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Restaurant Concept

Type of Establishment
A brick and mortar restaurant, setup in the business district of Prostartville.

We have an industrial exposed building elements interior with splashes of color

Housing local art pieces and acting a hub for business, study, leisure, and socializing with open
mic nights, local comedians and singers. We also offer space rentals for all ages and movie
nights.

Purpose and Impact
The purpose of our restaurant is to serve as a comfortable and inviting space to relax over a
home-cooked meal and unwind with top-notch entertainment.

We pride ourselves on supporting local artists and performers by inviting them to showcase their
work at our establishment.

Meals Served
Breakfast, Lunch, sweets, and after hour snacks

Types of Cuisine Served
Our popular items are our handmade sweets prepped daily in house and our Gear House branded
coffees.

Our menu also includes savory breakfast and lunch options perfect for a quick grab-and-go lunch
for the office or power fuel during a study break.

Along with our daily menu we offer after hours light snacks and drinks.

Hours of Operation
e Open 7 days a week from 6:00 am - 11:00 pm
o With extended operation hours Thursdays, Fridays, Saturdays open from 6:00
am- 12:00 am
e Kitchen open till 9:00pm, Drinks and Snack until 11:30 pm
e Employees staffed from 5:00 am - 1:00 am



Target Market

ProStartville has a diverse group of residents, and our target market during the day is families
and college students. The target market for at night is college students.
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Interior & Decor

Interior Concept:
e Industrial elements with dark metal, exposed brick, hard wood and stone flooring
e Pops of rich jewel tone colors in cooler shades
e Local art pieces (sculptures and paintings)
e Warm lighting fixtures hanging from the rafters and over the booths
e Recycled decor




n-House Dining Chairs



SWOT Analysis

/

SWOT Analvsis

Strength Weakness

Freshly made food takes a ot of time
Food made fresh every day Cover charge is higher (buying games,
Gluten free options paying for comedians, etc.)
High quality staff Customer loyalty (new business, hardej
to get regular customers)

Opportunities
Pairing with Ic
Many different eve for different

Very “trendy;" 1

to go




Organizational Chart

Organizalfion Chart

e

Manager
¢ 3
Front of House Back of House
' |
: 4
Dishwasher/Busser Cashier Executive chef
|
. . ! i
Barista Pastry chef Cook 1 Cook 2




BISTRO & CcLUB

GEAR HOUSE

EST.2024

BREAKEAST AND LUNCH MENU

APPETIZERS

PASTRIES Y
WEEKLY SOUP & SANDWICH $450
Changes weekly and seasorally - Ask your HANDMADE CROISSANT $350

server for whats avzilable! handmade flakey and buttery croissant

CHEESE DANISH  $3.00

a delicious ereamy cream cheese filling wrapped up
in a handmade flakey puff pastry

BUTTERMILK WAFFLES = $850

tluffy buttermilk waffies with whipped eréam and

Aaa

; s S topped with a assorted berry compote
ENTREES . HOMEMADE MUFFIN  $200

TOASTED ITALIAN SUB ' $|2OO S »f.avorschangeﬁzeekly—z}sjgyou'sewer fore

: ‘ _ditterent flavors.eof homemade muifins
toasted ciabatta bread brushegiwith pesto. sliced ' 2P

ham and turkey pepperoni.- smokad ham, black
peoper salamiw fresh mozzarella and cridshedyed

tomatoes

BREAKFAST BURRITO *  $8.00®

fresh corn tortilia with choice of bacor ¢fsalisage;
scrambled eggs. grilled peoper and avocadp salea,

and cheddar cheese : D R I NK S :
HONEY PORK SCALLOPINI- ' $I350 COFFEE -+ $750

tender pork tenderloin ¢raped in a hopey-garlio
sauce served with pickled red onjons. garrotpures:
fondant potatoes and a freshly madle chiraiahurgd
shown in picture above BOBA-TEA $250
SALMON POKE SALAD BOWL $9.00 Classicbrown-sbgar, tako/and

s Lo | Ty S matcha flavers
raw cubed salmon, sliced avatade-Zucchin

% >’l,‘

‘asksepder for different
flg\vors

noodles, all topped cver fresh whitesice and
nomemade sriracha mayonnaise sauce TAR SODA $200

Cokeand-Papsi Products

GLUTEN FREE OPTI@GNI AVAILABLE
OFFERS MEAT SUBELITULE @
Gear House B&C offers praducts with paanuts, tree nuts, sovmilk, eggs and wheat. While we take steps to.minimize the risk of cross contamination,
we cannot guarantee that any of cur products axe sale to consumer forpedple with peanur, tree niig, soy, milk. and-egg oriwheat allergies.
*CONSUMING RAW OR UNDERCQOKED MEATS, POULTRY; S8EAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS




Recipe Worksheet

School Name

T.F. Riggs Pierre

Educator Name La Kisha Jordan

Menu Item Croissant

Number of Portions | 8 P.O nCon 1
Size

Cooking Method(s) | Baking

Recipe Source

Saffitz, Claire. “Croissants Recipe - NYT Cooking.” NYT Cooking,
https://cooking.nytimes.com/recipes/1022053-croissants.

(ML) Accessed 12 February 2024.

Ingredients

Item Amount

Flour 4% C.
Sugar % C.
Kosher Salt 7.5 tbsp.
Dry Yeast 2 Yatsp.
Water 2 ¥4 tbsp.
Whole milk 7 C.
Unsalted butter Ya C.
Unsalted European butter 1%C.
1 large egg yolk 2 oz.
Heavy cream 1 tbsp.

Procedure

Make the dough- Cut the butter in four 1- Tablespoon pieces and place in the bowl of
an electric mixer then add flour, sugar, salt and yeast. Turn the mixture on low-medium
speed to gently combine for 1 minute. With the mixture running slowly pour in the
milk. Then turn the mixture up to medium speed for at least 5 minutes. Put dough on a
floured sheet pan and roll out to a rectangle, cover with plastic wrap and refrigerate.
Roll dough into a 14x10-inch rectangle and put bac, in the fridge overnight

Beat your butter for your butter block until it's slightly softened, flatten it until it's a
7x10-inch rectangle and even on the top.

Then you will need to laminate the dough, place the butter block in the center of the
dough, fold it over and flatten it until it's a 10x20-inch rectangle. This is the first turn.
Second turn- place the dough short end facing you, roll the dough out once again into a
10x20-inch, then put in the refrigerator.

Then repeat steps for turn three




e Shaping the croissants- roll out dough into a 8x20-inch rectangle, using a pizza cutter
or sharp knife slice the dough in half vertically. Each skinny rectangle will be 4-inches
wide. The cut 3 even slices horizontal, then cut rectangles diagonally to make 2
triangles. Stretch the triangles to be about 8 inches long. Cut a small slit in the wide
end of the triangle, then tightly roll up into a crescent shape. Cover loosely in plastic
wrap and rest at room temperature for 1 hour. The place in fridge to rest for 1 hour or
up to 12 hours

e Preheat oven to 400 degrees fahrenheit

e Brush the egg wash over the croissants and bake until golden brown for about 20
minutes, rotate the pan halfway through.
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Recipe Cost Worksheet

School Name

T.F. Riggs Pierre

Educator Name

La Kisha. Jordan

Menu Item Croissants
Number of Portions | 8 P.O rion i
Size
Ingredient Purchase Unit Purchase cost Unit cost ‘;I:;luel:lt Ingredient Cost
2 2
47 C. tlour 4y $1.32 50.041 4% C.G733 141530
(605 grams) 0z)
1
% C. granulated 1) - §2.12 $0.106 Vi C. (2.667 0z) | $0.282
sugar (66 grams)
12 g. kosher salt | 16 oz $2.12 $0.132 12 g. (0.423 0z) | $0.055
2 Ya tsp. dry 2 Ya tsp.
veast € 7 prams) 2250z $1.88 $ 0.835 (0.17302) $0.144
¥ and 2 tbsp. .
water ( 214 128 oz $ 1.34 $0.010 /and 2tbsp. | g4 513
(1.375 oz)
grams)
¥ C. (120
grams) whole 64 fl oz $1.96 $ 0.030 ¥ C. (4 oz) $0.12
milk
Y4 C. (57 grams) i
unsalted butter 16 oz $3.98 $0.248 Y4 C. (202) $0.496
1% C. (340
grams) Unsalted | 8 oz $3.47 $0.433 1%C.(120z) | $5.196
European butter
1 large egg yolk | 12 oz $1.34 $0.111 1 (20z) $0.222
i N $337 $0.210 1 thsp. (0.507) | $0.105
cream
Subtotal $8.16

1 % for small amounts of
spices (Q Factor)

2 % for frying oil

Total Recipe Cost

Portion Cost

$1.02
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Menu Price Worksheet

School Name TF Riggs Pierre
Educator Name LaKisha Jordan
Menu Item Croissant
Number of 1
Portions
Item Portion Cost
Croissant $1.02

Total Item Portion Cost | $1.02

Item Menu Price at 33% Food

Cost $3.09

Actual Price on Menu | $3.50

12




Photographs
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Honey Pork Scallop
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Marketing Tactic #1-Newspaper Ad

Description
e A small to medium sized square posted in the local newspaper
e Distributed around the college campus and local neighborhoods
e [Earn a free cup of coffee by bringing in the paper

Budget & Goal
e 200 copies from Capital Journal for a total estimated cost of $1800
e Papers will be distributed at local college and through delivery
e We hope to try and reach as many potential customers as possible

ROI
e Based on the ROI formula used by most businesses, if we were to get a single customer
to act on our free coffee offer, we would be losing roughly $500 on the spot. Accounting
for an additional profit of roughly $5,000, our estimated ROI for the ad would be 150%

14



Sample—Print Ad

Prostartvitie s Newest bistro

4 Qpeny,
[ - - cand Epeniy, s
] G ,,T,.,,-g £

320 K Main Sy
1 g - Fea 27,3000
Prossaron i, 2D
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Marketing Tactic #2— Instagram

Description
e A social media page created by the staff

e Used for displaying new product and event announcements
e Updated regularly

Budget & Goal

e Starting budget $3,500 and we will adjust based on clicks.
e We’re hoping to average 100 clicks per day

ROI
e The standard cost-per-click of an instagram page is $3.56 per click

e With a projected following of 25,000 people after opening, our ROI comeback to a total
0f 105,237%

e ROI was calculated using figures from Vaisle ROI calculator

16



Sample-Instagram

gearhouse_bistroandclub

gearhouse_bistroandclu

ferwitoust |

\ 7
N A"

Following v Message

Gearhouse Bistro and Club
OBistro and Cafe in the AM, Bar and Grill in the pm @
| Prostartville, South Dakota
Visit our website for Menu Updates and Important Events!!

@ www.gearhousebc.com + 1

23 1
followers following

Oy Geartlouse
Grand
= )PenNiNg

Gearhousé now has
MUGS!

o e ——

eARHOUg,

GEAR
HOUSE

sSI5 . mug
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