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MiSsSion Statement Competiticn (Special Features)

Stay as a small fine dining restaurant with
excellent food and service.

ODbjectives

1. To break-even by the third month.

2. Keeping food cost under 40% of revenue.
3. Averaging sales no less than $500,000 per
year.

Keys t0 Success
Nice and friendly family style food service
creates a warm and inviting atmosphere with
the outstanding taste of Japanese food.
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HIGHLIGHTS According to the research results,

Japanese food have the highest
So0 0 popularity among all the other Asian

00000 ethnic food. Particularly for young adult
o range 21 to 35 years old and
S s with an income level of
Net Profit $25,000 or above. And
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