[image: image1.jpg]-
mgu"s
BTE LAAGA-HELIA

University of Applied Sciences





“Asian BBQ House” restaurant business plan

Jenny Dang

Sabina Dhaugoda

Bachelor’s Thesis

[image: image2.jpg]



Degree Programme in Hotel, Res-

[image: image3.jpg]


[image: image4.jpg]



taurant and Tourism Management

[image: image5.jpg]



2015

[image: image6.jpg]



	
	Abstract

	
	1st December 2015

	
	
	

	  Author(s)
	
	

	Jenny Dang, Sabina Dhaugoda
	
	

	
	
	

	Degree programme
	
	

	Hotel, Restaurant and Tourism Management
	
	

	
	
	

	Report/thesis title
	
	Number of pages

	“Asian BBQ House” restaurant business plan
	
	and appendix pages

	
	
	52 + 31

	
	
	


Helsinki is becoming a more and more attractive city with diverse food cultures. Asian fusion has been now a long existing trend and is growing fast worldwide including Finland and especially Helsinki. The growing number of Asian fusion restaurants in Helsinki clearly justifies the general likeness of Asian fusion cuisines by people living here. However, the authors observed that the restaurant scene of Helsinki is still missing a proper Asian style barbecue restaurant. The idea of opening an Asian fusion barbecue restaurant was emerged from this gap.

So what exactly does the concept of Asian barbecue refer to? Asian barbecue is very different from western barbecue styles. The ingredients are grilled by diners on an electric grill or a charcoal grill that is placed in the middle of a dining table. The uniqueness of the concept lies in the active role everyone takes in grilling of the food. Therefore, this concept has strong social aspects to it. Besides that, obviously the use of seasonings and process of marination are different.

The goal of this product-oriented thesis is to create a feasible business plan for the authors’ upcoming restaurant. The restaurant will be named as ‘‘Asian BBQ House’’ and is planned to be located in Kallio, Helsinki. The idea is that the restaurant will serve food and beverages prepared by combining ingredients or techniques from different Asian and western cultures.

This thesis is divided into two parts:

· The theoretical part; which presents an overview of the literatures about establishing a business plan, research of food cultures in Asian countries and Finland and approach of research methodologies.
· The empirical part; which is the actual business plan established for ‘‘Asian BBQ House’’ based on the business plan framework.
Both quantitative and qualitative methods were approached during the research process. The perspectives of potential customers and demand of such concept were researched by conducting an online survey among people living in Finland. Furthermore, the manager of restaurant YUME and the owners of restaurant ASK were also interviewed to collect valuable information regarding setting up a restaurant business in Finland.

The analysis of the survey showed that 96% of the respondents were interested in the concept of the restaurant. The authors’ knowledge, experience and familiarity with Finnish lifestyle predict that this concept has huge demands. The restaurant will create a unique selling point and value to its customers. It will definitely enhance the restaurant scene of Helsinki by bringing people together and sharing experiences.
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1
Introduction

In the authors’ opinion, Asian cuisine has grown vastly from being a niche food obsession to one of the most popular food trends worldwide. Finland is not an exception. The num-ber of ethnic Asian restaurants and Asian fusion restaurants in Finland is increasing every day. Finland is a relatively young country and is still in the process of broadening its knowledge on intercultural competences. Accepting different food cultures from other parts of the world is also a part of that process. A recent survey made by Timetric about countries which travel the most revealed Finland as the number one country with an aver-age Finn making 7.5 trips a year, including stays at home and abroad (Telegraph 2015). Asia has become one of the most popular destinations for Finns due to its exotic culture, people, food and landmarks. Finnish people seem to be really interested in Asian cuisine and it is therefore no surprise that lots of Asian restaurants are booming in Helsinki and in other parts of Finland as well.

During the authors’ stay in Finland, they have got to know that Finns really love barbecu-ing and it is an important part of their ”summer lifestyle”. Friends, families and relatives gather and enjoy an outdoor barbecue in a yard or in a beach and have fun time together. The authors visited together to South Korea in September 2014 and dined out in various barbecue restaurants there. It was really great and unique experience for them. An elec-tric grill or a charcoal grill is placed in the middle of the table so that each diner partici-pates in the barbecuing of food. Barbecuing on own table varieties of thinly sliced meat and vegetables with a touch of exotic Asian flavours was not just a regular dining out but it also had social aspects as it required customers’ participation while preparing the food. During this process, customers engage in active conversations and the environment be-comes really social and enjoyable.

The fact about Finns enjoying barbecuing as well as Asian flavours emerged an idea of opening an Asian fusion barbecue restaurant in Helsinki, Finland. The restaurant will be named as ‘‘Asian BBQ House’’ and is planned to be located in Kallio, Helsinki. An online survey was conducted in order to research if people living in Finland would be interested in going to such restaurant. The collected data were used in understanding the needs and wants of the potential customers and implementing them in the business plan. The out-come of a feasible business plan will fill in the gap of restaurant business scene of Helsin-ki.
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1.1 Problem statement and limitations

Despite the fact that Finns love barbecuing, the harsh winter of Finland is not favorable at all to organize outdoor barbecues. One can opt for indoor barbecue at home for instance, but then again it is completely different experience to go to a restaurant, get to choose varieties of dishes and enjoy exotic Asian flavours and sauces cooked by professionals. There are few Asian restaurants in Finland that offer such services but have a limited se-lection of dishes. Additionally, these restaurants are just basic Asian restaurants that do not have barbecue dishes as their specialization.

As the main goal of this thesis is to create a feasible business plan for ‘‘Asian BBQ House’’, few topics that require technical assistance from experts are left out due to time limitations. For example, this thesis will not be concentrating in ventilation and plumbing plans as well as the interior designs. Also, the logo and the website for the restaurant are not designed. The research about food cultures of Asian countries that do not match with the concept of the restaurant is also left out. Only food cultures of East Asian countries (China, Korea and Japan) and Southeast Asian countries (Thailand, Vietnam) are dis-cussed. Additionally, the quantitative research was done only through an online survey. That’s why the perspectives of the potential customers who are not very active in the online world are not analyzed in the research process.

1.2 Structure of the thesis

The outcome of this thesis should establish a feasible business plan of a unique dining place where both locals and tourists can get a taste of Asian fusion flavors while getting to barbecue on their own table and have fun experience at the same time. This business plan is mainly targeted for Finns however students, expats and tourists are also equally welcome. A detailed business plan with a description of a step-by-step process is pre-sented as an appendix of the work (Appendix 4). An Asian fusion barbecue restaurant is established in a central location with average price category where customers can enjoy various exotic Asian flavors. The flavors are carefully chosen from Korean, Vietnamese, Japanese, Thai and Chinese food styles.

This thesis is a product-based thesis and is divided into theoretical and empirical parts. The theoretical part provides introduction about the work to the readers and literature re-views on business plan development and food cultures in Asia and Finland. This will cre-ate a good base for readers to understand the contents of the empirical parts of the thesis. The theoretical part also includes the research methodology that was conducted to sup-port the thesis idea. An online survey was conducted among people living in Finland to
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