys, etc. 

● Develops and maintains a monthly checklist for all CCTV equipment, alarmed 

doors, and panic/duress alarms to ensure that they are fully functional. 

● Initiating or maintaining policies and procedures for general safety and security. 

● Inspections relating to camp security. 

● Regular security meetings. 

● Supervising the security team effectively checking that security staff does their 

jobs properly. 

● Maintaining good working relationships with management and members of 

other departments. 

● Responsible for managing all safety & security, Fire Life Safety, and food 

hygiene risks faced by the camp. 

● Oversees first aid programs for guests and employees. 

● Conduct investigations and compile reports in a timely manner for any theft, 

loss, accidents, or any aspect that risks the safety of the camp. 
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Security  

● Authorize entrance of people and vehicles. 

● Ensure that guests sign in upon arrival and exit. 

● Make guests aware of rules that must be adhered to. 

● Remove trespassers or unwanted individuals from the property. 

● Contact the relevant authorities if a crime is committed or an accident occurs. 

● Report to the security manager on a regular basis. 

● Record any suspicious activities to the security manager. 

● Monitor surveillance cameras. 

● Report lost and found items to the security manager. 

● Submit reports of daily surveillance activity. 

● Submit reports of every suspicious action. 

Night audit 

Night Audit Manager: 

● Keeping camp financial records in order. 

● Processing invoices, transactions, room charges, refunds, etc. 

● Preparing and distributing employee checks. 

● Verifying that all accounts are balanced and supported by documentation. 

● Checking guests in and out of the camp. 

● Responding to guests' needs, requests, and complaints. 

● Keep accurate financial records and ledgers. 

● Summarizing each night's operations and listing any follow-up tasks for 

management. 

● Following End of Day procedures. 

Assistant Night auditor: 

● Establish the end of the day. 

● Calculates total revenue generated during the day. 

● Complete outstanding postings and verifying transactions. 

● Reconciling transactions in guest accounts, city accounts, and a pint of sales. 

● Posts the tent charges in guest folio. 

● Verifying no-shows. 

● Updating the system. 

Recreational Department 

Archery: 

● To provide information, explanation, and demonstration about bows and arrows 

to guests. 

● Manage the equipment and area for the smooth operation of the game. 

● Teach and instruct Archery rules for safety and encouraging safe sport practices. 

● Refereeing and volunteering archery games and matches. 
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Horse-riding: 

● Plan and organize horse riding sessions for groups or individuals. 

● Instruct and teach guests to ride horses. 

● Give practical demonstrations of riding activities. 

● Observe riders in order to spot and help correct problems in riding techniques, 

etc. 

● Grooms and feed horses.  

● Manage and oversee equipment such as saddle, bridles, riding gears, etc. 

Fishing and Swimming: 

● Maintain the proper chemical balance for the pool. 

● Maintains the pH and Chlorine values for good water quality. 

● Maintain the pool and all water features using proper chemicals and cleaners. 

● Provide safety and security to guests. 

● Ensure that the fish are fed at the right meal times and right meal quantities. 

● Managing breeding and harvesting schedules and monitoring the health of the 

fish 

● Recruiting, supervising, and training the staff who feed fish and clean holding 

tanks and nets 

● Checking that the water quality and oxygen levels are right for the fish 

● Keeping records of the numbers and size of fish 

● Ordering equipment, chemicals, and fish feed 

● Keeping financial records, planning budgets, and carrying out a range of 

administrative duties. 
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4.5 Uniform Samples 

  

 

 

 

 

 

 

Service 

Uniform 

Chef Uniform 

 

Camp Master 

Uniform 
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Recreational Captain’s Uniform 

 
 

 

  

  

GRO Uniform 
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Restaurant Staffs Uniform 

  

  

Managers 

  

Waiters 

Managing Policy of Staff Uniforms 

Than-Da Bunjungle doesn’t have hard and fast rules for managing uniforms. 

But during the inventory count of staff uniforms, staff must bring all the 

uniforms that they have taken from the camp. During staff provisional period 

for 6 months; none of the staff’s uniform are given. After passing the 

provisional period, every staffs are provided with 2 pairs of uniforms. Every 

staffs are oversees by the managers for the proper grooming.  
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4.6 Duty Roaster Sample  

 

  

 

 

Than-Da Bunjungle targets market is domestic as well as internationals so none 

of the staff are allowed to have holidays on weekends (Friday & Saturday). 
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4.7 Disciplinary Actions  
 

Punishment  

● In case of fraud, misbehaviour, or in case of failure to keep up with rules and 

regulations of Than-Da Bunjungle by the employee, the following action will 

be taken accordingly:  

● First and foremost, an oral warning is given to the employee individually 

explaining about their mistake or the rule broken, the opportunity is given to the 

individual to change their attitude and behaviour, and improve the mistake. This 

warning will be recorded in the employee's personnel file. 

●  If the attitude of the employee doesn’t change then a written warning is given 

explaining about the situation has not improved after the oral warning. There 

will be warning of possible action if similar indiscipline is repeated in the future 

further giving them a chance to defend themselves with a plan of improvement. 

Copy of this written warning will be recorded in the employee's personnel file. 

● Even after the written warning if there is no sign of improvement then the 

employee will be suspended from their job for a certain period of time without 

payment. Written suspension notice is given to the employee as well as the 

board as the record is kept on the personnel file. 

● If the same problem prevails after the suspension or it is affecting the long term 

then a pay cut will be done through the position of the employee will not be 

declined. If the behaviour of the employee changes or improves, the employee 

will be paid again at the previous pay level.  

● In case of no improvement in the situation after the pay cut, the employee will 

be demoted. The position will be lowered by one level than the current position 

which will be permanent. Demotion also minimizes the salary and service 

facility. 

● Dismissal of the employee will be done if there is not even a slight improvement 

even after doing all the above-stated action or in case of serious crime done by 

the employee. Dismissal is done considering two things either employee will be 

eligible in the future or ineligible in the future also. 

 

Positive action / Reward  

● There will be an ‘employee of the month board’ who will be in the middle of 

the camp where campers, as well as all staff, can see and the most impressive 

employee will be on it. 

● Improved camp experience (if the guest is happy with the service and praises) 

then flexible hours will be given according to their choice, which allows the 

employee to pursue other interests outside of work as well. 

● If there is Increment in booking because of certain employees for multiple times 

there will be an invitation for a one-on-one lunch with one or all board members 

of Than-Da Bunjungle. 

● A few days off will be given to distress and relax in case of cost-effectiveness 

from the employee. 

● There will be an annual awarding ceremony with the involvement of all the 

board members, staff, and special guests (if possible) to the best, hardworking 

and loyal employees. 
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● If revenue is boosted because of employees then they can invite their family to 

spend a night in our camp. (complementary) 

● Bonus salary will be added to their monthly salary that is very punctual, strictly 

follow the rules and regulations; respect their fellow colleagues as well as 

campers. 
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4.8 Compensation Plan 

S/N Staffs  Numbers  Amount 

1. Executive Chef 1 35,000/- 

2. Sous Chef  1 25,000/- 

3. Commis  8×17,000 1,36,000/- 

4. Stewarding  2×15,000 30,000/- 

5. Purchase Manager  1 20,000/- 

6. Purchase Staff 1 15,000/- 

7. Service Manager 1 30,000/- 

8. Captain 1 15,000/- 

9. Waiter 7×12,000 84,000/- 

10 Camp Master 1 30,000/- 

11. Camp Sub-Ordinates  4×15,000 60,000/- 

12. GRO 2×15,000 30,000/- 

13. Security Manager  1 30,000/- 

14. Security Staff 4×15,000/- 60,000/- 

15. Archery 1 20,000/- 

16. Horse Rider Captain 1 20,000/- 

17. Horse Rider Sub-ordinates  2×15,000 30,000/- 

18. Fishing & Swimming Captain 1 20,000/- 

19. Fishing & Swimming Sub-ordinates 2×15,000 30,000/- 

20. Night Audit Manager 1 30,000/- 

21. Night Audit  Sub-Ordinates  2×15,000 30,000/- 

 Total 45 7,80,000/- 
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Chapter V 

Financial Plan 

Than-Da Bunjungle has burst the financial plan into different headings. 

5.1 Inventory Price  

 

  

Particulars  No. 

Par 

Stocks Total Price 

Total 

Amount 

Cleaning Agent 1 0 1 30000.00 30000.00 

Tent 10 5 15 10000.00 150000.00 

Sleeping Bags 30 30 60 3000.00 180000.00 

Water Bottle  5 5 10 450.00 4500.00 

Torch Light 10 5 15 500.00 7500.00 

Camp Cooking 

Equipment 10 0 10 5000.00 50000.00 

Writing Tools 1 0 1 10000.00 10000.00 

Grouping Tools 1 0 1 8000.00 8000.00 

File And Folder 1 0 1 500.00 500.00 

Computer And Laptops 1 0 1 50000.00 50000.00 

Printer 2 0 2 20000.00 40000.00 

Phone System 1 0 1 10000.00 10000.00 

First Aid  3 3 6 5000.00 30000.00 

Wi-Fi 1 0 1 15000.00 15000.00 

Walky-Talky System 1 0 1 50000.00 50000.00 

Walky-Talky 25 0 25 9000.00 225000.00 

Horse Uniform  1 0 1 15000.00 15000.00 
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S/

N  

 Particulars   In 

use  

 In wash   Par 

stocks  

 Total   Total 

Amount  

            

1  

 Wooden round bowl            

30  

          30               60             120      

148,800.00  

            

2  

 Leaf Plate (Tapari)          

400  

          -               500             900          

4,500.00  

            

3  

 Duna Tapari ( Leaf plate)          

500  

          -               500           1,000          

2,000.00  

Fishing Rod And Reel  15 5 20 5000.00 100000.00 

Fishing Line  15 5 20 3000.00 60000.00 

Hooks  15 5 20 1500.00 30000.00 

Bait  15 5 20 500.00 10000.00 

Lures 15 5 20 500.00 10000.00 

Bobbers  15 5 20 2000.00 40000.00 

Sinker 15 5 20 5000.00 100000.00 

Swivels  15 5 20 2000.00 40000.00 

Needle Nose Pillars  15 5 20 1000.00 20000.00 

Line Cutter  15 5 20 8000.00 160000. 

Sunglasses 3 0 3 1500.00 4500.00 

Armguard 30 30 60 10000.00 600000.00 

Archery Set 1 0 1 8000.00 8000.00 

Digital Camera 20 0 20 12000.00 240000.00 

Fire Extinguisher  10 0 10 3000.00 30000.00 

PMS Software 1 0 1 500000.0 500000.00 

Water System 1 0 1 130000.0 130000.00 

Inventory  1   1 15000.00 15000.00 

Sound System  1   1 35000.00 35000.00 

Handicraft   1   1 5000000 5000000.00 

Total         8008000.00 

Service Inventory List 
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4  

 Wooden Basket             

90  

          -                 30             120        

30,000.00  

            

5  

 Chares ko thaal (Brass Plate)            

30  

          30               60             120      

180,000.00  

            

6  

 Chares ko kachaura (Brass Bowl)            

60  

          60             120             240      

100,800.00  

            

7  

 Chares ko glass (Brass Cup)            

60  

          60             120             240      

115,200.00  

            

8  

 Brass Spoon             

30  

          30               60             120        

17,400.00  

            

9  

 Brass Fork             

30  

          30               60             120        

18,000.00  

          

10  

 Wooden Salad bowl             

30  

          30               60             120      

180,000.00  

          

11  

 Pickle Bowl             

30  

          30               60             120        

25,200.00  

          

12  

 Clay Cup            

60  

          60             120             240          

6,000.00  

          

13  

 Bamboo glass             

30  

          30               60             120        

24,000.00  

          

14  

 Tongba Pot             

30  

          30               60             120        

45,000.00  

          

15  

 Clay Dessert Bowl             

30  

          30               60             120        

12,000.00  

          

16  

 Sugar Pot               

4  

            4                 4               12          

8,400.00  

          

17  

 Tea Spoon               

4  

            4                 4               12   420.00  

          

18  

 Cruet Set Pair              

4  

            4                 4               12          

8,400.00  

          

19  

 Ash Tray              

4  

            4                 4               12          

4,800.00  

          

20  

 Brass Karuwa               

4  

            4                 4               12        

24,000.00  

          

21  

 Chafing             

10  

          -                 10               20        

64,000.00  

          

23  

 Wooden Tissue Box              

4  

            4                 4               12          

4,500.00  

          

24  

 Wooden Service Tray               

7  

          -                   7               14        

18,200.00  

25 Total 
  

1,041,620.00  
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5.2 Capital Distribution 

S/N Particulars Amount 

1 Kitchen Utensils           218,000.00  

2 Kitchen Equipment’s          893,200.00  

3 Inventory      8,008,000.00  

4 Fixtures and Fittings          311,000.00  

5 Service Inventory 1,041,620.00 

5 Lighting and Decoration          230,000.00  

6 Promotions Pre-paid      47,500.00  

7 Pre-Paid Rent 6,00,000.00  

8 Utilities      3,860,000.00  

9 Land Structure     18,000,000.00  

10 Building Structure      1,100,000.00  

11 Company registration Fee            37,000.00  

    3, 43, 46, 320.00 /- 

 

Opening Cost will be Rs. 3, 43, 46, 320.00 /- 

In words: Three Crore Forty-Three Lakhs Forty-Six Thousand & Three Hundred 

twenty rupees only. 

The remaining Cash will be at the bank: Rs. 3, 56, 36,680 /- 

In words: Three Crore Fifty-Six Lakhs Thirty-Six Thousands and Six Hundred Eighty 

rupees only. 

The remaining cash will be in use for operation costs until BEP for 3 years. 
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Source Funding 

 

Estimated Capital = 7, 00, 00,000 

In Words: Seven Crore only. 

Partnership: Total 5 members: Each member contributes: 84 lakhs  

= 84, 00, 000 × 5 

= Rs. 4, 20, 00,000 /- 

In Words: Four Crore Twenty Lakhs only. 

 

Remaining balance = 7, 00, 00,000 - 4, 20, 00,000  

= 2, 80, 00, 000 

Loan Amount = 2, 80, 00, 000 

In words: Two Crore Eighty Lakhs only. 

Loan is withdrawal from Everest Bank @ interest of 9.77 % for 3 years. 

EMI for monthly will be: Rs. 9, 00,460 /- 

In words: Nine Lakhs Four Hundred and Sixty one only. 
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5.3 Monthly Expenses  

S/N Particulars Amount 

1 Staff salary         780,000.00  

3 Pest Control          40,000.00  

4 Gardening          50,000.00  

5 Laundry           60,000.00  

6 Rent        100,000.00  

7 Horse Food          45,000.00  

8 Fish Foods          30,000.00  

9 Fuel charge          24,300.00  

10 Total    1,129,300.00  

 

5.4 Menu Prices Analysis 

 

 

 

  

S/N  Menu item Food 

costs 

(Rs.) 

Menu Selling 

Price (Rs.) 

Food cost 

(%) 

Contribution 

Margin (Rs.) 

1 Poleko 

Aloo 

84 210 40% 126 

2 Dhindo set  280 700 40% 420 

3 Rice Beer 

(Chyang) 

140 350 40% 210 

4 Fresh Juice  180 450 40% 270 
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5.5 Monthly Income Statement  

Food sales (serving 100 cover Rs 610 each)       1,830,000.00      21,960,000.00  

Beverage sales (Serving 90 cover Rs 215 each)          580,500.00        6,966,000.00  

Camp package sales        1,450,000.00      17,400,000.00  

Archery sales            70,000.00           840,000.00  

Horse-riding Sales          250,000.00        3,000,000.00  

Fishing Sales          200,000.00        1,200,000.00  

Total Sales        4,380,500.00      51,366,000.00  

      

Cost of Food           732,000.00        8,784,000.00  

Cost of Beverages           232,000.00        2,784,000.00  

Total Cost of Sales          964,000.00      11,568,000.00  

      

Gross Profit        3,416,500.00      39,798,000.00  

      

Expenses     

Employee Salary           780,000.00        9,360,000.00  

Employee Foods          150,000.00        1,800,000.00  

Utilities             99,300.00        1,191,600.00  

Bank Loan Interest           900,460.00      10,805,520.00  

Fixed Rent and Property Insurance          150,000.00        1,800,000.00  

Total Controllable Costs        2,079,760.00      24,957,120.00  

      

Net Operating Profit       1,336,740.00      14,840,880.00  

      

Government Tax (13 %)          179,539.00        2,154,468.00  

Earning Before Tax       1,157,201.00      13,886,412.00  

Depreciation (10 %)          261,600.00        3,139,200.00  

      

Total Income           895,601.00    

      

Opening Costs     3,43,46,320.00   

Monthly income           895,601.00      10,747,212.00  
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5.6 Balance Sheet & BEP 

Assets   Amount   Liabilities    Amount   

Cash    36,218,180.00      

Inventories      9,359,620.00   Bank loan     28,000,000.00  

Land    18,000,000.00   Owners’ Equity    

Building      1,100,000.00   Alson Mahat      8,400,000.00  

Furniture        311,000.00   Lasta Shrestha     8,400,000.00  

Plants & 

Equipment’s      1,111,200.00  

 Mukesh Chaudhary 

    8,400,000.00  

Property Insurance           50,000.00   Sijan Malla      8,400,000.00  

Other Assets      3,850,000.00   Sunim Shrestha       8,400,000.00  

    70,000,000.00      70,000,000.00  
 

5.7 Break Even Point 

B.E.P  = Opening Cost / Monthly Income  

 = 3, 43, 46, 320.00 / 8, 95, 601.00 

 = 38.35 Months ⁓ 3.19 Years 

 = 3 years. 

After all the calculations,  

Team Alphas analysed that B.E.P will be for 3 years. 
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Conclusions 

Team Alphas has shown all the information and calculations figures in detail. 

Calculation results describe in chapter Seven show the specific Capital Determination 

and Income Statement Followed by Balance Sheet. 

To conclude if any investors would like to invest in Team Alphas start-up, the 

shareholder’s total fund i.e. Rs. 3, 43, 46, and 320.00 will be equally divided among all 

the investors. 
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7.0 Appendix 

Manning Of Kitchen   

        

Morning Shift  3 06 am - 2 pm 

Afternoon  5 2 pm -10 pm  

Night Shift  2 10 pm - 06 am  

        

        

1 Manning        

Roaster Off  50 Days      

Annual Leave  18 Days      

Sick Leave  15 Days      

Public Holiday  13 Days      

  96 Days In Total      

  96 * 8 = 768 Hrs Is Non-Working Hrs      

        

1 Year  2920 Hrs - 768 Hrs Non      

  2152 Hrs  Working Hrs      

        

  10 * 8 = 80 Hrs      

  80 * 365      

  29200 / 2152      

  13.568     

  =14     

 

Items  Buildings Price  Total 

Tree-house  4 30000 120000.00 

Restaurant 1 200000 200000.00 

Kitchen 1 150000 150000.00 

Front  1 100000 100000.00 

Museum  1 250000 250000.00 

View Tower 1 70000 70000.00 

Gate 1 200000 200000.00 

Swing 2 5000 10000.00 

      1100000.00 
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S/N Particulars  No. Amount 

1 Female Horse  1 650000.00 

  Male Horse 2 700000.00 

2 Fish   10000.00 

3 Safari 1 1800000.00 

  Total 3160000.00 

4 Horse Food   45000.00 

5 Fish Foods   30000.00 

6 Fuel charge   24300.00 

  Total 99300.00 

 


