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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

Analyses whether a specific food-service outlet is viable — catchment and demand, competition, rent vs sales,
food/labour cost and break-even — with a go/no-go. Use it before signing a lease. For the full plan use the Food
Business Plan.

Purpose of this tool & output

Check if the food outlet will pay

How the output is used

Use the study to check if the food outlet will pay — demand, location, cost and returns.

Who should vet it

A CA/F&B consultant, to validate demand and financial assumptions.

Important cautions

Rent-to-sales ratio and realistic footfall are make-or-break — high fixed rent against thin covers sinks restaurants
fast. Validate footfall by daypart and keep prime cost under control before signing a lease.

Companion documents

e Food Business Setup Guide

e Food Business Plan

e Food Concept & Format Selector
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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