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If you decide to use a mathematical presentation, you can find the exact break-even point with 

a simple formula: 

Break-even point = fixed costs ÷ unit selling price - variable cost 

To create your own break-even diagram, you must first plot your fixed costs and variable 

costs. Label your vertical axis as costs (in dollars). Then label the horizontal axis as sales (in 

dollars). Your fixed costs will form a straight horizontal line across the graph because your fixed 

costs will stay constant even as your sales increase. Your variable costs line will increase as sales 

increase. The line formed by plotting variable costs on top of fixed costs will create your total 

cost line. Now you must add your revenue. Because revenue is income that increases as sales 

increase, your revenue line will be drawn at a forty-five degree angle on the chart. The point at 

which your revenue line and your total cost line meet is marked as your break-even point. 

 
 

 

Because the graphic presentation is such a great way to express complicated data for a 

visually-focused society and the numerical presentation is so great for bankers and other number-

focused types, you may choose to present your data in both formats (might as well cover your 

bases) or pick and choose and customize for your particular audience. 

 



Here is an example of a detailed Cash Flow Statement: 

Total (this row is the Total for each category by column) 

Beginning Cash Balance (enter under Month 1) 

Cash Receipts 

Sales Revenues 

Cash Sales 

Receivables 

Sale of Long-Term Assets 

Interest Income 

Total Cash Available (add the Beginning Cash Balance to all Cash Receipts) 

Cash Payments 

Cost of Sales 

Material 

Labor 

Purchases 

Controllable Expenses 

Supplies 

Salaries 

Freight 

Packaging 

Advertising 

Miscellaneous 

Fixed Expenses 

Rent/Lease 

Utilities 

Office Salaries 

Licenses/Permits 

Insurance 

Advertising 

Miscellaneous 



Loan Payments 

Interest Payments 

Long-Term Asset Payments 

Taxes 

Federal Income Tax 

Other Taxes 

Owner Draws 

Total Cash Paid Out (add Costs of Sales, Controllable Expenses, Fixed Expenses, Loan 

Payments, Interest Payments, Long-Term Asset Payments, Taxes and Owner Draws) 

Balance (Subtract Total Cash Paid Out from Total Cash Available – put negatives in brackets) 

Incoming Loans (loan money coming in) 

Equity Deposits (deposits to be made) 

Ending Balance (add the numbers for each month; this number should be the same as the total 

for month 12) 

An example of a Pro Forma Cash Flow Statement is found in the Appendix. 

The following is an example of a simplified Cash Flow Statement: 

Cash Flow Statement 

Sources of Cash 

Sales 

Other Sources 

Interest 

Short-term Borrowings 

Total Cash In 

Uses of Cash 

COGS 

SG&A 

Interest 

Taxes 

Equipment Purchase 

Debt Principal Payments 



Dividends 

Total Cash Out 

NET CHANGE IN CASH 

Beginning Cash on Hand 

Ending Cash on Hand 

 



 

 



Here is an example of a simplified Income Statement: 

 
 

 



 

Appendix A 

Business Startup Check List 

 

Start Planning for Success 

•  Describe your business concept 

•  Describe your business values (how your business will impact others such as employees, 

customers, the environment) as this helps to develop your company culture. For example, 

Walt Disney created "The Disney Spirit" and each year cast members are nominated by 

their peers to receive the Disney Spirit Award. 

•  Research your market 

•  Identify your target market 

•  Research your competitors and suppliers 

•  Identify your strategic position 

•  Consider potential exit strategy's 

•  Identify your business entity structure 

•  Identify your management team 

•  Create a business plan 

•  Create a marketing plan 

•  Create a funding plan based off of your business plan financials. 

Create Your Company Brand 

•  Choosing business name 

•  Obtain trademarks 

•  Create logos, and colors 

•  Create taglines 

•  Create business cards and letterhead 

•  Obtain a domain name 

•  Create a business website & email address (having a business email address helps to 

create a professional image for your company and speaks to the level of business 



sophistication of business owners) 

Getting through the red tape 

•  Business entity formation (Corporation , LLC, Etc.) 

•  Qualify your company to conduct business in the state you are physically located in unless 

it's the same state your company business entity was filed in 

•  Setup your physical location (Residential or Commercial) 

•  Obtain an EIN 

•  Select Your Standard Industrial Classification Number (SIC) 

•  Select Your North American Industry Classification System Number (NAICS) 

•  Obtain all state and local licenses such as a business license and resale permits 

•  Obtain phone number that can be listed in 411 directories (Usually a land line) 

•  Obtain a fax number 

•  Open a business bank account (do not co-mingle your personal funds and your business 

funds) 

•  Obtain business insurance/bonding as needed 

Prepare a Financial Foundation 

•  Meet with an accountant 

•  Learn about tax rights and responsibilities (irsvideos.gov/SmallBusinessTaxpayer) 

•  Learn finance/accounting terminology 

•  Pull your personal credit reports and clean up any credit issues 

•  Setup your bookkeeping 

•  Register with Dun & Bradstreet 

•  Setup terms with your vendors/suppliers 

•  Setup a merchant account to accept credit cards 
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I. Mission Statement 

The mission of Mikhail's Tacos, Inc. is to sell flavorful and unique gourmet Mexican food in a 

pleasing dining atmosphere. 

II. Executive Summary 

Mikhail Ramnikov is the president of Mikhail's Tacos, Inc. He is an experienced businessman 

who also specializes in creative food preparation. His brother, Alexei Ramnikov, is an 

experienced chef. The brothers enjoy preparing unique gourmet Mexican food. Together, the two 

have contributed $50,000 in personal funds to advance the operations of the company. 

Mikhail's Tacos, Inc. seeks to raise $50,000 from investors to commence operations. Investors 

will receive a priority return of their money back from first profits and upon repayment shall own 

25% of the then issued stock in the company. 

Mikhail's special recipes feature anything but the traditional ingredients and toppings. 

Creative flavors will set Mikhail's apart from its competitors. Mikhail's will cater to the built-in 

market of college students, business people, and affluent shoppers that frequent the area. Amid a 

sea of fast-food restaurants that populate this area, Mikhail's will offer its fresh, expertly 

prepared menu in a relaxed dining environment. 

Significant market research and target market evaluation suggest that Mikhail's Tacos is 

ideally situated to cater to an unfulfilled market segment. Proven marketing techniques and 

operational systems will allow management to be proactive rather than reactive to the conditions 

and obstacles associated with opening a new restaurant concept. 

Having a sound operational plan allows management to focus on building sales rather than 

profit. The managing partners have an extremely high degree of confidence that the systems and 

controls incorporated in the business plan will yield a calculated return for a given sales volume. 

We feel the business plan for Mikhail's Tacos represents a realistic expectation of success for 

all parties involved. Moreover, we will be providing a benefit to the community by providing a 

great product and secure jobs to community residents. 

CONFIDENTIALITY STATEMENT:  Information contained in this business plan is strictly 

confidential and is being presented to specific persons with the understanding that those persons 

will maintain confidentiality and not disclose or distribute any part of this plan to third parties 

without the prior written permission of the author(s). Information includes any data, reports, 

schedules, or attachments that may be contained in or referred to in this document. 



III. The Business 

Strengths and Weaknesses 

Management believes that the strength of Mikhail's Tacos, Inc. is found in the fresh, quality 

ingredients used to prepare their uniquely flavored tacos, burritos, and other Mexican dishes. 

Mikhail's will provide creative alternatives to traditional Mexican food along with popular 

favorites – all for an affordable price in a comfortable setting. 

The main weakness is the lack of brand recognition, as is common with most start-up 

businesses. Mikhail is a recent immigrant from Russia – and with his brother Alexei, prepares 

outstanding Mexican food from his own recipes. This amazing story, the likes of which could 

only take place in America, will separate Mikhail's from its competitors and lead to brand 

awareness. 

Mikhail's can fill the niche of a creative and original locally owned hotspot, which is much 

desired in an area filled with chain restaurant clones. 

Though Mikhail has never owned a food service business, he owned his own bicycle repair 

shop in Moscow for twelve years, managing every detail of the business successfully. Mikhail 

specializes in friendly, fast, and efficient customer service that will easily be carried over into the 

restaurant business. Alexei is a chef with over twenty years experience in the restaurant business. 

Legal Structure 

Mikhail's Tacos, Inc. is organized as a Nevada corporation. It has elected S Corporation status 

and is taxed as a flow-through entity. Mikhail Ramnikov is the president and Alexei Ramnikov is 

the secretary and treasurer of the company. Both serve on the Board of Directors. 

Mikhail and Alexei Ramnikov's previous business experience can be found under the section 

titled "Management and Personnel." 

Business Description 

Mikhail's Tacos will sell gourmet tacos in a rented existing retail space on College Street, 

located equidistantly between the University of Nevada, Reno campus and a nearby stable 

business district. The food will be prepared quickly, but will not be fast food. Mikhail's will 

provide fresh, healthy food in a relaxed, sit-down environment. 

The restaurant will include indoor and outdoor patio seating areas as well as a bar.  All food 

will be prepared on site from ingredients purchased from a team of suppliers. The establishment 



will be open Sunday through Thursday, serving lunch and dinner from 11:00 a.m. until 9:00 p.m. 

On Friday and Saturday, Mikhail's will be open from 11:00 a.m. until 11:00 p.m. 

The restaurant décor will combine traditional Mexican elements with American surf culture 

and the music will be a blend of Mexican and American pop tunes. Every spot in the restaurant 

will remain clean, which is both pleasing to the customer and in keeping with Mikhail's 

fastidious nature. 

A sample menu is found on the next page. 

  



 

 
 



 
 



 



 

 

After the brand and product have become easily recognized and popular, the company will 

consider expanding to one or more additional locations within three years of opening the original 

restaurant. Another goal is to establish Mikhail's as a catering option for events held around 

town. This service will further establish the brand identity among locals. 

Product Description 

Mikhail's will prepare made-to-order gourmet tacos with only the finest and freshest ingredients 

available. Mikhail's recipes use unique flavors to enhance tacos and burritos, including mango 

salsas and margarita-marinated mahi mahi. Traditional Mexican fare will be offered as well. 

The bar will specialize in fruit-infused margaritas, but will also carry a variety of imported 

Mexican tequilas and Russian vodkas. A selection of beers will be available as well. 

Fresh ingredients will be purchased from local suppliers. All tortillas will be hand-made on 

site by a team of two food preparation specialists expertly trained by Mikhail and his brother, 



Alexei. The kitchen staff will prepare all food made-to-order, meaning that customers can add or 

leave out ingredients as they choose. 

Although the restaurant is designed to offer a sit-down environment, it is expected that most 

patrons will want their food quickly since they will be students eating between classes and 

business people stopping in during their lunch breaks. Take-out orders will always be available. 

While a delivery service will not be offered immediately, this could be added if there is a 

demand. 

Intellectual Property Description 

The company has obtained the domain name www.mikhailstacos.com and has applied for a 

federal trademark registration of the name Mikhail's Tacos. All company recipes shall be treated 

as trade secrets until the company decides, in its sole discretion, to publish a cookbook of 

selected recipes. 

Location 

Mikhail's location, at the corner of State and College streets, was chosen because of its proximity 

to two major customer bases. To date, there are few inexpensive restaurants near the University 

of Nevada, Reno campus, which has an enrollment of 20,000 students, and is projected to grow 

to 30,000 students in the next eight years. The restaurant's proposed location will be within 

walking distance for easy student access. Mikhail's is equally close to a stable business and 

shopping district. This area is overloaded with unhealthy, fast food options, but is lacking a 

healthy, sit-down alternative. 

This is a high-traffic, high-visibility location. These two streets are the main thoroughfares for 

students commuting to class as well as business people and shoppers accessing the nearby mall 

and surrounding businesses. It is within walking distance of the university's football and 

basketball venues. It is likely that Wolf Pack game days will attract a large crowd of customers. 

It is expected that there may be a seasonal lapse in business from the college students during 

the summer months when a more limited summer session is held. However, customers from 

surrounding businesses and hungry shoppers will not have an "off season" and their business 

may even increase during popular shopping periods, such as December. 

This location previously housed a pizzeria. (The pizza business closed due to the sudden death 

of the owner and not from a lack of business.) Many of the kitchen appliances (such as 



refrigeration units, ovens, and microwaves) are already in place. A new hood will have to be 

purchased for the kitchen. Remodeling is planned for the dining room area. A bar must be 

installed, as well as new tables and booths to allow for more seating. The original wood flooring 

will be used, but new paint, moldings, and countertops will be added. The bathrooms are not in 

good condition and will have to be completely redone. A new brightly lit sign for both the 

exterior of the building and the shopping center marquis will be purchased and installed. 

A computerized ordering system will be installed to ease in the ordering process. This system 

will also perform payment functions, such as credit card sales. This will assist the company with 

its record keeping. (See "Records" Section.) 

There is adequate, well-lit parking available for customers and staff. Night patrons will have 

additional parking since many of the businesses in the shopping center will be closed in the 

evening. 

Management and Personnel 

Mikhail Ramnikov, President of Mikhail's Tacos, Inc. has had extensive business experience in 

Moscow before his move to the United States. He started up his own bicycle repair and supply 

shop and ran it successfully for over ten years. Although his experience has not been in the 

restaurant business, he has successfully marketed and managed a business from the ground up in 

the past. He will also serve on the Board of Directors for the corporation. 

Alexei Ramnikov was trained as a chef in Moscow over twenty years ago. He worked at a 

successful hotel restaurant in Moscow as the head chef for 15 years before moving to Los 

Angeles five years ago. There he worked as head chef in a gourmet bistro until his move to 

Reno, NV. He is the secretary and treasurer of Mikhail's Tacos, Inc. and will serve on the Board 

of Directors. 

Mikhail's will require food servers, busboys, kitchen staff, a dishwasher, a bartender, and a 

host/hostess. Mikhail himself will bartend and greet customers initially, with plans to hire 

additional help for these positions as business increases. Waiters and waitresses will be recruited 

from the student population. The dining room will only require two waiters per shift. However, 

when hiring students, hours and schedules will have to be flexible. Therefore, a staff of eight 

waiters and waitresses will be hired initially to rotate and cover shifts as their school schedules 

allow. Two busboys will be hired, but only one will work per shift. Mikhail will train all wait-

staff as they are hired. The day will be broken into two shifts for food servers, one for lunch and 



one for dinner. 

Mikhail's brother, Alexei, is the trained cook with over ten years of restaurant experience. He 

will oversee the kitchen and will train his staff as they are hired. A staff of four food preparation 

experts and two dishwashers will be hired to assist Alexei. Only two cooks will work in the 

kitchen at all times. Additionally, Alexei will supervise most shifts and order ingredients from 

suppliers as needed. 

Mikhail will be in charge of records and bookkeeping, including payroll. An attorney and 

accountant will be hired to advise Mikhail and Alexei on necessary matters. 

Records 

Mikhail is proficient in both record keeping and bookkeeping because of his previous business 

experience. At his bicycle shop, Mikhail handled both duties successfully. Initially, Mikhail will 

perform these functions. After two months, an outside bookkeeper will be hired. All records will 

be carefully kept at both the home office and the restaurant office. Employee files will be kept in 

a locked file cabinet and employees will not have access to the files. 

Management will practice sound management procedures in order to control costs, insure 

quality of product and provide friendly customer service. The following systems will be used by 

management: 

 

Point of Sale (POS) System  

Careful evaluation and dutiful research will be used in the selection of a POS (point of sale) 

system that best meets the needs of Mikhail's tacos. The POS system will be configured with 

requisition printing, a process which forces food and beverage items to be registered in the 

system before the items can be prepared. Requisition printing has proven to reduce costs by as 

much as 3 – 5%. The POS system will also be the control center to regulate the flow of service 

and item preparation. Built-in cash controls will help in tracking sales and receipts. 

Cash Audits 

Management will conduct periodic cash audits for all cashier stations. Surprise shift audits are an 

effective tool to determine cashier/bartender under ringing. 

 



Scheduling System 

Management will adopt a scheduling system that expedites the preparation of schedules, reflects 

anticipated labor budgets, and helps to regulate labor costs. 

Operations Checklists 

The restaurant will be managed with the use of various checklists. Consistent use of checklists 

will help to maintain quality control while ensuring that established procedures are followed. 

Checklists will be used by various personnel for customer service, purchasing, receiving and 

storage, preparation, cleaning, shift changes, opening and closings. 

Order Guide 

The restaurant will use an item specific order guide to track order history and maintain 

designated levels of product in inventory. 

Weekly Inventory 

Management will conduct a weekly inventory to determine valuation for use in the preparation 

of weekly profit and loss reports. 

Video Surveillance 

Video surveillance will be in place to monitor activities and deter crime. 

Safety Reviews 

Periodic safety assessments will be performed to ensure that employees and guests are not 

exposed to dangerous or harmful conditions or actions. 

Liability Reviews 

Periodic assessments will also be done to evaluate the liability exposure of the restaurant. 

Alcohol awareness, employee relations and guest treatment will be scrutinized from time to time. 

Insurance 

Insurance for the building will include public liability and property damage coverage. A worker's 

compensation plan will also be purchased. Employees working full-time (30 hours/week) will 

have the option of being on the restaurant's health plan. The hour requirement will most likely 

limit the employees using this plan to Mikhail, Alexei, and the kitchen and busing staff. It is 

expected that the servers will be students working limited amounts of hours. 



Security 

The key security risks involved with the restaurant include stolen money and equipment. To 

combat these risks, an alarm system will be installed and will be activated during non-business 

hours. Only Mikhail and Alexei will have keys to the building and to the file cabinets containing 

personal information. No money will be left in the restaurant overnight. Mikhail or Alexei will 

remove all money earned during the day before leaving. 

A computer system will be installed not only to ease in the ordering process, but also to keep 

track of what is being ordered and how it is being paid for. Mikhail will tend to most duties at the 

bar to eliminate the risk of having bar profits stolen. 

Litigation 

Neither the company nor Management are subject to any existing or threatened litigation. 

IV. Marketing 

Markets 

Mikhail's Tacos will be attractive to a variety of different markets. The first market it will appeal 

to is college students because of the low prices, fast preparation, and close proximity to campus. 

It also will appeal to nearby business people because they can get a quick and healthy lunch and 

still get back to the office on time. Weary shoppers will be attracted to the restaurant's sit-down 

design. It will be a fresh alternative to the fast food establishments that surround the mall. It will 

also appeal to families because of the friendly and relaxed atmosphere that accompanies the low 

prices. 

Other markets the restaurant will cater to are health-conscious eaters and diners that prefer to 

frequent locally owned restaurants rather than chains. The take-out option will attract another set 

of customers that want quality food quickly. 

While the city of Reno suffered in the Great Recession, the University continued to expand, 

bringing more jobs and students to the local market.  It is anticipated that this trend will continue. 

Competition 

The restaurant's main competition will be with two chain restaurants that offer the same basic 

category of food: Taco Bell and Baja Fresh. Both have national brand recognition. The prices are 

lower for both competitors, but the food qualifies as fast food and is not of the same quality. 



Taco Bell has a location near the mall while Baja Fresh is located in a shopping center near 

campus. Both offer seating, but not a full-service restaurant. Mikhail's also offers a full bar, 

which neither of the competitors have. Mikhail's boasts the innovative use of gourmet 

ingredients, which will further separate them from the competition. 

Other competitors include the variety of restaurants in the area, including Burger King, 

McDonald's, Pizza Hut, and a locally owned pub and sandwich shop. Mikhail's does have 

slightly higher prices, but they also offer a different product in a different environment. The 

product is still produced quickly as it is at these other restaurants. The fact that there is a dining 

room and bar encourages people to bring their friends and family to Mikhail's for an evening out, 

whereas you would most likely choose the other restaurants as strictly a fast dining option. 

While many of these competitors are nationally recognized brands, Mikhail's can attract a 

following with the quality and creativity of the food, the low prices, and the service and friendly 

environment. 

Distribution and Sales 

Menu items will be offered both for dining-in, with casual service provided by the wait staff, and 

for take-out with patrons picking up their meals. 

Pricing will range from $4.50 for traditional tacos to a spice rubbed fish burrito at $8.60. All 

menu items fall within this range except for certain specialty dishes, which will cost up to 

$14.95, depending on the type of ingredients featured. Certain meals will include rice and beans. 

Bar items will include beers priced from $3.25 – $4.25, and hard liquor drinks priced between 

$4.75 and $8.00, depending on the liquor called. Fresh fruit margaritas will sell at $4.75 for 

individuals and at $15.25 for pitchers. Prices for margaritas increase as top-shelf tequila is 

requested. 

Industry and Market Trends 

The identified markets in this area have many choices when it comes to eating out. However, 

most of these choices are limited to fast food options only. There are very few quality, dine-in 

restaurants in this area that offer affordable prices. Mikhail's will fill an in-between niche that has 

yet to be tapped. The restaurant is not a chain fast food restaurant, yet is not so upscale that it is 

too expensive or intimidating for the average diner. 

Market research conducted informally by Mikhail and Alexei has shown that people in this 



neighborhood enjoy Mexican cuisine on the whole, but don't like the greasy and unhealthy nature 

of most of their nearby options. Many diners have also commented on the lack of locally owned 

and operated restaurants in the area. It seems that in this area, a trend to move away from chain 

restaurants has been identified. 

Market research experts have also identified this trend nationally. Research has shown that 

only 2.6% of Americans ate at a fast-casual chain restaurant in the last week, leading to the 

assumption that there are a great number of diners wanting to explore fresh tastes and ideas by 

taking chances on unknown names and brands. 

This research also shows that the market for fast and casual food has grown at a rate of 5.7% 

per year since 2009. This growth has been attributed to the quick preparation taken from fast-

food restaurants combined with the comfort and ambience of restaurant dining. Most of these 

types of restaurants have also put an emphasis on freshness and health consciousness. Many of 

these types of chains do not also offer alcoholic beverages, thus limiting the market. However, 

Mikhail's Tacos, Inc. will fulfill this desire for customers. 

Overall, more and more Americans are predicted to dine out this year. For example, national 

research shows that this year there will be an increase of over 8 billion meals and 7 billion snacks 

eaten out. Young adults are found to make up a large portion of restaurant users – which bodes 

well for Mikhail's Tacos since it is targeting college students. A recent survey showed that the 

number of full-service restaurants offering food for takeout is increasing rapidly, showing there 

is a demand for this type of service. One survey revealed that many Americans consider takeout 

essential for their lifestyles. 

Industry Assessment 

According to the National Restaurant Association, industry sales for 2011 are expected to rise 

above the $580 billion dollars spent on dine out meals in 2010. This is a 2.5% increase over 2009 

sales. Restaurant industry sales account for 4% of the GNP for the United States. 

Approximately 48% of all food dollars spent by consumers is spent in eating and drinking 

establishments. That figure is up dramatically since 1955 in which only 25% of all consumers 

spending for food and drink when to restaurants. A total of 43% of adults believe that eating 

away is as cost effective as cooking at home and cleaning up. Time is money. 

The baby boomer population, the demographic segment that has the most significant impact 

in terms of marketing and menu mix, is getting older. In the coming years, over 20% of the 



population will be between the ages of 50 and 64.The dining habits of this important 

demographic group will influence menus and restaurant concepts into the future. Mikhail's Tacos 

will keep up with these trends. 

Households with income before taxes of $30,000 or more spend more on dining out. 

Household incomes of greater than $75,000 have increased to almost one quarter of all meals 

consumed outside the home. As one might imagine, higher income households tend to spend 

more of their food dollars in meals away from home. 

The National Restaurant Association's most recent survey on restaurant spending found that 

the typical American household spent $2,634 on food away from home. Households in 

metropolitan areas tend to spend more than households in rural areas. Households with income 

over $70,000 spent an average of $4,544 on food away from home. The report also showed that 

adults between 35 and 54 spend more on food away from home as a result of their higher 

incomes, averaging $3,234 for meals outside the home. 

The report discussed beverages and noted the continuing popularity of bottled water, coffee 

and espresso drinks, iced tea, and increasing wine sales at full service restaurants. Mikhail's will 

offer a full service bar to take advantage of these trends. However, while it will offer a brewed 

Latin coffee, it will not venture into espresso drinks. 

Greater use of technology and more reliance on staff training will be used to increase 

productivity and gain higher revenues. More than two-thirds of restaurant operators say they are 

more productive than they were two years ago. Over twenty five percent of food-service 

operators say they are increasing their budget for technology spending. 

Over sixty percent of all restaurants now have websites. In addition to posting information 

such as menu, nutrition and location, an increasing number are expected to offer other services 

such as reservations, delivery and takeout ordering. 

Gift cards and gift certificates in restaurants continue to be the number one preference by 

consumers as compared to other retail industries. Gift card and gift certificate sales account for 

roughly 5% of annual restaurant sales. Mikhail's will offer gift cards from day one. 

For more information about current trends and statistics, visit the National Restaurant 

Association website at restaurant.org. 

Marketing Strategies 

Advertising strategies include local TV advertisements to initially announce the Grand Opening. 



Print advertisements will run in the local newspaper, campus newspaper, lifestyle magazine, and 

the local events calendar. The first two times these print ads run, they will include a coupon for a 

discounted menu item. 

Promotional strategies will focus on notifying the campus and nearby businesses that we are 

open and will appeal to their needs. Alexei is adept at social networking strategies and Facebook, 

Twitter and other sites will be used to promote the restaurant. Coupons and take-out menus will 

be included in the packets students receive when they move into the dorms and register for 

classes. Take-out menus and coupons will also be distributed to the surrounding business offices. 

PR also will include the distribution of press releases to local media focusing on the human-

interest story behind the restaurant. The goal is to get a profile of Mikhail and Alexei into the 

local papers and onto the radio. This unique story of Russian immigrants specializing in Mexican 

food in America is bound to attract interested customers. 

Mikhail's Tacos will aggressively seek to build a database of our guests. Guests will have an 

opportunity to be included in the database so they can participate in our promotions such as 

birthday or anniversary cards and frequent diner program. 

The restaurant's marketing plan will include an active Frequent Diner program. The program 

will allow us to reward out guests for their continued patronage. The program shall have 

flexibility to allow us to be creative in our reward structure. Additionally, it should allow us to 

adapt to changing market trends. 

We anticipate capitalizing on our customer database by instituting an effective email 

marketing strategy. We will give our customer the option to receive email communications from 

our restaurant. Customer's privacy will be protected and we will not email our customers without 

their permission. 

Our email marketing strategy will include an awareness not to inundate our guests with email. 

Promotional content will be developed with the goal of enticement versus quantity. The program 

will incorporate tools to measure effectiveness and customer satisfaction. 

Two main marketing strategies have been developed at this time. The first is to emphasize the 

freshness and flavor of the gourmet food that features adventurous ingredients. Food will be 

prepared quickly and is reasonably priced. This message will be directed toward surrounding 

business people looking for a quick and healthy lunch, and to students looking for great food that 

won't empty their pockets. Food will be served in a fun and friendly environment and will also 



be available for take-out. 

The second strategy focuses on the Russian brothers that have mastered (and reinvented) 

Mexican cuisine for Americans. Formerly bike mechanics, they are ready to bring their new take 

on tacos and burritos to their own restaurant. It is an "only-in-America" story that will resonate 

throughout Northern Nevada and beyond. 

Customer Service 

Customer Service at Mikhail's Tacos will be given special emphasis. It is estimated that only 1 in 

22 customers who have a problem in a restaurant will tell management about it. Mikhail's Tacos 

shall engage in responsive and proactive customer service. 

All guest complaints will be acknowledged by the staff and immediately referred to 

management. Programs will be in place to promptly deal with various types of guest complaints. 

More serious complaints will be documented and kept on file. 

Training programs will include specific material to teach our employees about service 

attitudes, customer perception and how to deal with guest complaints. Management will conduct 

periodic staff meetings intended to review policy, increase guest satisfaction and to keep a 

general line of communication between staff and management. 

V. Financials 

The start-up costs for Mikhail's Tacos, Inc. will be approximately $100,000, and includes 

leasehold improvements, permits, inventory, and working capital requirements. Start-up costs 

will be financed by shareholder investments. 

 



 
 



 
 



 
 



 
 

 
  



 

VI. Supporting Documents 

Management 

Mikhail's Tacos, Inc. will utilize the respective strengths of its management, combining business 

experience with years of training in food preparation. 

Mikhail Ramnikov, President 

Mikhail Ramnikov received a degree in business from his university in Moscow while also 

serving as an assistant manager in his father's grocery store. After achieving his degree, he 

started his own bicycle supply and repair shop from the ground up. For twelve years, he ran 

every aspect of the small business, from advertising to bookkeeping, from ordering to quality 

control. He managed a small team of skilled repairmen but did much of the sales himself. The 

shop was one of the most well-respected small businesses in the area. When Mikhail decided to 

move to America, he sold the business for a profit. 

While Mikhail has always had a mind for business, he has always loved to cook. Since his 

days in his father's grocery store, he has always experimented with different flavors and recipes. 

He realized that this was his true passion and wanted to combine his business sense with his love 

of cooking. 

Although he does not have prior experience in the food service industry, his business 

experience and success will carry over into this venture. He will act as president of Mikhail's 

Tacos, Inc., and will serve on the Board of Directors. 

Alexei Ramnikov, Secretary and Treasurer 

Alexei's love of food was born when he worked in his father's grocery store. He decided to 

pursue this love further by attending a respected culinary school in Moscow. Straight out of 

school, he was hired to work at the restaurant in the four-star Hotel Sieyna in Moscow. He 

worked there for fifteen years, growing under the instruction of some of the best chefs in the 

country, until he was appointed head chef at the restaurant. 

After leaving Moscow, he landed a head chef position in a gourmet bistro in Los Angeles. His 

work at Le Bistro was featured in numerous trade magazines and attracted a group of loyal 

patrons. However, his desire to head his own kitchen in a partnership with his brother brought 

him to Reno. He will serve as secretary and treasurer for Mikhail's Tacos, Inc., and will also 



serve on the Board of Directors. 

Restaurant Industry Trends 

Sales in the restaurant industry are expected to increase by 3.6 percent this year after three years 

of negative growth. In the specific area of fast casual dining, sales have increased 8% since 2006. 

Fast-food chains' popularity seems to be slipping, with only 3 percent of Americans eating at a 

fast-food chain every week. Restaurants with seated dining and full service by a waiter or 

waitress make up over half of all U.S. restaurant sales. It is estimated that restaurant sales will 

reach a record 604 billion dollars this year. 

Fast casual restaurants, typically individually owned establishments, have become popular. 

They combine fast delivery of food with a casual but often full-service environment. Many of 

these restaurants do not have full bar service, which Mikhail's Tacos, Inc. will be offering. 

Fast casual restaurants characteristically offer fresh ingredients rather than mostly fried foods. 

Many specialize in sandwiches or wraps and do a majority of their business during their lunch 

service. Most products are made to order, lessening the use of frozen ingredients. Foods contain 

a variety of interesting flavors and ingredients, offering the patron an extensive selection of 

menu items. They also offer the increasingly popular service of takeout meals. Examples of 

national chain fast casual restaurants are Pick Up Stix, Baja Fresh, Chipotle Grill, and Panera 

Bread. 

Pricing at this type of establishment is more than the bargain fast-food pricing but less than 

the menu prices at a regular restaurant. Typically, the average cost per menu item is under $10. 

For this price, people are expecting more: Good service, consistent taste, and a pleasing 

atmosphere. 

There have been notable trends established among those who eat out. More young adults dine 

out than older adults. Diners aged eighteen to forty-four dine outside the home nearly twice as 

many times per week as those over sixty-five years of age. 

Many of these diners are considered adventurous diners. They are usually well educated and 

enjoy trying new restaurants, usually individually owned ones. They consciously steer away 

from chain restaurants. They are considered adventurous because they move away from 

established brands and chains to try more creative foods, including ethnic cuisines. 

Health consciousness among diners has become a popular trend. Restaurants have had to 

respond accordingly, offering foods with lowered calorie, fat, or carbohydrate content to meet 



the consumer demand for such items. Vegetarian items have become common. Some restaurants 

highlight the more healthful items they offer, and some even offer nutritional breakdowns of 

dishes on their menus.  A total of 71% of adults said they are trying to eat healthier at restaurants 

than they did two years ago. 

Local Trends 

Reno, Nevada, is the largest and leading city within the growing northern Nevada region. 

Located within a short drive of the skiing and outdoor recreation area of Lake Tahoe, Reno is a 

city on the rise. In 2011, there were 219,636 residents, a number that is expected to rise to 

263,269 by 2025, according to the City of Reno. 

Reno is home to the University of Nevada, Reno, an institution with nearly 20,000 students, a 

number expected to increase rapidly in the coming years. The school was recently rated one of 

the top national universities by U.S. News and World Report. 

The business community in Reno is vibrant and resilient. The Reno area has attracted well-

known businesses such as Barnes & Noble, Intuit, Microsoft Licensing, and Amazon. The 

business community is now garnering national media attention. Reno's national recognition 

includes the following: 

• One of the Twenty Five Best Places to Live in 2010 

Men's Journal Magazine 

• Nevada #5 on the Seven Best States to Start a Business 

US News and World Report 

• Best Small City in America for Small Business 

Dun & Bradstreet; Entrepreneur Magazine 

• Ten Best Places to Live 

Cities Ranked and Rated 

• Top Three Booming Towns 

Fortune 

• One of the top cities for quality of life and a business-friendly atmosphere 

Time 

• #8 in the 50 Best Small Cities to Live In 

Men's Journal 

• #25 in the 150 Best Places for Business 



Forbes 

Tourism continues to bring thousands of people to the area each year. The Reno/Tahoe 

International Airport reports that about 10,500 passengers arrive and depart the airport every day. 

A thriving arts and cultural district located downtown and not far from the proposed 

restaurant location near the university attracts people with its galleries, coffee shops, the Nevada 

Museum of Art, the Reno Aces ballpark, a Triple A baseball stadium, and the new Discovery 

Museum. 

Visitors come to the area to take advantage of a wide range of recreational opportunities, 

including skiing and water sports, kayaking at the new white-water park on the river, hiking, 

camping, and fishing. Nightlife and entertainment attract many visitors as well. 

The skyrocketing growth of the area combined with tourism and a booming business 

community amounts to promising demographics for Mikhail's Tacos, Inc. 
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