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SOUTHERN COOKING MEANS MORE THAN JUST DELICIOUS FOOD, GREAT SERVICE, AND GRACIOUS 
HOSPITALITY – IT MEANS A COMMITMENT TO OUR COMMUNITIES. 

 

 

 

Company’s Description 
 

                                           Company Name:      BEAU Hospitality Group LLC 

                                           Founder/CEO:                Ileana Acosta and Vincent Walton 

                                           Legal Status:                           Limited Liability Company (LLC) 

                                           Location:                          Miami, Florida 

                                           Website:                     www.beaueatery.com 

 

 

RESTAURANT BUSINESS PLAN 
 

 

 

Miami, Florida 
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Confidentiality Agreement 
 

 

Non-Disclosure and Confidentiality Agreement 

 

 

This Business Plan is confidential and contains proprietary information. The information contained herein may not 

be disseminated to a third party without the express written permission of Ileana Acosta and Vincent Walton 

Founders of BEAU Eatery. Facts and data may be subject to change and is provided for informational purposes 

only.  It is furnished solely to the person (s) whose name appears below. Copy or duplication of the plan or any 

part of the plan in any manner whatsoever is forbidden.  This plan should not be furnished to anyone other than 

the person (s) whose name appears below.  The undersigned (Recipient) hereby agrees that any information 

contained within this plan is confidential and will not be disclosed to any individual or entity without prior written 

consent.  All information shall remain the property of Ileana Acosta and Vincent Walton. 

 

 

Provided to ___________________    Copy #__________________  

 

Provided to ___________________    Copy #__________________  

 

Provided to ___________________    Copy #__________________  

 

Provided to ___________________    Copy #__________________  
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BUSINESS OVERVIEW 
 
BEAU Eatery is a restaurant that serves authentic, delicious, hearty Southern cooking to the diverse cultural 
community in the demographic of Midtown/Wynwood, Miami, Florida.  BEAU Eatery offers a wide array of high-
quality food that includes fresh, hearty dishes with moderate pricing in a casual atmosphere. The primary focus 
of BEAU Eatery is to serve food with ingredients that are clean and locally sourced and that fuel and invigorate 
the changing lifestyle of the growing community.  
 
The primary objective of BEAU Eatery is to capitalize upon the increasing demand for high quality, good tasting, 
healthy food in addition to improving on sales and profits while gaining a competitive advantage. BEAU Eatery 
intends to utilize an approach that delivers the highest quality eatery that includes innovation and 
resourcefulness.   
 
BEAU Eatery will be promoted as a casual dining experience that is designed to appeal to diverse cultures by 
creating an amplified atmosphere of trendiness. As millennial move in and move up in the world, new and 
alternative hipster hangouts are essential towards building the community. Millennial will be attracted to the 
eatery for the simple reason that food is fresh, delicious, affordable and new to the city.  Not surprisingly, Beau 
Eatery will appeal to older generations as well, especially to those who enjoy new trends. 
 
BEAU Eatery will cater to all consumers by providing each customer with an outstanding experience suited to all 
who take part in the eatery, down to the minutest detail. Due to the many years of experience in the restaurant 
and hospitality industry, the founders of BEAU Eatery, Ileana Acosta and Vince Walton have a high level of 
expertise in providing exquisite food and outstanding services. Please see bio of owners further along in the 
plan. Regardless of the consistent changes in the restaurant sphere, the paramount goal of BEAU Eatery will 
assure that customers are provided with the wanted food and services they deserve through quality, efficiency 
and customer-focused service.   

Based on BEAU Eatery’s integrity, professionalism and innovation, one of the key factors of conducting business 
is 100% customer satisfaction. BEAU Eatery will ensure the highest standards of quality services at all times 
making sure to meet and exceed the customer's expectations. To fulfill those needs, BEAU Eatery will 
unwaveringly apply the finest approach to draw in and offer services that are tailored and designed to meet the 
customer’s needs. Up-to-the-minute and workable restaurant priorities will be laid down as elementary 
prerequisites for all employees and will be easily implemented for the company’s success and growth.  

In support of BEAU Eatery’s efforts, digital methods as well as conventional strategies will be implemented in 
reaching the target audience. Social media platforms will be fully utilized and search engine optimization will be 
leveraged influentially. Consumers will have the ability to view delightful culinary meals on social media 
platforms, as the eatery will share beautifully designed food with enticing menus.  This concept is about good 
food and culinary innovation and is setting a trend in a marketplace that has a serious need to connect past 
Southern traditions to future generations.  
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BUSINESS MODEL 
 
It has long been a fundamental business principle that when a service is of high quality and regarded as 
something both wanted and needed by the consumer and it is easily accessible and reasonably priced, 
consumers will utilize the services and will share the news with others.  It is therefore unmistakable that the 
business model for BEAU Eatery has been clearly articulated, as the owners of BEAU Eatery, Ileana Acosta and 
Vincent Walton define each detail from how it will compete, how it will use its resources, how it structures its 
management, how it plans to sustain itself, the profits it plans to generate and how it intends to market the eatery. 
The founders of BEAU Eatery believe it has cornered an edge by appealing to a demographic that is ready for 
innovative food and services.  
 
The success and growth of any business largely depends upon a viable business model and feasible operational 
methods, which have carefully been implemented in the BEAU Eatery plan. The role and importance of a fully 
functioning and successful restaurant requires exceptional expertise, capability and proficiency all of which are 
fulfilled in BEAU Eatery’s business model.   The BEAU Eatery business model is based on operational proficiency 
that takes into account a great tasting menu that supports the Midtown/Wynwood community. Primarily, the 
BEAU Eatery business model has made it possible for the assimilation of three points of distribution from one 
kitchen making the business model extremely compelling. The well-equipped kitchen of BEAU Eatery will 
prepare meals for take-out, dine-in or catering events. This model will be achieved by working with local suppliers 
and artists.  

The business model of BEAU Eatery is founded on the idea of leveraging the restaurant’s landscape and 
innovative nature by serving the community delicious, hearty Southern meals, thereby taking in significant 
revenue. The revenue stream will be primarily achieved due to the experience and skill of the owners and their 
exceptional proficiency in the restaurant, marketing and hospitality industry. BEAU Eatery is highly cognizant of 
the tremendous market opportunities for a food service of this nature and is therefore encouraged to apply an 
innovative and unique service with a distinct advantage for the customer. Once introducing this well-thought out 
eatery concept, the owners are confident that customers will embrace the concept and service and 
enthusiastically share their experience with others.    

BEAU Eatery will cater to customers by providing outstanding and healthy food to suit the needs of customers. 
The menu will include a variety of barbeque, cornbread, and gumbo while keeping prices affordable. Under the 
tutelage and leadership of a determined and united team of management, expertly led by progressive and open-
minded individuals, the dedication of owners Ileana Acosta and Vincent Walton is very clear.  To their way of 
thinking, the most important aspect of BEAU Eatery is a passionate commitment to fulfilling the needs of 
customers and doing everything possible towards reaching their goals of a hugely successful eatery.   
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CONCEPT 
The BEAU Eatery will obtain a space with both indoor and outdoor seating incorporating a casual, yet trending 
design. 
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MENU 
 

BEAU Eatery’s menu will feature a selection of traditionally inspired Southern cuisine.  To enlighten those who 
may not know about delicious Southern cuisine, it began during the time of grand plantation homes and feasts 
of barbeque, cornbread, and gumbo. Without the influence of slavery, the South would not have cultivated a 
distinct food culture. 

Southern cuisine is a blending of the culinary traditions and ingredients of three primary groups: Native 
Americans, immigrants from the British Isles, and West and Central Africa. This “blend” has resulted in a “core” 
cuisine in the South that one can find from Virginia to Texas.  

At its core, Southern food is rooted in local and imported ingredients, necessity and frugality. A medley of cultural 
influences from around the world has helped make Southern food what it is today. 

For beverages, handcrafted southern inspired cocktails, domestic and imported beer as well as basic soft drinks 
will provide customers with a wide range of choices.  In addition, a partnership with local breweries will give 
customers a unique tasting experience. 
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BIOS OF BEAU EATERY FOUNDERS/CEO’S 
 
BEAU Eatery and its founders/owners Ileana Acosta and Vincent Walton have spearheaded a unique Southern-
Style Cuisine restaurant complete with an authentic location for consumers seeking true family-vibe hospitality. 
The founders have created a concept where customers will indulge in the highest quality of traditional dishes 
along with crafted southern cocktails that offer a gratifying twist.  
 
Developed and designed with a foundation of family morals, passion, and devotion towards making the world a 
more BEAUtiful place, Ileana and Vincent are unifying people throughout their community with savory, appetizing 
and unique meals.  Both entrepreneurs are excited to leverage their experiences as a way of raising the bar 
within the Miami community. The guiding factors of Ileana and Vincent are their high principles and integrity.  In 
support of their endeavors, they remain true to themselves and their aspirations, plan carefully for success, build 
enduring and meaningful relationships, communicate with clarity and professionalism, cultivate a winning culture 
and continue to explore innovation and creativity.  
 
Ileana Acosta has over 17 years of experience in the sales and marketing arena and is skilled in developing 
powerful brands across diverse platforms. One of the areas of strength is shifting market share and managing a 
successful team. Ileana does not only create strong relationship, but utilizes strategic sales techniques that 
consistently outperform the competitive set. She has a passion for cooking and exploring new foods but she 
additionally takes great pride in sharing her extraordinary food related skills with others.  Besides teaching her 
8-year-old daughter how to cook, her love for food has positioned her as a guest on the Food Network where 
she has worked alongside a celebrity chef.    
 
Vincent Walton is a leading professional that has demonstrated his entrepreneurial mindset and passion for food 
by successfully opening and operating six restaurants throughout the USA. Prior to opening restaurants, he 
served as a General Manager for three hotels and has played a significant role in overseeing all six restaurant 
outlets.  Moreover, he has a deeply rooted understanding of the entire hospitality arena, which takes into account 
the importance of catering to consumers.   
 
Together, the vision of Ileana and Vincent’s goal is to be known as the top restaurant in the Miami area by serving 
outstanding, innovative food and providing a quality of service unlike any other through delicious Southern dishes 
in a unique environment.  Their commitment along with their strong industry knowledge and high credibility brings 
consumers the 5-star treatment and meal preparation they deserve.  Ileana and Vincent look forward to building 
a wonderfully warm, Southern-inspired community for years to come. 
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MARKETING STRATEGY 
 
The goal of any food eatery is to be successful, which requires a large customer base to include consistently 
increased patronage and rapid business growth. It is the ultimate goal of BEAU Eatery to run a business that not 
only succeeds in revenue and size but also has a landmark impact both locally and nationally.  
 
Paramount to the success of BEAU Eatery is its marketing strategies, which will prove to boost business publicity 
and awareness. These strategies will be carried out to ensure the necessary awareness and advertisement is 
achieved for BEAU Eatery both throughout the community and beyond.  At the start, digital methods as well as 
conventional strategies will be implemented in reaching the target audience. Social media platforms will be fully 
utilized.  Furthermore, a website has been created and search engine optimization will be fully leveraged.  
 
As such, the overall promotional and marketing objective of BEAU Eatery is to position itself as a market leader. 
This will be achieved by increasing company awareness and brand name recognition in Miami, Florida.  In 
support of its objectives, BEAU Eatery has collected a great deal of market research to help create a long-term 
marketing plan. In addition, the business savvy and success of founders Ileana Acosta and Vincent Walton 
leaves no doubt that with the proposed marketing implementations, the eatery will continue to grow, thereby fully 
penetrating the intended target market.   
 
Extensively utilized will be word-of-mouth advertisement and interacting with individuals such as friends and 
family that promote awareness of the eatery. Additionally, there will be active involvement in local events, parties 
and other activities that can promote the eatery.  In addition to leveraging digital marketing and social media, 
creative content, stories and testimonials will flood facebook, twitter, instagram, etc. A professional business 
writer has been commissioned to help in the writing of various forms of business/promotional material and ad 
copies including web site content, proposals, press releases, letters, etc. Advertisements will be placed in trade 
publications, magazines, cable TV and radio.  Press Releases will be posted regularly through press release 
distribution companies and focused on the target audience. Appearances by founders throughout local 
community functions including Chamber of Commerce, food groups, networking meetings and related 
organizations are being planned.  
 
To ensure that a strong presence is built up quickly, BEAU Eatery will incorporate a marketing strategy that will 
develop interest by communicating exactly what it intends.  Initially momentum will be built by sending out mailers 
being forwarded to an already established direct mailing list of potential clientele. Food magazines already 
targeted for advertisements will be included.   
 
To encapsulate, it is unmistakable that the market opportunities for BEAU Eatery is highly evident, making it 
likely that the eatery will attract a large target market that is eager and ready for its services.  BEAU Eatery and 
its principal owners firmly believe that through the implementation of an effective and advanced marketing 
strategy, BEAU Eatery will soar to great heights.   
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GOALS AND OBJECTIVES 
 
Clearly and unmistakably for a business to succeed, especially in the food industry, specific goals and objectives 
must be set and met at the start.  In brief, a critical success factor that is pertinent to the growth of BEAU Eatery 
is the number of customers it is able to attract.  The effort of BEAU Eatery will be on increasing and improving 
the customer base, which will determine the success of the business.  To reach this goal, BEAU Eatery and its 
founders have set the following goals for the first three years of its business.   
 
Initially and in an effort to earn and maintain an impeccable image, BEAU Eatery will always look for innovative 
and creative methods that improve its services.  The level of commitment of the owners and their innovative 
eatery is unshakeable.  In its pursuit towards satisfying customers, new approaches and methods that deliver 
quality food and outstanding services at reasonable costs are the primary goal.  BEAU Eatery intends to generate 
substantially significant revenue by the end of the first year of operation.  In addition, it intends to produce a 
positive return on investment (ROI) by the end of the second year in addition to acquiring 25% market share in 
the Midtown/Wynwood region within year two.  It also plans to capture a large percentage of Miami, Florida by 
the end of the third year.   

By promoting and enhancing the eatery through premium, quality food and services, the overall goal of BEAU 
Eatery is to maintain steady growth in sales volume that will sustain the business long term.   This will be achieved 
by positioning BEAU Eatery as a local company with strong ties to the community.  Furthermore, the eatery will 
be thought of as the eatery of the highest standard food quality and service and will be perceived as the cleanest, 
most approachable and respected restaurant in Midtown Wynwood. It will be tagged with excellence and quality 
and gain a reputation of 95% satisfaction.  Ultimately, BEAU Eatery will expand to other communities in the 
Florida market within the first three years and will achieve a payback on investment within five years.     

BEAU Eatery owners realize that undertaking such an enterprise requires considerable professionalism.  To that 
end, owners of BEAU Eatery aim to continue updating knowledge of the industry with the latest and most profitable 
techniques and ideas all compliant with local and international industry standards.  The owners plan to adopt a 
flawless level of communication with all customers, which will enable the highest business transactions.  Based on 
the experience and skills of the owners, it is a foregone conclusion that BEAU Eatery will set a pace in the food 
industry that will surpass all expectations. By continually measuring, monitoring and evaluating marketing metrics 
and loyalty programs, BEAU Eatery will permanently incorporate improvements and refine processes where 
needed.   
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COMPETITION 
 

While the restaurant industry in the Miami, Florida area has a number of competitors, BEAU Eatery 
wholeheartedly believes that because of its innovation, creative concept and highly qualified experience, it can 
position itself in the forefront of the food market. With the proper marketing along with the already established 
interest in the product and the company; BEAU Eatery can easily position itself in the forefront of the market 
within the first year. It is during the first year that BEAU Eatery will capture the attention of its target market as 
this target market is the key to residual income.  BEAU Eatery and its founders have every confidence that BEAU 
Eatery will reach its intended objectives by penetrating the market thus setting a goal to capitalize on the 
immense popularity and marketability of its eatery.    

While the eateries currently in existence are considered competitors primarily because they are established, 
BEAU Eatery is not concerned with so-called competition, as the eatery believes its capability to provide premium 
quality and healthy innovative Southern food will make the difference. It is without a shadow of a doubt that word-
of-mouth recommendations will generate new business.  

Since BEAU Eatery is determined to maintain a high level of operational standards, flow with market trends, 
stay-up-to date with trends and stay abreast of the latest developments in the food arena, it will continue to 
improve its services on all fronts in the industry.  As it is the mission of BEAU Eatery to provide its target base 
with a unique food experience in a relaxing, comfortable and pleasing environment, the ultimate goal is to 
showcase quality, delicious, well-presented food and cutting-edge services that outshine any competition.  By 
providing top-notch exclusive service in addition to accommodating functions and parties with food for 25 people 
or more, BEAU Eatery will generate a buzz once customers visit the eatery, thereby beating out any competition.   
Based on a great deal of research, the primary key to success is getting greater exposure, which BEAU Eatery 
has every confidence will be achieved.   

No other eatery in the community offers the same type of food; therefore, BEAU Eatery feels that there is no 
direct competition. Consequently, during the initial stages of promoting the eatery, the arrival of a new idea will 
certainly draw others into competition; however, based on the reputation of the founders and their long-standing 
business knowledge and expertise, BEAU Eatery feels secure in its ability to offer products and services at the 
highest level possible making it more difficult to penetrate BEAU Eatery’s strategy. 

In concluding the competition section, BEAU Eatery believes that no restaurant on the market will come close to 
or compare with BEAU Eatery. Founders are confident that with their awareness, understanding, knowledge and 
expertise in the food market, their eatery will stay far ahead of any competition. As such, not only will BEAU 
Eatery offer an outstanding eatery, but the owners will also offer outstanding service, integrity and love of 
Southern food.  This puts BEAU Eatery at a competitive advantage as this specific type of product has thus far 
not been created in the community and potentially promises to be the next wave of convenient, yet hearty 
delicious food.   
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MANAGEMENT STRUCTURE 
 

Having the right business management structure in place is essential to the success of a business.  To that end, 
the owners of BEAU Eatery, Ileana Acosta and Vince Walton have a strict management plan in place that will 
ensure that BEAU Eatery remains true to its core values, mission and vision. To that end, BEAU Eatery will 
appoint highly competent professionals as part of the eatery’s management team.  Each team member will bring 
a skill set that contributes to the bottom line of the eatery as they must be knowledgeable, diligent, conscientious 
and hardworking. The management team will consist of an Executive Chef, and an Assistant Manager who will 
be under the direction of owners Ileana Acosta and Vincent Walton.  

Guided by a team of experienced management staff with years of experience in the food industry, the 
management team will be tasked with different responsibilities and will make key decisions alongside the owners. 
Some key management staff may fill more than one role, which will be clearly defined during the hiring process.  
Owners will be tasked with specific roles and responsibilities beginning with determining the direction of the 
eatery. Only the owners will sign documents related to the business, cross check the effectiveness of the sales 
and marketing plan, identify problems, make decisions and evaluate the results.  In addition, owners will develop 
a monthly sales plan, organize meetings, prepare materials related to the eatery, implement company policies, 
develop strategic plans and oversee and maintain an effective management team.  

Given that BEAU Eatery’s philosophy will be laser focused on the customer, the management team must be 
committed to the highest customer-oriented standards possible. All staff hired will identify with the goals and 
objectives of BEAU Eatery and will be familiar with what it takes to help grow the eatery from its inception to its 
future expansion.  Management staff will also have the expertise required to bring the eatery to a standard that 
is envied by competitors.   
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MARKET RESEARCH & ANALYSIS 

Given that restaurants are an essential part of society, no matter where one travels; there are various types of 
businesses that sell food, drinks and desserts whether in a casual environment, food trucks, or more formal 
environments.  After conducting a great deal of research and analysis of the food services industry, it is very 
clear that digital technology is now and will continue to be a key communication tool for attracting customers.  
The reason behind digital technology being so essential is because it allows food service companies to 
communicate with and understand their customers.  As such, social media sites such as Facebook and Twitter 
will continue to give eateries a way to communicate with customers. Search engine optimization will also provide 
the tools for attracting customers.   

Since more and more people are searching online for food options, it allows a restaurant to uncover the wants 
and needs of their customers and their food choices. Based on this research, it is critically important for 
restaurants to utilize and encourage customers to share pictures, experiences, customer opinions and 
recommendations to increase consumer engagement.  In brief, social media and online communication has the 
potential to either impair or improve an eateries standing in the community. Furthermore, using mobile 
applications allows consumers to become cognizant of the various restaurants in any particular area, which can 
greatly enhance an eatery’s ability to attract their target audience.  
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LOCATION 
BEAU Eatery will negotiate to lease a 2000 – 2500 square foot location in Miami, Florida, in close proximity to 
affluent neighborhoods of Design District/Wynwood. The optimum space will have previously been used as a 
restaurant space and will comply with the necessary electrical, plumbing, and HVAC requirements.  

Design District/Wynwood is an eclectic district in the urban core of Miami, Florida. Because the restaurant aims 
to be inspired by the neighborhood artistry, BEAU Eatery will have murals to blend with the art and the known 
culture of the community. Beyond the art, the neighborhood is fast becoming a center of creativity, an art district, 
a cultural center, a hub for galleries and a mixture and fusion of delightful cuisine and music.  

Before its emergence, Design District/Wynwood was merely a collection of dilapidated warehouses, shuttered 
stores and remnants from the old garment district. The façade of the neighborhood has been converted into giant 
canvases for well-known and famous street artists.  Some of the splashy and sensational murals are still the 
major draw to the Wynwood Art District.  
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OPENING EXPENSES 
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ESTIMATED OPENING EXPENSES 
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LABOR ASSUMPTIONS 
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PROJECTED INCOME SUMMARY 
 

 
 

 

 


