
Fast Food Restaurant Business Plan – 

Management Summary 

The initial management team depends on the founders themselves, with little back-up. As 

we grow, we will take on additional help in certain key areas. Part of our basic 

philosophy will be able to run our executive management as a "knowledge sharing" 

fellowship. We will not add additional overhead until absolutely necessary. This will 

mean that the initial staff support team will have to work extra. By doing this, we will 

keep our overhead as low as possible, allowing us to adequately staff our outlets. This 

will also allow us and future business partners to recoup investments as quickly as 

possible and enjoy a higher return. 

At present time, Fresin Fries is being owned by its 4 founders. Others that have helped on 

the development of this business venture will be offered an opportunity to grow together 

with the company at the appropriate time, and when the time comes, the 4 founders’ 

share will be consolidated as one entity. 

7.1 Management Team 

Fresin Fries is currently the creative idea of its four founders. As the company is small in 

nature, it only requires a simple organizational structure. Implementation of this 

organization form calls for all four individuals to make all major management decisions 

in addition to monitoring all other business activities. 

As we expand into multiple locations, each location will have a primary site manager. 
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7.2 Organizational Structure 

Future organizational structure will include a director of store operations when the store 

locations exceed four units. We hope that this individual will come out of the ranks of our 

stores’ management. This will provide a supervisory level between the executive level 

and the store management level. 

Current plan is to have our accounting and payroll functions done by an in-house 

bookkeeping. Mr. David Lu will be responsible for accounting and business development 

of Fresin Fries, helped by Mr. Harry Hip, acting Head of Human Resources Division. 

Possible positions might be added at a later date include marketing manager, purchasing 

manager, controller, human resources, R&D and administrative support team. 
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7.3 Personnel Plan 

Our initial employees will include two cashiers, two cooks and two bus boys per location, 

with one of each on the premises during open hours. This is considered an ideal personnel 

number for a food outlet the size of our own. Each employee will work for 38-40 hours 

per week. 

In the long run, as we expand our product category and retail outlets, we will employ 

more people in the middle management to ensure the focus of our work, including site 

managers. 

 

PERSONNEL PLAN 

 YEAR 1 YEAR 2 YEAR 3 

Site Managers $0 $60,000 $96,000 

Cashiers $36,000 $80,000 $144,400 

Cook $28,800 $66,000 $115,200 

Busboy $23,400 $56,000 $94,000 

TOTAL PEOPLE 12 26 40 

Total Payroll $88,200 $262,000 $449,600 
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