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Business Setup & Concept

Food Business Setup Guide
T - TETS ST &5 S0 i TRaT & |

Food Business Plan
ST - AT S/ oeh-aaTY SedqTasT aar & |

Food Concept & Format Selector
FET @TET-HaT JTET T8, e A a7 i e

Restaurant Feasibility Study
FHTRTHAT-3THTT TATaT & SIS ATE T 59T IT T4 1 |

Restaurant Location Analyzer
S - a9e YT FET ST 1 F Hew #ar g |

Restaurant Org & Roles Structure
FITST-FY=FAT TATS, FaT ST 9T 219 a7 FaT & |

Dine-in vs Delivery vs Hybrid Analyzer
STET-g7/feetradr frsor srywrmes 3w Ji T 9w a g E |

Licensing & Compliance
Food Business Licensing Roadmap
AT -USHT 5 SATITH ATSH T Tal e F feamar s |

FSSAI Licence Guide (Food Service)
T -HAT & Tar ThUHUEUas (FSSAI) ATsae f e |

Health Trade Licence Guide

AT CTRT ETE T ATSH ASeeie &g AT & |
Liquor / Bar Licence Guide

ITT-IEE B T SR (EXCise) ATEE a7 |

Fire NOC & Safety Compliance Guide

AT eI 3T ATT-u=Er (NOC) |Tar-A¥ede 8q a9 & |
Restaurant GST Setup Guide

FTET-FaET I SHUEeT (GST) T 37 HaT a0/A T Teir & |

Shops & Establishment Registration Guide
A UF BITIET (Shops & Establishment) Ssfiaer 3 s/-gef-aTd Sava & |

Eating House Licence Guide
FE T H e SRT-ETIT ATHd avaw E |



Menu Engineering & Pricing
Menu Engineering & Optimization
F= ESTT A RAT AT 37T SATR(AZAT & AT TG & |

Recipe & Dish Costing Tool
ST ATHUT 307 Tee T érd Maedra |

Menu Pricing Strategy
=g 0T 0T 30T Jo §qiad #edr g |

Recipe Standardization & SOP
TR0 U e aT S ARTe -2 Zar & |

Portion Control & Food Cost Discipline
T - =0T ST - AT T & AT - Gehar

Menu Card Design & Layout Guide
Fg-feTe fashr ae AT AeTgT TAT R |

Seasonal & Special Menu Planner

Kitchen Setup & Operations

Commercial Kitchen Design & Layout
THTE-fEHTET FUE, SIS AT TEIE qqT R |

Kitchen Operations SOP
THTE-TE AT UHREH THE T ST 2l & |

Kitchen Equipment Selection
HET ITRTT =7 3T AT STE AT AT E |

Kitchen Productivity & Throughput
THIE-ZeEHAT (T A7 Y Tger & |

Prep & Mise-en-Place Planner

Opening & Closing Checklist Builder
AIFT/FATRT Tahferee fa=aT A dT Fear 2 |

Food Quality & Consistency System
TUTEET-HUTAT 5% AT THEHT JuradT &6l & |



Cloud Kitchen & Delivery
Cloud Kitchen Setup Guide
FATIS - T FaeT-feerair gieer 271

Swiggy / Zomato Onboarding Guide

Aggregator Ranking & Sales Optimizer

Virtual / Delivery Brand Builder

FIAA-T1S HISaT TE1E F 99T (S iair-are 2ar & |
Delivery Packaging Selection
featr-TaferT et aar ferfa & wg=mr & |
Aggregator Commission & Margin Analyzer

FHTIT-FTTeT IO TR oI & aT8 STEeT AT (ST 2 |

Multi-Brand Cloud Kitchen Strategy
LTS TURT U 7618 § % a7S Tt & |

Delivery Zone & Radius Optimizer

Food Safety & Hygiene

FSSAI Food Safety Compliance Guide
TRTHTHTAE (FSSAI) |TT-g7aT JTa daa I JiTd & |

HACCP / Food Safety Plan Builder
29T (HACCP) I fhfeder-die et fog aor #7ar &

Kitchen Hygiene & Cleaning SOP
=B AT-UH AT TS AT Ao AT Fdl & |

Food Handler Training Program (FoSTaC)
TS ESAT A erevr (FoSTaC) @|rer-goeT faamar &
Pest Control & Prevention Plan
Fre-f=or WS AT FE T T a=TET |

Food Safety Self-Audit Tool

ATeT-FaT FT-Afse FITardt F T5er SFFT Thear & |

Allergen Management & Labelling
TASTT-Ta 9 TTEST dl ETS =7 aqT & |



Service & Front-of-House

Service Standards & FOH SOP
HAT-AFE TR J5do 9aT & & |

Table Management & Turnover Optimizer
TIA-TEIT FGY TETAT &, AT T I 24 &4 |

Guest Experience Design
- I ST g T B

Guest Complaint Handling Protocol
forerr -t (o=t i TR ATa a5 Teaqdr & |

Reservation & Waitlist System

Upselling & Average-Ticket Booster
AT STT-AET 7o TaT & F Tgrl & |

Marketing & Customer Acquisition

Restaurant Marketing Plan
FaIUT T TR AT S a9 T | |

Food Social Media Playbook
IO SaT S AT § gafo &ar & |

Offers & Promotions Designer
AT -fewre= fo=hT TemT &, T &1

Restaurant Loyalty Program Designer
ATTE TR TECAT-AT AT UTEhT ST (T a5 |

Online Review & Reputation Management
FHTAT-J& = {37 q=TaT I q7 I914T & |

Google Business Profile & Local SEO
AT [T AT /ATl TS T IT6 & UTEahT &l [amar 7 |

Food Influencer Collaboration Plan
TTFAUET-AETNT FehieT T & |

Festival & Occasion Campaign Planner
I - I SR /=a9Y JT Thegar g |



Supply Chain & Inventory

Ingredient Vendor Selection

FST-T7 (qwa=1=, U T Sy faad T ferar 7 |
Food Inventory Management System
TSI T2 e, qTT ST AT Aafaa #ar e |
Procurement & Purchasing SOP

Food Wastage Control Plan

Ifarse A== WIE Y e -aqTEr geEr |

Cold Storage & Temperature Control

IS -T2 AT aequ JIIad wEar e |

Stock Costing & Food Cost Tracker
(- AT 9 AT -ATIT SR & o FaT & |

Finance & Unit Economics
Restaurant P&L Modeller
ANT-ATR (P&L) HSeT TR, AT 317 o feEmar 8|

Restaurant Break-Even Calculator
F&-Ea qaTar & feae &g faeT fashr 3rfaT )
Food Cost % Target Modeller
Restaurant Unit Economics Analyzer

Restaurant Cash-Flow Planner
THRET-HATE AT HEAT A G TAT H TAhal Farad aear g |

Restaurant Working Capital Planner
FTIITA -GS TTAT SR =TT 5 Thal el & |

Restaurant Funding & Financing Plan
T T SeerT 2T e &g 9 ST £

Restaurant / Food Brand Valuation
AT TATaT § AT /TS @ o [T & |



Contracts & Commercial
Restaurant Lease Agreement

Food Franchise Agreement

Catering / Event Contract

Supplier / Vendor Agreement

Restaurant Employment Agreement
Aggregator Agreement Review

THRTET -3 @ T eT 5EaTel? F Taef 9 aH=mar & |
Cloud Kitchen Space / Partnership Agreement

HR & Staffing
Restaurant Hiring Plan
AT AT JET TETS AAT-FE T e |

Restaurant Staff Training Program
TETR-TT9T&ToT TS /AaT-52Th il HFe 9% AT & |
Kitchen Brigade & Roles Designer
oo yfeer < T g e R
Staff Incentive & Tip Structure
STeATE/fET-HY=AT ST T fSTer R 26T & |
Restaurant Staff Retention Plan
ST T S=T-= SR H BT geer |
Staff Roster & Shift Planner

LT AT JT AT T Th HIAT T AT 7 |

Restaurant Labour Compliance Guide
S -ATITAT @TT-FeTH &l fafreraeTd g #ar |



Franchise & Expansion
Food Franchise Model Designer
THETEST-H S ATer-S1S &l SheaTSs-A 0 aTar & |

Franchise Disclosure Document Builder
ST - [T SHeTS ST &l (FTSTar ST 3aT & |

New Outlet Business Case
TAT-2MEe e &9 (aeqr-Aua &7 sam aar a7 |

Multi-Outlet Operations Playbook
Hl-AGeE ©Igd Fs AFTAC THEAAN T 7 |

Cloud Kitchen Expansion Strategy
FATIS-fa o= S-a- S gefr aar & |

Central Kitchen / Commissary Setup

FET TS AT AT A AT FAT |

Food Brand Scaling Strategy
TS THIT |TET-F1S T fehTa ST T agEr 2 |

Technology & Growth
Restaurant POS & Tech Selection
FET =AU (POS)/Aehed G S vl & |

Restaurant Technology Roadmap
TRIH-USHT G&T |- TaTT dde I a1aT 7 |

Restaurant Data & Analytics Guide
SET-UATAfC T TS HaTe aaT & |

Food Business Diversification Advisor
fafaieor sgese & =T T g Sredr g |

Catering & Events Service Builder
HeFAT-HaT AT TS ST g |

Packaged Food Product Line Builder
TS -FS A1S A IS AT H Tgrar 7 |

TE TATS-TETAT A9 & | e »iT aregardr i & q5e F I9ray § I &3 | o, TTTIaeor 7 SRamt Treer 3iY 6699 & Aa aaedar & —
I ST & FTTIRIT F AT A |



