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| Business Model
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Business Model

4B %2 £ 37 B 4Z: Innovation for Active Senior

o B EGRHYEE 2 A% K5070 Cafe
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The Ps

e Place 35 B
 Product 7§ 4%
 People A B
* Price 18 4%
* Promotion 4% 4%
 Proactive #THE




AR 7%
Service
« B F
c EREZE




& %32 £ 57

R4 AR Ay

Price Promotion Proactive
_— * We offera 10% 3
* Lg\ 1:% senior’s discount ) fﬁ%ﬂ
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- Or member of o %ﬁf&%f%
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Food Ingredients & 41 12 k#

£ £ Fresh Ingredients

Locally produced7E g it & =44
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— Served with all-natural, trans fat free,

FHEElCooking Condiments
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Food Processing = 3./ T

Open Kitchen : IR 7.4 1%
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/ Food Processing .3 /v T

Cooking Method Commitment
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%A La Carte :
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e 43 (Vegan)

e Wy 3R (Vegetarian)
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¢« El Egg Whites onlygz/i\f_ﬁ,
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* VG: £ Vegan

o LF:1XHE

o LC: fEHEE BEZ Lower in Fat & Cholesterol

* Spicy Leve
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HAER:

* Soup

 Sandwich (& ER)
* (Grilled Chicken, Tuna, Beef)

* Pasta,




The Golden Menu4- &, % ¥

fik i Beverages :
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Functional Section
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Challenge Kk
Who:FEAMMUE, SH1E N %

e 50707
* Form a new Entity ?
e Qutsource?
How: KR A5 R /)
e Business Plan ( A, B, C)
When:FF H 12 X days before D Day

Where: 2L

* A place from public building ?
« Rent from market i35
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Challenge

Management Structure
I‘r"s — Operations ‘= %&
— Marketing 1758
— Accounting [
— Adm EH
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Challenge

The Numbers
— Total Investment & %8
— Return of Investment #¢& 3l
— Performa P&L FEfLTETE
— Breakeven Point % & - 785
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* 1,000,000
* 34,000

e @250/#134
* Ln80

* Dn54

* S100

e Th25

* P60-80

Challenge

51,000,000
R200,000
L250,000
F300,000
A100,000
G150,000
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And the point is...
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