/ Viethamese Restaurant

KE HOACH KINH DOANH (BUSINESS PLAN)
NHA HANG VN KITCHEN (PHO VN)

(Draft - Ban Thao - Not Final)

¢ GIOI THIEU:

VN KITCHEN/PHO VN thanh 1ap dudi hinh thirc ban bé hop tac chung vén. Hinh thirc nay kha phd bién
va don gian vi ban bé la nhirng ngwdi hiéu nhau, cung chung chi hwéng va cling dé n6i chuyén hon.
Nhiét tinh ting hé dy an kinh doanh, cung déng gop tién, strc va tri vao dy an nay.

- Board sé& |a nhirng thanh vién chung vén. Moi hoat déng, da ban qua & quyét dinh tlr Board, khéng phai
mot ca nhan nao. Vi thé, trong 1Gc nha hang dang hoat dong/phuc wi, nhirtng céng viéc hang ngay trong
nha hang, thi tat ca 1a nhan vién lam theo nhirng gi Board da dé ra & quyét dinh. Nhw vay sé tranh dwoc
y kién ca nhan, méi ngwdi méi y, 9 ngwdi 10 y dan dén hdn loan trong nha hang. (sé ndi chi tiét hon &
phan phia dwédi)

- 2 ndm dau la nam gép nhiéu thir thach nhat. Cho nén diéu kién tat yéu la cac thanh vién phai gan bé
cdng sw Wi nhau (stick together) 1-2 ndm dau. Sau 1-2 ndm va khi nha hang lam &n I&n, thi cac thanh
vién néu mubdn, co thé tach ra mé tiém riéng tw lam cha. V&i diéu kién 1a khdng canh tranh i nhau,
khéng tén hai cho nhau.

VN KITCHEN/PHO VN ciing thich dwong huéng phat trién nhiéu chi nhanh trong twong lai. Néu thanh
cong tiém Ph& s6 1, thi sé tinh t&i mé tiém s6 2. Sau khi s6 2 thanh cong, thi [nc’y cai ther 3......
Néu Thién Thei Dia Loi Nhan Hoa, dd nhan lwc, tai lwc, thi sé tiép tuc phat trién theo chieéu hwdng do.

¢ TEN NHA HANG:

Tén VN Kitchen (Bép Viét), va PHO VN, PHO’NVIET dé,u cd y nghia riéng.

Néu nham vao khach My, thi VN KITCHEN dé nh&, hiéu hon.

Néu khodng 50% MY, 50% Viét, thi cé thé lay tén PHO VIET/PHO VN, thi thich hop.

VN KITCHEN/Ph& VN Restaurant; am thwc Viét, binh dan, v& sinh, gia ca hgp ly, wra tui tién:
“Swy hai long ctia quy khach la niém hanh phuc cta chung t6i”
"Vui long khach dén, vira long khach di".
S
¢ KHONG GIAN NHA HANG (Restaurant Space):
Khoang 2000 - 2500 sqft, khodng 60-80 ghé.

¢ DIADIEM:

Ma&y chuc ndm qua, nhiéu cong ty I&n cia My dua nhau dau tw & China vi nhan cdng ré. Thoi ky cla tong
thédng Trump hién tai la mudn cac cong ty ctia My rut v& My dé tao cong an viéc 1am cho ngwdi dan My.
Néu khéng, thi bién phap trivng phat ctia TT Trump la sé& bi danh thué cao khi nhap hang vao My.



Tinh hinh cho thay tir nam 2018 tr& di, nhiéu cong ty I&n cia My bat dau rat vé My hodc ngwng dau tv &
nwédc ngoai, va bat dau xay cat cong xwdng méi va mwén nhan vién & My.
Cho nén day |a nhirng dia diém tét c6 co hoi thanh coéng cao.

Dia diém tot nhw:

1. INTEL

Intel factory expansion could boost Oregon’s economy:
www.oregonlive.com/silicon-forest/2018/12/intel-will-expand-oregon-factories-as-demand-grows.html
www.anandtech.com/show/13933/intel-details-plans -for-its-oregon-fab-expansion-d1x-phase-3
www.businessfacilities.com/2018/09/arizona-billion-dollar-boom/

2. Amazon HQ2, 2nd Headquarter, & outside of Washington D.C., Arlington, Virginia
www.nbcnews.com/tech/tech-news/hg2-amazon-picks-new-y ork-washington-d-c-it-new-n871761
www.bizjournals.com/washington/news/2018/11/28/as-amazon-looms-owners-of-crystal-city-s.html

3. APPLE

Apple to build $1B Austin campus, add thousands of jobs in US expansion:
www.chet.com/news/apple-to-build-1b-austin-campus-add-thousands -of-jobs-in-us-expansion/

¢ THUC bON:

Clicks vao Menu & trén dé xem Thywc Bon(Menu) méau, http://Vinhtruong.wixsite.com/phoking

Nha Hang Phé VN chon lya nhirng mén mang dam tinh thuan Viét va dwoc lot vao hang Top 10+ ma
khach ngoai quéc wa thich & thwéng thirc.

Mén Phé |a mén chi dao, la mén Quéc Hon Quéc Tuy cla VN, phai phat huy téi da.

(Sau nhiéu nam tim toi, hoc héi, va duwoc vai ‘s phu' truyén lai bi kip céach ndu phé ngon, véi két hop vi phé Béc va
Nam, t6i réat tw tin bat phé ctia toi da dat téi 'dinh’, c6 "tAm véc" khéng thua céc tiém phé néi tiéng & viing Little
Saigon, Cali. Va cé thé néi sé diramén Phé Viét 1én dén hang "Phé Dao"” nhw Tra Pao clia ngudi Nhat.)

DPbi wi khach My va da sb khach ngoai quéc, thi Phé Ga hop khdu & ban chay hon Phé Bo.
Cho nén Ph& Ga |a mén chi dao. Dac biét ga sé bién ché, cau ky hon dé& hap dan khac My nhiéu hon,
ga sé la ga nwédng hun khoi.

- C6 thé tdng cworng thém Party Trays: Com chién, géi cuén, nem nuéng cudn, mi x3o.....

**\/N KITCHEN/PHO VN khong cé quan diém/chl truong & y mudn lam dai trang ca trdm mén trong thuwc
don. Phé& VN sé& khong dam chan tai chd, nhwng sé ludn tiép tuc nghién ctru, hoc héi, swu tdm, loc chon
nh‘u’ng’ mon dwoc khach hang binh chon vao hang ToQ Teq, dwoc wa chudng nhat, ban chay nhét.

biéu t6i quan trong & day la khach hang thich, hop khau, tét cho strc khde cho khach dia phwong, khong
phai chd thich/muén ban gi cho khach hang.

- Phé VN tap trung vao: COM - PHO - XAO Mén Nwédc: Phé; bd gau (brisket point), bd vién, tai

Mén Xao: Udon xao Giai khat: )
Mén Khoé: - Cafe: sé rang coffe tai quan, tao hwong vi rat
- Com suwdn nwéng d&c biét. Rt tw tin s& hat khach hang.

- Com chién ga nwéng hun khaoi - Sinh t6 dau xanh, boba milk tea.......




Menu Sample: http://Minhtruong.wixsite.com/phoking

Chicken Noodle Soup (Phé Ga)
Chicken noodle soup with grilled
chicken breasts

Pan-Fried Udon Noodles with Beef
and Teriyaki Sauce

(Mi UDon Xao Thit Bd)

Udon noodles sauteed with beef,
onion, mushrooms, red wine, and
teriyaki sauce.

Vermicelli with grilled pork and
spring roll (Bun Thit Nuéng Cha
Gid)

Pork marinated in honey and
lemongrass grilled over an open
flame and crispy spring rolls filled
with minced pork and shrimp.

Cubed Beef Wok Tossed with Red
Wine (Bb lac Iac v6i rugu vang)

Beef Noodle Soup (Phé Bd)
Eye round steak, flank, and fatty
brisket.

Steak Frites with French
Madame's secret sauce.

Stir fried rice noodle, chicken,
shrimp, egg, green onion, bean
sprout and ground peanut.

B oo o RV &
r 2@ Short ips
E

Korean BBQ Short Ribs.

Serve with lettuce leafs & steamed

Vietnamese Fish Sauce Chicken
Wings (Canh ga chién nuéc mam)
Crispy Chicken Wings in Sweet and
Spicy Fish Sauce.

Beef with Stir Fried Rice
Noodle (Ph& Ap Chao) Rice noodle
stir-fried with beef, garlic, shallots in
special red wine sauce.

Orange Chicken with Steamed Rice
(Ga Sét Cam)

Crisp, fried chicken bites smothered
in a wonderfully sweet and tangy
orange sauce.

Served with steamed or fried rice.

[ d

Spring Rolls with Grilled Pork
Patties (Nem nuéng cudn)

Rice with Grilled Lemongrass Pork
Chops (Com Sudn Nuéng)

Salad Rolls (Géi Cudn)

Rice paper rolls with shrimp, pork,
vermicelli noodles, mint leaves,
bean sprouts,lettuce, chives and a
side of peanut sauce.

Vietnamese Spring Roll (Cha

Gid) Crispy rolls with ground pork,
shrimp, glass noodles, and a side of
nuéc mam.




¢ THITRUONG /POl TUONG KHACH HANG:
Khach My va gan nhirng cong ty I&n.

¢ VON:

Néu mé nha hang Phé & Washington D.C, v6n woc tinh khai sw khoang $250K - $300K cho
m&t nha hang c& trung, khoang 2,000 sqft, khoang 60-70 cho ngoi.

Vén dw phong cho nha hang hoat dong 5 thang dau khoang $50-$60K.

¢ CHIPHIi BAN PAU:
- Chi Phi Khéi Sw - Start-up Expenses: (K = ngan)

Business License Cost $200 - $1000
Food Service License Cost: $200 - $500
Grand Opening Advertising $2000
Interior Designer/Trang tri ndi that $10K

Tién tho setup bép & ndi that $15K - 20K
Leasehold Improvement: ?

Téng conglTotal Start-up Expenses: $35K

- CO SO VAT CHAT / Assets:

Kitchen Equipment/Dung cu bép $50K
POS/May tinh tién $3K
HVAC (Hé théng diéu hoa) $10K
Store Front Signage/Bién Bao nha hang $5K
Computer & Asscessories $1K
Working capital/Vén hoat déng $60K
(Cash on hand/Tién méat dé hoat dong 4-5 thang dau)

Inventory $20K

Téng congl/Total Start-up Assests:  $150

*Ghi chi: Néu ching ta bd céng ra di mua nhirng dung cu used(c) va son phét trang tri, thi co thé tiét
kiém dwoc khoang 10 ngan.

+ CANH TRANH (am thwc Viét):
- Khéng c6 hodc rét it vi day la cong xwdng méi xay. Thi trwérng qua I&n cé khoang 20 ngan nhan
vién clia hang Amazon + nhirng céng ty I&n nhé xung quanh.

¢ QUANG CAO - Marketing:
- Facebook, flyers (t&' roi), local newspaper(bao dia phuong), website....
- Flyers: 1/4 hoac 1/2 trang gidy. Gan trén clra xe va nha trong pham vi xung quanh nha hang.

+ NHAN VIEN:
- Quan ly/Cashier: 1 nguoi - Rta chén: 1 nguwoi  ($10/hr)
- Dau bép 1-2 ngudi  ($11/hr) - Cashier/Waiter: 1 ($20/hr)
- Phu bép: 2 ngudi  ($10/hr) - Phuc w ban: 1-2 nguoi ($10/hr)
- Ké toan: outsource




- [t nh4t 1a 5 nhan vién, tlr 10am - 8pm => khoang $550/day

- Céc Partners (thanh vién chung vdn) cé thé 1am viéc theo kha nang ctia minh, va dwoc tra lwong theo
cdng Viéc + trach nhiém nhw moét nhan vién lam cho céng ty.

Diéu nay rat quan trong cho ndi bd. Ai lam bao nhiéu, dwgc hwdng lwong bay nhiéu. Nhw vay wira cong
bang va tranh vAn dé& ngwdi lam it, ngwdi 1am nhiéu. Partners xin xem thém phan 'Chia Loi Nhuan'.

- Téng cong: khoang $15,500/month.
($15500 x 4 first months = $62,000. Suy ra vén dy phong khoang $50 la OK )

¢ THU DU KIEN:
- 86 khach dén nha hang trong mét ngay (A): 100 => $1K/day
- SO nguw®i dén nha hang trong mét thang: A x 6 days x 4wks => $24K

+ RUI RO:
- Dé[ twong khach hang la 50 ngan nhan vién cia Amazon + nhan vién cua cac hang nhd xung quanh.
Phan tram rai ro rat thap.

¢+ CHIALQ'I NHUAN:

Chia theo phan trdm da dau tw vao.

Vidu:

Tién |&i sau khi tra hét cac chi phi + tién tu bd nha hang = $100
Anh A bé vao 40%, thi sé& dwgc hwdng tién I&i $40

Ba B bd vao 30%, thi tién loi $30

Ong C 30%, thi dwoc $30

+ RUT VON:
1. Thoi gian rat von it nhat 1a sau 1 ndm nha hang hoat dong, khi nha hang c6 kha nang hai lai.
2. Tim nguwoi khac mua lai cd phan ctia minh

¢ TAM NHIN:

Phé la mén an "Qudc Hon Quéc Tuy" ma ngudi Viét ludn tw hao, khdng nhirtng ngon ma con rat bd
dwéng; Bao vé khép, hé tro mién dich, duy tri lan da khde manh, tét cho ruét, tdng cwdng hé théng mién
dich, va tri banh gt...

Cong ty Amazon sé xay second Headquarter, va sé mwén khodng 50 ngan nhan vién.
Bén canh Amazon, nhirng hang I&n nhw Intel, Apple va Broadcom cling c6 ké hoach xay thém nhirng
cobng xwdng mai, vi ho rat quan vé My tir China. Pay la nhirng dia diém ly twdng dé mé& nha hang Viét.

V&i dia diém tét + cung(cau) cao, phan trdm thanh coéng sé rat cao. Déc biét 1a sau khi thanh cong, thi sé

phat trién mé& thém chi nhanh. Néu c6 di nhan lyc, tai lwc, dam mé, thi trong twong lai cé thé mé chubi
tiém Phéd nhw McDonald/Lee Sandwich...

¢ GIATHANH - QUAN LY - NOI THAT - LINH TINH:
e TINH GIA THANH MON AN: Chi phi thwc phdm x 3 = Gia thanh mén &n

e THIET KE NOQI THAT NHA HANG:
- Khu danh cho khach &n, chiém t& 40-60% dién tich nha hang (+ restroom?)



- 30% danh cho khu ché bién va nau nwéng,
- Phan con lai la khu trlr hang va khu van phong.

- Théng ké cho théy 40 - 50% khach hang t&i theo doi
- 30% di mét minh hoac nhém 3 ngu&i
- 20% di theo nhém twr 4 nguedi tré 1én

Dé dap &ng tirng nhém khach khac nhau, hay ding ban cho 2 ngudi va dung loai cé thé di chuyén dé
I&p ghép thanh ban réng hon. Cach nay gitp ban linh hoat hon trong viéc phuc wi tirng nhém khach
hang khac nhau.

e THUE NGUO' QUAN LY Hay Tw Quan Ly?
Da phan khi mé&i khéi nghiép kinh doanh nha hang, ngwdi chu thuéng lam t4t ca moi viéc, tir [én thuc
don, tham gia vao khau thiét ke, lap dién nwdc, chay marketing, tiép khach,...

Tai sao ho 1am thé? Vi khéng 1am, thi khdng cé trai nghiém thwc t&, ma khong cé trai nghiém thyc té thi
khéng thanh céng dwoc.

Sau khi chinh ban than nguwoi chi da nam duoc hoat dong nha hang va cach thiee quan ly, lic 4y moi
tinh dén chuyén thué ngoai, va yén tam biét rang quan ly minh thué ve dang lam dung hay sai, lam thé
nao ma&i chuan.

e Chuan bj kién thirc quan ly:

Co6 thé tu hoc, qua nhirng sach Quan ly kinh doanh nha hang nhuw:

- Starting and Running a Restaurant (Idiot's Guides)

- P4 c6 swu tAm mot s6 bai v& quan Iy nha hanh, cé thé bat dau hoc tlr ngudn tai liéu do.

- Hoac ghi danh cac khoéa hoc v& quan Iy, sau d6 tim cach ap dung nhirng diéu da hoc vao nha hang cua
minh.

e Phwong Phap Giai Quyét Tranh Chap:

Khi da c6 nhirng thod thuan kinh doanh rang budc, nhwng mau thuan gitra cac bén goép vén van cé thé
xay ra. Mot phwong phap don gian la 'biéu quyét dan chl' gitva cac dong s& hivu.

Ban ciing c6 thé dé& xuét phwong phap nhd bén thir ba dé trung hoa tranh chép, nhéat Ia khi nha hang chi
c6 hai ngwdi cung goép vén.

**Ké hoach kinh doanh nay chwa hoa hao, sé con dwoc cap nhat va tiép tuc bé
sung thwong xuyén.

Vinh Trwvong
Email: vinh_truong@hotmail.com
More about me: http://vinhtruong.wixsite.com/vinhwebdesigner

Kinh Nghiém
Téi c6 chut nhidu kinh nghiém lam trong tiém Ph& nlra nam. T6i da lam phu bep va ndu phé cho vai tiém
phé & Cali. Toi rat thich thu va cé niém tin s& quan ly nha bép va vai thir khac.... | have confidence in my

abilities to run the kitchen and more..



- Linh Tinh:

Con "Cubng Phé" tai My
http://chiecthiavang.com/tin-tuc/con-cuong-pho-tai-my-c943a20180731082145671.htm

THE PHO'

Phé&is a savory Vietnamese rice noodle soup acclaimed for its flavorful broth and nutritious, and healthy
ingredients. Ph@ is a consummate Vietnamese dish; its evolution includes influences from Chinese and
French (Western) cultures. The rice noodles (banh ph&) originated in China while the incorporation of
beef (and other meats) accommodated Vietnamese’s taste for French and Western flavors. The blend

of seasoning, spices and otheringredients used in the broth and dishitself are uniquely Vietnamese. It
is the consummate Vietnamese “comfort” food. Nha Pho has taken this age old prized cuisine and
reinterupts it by integrating a wide variety choices induding choices of beef, meatball, chicken, fish ball,
shrimp, seafood or vegetable. Making excellent ph& require two key ingredients; fresh rice noodles
(banh phd) and savory soup stock. The rice noodles of Nha Pho are made fresh from the finest white
rice available and mass-produced under the Company’s strict specifications based onits traditional
family recipe. The rich, vibrant brothis produced after long hours of simmering in a pot of stock,
flavored by our unique blend of Asian spices. This process follows a family recipe passed down from
parent to child for many generations. The Company recently enhanced it for large-scale production.
Which include refining it further to reduce fat content, but retain the distinct flavors and aromas unique
to Vietnamese Phé. This effort was so successful that it has been adopted for use in upscale restaurants,
hospitals, and other institutional dining fadlities, serving Vietnamese and Asian-style dishes.Ph& has
been a breakfast dish, traditionally. Today, it has evolved as a dish that can be eaten any time of the day
or night. It’s perfect for a quick lunch, afternoon snack, light evening meal, bedtime snack, or even as
“pick-me-up” meal after a night out on the town. Assembling a bowl is quite easy. The noodles are
placed in a bowl! and topped with customer’s choice of beef, chicken, seafood, or our unique meatless,
vegetarian-tofu medley. Steaming savory Ph& is then added. Thinly sliced onions are added and adomed
with scallions and cilantro. The Phé& is served with generous amounts of bean sprouts, lime wedges,
basil, and sliced chilies. The customers can also add a dash of nuwéc mam (Vietnamese fish sauce) or a
generous dollop of Hoisin sauce to tantalize their taste buds. The Company also plans to offer spring
rolls and egg rolls with peanuts sauce along with delicious Phd.


http://chiecthiavang.com/tin-tuc/con-cuong-pho-tai-my-c943a20180731082145671.htm

