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ABSTRACT

This project is a proposal for an All-You-Can-Eat Korean style barbeque restaurant in Ontario, San Bernardino County, California through detailed and focused marketing research, an environmental scan and a financial analysis. The project includes reasons on why to open a Korean barbeque restaurant in this area, and it also provides a full business plan to increase the success of the restaurant. It includes strategies for how to target customers for this restaurant. The completed financial analysis provides information about the business break-even point and annual goal for the restaurant. The financial statement includes the Cash Flow Statement, the Profit and Loss Statement and the first three-year Balance Sheet to help the investors and banks to see the potential of this restaurant. The results of this project strive to be a starting point for the investors and banks to evaluate potential success for the restaurant.
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