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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

Compares food-service formats — dine-in, QSR, cafe, cloud kitchen, catering, bakery — on capital, margin, risk,
operations and demand, and recommends the fit. Use it to choose direction. For setup use the Food Business Setup
Guide.

Purpose of this tool & output

Choose the right food-service format

How the output is used

Use the selector to choose the right food-service format for your goals, budget and market.

Who should vet it

An F&B/restaurant consultant, to confirm the format fits your market.

Important cautions

Cloud kitchens need little capital but live on aggregator commissions and visibility; dine-in is capital-heavy but
owns the customer and brand. Match the format to your capital, location and appetite for aggregator dependence.

Companion documents

e Food Business Setup Guide

e Food Business Plan

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.
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