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This guide explains what the tool produces, how to use the output, and what to watch for. The actual output
(draft/report) is generated on the tool page.
Background

Builds a structured business plan for a food-service venture — market, concept, menu, financials and go-to-market
— for a bank loan or investor. Use it for funding. For unit economics use the Restaurant P&L Modeller.

Purpose of this tool & output

Bank- and investor-ready restaurant plan

How the output is used

Use the builder to prepare a bank- and investor-ready restaurant plan.

Important cautions

Restaurant economics hinge on prime cost (food + labour, ideally under ~60% of sales) and rent — model these
realistically, not optimistically. Most restaurants fail on cost control and footfall. Confirm licence needs before
funding.

Companion documents

e Food Business Setup Guide

e Food Concept & Format Selector
e Restaurant Feasibility Study

e Restaurant Location Analyzer

e Restaurant Org & Roles Structure

e Dine-in vs Delivery vs Hybrid Analyzer

This is Al-assisted guidance. Verify with a qualified professional before any binding decision. Fees, authorities and
processes vary by state and change over time — confirm with your state authority.

Prepared by AiSevak.in — a product of ABL Digital Technologies. Al-powered business services for India.



