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Title:
Restaurant/Foodservice Entrepreneurship

Catalog Description:
Capstone course in restaurant/foodservice management. Through new material and utilizing the components and skills developed
in previous courses, students will develop an understanding of the necessary requirements to open and operate a successful
restaurant/foodservice operation. Students will present an original concept, create a professional menu, and prepare appropriate
financial documents. Costing, controls, legal concerns and purchasing will also be covered. Intended not just for entrepreneurs, the
course takes the philosophy that the best managers know how to think like owners.

Credit Hour(s):
2

Lecture Hour(s):
2

Requisites
Prerequisite and Corequisite
HOSP-1360 Fundamentals of Restaurant/Foodservice Management; and HOSP-2360 Restaurant Marketing or MARK 1080 Social
Media Marketing or concurrent enrollment.

Outcomes
Course Outcome(s):
Discuss various avenues of entry to restaurant/foodservice ownership and/or management and their unique requirements.

Objective(s):
1. Evaluate and discuss various modes of entry into the restaurant/foodservice industry; manage, buy, franchise, build.
2. Discuss various legal concerns as they relate to restaurant operations including advantages/disadvantages of different legal

entities, liabilities, insurance and other applicable legal issues.
3. Discuss and explore various options for financing a restaurant/foodservice operation.
4. Research Small Business Administration and its requirements.

Course Outcome(s):
Utilize principles of menu planning to create original, professional menus.

Objective(s):
1. Practice recipe and food costing procedures.
2. Develop, design and present original menu for proposed concept restaurant.
3. Identify factors that influence menu choices.
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Course Outcome(s):
Demonstrate knowledge of necessary preparation required to open and operate a successful restaurant/foodservice operation.

Essential Learning Outcome Mapping:
Critical/Creative Thinking: Analyze, evaluate, and synthesize information in order to consider problems/ideas and transform them in
innovative or imaginative ways.
Written Communication: Demonstrate effective written communication for an intended audience that follows genre/disciplinary
conventions that reflect clarity, organization, and editing skills.

Objective(s):
1. Conduct demographic and market research for proposed concept.
2. Identify target markets for proposed restaurant/foodservice concept.
3. Apply demographic research to proposed concept.
4. Discuss and research site selection criteria.
5. Apply demographic/market research to site selection.
6. Discuss various control procedures and how to implement them.
7. Create a budget for proposed concept including pre-opening and operating budgets.
8. Forecast sales, costs and expenses for proposed concept.
9. Investigate the role of branding for successful operations.

10. Evaluate and discuss the various components of a professional business plan.
11. Prepare and analyze spreadsheet generated profit and loss statements.
12. Develop and propose original restaurant concept.
13. Prepare Master Schedule and labor budget for proposed concept.
14. Prepare and present professional Business Plan for proposed concept.

Course Outcome(s):
Discuss standard applied business practices.

Objective(s):
1. Identify target markets for proposed restaurant/foodservice concept.
2. Discuss various control procedures and how to implement them.
3. Discuss principles of purchasing.
4. Practice generating computer generated spread sheet inventories.
5. Create a budget for proposed concept including pre-opening and operating budgets.
6. Forecast sales, costs and expenses for proposed concept.
7. Discuss various legal concerns as they relate to restaurant operations including advantages/disadvantages of different legal

entities, liabilities, insurance and other applicable legal issues.
8. Practice recipe and food costing procedures.
9. Prepare and analyze spreadsheet generated profit and loss statements.

Methods of Evaluation:
1. Tests and quizzes
2. Presentation and evaluation of concept and menu
3. Participation in in-class workshops
4. Homework

Course Content Outline:
1. Concept

a. Definition
b. Branding
c. Name selection

2. Identify Target markets
a. Demographics
b. Conduct research
c. Site selection

3. Financials
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a. Securing financing
b. Forecasting
c. Budgeting
d. Profit and Loss Statement

4. Menu Planning
a. Pricing and costing
b. Design and layout

5. Legal concerns
a. Business entities
b. Insurance
c. Liability

6. Operations
a. Controls
b. Purchasing
c. Managing Labor

7. Business plan
a. Components
b. Professionalism

.

.
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