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Product scope description
I want to create a German Restaurant, called “Bratwurst”, in downtown Indianapolis that offers classic German food and drinks. The products offered in the restaurant should be in the price range for the middle class. Therefore, everyone living downtown should be able to afford eating and drinking at the restaurant. The restaurant is going to be split into two departments. In one area, I will create a traditional German dining place and the other area will be more looking like an American style bar with the focus on mainly the German beer but also some classic American snacks and beverages.  

Project objectives
The favorite location of building the restaurant is on Massachusetts Avenue in Indianapolis. Traffic in this area is fairly high especially during the weekends and evenings. However, the competition in this area is high as well with many restaurants on the same avenue. 
The restaurant is scheduled to open in October 2018 during the “Oktoberfest” in Germany. The starting pitch will be a one-week special offering at the restaurant with cheaper prices. During that week, people will feel like they are at the real Oktoberfest. The property that I am looking at on Massachusetts Avenue will be available at the end of 2017. This means that we will start building the restaurant beginning of next year and hopefully everything will be build up until May 2018. May 2018 is also the determined goal to start advertising and bringing the “Bratwurst” into the minds of potential customers. The first of October will be the first day we are opening the restaurant. 
Now, the cost until we make are first revenue will be tremendous. Building a restaurant on Mass Avenue in Indianapolis is expensive. However, I do believe that it is worth paying the money for the location because it is in the middle of the city and many people are walking by the location which will most likely increase the amount of customers. The costs for building the restaurant will be around 2 million dollars. Once the restaurant is open, there will be fixed costs, like the mortgage payments. We are preparing to hire ten employees for our opening year. This number is likely move up or down depending on the amount of customers we are experiencing.  
Quality is important to us and it will be difficult the keep up with the prices of the competitors due to the high import prices of the food and drinks from Germany. Most of the food will be bought in the US but it will cost more than the regular American food due to the high quality standards we will have. We want to be known for our traditional German cuisine which means that we need to import multiple beers from Germany. Again, this will be more expensive than one would usually spend. The quality of the food and beverages will be higher than our competitors but the prices will also be, especially in the dining area of the restaurant. 
The most of our employees will also need special training because of the German flair we are trying to have in the dining area. We do not want people to come in and rush out once they are done eating. We want our customers to feel warm and welcomed to stay for another drink or some dessert. We will also need to find a chef who knows how to cook German, preferable a chef from Germany. 
The goal of the project is to be make our first profit in January 2020. Furthermore, we want to have at least 10000 customers in the year 2018. This means that in the three months we are open in 2018 we would need 3300 customers each month. These are our financial goals. 
On a customer satisfaction basis, we want at least 8 out of 10 customer satisfaction points. In addition to that, we want to be in the top 10 restaurants in Indianapolis in the “tripadvisor” rating. 

Project requirements
One of the most important things in our project is money. If I do not get the loan from the bank the whole project can not be implemented. This issue will be addressed later in the paper. 
There are also many standards that must be met in order to open a restaurant. For example, the Indiana Administrative Code, Indiana Food laws, as well as the Indiana State Department of Health. The requirements of these three agencies need to be satisfied in order to open a restaurant. Therefore, certain steps need to be introduced during the building process, to make sure that these requirements are met. 
We should not be having any issues with the quality of the food and the cleanliness of the restaurant because of our high quality food which only an A is acceptable for the sanitary inspection grade. 

Project boundaries
The “Bratwurst” is supposed to be a unique restaurant that people go to if they want to see something else than American food. Our project team is completely responsible for building the restaurant, marketing the “Bratwurst” and then also maintaining the restaurant. We, myself and all the employees, are responsible for making the Bratwurst special. 
On the other hand, we have hired a lawyer to take care of all the paper work and regulations concerning the restaurant. 

Project deliverables 
The project deliverables of our project will mainly be the food and drinks we offer at our restaurant. We could also see the restaurant itself, the building, as a deliverable. However, I believe that the combination of our unique atmosphere and offerings will make the customer want to come back to us. 
Since all restaurants are rated on many platforms, we do not want a rating worse than a B. This will also be a tangible deliverable since our customers rate their experience at our restaurant as well as professional trained people that rate restaurants for living. Our standards are high and we train our employees to do the best for the company. 
Other project deliverables that we have are the opening of our restaurant on the first of October in 2018. We are planning to start training our employees two weeks before that point which means that we will start the training on 16th of September. Consequently, we will need to have all our ten employees recruited by then. This should be possible if we start writing out positions one month earlier. Which would be the 16th of August. 
The ten employees are going to be split up as followed: We will have four waiters in the dining area and one waiter in the bar area. We will also have 2 bartenders, one for each area. In addition to that we will need three chefs. As mentioned above, these people need to be trained and ready to go before the first of October. 




Product acceptance criteria 
There are many requirements that need to be accepted before we can even start the project. Many of these points will be handled by our lawyer and will not be part of our project. One criteria that needs to be accepted is the loan I will be asking my bank for. Without that money we will not be able to start the product. As mentioned earlier, we will need 3 million dollars before we start making first profits. 
If the bank is not willing to loan the money, we will be looking for investors. 
If the goal of making first profits in January 2020 is not achieved during that time we will give ourselves one more year, until January 2021. If things are still not the right way at the beginning of 2021, we will shut down the restaurant and invest in new plans.

Project constraints 
As I mentioned above, money is our biggest concern. We are planning on needing three million dollars until we make the first profit. Furthermore, we will have to find a way around the expensive imports we are planning to do from Germany. In addition to that, it will be difficult to convince German breweries to ship beer to America, since America is not known for having great beer. Therefore, we have to be careful in the selecting process of the beverages. 
The planned schedule is very tight with only small room for error which means that we need the construction workers to be done on time. 
We will also need to be careful in scheduling the working hours for our waiters as we will most likely be having part time jobs. Some of them might be students which means that we have to fit their schedule with our schedule. 
We might also experience some seasonal demand at our restaurant. Customers might not be willing to sit in a restaurant around June due to the weather. This is why we are thinking about adding a “Biergarten” to the restaurant once it starts going. The “Biergarten” will be a place to sit outside under the trees and enjoy some food or beverage. It could be compared to a bar just that it is outside. 

Project assumptions
We are assuming to open the business in October 2018. We are also planning on still being in negative numbers during the year 2018 and 2019 but are planning on making first profits in January 2020, when the restaurant really gets going. If that assumption is false, we are in need of more money which will be most likely difficult to get. 
Once we are open, we are assuming 3000 customers per month. This number will hopefully increase continuously. If this assumption is false, we are again short of money. 
Assumptions before we are building the restaurant is that we are able to get a property on Mass Avenue and are also allowed to build a restaurant on there. If that assumption is false, the whole project would be dumped. 











Stakeholder analysis 
· Competitors: all restaurant on mass avenue and within 50 miles’ radius (pricing is important too, not all restaurants are competitors)
· Special competitor: 
· “Rathskeller”: also offering German food, very close to Mass Avenue 
· they do not have a bar area like us 
· prices are very high  goal  lowering pricing than them 
· Suppliers
· That are bringing us food and beverages on a daily basis 
· The bank (FifthThirdBank)
· Where the whole money is coming from 
· Employees of the restaurant 
· Need commitment to the restaurant 
· Special training for waitressing as if they were in Germany 
· Community 
· People living in Indianapolis
· More opportunities to go out 
· Government or state of Indianapolis
· Have more to give for tourists   
· Diversity 

Cost-benefit analysis
· Costs:
· Building: 2 M 
· Fixed cost:
· Rent payments: 400 k, yearly 
· Variable costs
· Supplies 
· Employees 
· Lawyer: 500 k 
· Marketing cost: 25 k 
· Selling and administrative 
· Opportunity cost: investing the money in other projects 
· Benefits (starting October 2018, increasing)
· 20k monthly 
· having a restaurant 
· good investment
· possibility to open more restaurants, maybe building a chain  
· having fun while working 
· payback period
· want to making first Profits in January 2020
· done paying back the bank, June 2020. 
