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INTRODUCTION AND PROJECT 

Nowadays the interest for the Eastern culture in the western countries has increased quickly, 

especially the gastronomical culture. Nonetheless, in western countries the opportunity of 

having a actual experience and to get in touch with the eastern culture is still low.  

For this reason, the business plan presented in this document is a restaurant, where the 

customer will have the chance to experience three different types of cuisine and discover new 

flavors. The restaurant will be specialized in Turkish, Indian and Lebanese cuisine. All the dishes 

are made by native people from those countries, including service. The restaurant offers an 

authentic experience which will carry you to Turkey, India and Lebanon; and it will make you 

discover new gastronomical experiences. 

The restaurant will have a menu card based on these three cuisines and will offer 5 dishes per 

cuisine. 

 

MARKET ANALISYS 

Location 

The population growth is not consistent throughout Europe barring certain places such as Jülich. 

This is the main reason for locating the business in Jülich. Jülich is a town in the district of Düren, 

in the federal state of North Rhine-Westphalia, Germany. It is well known as location of a world-

famous research center, the Forschungszentrum Jülich. Because of the research center and the 

campus of the Fachhochschule Aachen, several nationalities from Europe, Middle East, Asia, 

Africa and South America meet here. 

 

Figure 1. Location of Jülich and Forschungszentrum Jülich. 

Reference: Google Maps  
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The population of the city of Jülich has been increasing since 1800 achieving nowadays its 

maximum. In the next chart, it is possible to appreciate it. 

 

Figure 2. Demographic evolution of the city of Jülich since 1800. 

Reference: Wikipedia. 

This increment in population is due to several factors, among them it should be mentioned: the 

Forschungszentrum Jülich and the FH Aachen Campus Jülich. Forschungszentrum was set up in 

Jülich since its foundation in 1956. The research center employs approximately 5768 workers, 

among them 2000 scientists, 540 PhD students and 152 diploma students. More than 800 

visiting students from 50 different countries come to the research center per year.  

This fact plus the increase in intake of foreign nationals at the campus makes Jülich a suitable 

place to start a business as the one presented in this document. 

Two other factors which play an important role are: the demographics of Germany and the 

current refugee crisis. They will also influence the future of the business planned.  

The German society has a big challenge. The population is getting older fast and there is no 

enough young citizens to work and balance the accounting of the country.  

This will affect to the retirement payments and the future German economic. If no measure is 

taken, the population of Germany will decrease in the next years considerably since the rate 

between old generations and young ones will increase as long as the old generations will pass 

away. Therefore, Germany needs to increase the population and needs to promote natality.  

As mentioned above, the other factor; the refugee crisis affects the overall population of 

Germany as it is one of the European countries where more applications for asylum have been 

sent. Below a chart with the distribution of the asylum applications in Europe is shown: 



 

Figure 3. Number of applicants of asylum in Europe since 2011. 

Reference: http://carsten.io/page/2/ 

This represents an opportunity for the country to increase its population with a well-prepared 

generation that will provide stability to the accounting of the country in the present and in the 

future.  

This influx of people coming from Middle-East and Asia will increase the demand of their native 

cuisine and help our business. Although, the distribution of the incoming people is unknown, it 

is possible that Jülich will increase its population with the arrival of some of the refugees since 

it is expected to have one refugee camp close to the FH Aachen Campus Jülich. The refugee 

camp will have a capacity of 1000 people, thus, this influx of people will be our potential 

customers. 

This incoming people will be motivated due to opportunities offered in FH Aachen and the 

Forschungszentrum and the economic activity of the region. Other factor that influences the 

incoming people in Jülich is the cost of living in the region. In Jülich, the cost of living is relatively 

lower than in surrounding cities such as Düren, Aachen or Cologne. Therefore, the fact of the 

lower rents and the cost of living, Jülich would be a suitable small city for the foreign population 

from Asia and Middle-East.  

Hence, the restaurant presented in this business plan will be able to fulfill the demand that the 

society in the future will begin to create. Besides, since the main idea for the restaurant is to 

offer a native experience, the workers would be native people. Thus, the restaurant would hire 

people from the refugee camp in order to help them with social integration. 

  

http://carsten.io/page/2/


To conclude the location decision, it must be taken into account all advantages and drawbacks. 

This location has advantages as it was mentioned before but also drawbacks. The main 

drawbacks are: 

 FH Aachen could close courses which international people attend, hence the potential 

customers will decrease. 

 FH Aachen has a requirement of German Certificate of B1 to every student in order to 

be admitted and finish the courses. Therefore, this certificate is a restriction that does 

not allow many international people to come and study in FH Aachen. If the institution 

was more lax in this aspect, probably more international students will be admitted and 

therefore more potential demand. 

 Political decisions related to the refugee crisis. If the European countries close their 

boundaries and do not allow people to come to Europe, the population of Middle-East 

people will not increase and thus the potential customers will remain constant or will 

decrease. 

 

Competitors 

Below a chart is shown for the market analysis of the two main competitors in Jülich: 

 

Figure 4. Prices of the two main competitors in Jülich. 

Reference: http://www.restaurant-kebaphaus.de/ and http://www.foodcenter-zitadelle.de/speisekarte/ 
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The next chart is the prices proposed for the business: 

 

Figure 5. Own Prices for the restaurant. 

The restaurant offers three types of gastronomical experiences. Therefore the main competitors 

will be restaurants which offer meals from the same gastronomical area or close by. In Jülich, 

there are several places where Turkish food is offered. The main competitors of the business are 

the Kebabhaus and the Food Center (Zitadelle Doner). Hence this gastronomical offer would be 

the one which will suffer a great competitive pressure.  

As it is shown above, the prices offered by the restaurant are close to their competitors, 

therefore the market will be wilder than in other section where the competitors do not have the 

chance to take our potential customers. For the Lebanese gastronomy, only one place is offering 

this type of meal. Thus, there would be more chances to introduce our offer in the market. 

Contrary to the other two gastronomical experiences, the Indian section is the market niche of 

the business. Jülich has a huge group of Indian people. This population has increased during the 

last years due to the students coming to study in courses such as Energy Systems in FH Aachen. 

The Indian population in Jülich has increased over the years and nowadays is roughly 100 people. 

To this fact, it must be included the Indian families as well as students that are residents of the 

city of Aachen who might be also potential customers.  

For this reasons, it is concluded that the market niche is clearly the Indian offer. The Lebanese 

section will have a competitor but will be still relatively easy to get into the market. The Turkish 

section will be the one which will have more competitive pressure and therefore it will be 

difficult to get into the market since there are other places already settled down and with a huge 

variety of offers. 
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LEGAL OF THE COMPANY 

The legal structure of the business is a private limited company since its foundation will be in 

Germany, the restaurant will be a Gesellschaft mit beschränkter Haftung (GmbH). Under this 

legal structure, shareholders are not personally responsible for the company’s debts.  The 

company has three managers who will share responsibilities. For creating a GmbH, some steps 

must be taken into account: 

 Share capital at least 25000€ 

 Registration into the Commercial Register 

 The name of the business must be derived from the purpose of the company or the 

names of the shareholders and must contain the addendum “mit beschränkter 

Haftung”. 

 The GmbH cannot be quoted on stock exchanges. There are no shares in this sort of 

business. 

 The GmbH must be managed by at least one manager who may also be shareholder of 

the company and represents the company. 

Thus, the business is registered as Restaurant TBS – GmbH and will be founded by three 

members, Kenan Tel, Rodrigo Baroni and Angel Saez.  

 

 

  



ECONOMIC ANALYSIS 

In this section, a brief overview will be shown. Nonetheless, in the appendix, all the information 

related to the whole procedure is included such as the search of prices, consumption cost, 

turnover, etc.  

The economic analysis is shown below: 

INFRASTRUCTURE INVESTMENT 

For the estimation of the Infrastructure Investment, the information was obtained in Internet 
(all the devices, furniture, cutleries, etc.) 
These materials were used to look for the appropriate place where to settle the business. We 
look at the machines and devices that we need to restaurant in the internet and the values are 
shown in the table. We use this material to direct us to found a place to rent where we can 
operate this devices. Below the excel sheet where the study was undertaken: 

 

Figure 6. Infrastructure Investment. 

  



After the investment study, we conclude the capital needed rise up to: 

 

Figure 7. Total Investment and Total Depreciation. 

 

INFRASTRUCTURE AND FINANCING 

The Total Investment amount obtained previously is distributed in two parts. On the one hand, 
a bank loan that represents the 60% of the total. On the other hand, the capital that the 
shareholders will provide to the business and it is the 40%. This 40% of the total, it is share 
equally between the three shareholders. Below the table shows how the distribution ends up: 

 

Figure 8. Investment and Financing. 

 

FINANCING 

The 60% of the investment will be asked to a bank and it will be financed to 10 years with a 7% 

interest. 

 

Figure 9. Financing. 

  



LABOUR COSTS 

For the calculation of the labour costs it was considered that two cookers are hired. The cookers 
would be in the kitchen as well as in the front. Besides, two waitresses would be hired. Finally a 
manager would be hired that is one of the shareholders. 
Below the table with the costs is shown: 

 

 
Figure 10. Labour Costs. 

For this estimated calculations, it was taken into account two turns of six hours per day. The 
working days will be 6 days per week, closing on Mondays. The opening hours are from 10h to 
16h (first turn) and from 16h to 22h (second turn). For the manager, the schedule is the same 
but 8 hours per day instead of six. 
The restaurant will be open 12 months per year, hiring workers during the vacations period. 
 
  



SELF-COSTS 

For the estimation of the self-costs the capacity was assumed to be linear, starting from 50% 

the first year until full occupation the last year. 

 

 
Figure 11. Estimation of Sale volume. 

After wards, the costs due to the depreciation, renting, financing, workers and the consumption 

costs are shown: 

 

Figure 12. Sum of Self-costs. 

This costs has been calculating over the years using a constant 2% inflation. Nowadays the inflation in 

Germany is below this value (approximately 0.4%) but the European Central Bank (ECB) stablish a year-

on-year average 2% inflation maximum in the Eurozone. Once this value of inflation is overcome, the ECB 

perform in the economy in which the inflation overcomes the maximum stablished. 

  



DEFINITION OF PRICES 

The definition has been done by taking into account several factors: 

 Consumption Costs: price per dish only taking into account the raw materials and 

energetic resources. 

 Profit percentage: depending on the product there is a different internal profit 

percentage. This percentage was set up to have partial benefit in each product. For food, 

there is a 25% for food, 25% for non-alcoholic drinks and 30% for alcohol drinks. 

 Self-costs: a factor was estimated to distribute the self-costs (not including the 

consumption costs) along the menu card.  

Therefore the selling price would be the consumption price plus the self-cost weighted using the 

estimated factor. Finally this price is increased using an internal percentage for profit. The prices 

were stablished to be: 

  



Menu Card Selling Price 

Döner 4.2 € 

Lahmacum 7.4 € 

Baklava 5.6 € 

Grill plate  14.3 € 

lentil soup 5.2 € 

Chicken Biryani 8.1 € 

Chicken Kati roll 6.3 € 

Gajaar halva  5. € 

Rajma 5.5 € 

Beef Kati roll 12.8 € 

Taboulé 6.4 € 

Schawarma 7.6 € 

Falafel 4.8 € 

Kibbeh 12.4 € 

Ayesh el saraya 4.9 € 

Gulab jamun 3.6 € 

Revani 3.1 € 

Kunafeh 5.6 € 

Coca Cola  2. € 

Fanta 1.4 € 

Sprite 1.9 € 

Sparkling Water 1.8 € 

Ice Tea Lemon 1.8 € 

Ice Tea Peach  1.8 € 

Wine 5.2 € 

Bitburger 1.7 € 

Kölsch  1.3 € 

Pizza Tonno 6.7 € 

Pizza Marguerita 6.1 € 

Pizza Funghi 6.9 € 

French Fries - small 2.6 € 

French Fries - big 3.1 € 
Figure 13. Selling Prices. 

  



Annually Revenue  

Product/Year  1st 2nd 3th 4th 5th 6th 7th 8th 9th 10th 
Döner 30393.33 € 33432.67 € 36472. € 39511.33 € 42550.67 € 45590. € 48629.33 € 51668.66 € 54708. € 57747.33 € 

Lahmacun 16079.26 € 17687.18 € 19295.11 € 20903.03 € 22510.96 € 24118.89 € 25726.81 € 27334.74 € 28942.66 € 30550.59 € 

Baklava 8058.67 € 8864.54 € 9670.4 € 10476.27 € 11282.14 € 12088. € 12893.87 € 13699.74 € 14505.6 € 15311.47 € 

Grill plate  25777.92 € 28355.71 € 30933.51 € 33511.3 € 36089.09 € 38666.88 € 41244.68 € 43822.47 € 46400.26 € 48978.05 € 

lentil soup 7767.29 € 8544.02 € 9320.75 € 10097.48 € 10874.21 € 11650.94 € 12427.67 € 13204.4 € 13981.13 € 14757.86 € 

Chicken Biryani 14623.25 € 16085.58 € 17547.91 € 19010.23 € 20472.56 € 21934.88 € 23397.21 € 24859.53 € 26321.86 € 27784.18 € 

Chicken Kati roll 9441.94 € 10386.13 € 11330.32 € 12274.52 € 13218.71 € 14162.91 € 15107.1 € 16051.29 € 16995.49 € 17939.68 € 

Gajaar halva  4456.85 € 4902.53 € 5348.22 € 5793.9 € 6239.59 € 6685.27 € 7130.96 € 7576.64 € 8022.33 € 8468.01 € 

Rajma 6580.11 € 7238.13 € 7896.14 € 8554.15 € 9212.16 € 9870.17 € 10528.18 € 11186.19 € 11844.2 € 12502.22 € 

Beef Kati roll 11494.44 € 12643.88 € 13793.33 € 14942.77 € 16092.22 € 17241.66 € 18391.1 € 19540.55 € 20689.99 € 21839.44 € 

Taboulé 6722.09 € 7394.3 € 8066.51 € 8738.72 € 9410.93 € 10083.14 € 10755.35 € 11427.56 € 12099.77 € 12771.98 € 

Schawarma 13737.56 € 15111.32 € 16485.07 € 17858.83 € 19232.59 € 20606.34 € 21980.1 € 23353.85 € 24727.61 € 26101.37 € 

Falafel 5704.15 € 6274.57 € 6844.98 € 7415.4 € 7985.81 € 8556.23 € 9126.64 € 9697.06 € 10267.47 € 10837.89 € 

Kibbeh 8897.9 € 9787.7 € 10677.49 € 11567.28 € 12457.07 € 13346.86 € 14236.65 € 15126.44 € 16016.23 € 16906.02 € 

ayesh el saraya 5710.65 € 6281.71 € 6852.78 € 7423.84 € 7994.9 € 8565.97 € 9137.03 € 9708.1 € 10279.16 € 10850.23 € 

gulab jamun 4191.7 € 4610.87 € 5030.04 € 5449.21 € 5868.38 € 6287.55 € 6706.71 € 7125.88 € 7545.05 € 7964.22 € 

Revani 3698.65 € 4068.51 € 4438.37 € 4808.24 € 5178.1 € 5547.97 € 5917.83 € 6287.7 € 6657.56 € 7027.43 € 

Kunafeh 6616.04 € 7277.65 € 7939.25 € 8600.86 € 9262.46 € 9924.06 € 10585.67 € 11247.27 € 11908.88 € 12570.48 € 

Coca Cola  9458.02 € 10403.82 € 11349.63 € 12295.43 € 13241.23 € 14187.03 € 15132.84 € 16078.64 € 17024.44 € 17970.24 € 

Fanta 5813.57 € 6394.93 € 6976.28 € 7557.64 € 8139. € 8720.36 € 9301.71 € 9883.07 € 10464.43 € 11045.78 € 

Sprite 5165.52 € 5682.07 € 6198.62 € 6715.18 € 7231.73 € 7748.28 € 8264.83 € 8781.38 € 9297.93 € 9814.49 € 

Sparkling Water 3760.03 € 4136.03 € 4512.04 € 4888.04 € 5264.04 € 5640.04 € 6016.05 € 6392.05 € 6768.05 € 7144.06 € 

Ice Tea Lemon 3282.7 € 3610.97 € 3939.24 € 4267.51 € 4595.78 € 4924.05 € 5252.32 € 5580.59 € 5908.86 € 6237.13 € 

Ice Tea Peach  3282.7 € 3610.97 € 3939.24 € 4267.51 € 4595.78 € 4924.05 € 5252.32 € 5580.59 € 5908.86 € 6237.13 € 

Vine 7865.76 € 8652.34 € 9438.92 € 10225.49 € 11012.07 € 11798.65 € 12585.22 € 13371.8 € 14158.38 € 14944.95 € 

Bitburger 5018.83 € 5520.71 € 6022.59 € 6524.48 € 7026.36 € 7528.24 € 8030.13 € 8532.01 € 9033.89 € 9535.78 € 

Kölsch  4623.04 € 5085.34 € 5547.64 € 6009.95 € 6472.25 € 6934.55 € 7396.86 € 7859.16 € 8321.46 € 8783.77 € 



Pizza Tonno 9983.29 € 10981.62 € 11979.94 € 12978.27 € 13976.6 € 14974.93 € 15973.26 € 16971.59 € 17969.92 € 18968.25 € 

Pizza Marguerita 7287.43 € 8016.17 € 8744.91 € 9473.65 € 10202.4 € 10931.14 € 11659.88 € 12388.63 € 13117.37 € 13846.11 € 

Pizza Funghi 10298.99 € 11328.89 € 12358.79 € 13388.69 € 14418.59 € 15448.49 € 16478.39 € 17508.29 € 18538.19 € 19568.08 € 

French Fries-small 7041.08 € 7745.19 € 8449.3 € 9153.41 € 9857.51 € 10561.62 € 11265.73 € 11969.84 € 12673.95 € 13378.06 € 

French Fries-big 6412.81 € 7054.09 € 7695.37 € 8336.65 € 8977.93 € 9619.21 € 10260.49 € 10901.77 € 11543.05 € 12184.33 € 

Revenue* 279245.58 € 307170.14 € 335094.7 € 363019.26 € 390943.81 € 418868.37 € 446792.93 € 474717.49 € 502642.05 € 530566.6 € 

Figure 14. Annually Revenue. 

*Sum of the menu card per year 

 



CASH FLOW 

 1st year 2nd year  3th year 4th year 5th year 6th year 7th year 8th year 9th year 10th year 

Income 279245.58 € 307170.14 € 335094.7 € 363019.26 € 390943.81 € 418868.37 € 446792.93 € 474717.49 € 502642.05 € 530566.6 € 

Depreciation costs 1923.75 € 1923.75 € 1923.75 € 1923.75 € 1783.75 € 1783.75 € 1783.75 € 1783.75 € 1783.75 € 1783.75 € 

Rent cost 36000. € 36720. € 37454.4 € 38203.49 € 38967.56 € 39746.91 € 40541.85 € 41352.68 € 42179.74 € 43023.33 € 

Labour costs 115338.6 € 117645.37 € 119998.28 € 122398.25 € 124846.21 € 127343.13 € 129890. € 132487.8 € 135137.55 € 137840.3 € 

Consumption costs 68003.72 € 76300.18 € 83236.56 € 90172.94 € 97109.32 € 104045.7 € 110982.08 € 117918.46 € 124854.84 € 131791.22 € 

Financing costs 1591.7 € 1432.53 € 1273.36 € 1114.19 € 955.02 € 795.85 € 636.68 € 477.51 € 318.34 € 159.17 € 

Loss carried forward 0 € 0 € 0 € 0 € 0 € 0 € 0 € 0 € 0 € 0 € 

Profit before Tax 56387.81 € 73148.31 € 91208.35 € 109206.65 € 127281.96 € 145153.03 € 162958.58 € 180697.29 € 198367.83 € 215968.83 € 

Taxes (40%) 22555.13 € 29259.33 € 36483.34 € 43682.66 € 50912.78 € 58061.21 € 65183.43 € 72278.92 € 79347.13 € 86387.53 € 

Profit after Tax (net) 33832.69 € 43888.99 € 54725.01 € 65523.99 € 76369.18 € 87091.82 € 97775.15 € 108418.38 € 119020.7 € 129581.3 € 

Cash flow (net profit 
+ deductions) 

35756.44 € 45812.74 € 56648.76 € 67447.74 € 78152.93 € 88875.57 € 99558.9 € 110202.13 € 120804.45 € 131365.05 € 

Repayment credits 2273.85 € 2273.85 € 2273.85 € 2273.85 € 2273.85 € 2273.85 € 2273.85 € 2273.85 € 2273.85 € 2273.85 € 

Re-invest 0 € 0 € 0 € 0 € 0 € 0 € 0 € 0 € 0 € 0 € 

Dividend 33482.59 € 43538.89 € 54374.91 € 65173.89 € 75879.08 € 86601.72 € 97285.05 € 107928.28 € 118530.6 € 129091.2 € 

Figure 15. Cash Flow. 

 



ROI 

 

Figure 16. ROI Curve. 

This chart is made by this data shown below: 

 

Figure 17. Business resume per year, including Dividend, Accumulated and initial investment. 
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CONCLUSION 

The business study shows that the business plan seems to be profitable. The ROI shows how per 

year there are benefits and how the restaurant has a perspective of future.  

Nonetheless, it is remarkable that this scenario is very optimistic due to the assumptions which 

have been made. Thus, the actual behavior could be different to the one shown in this business 

plan. The assumptions are: 

1. Search of Prices: the prices were found on Internet and also using the selling prices of 

the surrounding supermarkets. This assumption makes us to have a consumption costs 

higher than the actual price that could be achieved buying large amounts to providers. 

 

2. Expected Sale Volume: the volume of sales was estimated under the assumptions of the 

daily attendance. This assumption was made by estimating that 80 people would attend 

the restaurant. This amount was taken since the restaurant has a capacity for 32 people, 

hence the estimated people per turn would be 25. Therefore 50 people per day eating 

in the restaurant. Besides, there would be people who will buy to take away, therefore 

we estimated 25-30 people daily. The volume of sales is optimistic and maybe if the 

business starts, the actual attendance would be lower. 

 

3. All sell out: it has been assumed that everything produced is sell. This assumption makes 

the income higher. In an actual situation, there would be some percentage of the food 

that would be waste since there is no enough demand for the quantity offered. Thus, 

this would be a loss in the business balance. This situation has not been taking into 

account and therefore this study is on the idealistic side. 

 

4. Labour Costs: the salaries have been assumed to increase 2% over the years. This 

assumption is not so precise since this depends on the increment of the prices and 

currently in Germany, the prices increment percentage is around 0.4%. In ten years, we 

expect that the inflation will increase. The inflation has been assumed to be 2% since it 

is the maximum stablished year-on-year average by the European Central Bank (ECB). 

Once this inflation is overcome, the ECB perform in the economy to decrease it to values 

below 2%. 

 

5. Inflation: the assumption explained before influences in the labour costs calculation, the 

consumption costs and the rent. 

 

6. Rent: it is assumed that the contract signed with the owner of the local, it assumes an 

increment of 2% per year. Nonetheless, perhaps it would be possible to sign a contract 

in which the variation of the prices is each two years or even more, but in this scenario 

it is assumed to be year-on-year. 

 

7. Raw materials: for estimating the price per dish, the cost per dish has been assumed to 

be constant over the years. This assumption was done since the price of food, raw-

materials, it has a large variation, thus it is difficult to predict if the price will increase or 

decrease year-on-year. Therefore the consumption cost per dish is assumed to be 

constant, nonetheless, it is known that this assumption may vary our costs and it will 

decrease our benefit. 



 

8. Fix-costs: The costs concerning to energy, gas and electricity have been estimated and 

included in each dish cost. Therefore it may be variations in the aspect that may affect 

to the consumption costs. 

 

9. Customers: it has been assumed 80 people daily coming to the restaurant. This 

assumption has been done using the information of the capacity of the restaurant and 

also the population of Jülich and the influence of the refugee camp that is being built in 

the surroundings of Jülich. Nonetheless, this assumption is optimistic and perhaps the 

actual customers are less. 

Therefore, this business plan is profitable under this assumptions. If there is a will for investing 

in this business, a deep detailed study should be undertaken in order to evaluate properly those 

deviations due to the assumptions, evaluating the costs variations and the influence of inflation.  

 

  



APPENDIX 

Search of Prices 

 

 

Figure 18. Search of raw-material prices. 

Equity 

Year Equity Profit after Tax Dividend Interest made on equity (%) 
1st 15.159.00 € 33.832.69 € 33.482.59 € 2.2 

2nd 15.159.00 € 43.888.99 € 43.538.89 € 2.9 

3th 15.159.00 € 54.725.01 € 54.374.91 € 3.6 

4th 15.159.00 € 65.523.99 € 65.173.89 € 4.3 

5th 15.159.00 € 76.369.18 € 75.879.08 € 5.0 

6th 15.159.00 € 87.091.82 € 86.601.72 € 5.7 

7th 15.159.00 € 97.775.15 € 97.285.05 € 6.4 

8th 15.159.00 € 108.418.38 € 107.928.28 € 7.1 

9th 15.159.00 € 119.020.70 € 118.530.60 € 7.8 

10th 15.159.00 € 129.581.30 € 129.091.20 € 8.5 

Figure 19. Table of the Equity per year. 

  



Individual Self-Costs 

In this section, it is shown how the prices vary over the years due to the decrement in costs 

and the estimated factor. The table with the prices is included below: 

 

 

Figure 20. Prices of products including the self-costs per year. 

  



Restaurant Plan 
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Figure 21. 2D view of the restaurant. 

3D 

 

Figure 22. 3D view of the restaurant. 

 


