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Company Overview
Matt’s Pool Hall and bar is a business entity is a pool place that also sells food and drinks. It is commonly known for hosting pool league from Monday to Thursday. The pool leagues carried out in the evenings consist of ten teams each having six members. The establishment generate about $60 per night from the pool games. The business runs throughout the week, opening hours being from 4:00pm to 1:00am. Food available for sale are minimal due to the fact that it is a recreation center rather than food establishment.
Products and Services
The establishment has not heavily invested in food production. They only sell less technical foods that can be easily made, minimal processing and require less kitchen appliances. For the upcoming tournament, it will be necessary for the organization to add the array of food provided within the establishment. Being a game day, finger foods will be appropriate such as baked fish fillet, fried chicken steak and roasted potatoes. Burgers, pasta and pizza will also sell well. Fruit salads and smoothies can do well during the event, generating more income for the establishment. While structuring the menu, focus will be placed on increasing the meat products since they are perfect complements to both alcoholic and non-alcoholic drinks.
Marketing
Marketing will be done early enough making it known in advance which enable people to prepare themselves both psychologically and financially. Market segmentation will be done to identify the potential customers of the day. Young college students and childless or small families are likely to have a high turnover. Marketing incentives identified will focus its work on the recognized target groups maximizing on their interest and financial capabilities. Posters will have to be produced and be strategically placed for easy access by the potential customers.
Operations and Management
The number of employees will have to be increased for the tournament event because of the high turnover expected. Temporary departmental heads formed to cater or manage the new aspects introduced to the business for the day. A little preview or training will be done to ensure that the employees are equipped with the necessary skills and techniques to cater for the day’s needs. This is essential since the expected turn over will be high than normal and new products and services will be rendered.
Financial Summary
The business has been running meaning it has some money. The accumulated profits will be used to finance the event. Down payment made by the chairperson of the tournament will also aid in financing the event. If the available money is not sufficient enough, the establishment has an option of seeking financial help inform of loans or grants from money lending institutions well known to them. 
2) Menu items with your recommended prices for B/L/D,
	Menu item
	Breakfast 
	Lunch 
	Dinner

	
	Coffee $2.25
	Beer/Wine $5.00
	Beer/Wine $5.00

	
	Juice $2.00
	Water/Soda $3.00
	Water/Soda $3.00

	
	Donut $2.00
	Cocktails $10.00
	Cocktails $10.00

	
	Fish fingers $2.25
	Burgers $10.00
	Burgers $10.00

	
	B/Fast Sandwich $5.20
	Pizza $10.00
	Pizza $10.00

	
	
	Fries $5.50
	Fries $5.50

	
	
	Salad $13.00
	

	Check Average Per Meal Period
	 $ 10.30 
	 $27.00 
	 $35.00 

	Check Average % Food
	
43.80%
	43.80%
	43.80%

	Check Average % Bev
	
58.10%
	58.10%
	58.10%



4.)  Do an overall estimated Profit/Loss Statement (for the Sun/Sat Tournament)
	
	Saturday
	Sunday
	

	 Revenue from Pool Table 
	$ 1000.00
	$ 1000.00
	

	Revenue from F&B (B)
	$521.00
	$521.00
	

	Reve venue from F&B (L)
	$ 2,600.00
	$ 2,600.00
	

	Revenue from F&B (D)
	$ 1,129.60
	$ 1,129.60
	

	Gross Revenue
	$ 4,238.00
	$ 4,238.00
	

	Food Cost 28.5%
	$2,492.83
	$2,492.83
	

	Bev Cost 21.5%
	$1,626.17
	$1,626.17
	

	Labor Cost 20%
	$ 1,047.60
	$ 1,047.60
	

	Net Sales
	$ 2,000.00
	$ 2,000.00
	



Regional Pool Tournament Proposal
	
	Saturday
	Sunday

	 Revenue from Pool Table 
	$ 1000.00
	$ 1000.00

	Revenue from F&B (B)
	$521.00
	$521.00

	Revenue from F&B (L)
	$ 2,600.00
	$ 2,600.00

	Revenue from F&B (D)
	$ 1,129.60
	$ 1,129.60

	Gross Revenue
	$ 4,238.00
	$ 4,238.00

	Food Cost 28.5%
	$2,492.83
	$2,492.83

	Bev Cost 21.5%
	$1,626.17
	$1,626.17

	Labor Cost 20%
	$ 1,047.60
	$ 1,047.60

	Net Sales
	$ 2,000.00
	$ 2,000.00

	<Charge Back>
	$1,500.00
	$1,500.00

	Over/Short
	$500.00
	$500.00

	Current Net Sales
	$ 1,000.00
	$380.00

	P/L
	$1,500.00
	$880.00



5) Answer question of whether it is a good business decision to open for this tournament
Opening with a league paying, is the best decision to make. This is because the difference between the net sales and the amount they will pay back to the league ($1,500) is $500 which is more than $100.
