
Organization structure and legal status
 
The company is sole proprietorship, a family based business found in 1964 legally as “Les Creations Dimtiri Ltee” . They pay 11.7% for corporate tax
 
 

 
Production capacity
 
Dimitri is currently limited in terms of their number of employees and contracts. Being known for quality and consistency alone will not be enough to cope with the increase in demand, so in order to expand they have to look at the other factors and take it into consideration. The owner mentioned that there is no manager over the employees, it's true it gives them the freedom to work creatively and have flexible schedules, but its side effects that can have an impact on the level of production.  A manager is needed to keep an eye on the staff and to assist employees, lead the team, fix the problems and measure the performance over time. The owner mentioned in the interview that clients demand for the product is high therefore they need experienced workers only, as they already have enough machines to cope with high demands, getting experienced workers will make production faster, efficient and the quality unchanged.
 
 
 
 
Service flow
 
1.         dining rooms
2.         Living room
3.         Bedroom
4.         Customized orders for individual customers and restaurants
 
Demitri offers a wide variety of services to families, newlyweds, bars, hotels and restaurants.
Providing a professional service to both individuals and other businesses. Depending on the service being offered it will differ from client to client, Individual clients mainly get priced higher since they buy in small volumes. The reason why clients are aware of dimitri is because it has a List of well known clients.
 
1.         Ferreira
2.         Tiradito
3.         Aux Vieux Duluth
4.         The Ritz Carlton
5.         the Orthodox Jewish Community
6.         Restaurant Da Vinci
 
 
 
 




Facilities
 
The firm operates in one office because of the size of the business. Its located at 255 Beaubien West, Montréal, Québec, Canada H2V 1C7 where the management, showroom and manufacturing plant is at the same building containing all raw material, equipment and machines. Management consists of marketing, accounting and operations as they prefer to be near the employees and customers to ensure sales done smoothly and maintain good relationship with customers. 

 
 Key Supplier relationship

Major differentiating factors of Dimitri is custom design and manufacture everything from start to finish. Since the firm works with many suppliers. Marria is in charge of the restaurants purchases. By having worked with Ritz Carlton, Jellyfish they will be able to promote their services across the furnishing services.

 
Human Resources

The organizational structure is basic that it doesn’t have many level of management. Maria is responsible for the restaurants purchases. Her role is dealing with all restaurants, sitting with them to know their budget so she can help them to choose the design they want. She then send the order to the operation where Trifon is in charge for the operation department where he works directly with employees in large orders. Fanny is the general manager responsible for all departments and employees.

Scheduling
 

1. Expanding the team by hiring experienced workers

Dimitri’s core work revolves around handmade design, so for them to have a sustainable growth they should focus more in applying their resources toward building up human capital. 
As Maria mentioned they have shortage in workforce which limit their ability to their grow and cope with the increase in demand. Therefore, expanding the team will help in growing the business as well as boosting sales by producing more and taking advantage of the equipment they already have. In addition to this a sales team is also important to help in attracting more clients to expand the operation. 

1. Contacting more Restaurants  

[bookmark: _GoBack]Due to the large number of restaurants in Montreal, they can increase the size of contracts by targeting the restaurants that wants to replace their old furniture or furnish new restaurants. Since they have a well known list of of restaurants as clients this will give them a competitive advantage as they have experience dealing with restaurants. 
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