Cosmos Maison
Business Plan

Prepared by:

Refuge

Accra, Achimota Gl 202
0541895618
refugiocosmos9@gmail.com



Executive Summary

Cosmos Maison is an exciting new restaurant located in Achimota, dedicated to offering a diverse range of delicious meals to satisfy the cravings of our
community. Our unique selling proposition lies in our commitment to providing high-quality takeout meals, combo meals, breakfast options, and an exceptional
delivery service, aiming to meet the culinary desires of both young professionals and office workers. With a strong focus on convenience and flavor, our
restaurant will serve as a go-to spot for those seeking scrumptious meals to enjoy on the go or in our cozy eatery.

Our product range encompasses:

« Takeout Meals: We serve a variety of delicious takeout meals including mouthwatering jollof rice bowls, spicy grilled chicken wraps, and hearty vegetarian
stew complemented by plantain. These meals are perfect for anyone on the move who craves something tasty.

< Combo Meals: Customers can select from satisfying combo meals, such as our signature pizza combo with tasty sides, the traditional jollof rice combo
served with grilled plantains, or a hearty pasta combo accompanied by garlic bread. These options are designed for both takeaway and in-house dining.

« Lunch Specials: Our lunch specials feature an assortment of combo meals guaranteed to hit the spot. Customers can opt for our valuable offerings, including
a classic jollof rice combo with grilled plantains or a gourmet pasta dish with garlic bread. The flexibility to grab a meal on the go or relax in our dining space
caters to various lifestyles.

« Breakfast: For those seeking a hearty breakfast, we have options like a classic English breakfast featuring eggs, baked beans, sausages, and toast, as well
as a popular breakfast bowl loaded with quinoa, spinach, and poached eggs. With both on-site and online ordering available, breakfast is made easy.

« Delivery Service: Our exceptional delivery service ensures that our culinary creations are accessible right at the customers' doorstep. We offer signature
dishes such as crispy fried chicken, gourmet sandwiches, and decadent desserts, proving that convenience does not compromise quality.

The target audience for Cosmos Maison focuses primarily on young professionals and office workers, predominantly aged 25-34 years, with a mix of medium to
high-income levels. This demographic segment is characterized by their busy lifestyles, making our convenient takeout and delivery options especially appealing.
We aim to forge a strong connection with our community, tailoring our menu to their preferences while providing exceptional service that keeps them coming back
for more.

In our first year of operation, we project an impressive revenue of ¢500,000, with total costs estimated at ¢380,000. This would yield a first-year net profit of
¢120,000, translating to a favorable net profit margin of 24%. These key financial highlights showcase the potential for profitability while allowing us to maintain a
commitment to providing quality food and an exceptional dining experience.

Investors can take confidence in Cosmos Maison's business model, which combines delicious food offerings with a strategic location in Achimota, targeting a
demographic that values convenience paired with quality. Here at Cosmos Maison, we are poised to create a unique dining experience that not only satisfies
customers' appetites but also invites persistent growth and profitability. As we look to secure funding to kickstart our operations, we are excited about the
prospect of bringing a new culinary experience to Achimota and establishing our restaurant as a haven for tasty, convenient meals that resonate with modern
consumer demands.

Business Overview

Business Name

Cosmos Maison

Business Description

Cosmos Maison is a vibrant restaurant that seeks to bring a unique culinary experience to the residents of Achimota and its surrounding areas. Our establishment
will showcase a diverse menu featuring a blend of local and international cuisines, all meticulously prepared with the freshest ingredients to ensure our patrons
enjoy delightful meals in a welcoming atmosphere.

Business Type

As a product-oriented restaurant, Cosmos Maison will focus on delivering high-quality food as our primary offering, complemented by an exceptional customer
service experience. We aim to position ourselves as a go-to dining destination, where quality and flavor come together in a cozy, inviting space.

Distribution Channels

« Physical Location: Our restaurant will be strategically located in Achimota, ensuring accessibility for walk-in customers, families, and groups looking for a
place to gather and enjoy delicious meals together.

« Online Presence: To complement our physical location, we will establish a robust online ordering system that allows customers to easily browse our menu,
place orders for takeout or delivery, and enjoy their favorite meals from the comfort of their homes. Through our dedicated website and social media channels,
we will engage with customers and build a loyal community around our brand.

Location



Cosmos Maison will capitalize on its location in Achimota, a bustling area known for its vibrant community and commercial activities. The positioning allows us to
cater to a diverse customer base, including local residents, workers seeking a lunch spot, and visitors looking for a delightful dining experience. Our physical
premises will be designed to create an inviting ambiance that reflects our brand, encourages social interaction, and promotes repeated visits.

Target Market
Our target market includes:

« Local residents and families looking for a convenient dining option.
* Young professionals seeking a relaxing after-work hangout spot.
« Food enthusiasts who appreciate quality dining experiences.

« Tourists and visitors wanting to explore the local culinary scene.
Core Values
At Cosmos Maison, we are driven by a set of core values that will guide our operations and customer interactions:

« Quality: We are committed to serving only the best food, made from fresh and high-quality ingredients.
« Service: Our customers deserve exceptional service. We aim to provide a friendly and attentive dining experience for all.
« Community: We believe in fostering community connections and giving back to the neighborhood that supports us.

« Innovation: We continuously look for ways to enhance our menu offerings and overall customer experience, ensuring we remain ahead in the competitive
restaurant industry.

Business Goals
Our primary goals for Cosmos Maison include:

« Establish a reputable brand recognized for quality dining in Achimota.
« Achieve profitability within the first two years of operation.
« Build a loyal customer base that returns regularly and recommends us to others.

« Expand our online presence to increase takeout and delivery sales by 30% within the first year.
Conclusion

Cosmos Maison is poised to become a culinary hotspot in Achimota, offering delectable food, a warm setting, and superior service to its patrons. Through our
strategic online and physical distribution channels, we will cultivate a strong brand presence and ensure we're accessible to a wide audience. As we embark on
this exciting journey, we remain dedicated to elevating the dining experience for every guest who walks through our doors or orders from our digital platform.

Market Analysis

Cosmos Maison is poised to enter the vibrant dining landscape in Achimota, where there is a growing demand for diverse culinary experiences. Our restaurant
will cater to the expanding population of young professionals and office workers, providing high-quality food and a welcoming atmosphere. Our market analysis
highlights the potential of the dining sector in this locale and identifies key customer segments to drive business growth.

Target Market Overview

The target market for Cosmos Maison centers around young professionals and office workers, primarily aged between 25-34 years. This demographic is
characterized by their desire for convenience, quality, and experience when dining out, making them ideal patrons for our restaurant. The Achimota area is
experiencing an influx of these professionals, further substantiating the relevance of our offerings.

Customer Segments

Customer Group 1:

« Description: Young professionals, men and women, aged 25-34.
¢ Income Level: Medium-income.

Customer Group 2:

« Description: Office workers, men and women, aged 25-34.

¢ Income Level: Medium-income.

Customer Group 3:

« Description: Young professionals, men and women, aged 25-34.

¢ Income Level: High-income.
Market Needs
As we prepare to launch Cosmos Maison, it is essential to recognize the specific needs of our target market:

1. Quality Dining Experience: Our customers seek high-quality meals made from fresh, locally-sourced ingredients. We will emphasize our commitment to
providing a menu that showcases both indulgent and healthy options.



2. Convenience: With busy work schedules, many customers prefer establishments that offer both online ordering and physical dining options. Cosmos Maison
will cater to this by providing an efficient online ordering system alongside an inviting in-person dining environment.

3. Social Atmosphere: Young professionals value restaurants that provide a social experience, making it paramount for Cosmos Maison to create a comfortable
and vibrant ambiance conducive to gatherings and networking.

4. Diverse Menu Options: There is a growing trend toward variety in dining options, with many consumers showing interest in global cuisines. Our restaurant
will offer a diverse menu aimed at appealing to various taste preferences, supportive of dietary needs such as vegetarian or gluten-free.

Competitive Landscape

The restaurant market in Achimota is characterized by a mix of established eateries and emerging dining venues. Understanding our competitive environment will
help us position Cosmos Maison effectively:

« Established Restaurants: There are several well-known local restaurants that cater to similar demographics, showcasing the importance of distinguishing
our brand through unique offerings.

« Emerging Casual Dining: A rise in casual dining establishments reflects a trend toward relaxed dining experiences, suggesting an opportunity for Cosmos
Maison to excel in this market segment.

« Delivery Services: The increase in demand for food delivery services highlights the importance of integrating online access. Competitors who successfully
manage delivery and dining in will likely attract our target market; thus, we will prioritize these services.

Conclusion

The market analysis indicates a substantial opportunity for Cosmos Maison to meet the culinary expectations of young professionals and office workers in
Achimota. By emphasizing quality, convenience, and a welcoming atmosphere, we believe we can capture the interest and loyalty of our target customer
segments. In a competitive yet growing market, Cosmos Maison is strategically positioned to thrive and become a notable dining destination in the community.

Products and Services

At Cosmos Maison, we pride ourselves on offering a diverse range of culinary delights that cater to various tastes and preferences. Our menu is meticulously
crafted to ensure that every bite delivers exceptional flavor and satisfaction, whether you're dining in, taking out, or having your meal delivered. Below is a
detailed description of our key products and services:

Takeout Meals
Our takeout meals are perfect for those who want to indulge in delicious cuisine while on the go. We serve up a variety of options, including:

« Jollof Rice Bowls: A vibrant dish featuring perfectly cooked jollof rice, blended with spices, served alongside your choice of protein.
« Spicy Grilled Chicken Wraps: Juicy grilled chicken marinated in our special spices, wrapped in a soft tortilla, and filled with fresh vegetables.

« Hearty Vegetarian Stew with Plantain: A comforting vegetarian option, this stew is rich in flavors and pairs beautifully with fried plantain.
These hearty meals are not only scrumptious but also perfect for those looking to satisfy cravings while enjoying the convenience of takeout.
Combo Meals

For a completing meal experience, our combo meals are designed to offer delicious pairings that can be enjoyed either in-house or as takeaway. Our offerings
include:

¢ Signature Pizza Combo: Indulge in a slice of our homemade pizza paired with tasty sides, perfect for sharing or satisfying your hunger.
« Traditional Jollof Rice Combo: This combo includes traditional jollof rice served alongside grilled plantains, allowing customers to enjoy a classic favorite.

« Hearty Pasta Combo: Featuring delightful pasta options, this combo is served with garlic bread for that extra touch of home-cooked goodness.
These combos promise quality flavors at an excellent value, making them perfect for families, friends, or just treating yourself!
Lunch Specials

Our lunch specials are specially curated with quick yet scrumptious options for those busy midday hours. Grab a satisfying meal from our Achimota eatery that
includes:

« Signature Pizza Combo: Enjoy more than just a meal with this popular option that comes with delightful sides.
¢ Classic Jollof Rice Combo: Perfect for jollof rice enthusiasts, this combo serves up rich flavors with a side of grilled plantains.

* Hearty Pasta Combo: A favorite among pasta lovers, this dish is complimented by delicious garlic bread.

Our lunch specials are designed for convenience, providing quick service without compromising on quality or taste.

Breakfast

Start your day right with our hearty breakfast options available at our Achimota location or conveniently online. Our breakfast menu features:

« Classic English Breakfast: A filling spread that includes eggs, baked beans, sausages, and toast, perfect for those who want a traditional morning feast.

« Breakfast Bowl: A nourishing option loaded with quinoa, fresh spinach, and poached eggs for a healthy start to your day.



These meals are designed to fuel your morning with delightful flavors that keep you energized throughout the day.
Delivery Service

We understand that convenience is key, which is why our exceptional delivery service brings the best of Cosmos Maison straight to your door. Our delivery
offerings include:

« Crispy Fried Chicken: A must-try, our chicken is seasoned to perfection and fried to a golden crisp.
« Gourmet Sandwiches: Satisfy your sandwich cravings with our selection of gourmet options, filled with fresh ingredients.

« Decadent Desserts: Treat yourself to something sweet—from rich cakes to fluffy pastries, we have something to satisfy every sweet tooth.

Order online or visit our restaurant to experience the brilliance of our culinary creations, offering customers a well-rounded dining experience that balances
convenience and quality.

Cosmos Maison is committed to delivering exceptional food and service that elevates the dining experience for every customer. With a range of products
designed to cater to various occasions and preferences, we aim to build a loyal customer base that shares our passion for good food.

Competitive Analysis

Market Overview

The restaurant industry is comprised of a myriad of dining establishments ranging from casual eateries to fine dining. As a participant in this diverse market,
Cosmos Maison aims to carve a niche based on our success drivers while navigating the inherent challenges of the competitive landscape.

Success Drivers

« Delicious and Diverse Menu Options: Our menu features a variety of dishes that cater to many tastes, ensuring that customers from different backgrounds
can find something enjoyable. This diversity not only attracts a broader customer base but also keeps our offerings exciting and relevant.

« Quality Meals: The commitment to quality is paramount at Cosmos Maison. By utilizing fresh ingredients and innovative cooking techniques, we guarantee
meals that not only please the palate but also encourage repeat visits and word-of-mouth referrals.

« Fast, Reliable Delivery: In a fast-paced world, our ability to deliver meals promptly addresses a growing consumer need for convenience. This service is
especially appealing to busy professionals and families who prioritize quality meals without the time to dine out.

Competitive Advantages
Cosmos Maison holds several competitive advantages that distinguish it from the multitude of dining options available:

* Menu Innovation: By continually evolving our menu based on customer feedback and culinary trends, we can maintain a loyal customer base that
appreciates our freshness and creativity.

« Customer Experience: Our focus on providing exceptional customer service enhances the overall dining experience, driving customer loyalty and positive
brand recognition.

« Marketing Strategy: Although our current marketing reach is limited, we recognize this gap and have plans to develop targeted campaigns, leveraging social
media and local partnerships to broaden our outreach.

« Location Advantage: Positioned in a bustling area, Cosmos Maison benefits from high foot traffic, providing ample opportunity for walk-in customers and
increasing delivery potential.

Competitors
In the restaurant industry, we primarily compete with:

1. Local Eateries: Small, family-owned restaurants offering similar cuisines but often lacking the same diversity and innovation in their menus.
2. Fast-Casual Chains: Larger chains that emphasize quick service but may compromise on meal quality and customer service.

3. Delivery-Only Services: Companies that focus solely on delivery may have lower overhead costs but typically lack a physical dining experience, which is a
key component of Cosmos Maison’s value proposition.

Challenges and Weaknesses
While Cosmos Maison has several strengths and competitive advantages, we face notable challenges that may impact our operation:

« Limited Marketing Reach: The current marketing strategy may not effectively attract new customers, hindering growth potential. Expanding our marketing
efforts will be a priority to enhance visibility and brand recognition.

« Limited Seating Capacity: During peak hours, our capacity constraints may limit revenue opportunities. Exploring ways to optimize our space or enhancing
our delivery offerings can help mitigate this issue.

« Dependency on Delivery Services: While delivery is a core part of our business model, relying heavily on third-party delivery services can cut into profit
margins. Evaluating potential solutions, such as developing our own delivery team, may offer long-term benefits.

Conclusion



In summary, Cosmos Maison stands poised to leverage its unique strengths of diverse menu offerings, quality meals, and reliable delivery services in a
competitive restaurant environment. Although we face certain weaknesses and external challenges, addressing these areas strategically will help ensure
continued growth and satisfied customers, aligning with our overarching goal to attract investment and achieve sustainable success.

Marketing and Sales Strategy

Marketing Channels
To effectively reach our target customers in Achimota, we will utilize a balanced mix of online and offline marketing channels:

« Social Media: We will leverage platforms like Instagram and Facebook to showcase our appealing menu items, engaging visuals, and specials through
regular posts and stories that resonate with our target demographics. Additionally, we’ll employ targeted ads based on user interests and location to increase
our visibility among young professionals and office workers.

« Email Marketing: Our email marketing campaign will focus on building a loyal customer base by sending out regular newsletters containing special
promotions, new offerings, and exclusive deals, combined with appetizing visuals of our meals to entice customers.

« Search Engine Optimization (SEO): To increase our online visibility, we'll optimize our website with relevant keywords focused on takeout meals, combo
meals, and breakfast in Achimota, ensuring we appear in search results when potential customers are looking for quick dining options.

* Physical Advertisements: We will invest in local print ads and distribute flyers around the Achimota area, especially in business districts, to attract foot traffic
and raise awareness among those commuting nearby.

Sales Strategy
At Cosmos Maison, we aim to convert leads into loyal customers through a streamlined sales process that includes:

« Engaging Customer Experiences: Ensuring all customer interactions—whether online or in-person—are welcoming and informative.
« Promotional Offers: Implementing time-sensitive promotions such as “first-order discounts” or “bring a friend bonuses” to incentivize new customers.

« Upselling Techniques: Training our staff to suggest additional items that complement a customer’s order, such as drinks or desserts, enhancing their overall
dining experience.

Customer Acquisition and Retention
To attract new customers and maintain a loyal base, we will implement the following strategies:

« Referral Programs: Encouraging our satisfied customers to recommend Cosmos Maison to friends and family by offering discounts or rewards for each
successful referral.

« Loyalty Program: A point-based system that rewards repeat customers for continued patronage, allowing them to earn discounts or free meals over time.

« Customer Feedback: Actively seeking customer feedback through surveys and direct communication, allowing us to continually improve our services and
menu offerings based on real preferences.

Pricing Strategy
Our pricing strategy is designed to be competitive while reflecting the quality and variety of our menu. We will:

« Market Analysis: Research the pricing of similar offerings at competing restaurants in Achimota to ensure our prices are aligned with the local market.

« Value Proposition: Keep our combo meals priced slightly below the market average while still emphasizing the quality of our ingredients and preparation to
attract both medium and high-income customers.

« Special Promotions: Occasionally offer limited-time meals or discounts to attract price-sensitive customers without diminishing our perceived value.
Alignment with Business Goals
Our marketing strategies are closely aligned with our overall business objectives and success drivers:

« Delicious and Diverse Menu Options: By promoting our varied menu items, we can appeal to various tastes and dietary preferences, ensuring we cater to
all potential customers.

¢ Quality Meals: Leveraging feedback through marketing channels about our food quality will build our reputation as a desirable eatery in Achimota.

« Efficient Delivery Service: Through promotional efforts emphasizing our fast, reliable delivery service, we cater to the busy lifestyles of our target customers,
making it easy for them to choose us for lunch and dinner.

By integrating these strategies into our marketing and sales efforts, Cosmos Maison is well-positioned to achieve robust customer engagement, increased sales
volume, and sustainable growth, ultimately ensuring the successful launch of our restaurant.

Operational Plan
Day-to-Day Operations
At Cosmos Maison, daily operations are designed to create a seamless and enjoyable dining experience for our customers, both in-house and online. The

restaurant will open its doors at 10 AM and close at 10 PM, providing ample service time for guests. The operations workflow consists of three primary sections:
kitchen operations, front-of-house management, and customer service.



« Kitchen Operations: Our kitchen will be equipped with state-of-the-art kitchen equipment valued at ¢50,000, allowing the culinary team to prepare an
assortment of innovative and appetizing dishes using high-quality ingredients.

« Front-of-House Management: The front-of-house team will manage dining room activities, ensuring customers are seated promptly, orders are taken
accurately, and food is delivered in a timely manner.

« Customer Service: This team will engage with customers, manage their inquiries, and handle orders through our online platform, effectively bridging the gap
between in-restaurant and online experiences.

In addition to these operations, the restaurant will implement a point-of-sale (POS) system to facilitate order processing and payment management, contributing
to a smoother operation and better financial tracking.

Staffing
Cosmos Maison will have a dedicated team of 7 employees, each playing a vital role in ensuring smooth operations:

« Head Chef: The head chef will take charge of menu creation, oversee food quality, and manage kitchen staff.
« Cooks: Two skilled cooks will assist the head chef in food preparations, maintaining efficiency and quality in the production of dishes.
« Servers: Three servers will attend to customers, taking orders, serving meals, and ensuring an overall pleasant dining experience.

« Manager: The restaurant manager will oversee daily operations, manage staff schedules, and coordinate between the kitchen and front of house.

The collective skills of this team are designed to enhance the operational flow and deliver excellent customer service, ultimately driving sales and customer
satisfaction.

Facilities and Equipment

Cosmos Maison will operate from a well-located physical restaurant in Achimota, designed to create a warm and inviting atmosphere that encourages customers
to dine in and return. The establishment will be equipped with:

« Modern kitchen appliances and tools to maximize food preparation efficiency.
« Comfortable seating arrangements that accommodate both small and large parties.

« An organized online ordering system to facilitate a smooth experience for customers who prefer takeout or delivery.
The combination of our physical layout and cutting-edge equipment will offer a premium dining experience.
Operational Strategies

Our operational strategies are aligned with our overall business goals of delivering high-quality cuisine and exceptional service while maintaining profitability. The
restaurant’s operational activities will focus on:

« Implementing efficient processes that minimize waste and optimize kitchen workflow.
« Utilizing customer feedback to adjust menu offerings and service styles, adapting to the evolving needs of our clientele.

« Incorporating digital marketing efforts to drive traffic to both our online platform and physical location, ensuring we reach a wider audience.
Cost Management

Maintaining profitability in our operations is crucial for long-term success. Cosmos Maison will implement robust cost management strategies, focusing on various
aspects of our business:

« Cost of Goods Sold (COGS): Carefully managing inventory and purchasing high-quality ingredients will help minimize costs without compromising food
quality.

« Wages and Benefits: Our staff wages are budgeted at ¢30,000, balanced with efficient scheduling to ensure minimal labor costs while providing sufficient
coverage during peak hours.

« Marketing Efforts: With an allocated budget of ¢25,000 for marketing, we will focus on targeted campaigns that yield high returns on investment.

« Operational Expenses: We project total yearly business operations costs to be ¢380,000, monitored continually to ensure alignment with revenue goals.

By focusing on these cost management strategies, we expect to achieve a first-year net profit of ¢120,000 and maintain a net profit margin of 24%, essential for
securing future investments and fostering business growth.

Financial Plan

Income Statement

The Income Statement for Cosmos Maison for the first year is summarized below:

Revenues ¢500,000.00
Expenses

Cost of Goods Sold (COGS) ¢200,000.00
Wages and Benefits ¢30,000.00
Marketing ¢25,000.00

Rent ¢5,000.00



General & Administrative ¢5,000.00

Depreciation ¢10,000.00
Utilities ¢0.00

Other Expenses ¢1.00
Interest Expense ¢0.00
Income Taxes ¢20.00
Total Expenses ¢380,000.00
Net Profit ¢120,000.00
Net Profit Margin 24.0%

Cash Flow Statement

The projected cash inflows and outflows for the first year are outlined below:
Cash Inflows

* Revenue from Sales: ¢500,000.00

Cash Outflows

« Cost of Goods Sold: ¢200,000.00

« Wages and Benefits: ¢30,000.00

* Marketing: ¢25,000.00

* Rent: ¢5,000.00

* General & Administrative: ¢5,000.00
« Depreciation: ¢10,000.00

« Utilities: ¢0.00

¢ Other Expenses: ¢1.00

« Interest Expenses: ¢0.00

* Income Taxes: ¢20.00

Net Cash Flow

The projected net cash flow for the first year is expected to be:

Net Cash Flow ¢120,000.00

Balance Sheet

The Balance Sheet for Cosmos Maison will reflect the business's financial position at the end of the first year:
Assets

¢ Cash: ¢120,000.00
¢ Kitchen Equipment: ¢50,000.00

Total Assets: ¢170,000.00

Liabilities

There are no planned liabilities at the launch of the business.

Equity

Total Equity: ¢170,000.00

Break-Even Analysis

To determine the break-even point, we can assess the total fixed costs against the contribution margin per sale. The total fixed costs are calculated as follows:

* Wages and Benefits: ¢30,000.00

* Marketing: ¢25,000.00

* Rent: ¢5,000.00

« General & Administrative: ¢5,000.00
« Depreciation: ¢10,000.00

« Other Expenses: ¢1.00

Thus, total fixed costs equal ¢75,006.00. The sales revenue per unit will need to be calculated based on expected average sale quantities to ascertain the
break-even point effectively.



Funding Requirements

Cosmos Maison is seeking an initial investment of ¢50,000.00 for kitchen equipment. This funding will cover essential startup costs, ensuring that the business
can operate efficiently from the outset.

Assumptions made include stable revenue generation based on market demand and a consistent cost structure reflective of standard operations in the industry.
Financial Projections
Projected financial growth for the next five years is as follows:

¢ Year 1: ¢500,000.00
e Year 2: ¢550,000.00
¢ Year 3: ¢605,000.00
¢ Year 4: ¢665,500.00
e Year5: ¢732,050.00

These projections are based on a 10% revenue growth expectation each year, representing a solid expansion strategy for Cosmos Maison.
Funding Requirements

Total Funding Needed

Cosmos Maison is seeking a total funding amount of ¢380,000. This funding is crucial for establishing our new restaurant and ensuring operational stability during
the initial period. We believe that with the right financial support, we can set the groundwork for a thriving business that delivers delightful culinary experiences
and exceptional service to our customers.

Use of Funds

To break down our funding requirements, the following table outlines the specifics of our planned expenditures:

Investment Item Amount (¢)
Kitchen Equipment 50,000
Lease/Rent for Location 100,000
Interior Design and Furnishings 80,000
Initial Food and Beverage Inventory 50,000
Staffing Costs (first three months) 60,000
Marketing and Advertising 30,000
Operational Expenses (utilities, licenses, insurance) 10,000
Total 380,000

Justification

The funding sought for Cosmos Maison is essential for covering the comprehensive costs associated with launching our restaurant. Our total first-year costs are
estimated at ¢380,000, with expected revenues leading to a net profit of ¢120,000. The initial investment in kitchen equipment, leasehold improvements, staff
wages, and marketing campaigns will not only help us establish a strong market presence but will also ensure that we deliver high-quality cuisine and superior
customer service right from the start.

Return on Investment (ROI)

For investors or lenders, the potential ROI is significant. Given the projected first-year net profit of ¢120,000, the returns are set to grow as we establish our brand
in the community. Based on our forecasts, we anticipate that with steady growth in customer traffic and repeat business, we could reach ROI exceeding 30%
within the first two years. This indicates that investing in Cosmos Maison could yield attractive benefits for stakeholders in a relatively short time frame.

Alignment with Business Goals

Securing the required funding aligns perfectly with our strategic objectives and success drivers. Our vision is to create a unique dining experience that truly
resonates with our target customer base. The outlined use of funds not only addresses immediate startup needs but also lays a solid foundation for long-term
sustainability and growth. By investing in quality kitchen equipment, professional staffing, and impactful marketing strategies, we are positioning Cosmos Maison
to become a market leader, attracting a loyal clientele and driving profitability.

Furthermore, our financial projections outline a clear pathway for expansion beyond the first year. As we anticipate building a robust customer base and
increasing brand recognition, effective use of the initial investment will help us refine our offering, maximize operational efficiency, and capitalize on growth
opportunities in the competitive restaurant market.

In conclusion, the funding required is crucial not just for our launch but for securing a strong foothold in the restaurant industry. It provides Cosmos Maison the
opportunity to create a desirable brand, ensure customer satisfaction, and achieve financial success in a setting that emphasizes quality dining experiences.
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