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Restaurant Business Plan In Nigeria / Starting Fast Food Business - Has to do which is as a result of the fast growth
occurring in the food industry generally.

Have a list of Restaurant Suppliers. This may be because the prizes and rewards are usually not substantial,
and may therefore be regarded as intangible, and most customers have consequently ignored such promotions
in the past, and have only been pulled to the restaurants not because of the sales promotions, but by the
convenience of the restaurants, or by the fact that they have no other choice, as they would visit the restaurants
anyway, whenever they are hungry. Mark Stewart writes that successfully implemented customer retention
strategies are a point of competitive advantage, which means that the customer should always be treated as
king, and should be at the core or heart of the operations of every business. Hence, to be successful in the
business, you need to know everything about what you are going into, so as not to be dealt with by surprises.
The Mr Biggs success story has inspired later entrants into the sector, who would also like to have a taste of
the profit pie. Tetrazzini is different in this regard because it portrays an ethnic and natural look; its sales
attendants are dressed in African print clothes in shades of green. Hopefully this paper has contributed in some
way to the advancement of knowledge about the Nigerian fast-food industry. Also, external investors are now
very active in the lucrative banking, telecommunication, agriculture and technological sectors. Rita Clifton
writes that the reason why businesses do not take brands and branding seriously is probably because of a lack
of understanding by senior managers of what branding is, and also ignorance of the value branding will add to
shareholder investments. But the chief came back later to argue that the N we paid them was not enough.
Customer complaints continue to increase, ranging from reducing quality in their food to poor customer
services in the restaurants, and as a result the new entrants are now encroaching on the market that they once
dominated. They are also widely travelled, as both the oil boom and gloom contributed to Nigerians leaving
Nigeria for America, Europe and other developed countries originally to study, with the intention of returning
back to Nigeria to contribute to national development. Also, try to find out what other restaurant are paying
their employees. See how they run their business; open your eyes you will be shocked how much there is to
learn and you will pick up one or two things that will give you an edge to be above them when you start yours.
It may then be this understanding of the needs of the customers in the society that is driving the success of
Nigerian fast-food restaurants. Tetrazzini billboard Tetrazzini has consistently marketed itself as an ethnic and
cultural restaurant. This is especially so, given that the average age of Nigerian consumers is below 30 years.
These classifications would appear to be consistent with the strategies adopted by the major players in the
sector; this is because lesser-known operators are not so much concerned with long-term brand building efforts
that may be eroded by poor product and service offerings. Currently there is no form of student discount for
purchases in any Nigerian fast-food restaurant. Such views and perceptions may have been valid in the 80s
and 90s but things have since changed in Nigeria. The location is very important because the kind of people
that live around or work around your business location will determine the kind of people you will attract and
how much of them comes to patronize you. Casual Dinning Restaurants:these are more organized fast food
restaurants; they serve their customers in a more relaxed environment. Retaining skilled staff The next
challenge most businesses face is retaining skilled and experienced staff. Gain competitive intelligence about
market leaders. Accessibility is very important, because the more accessible your restaurant is, the more
success you stand to achieve. Currently there are about Mr Biggs restaurants all over Nigeria, and the planned
African expansion has also seen Mr Biggs opening in Ghana, where there are now 2 franchises in the country,
with plans for more. Another popular sales promotion method in the Nigerian fast-food sector are the draws
and give-away prizes where customers are automatically entered into a draw if they make purchases exceeding
a certain amount; these will normally run over a few months and are heavily advertised through the television,
radio, billboards and press. It is the cheapest and most effective form of marketing but you need to be creative,
innovative and customer service oriented to be able to generate and maintain it. As the Nigerian economy
opens up, it will begin to attract the interests of global fast-food restaurants such as Burger King, McDonalds,
and Pizza Hut etc. Before starting a new business many corporation or institute write and make a business
plan. If you are thinking of owning a restaurant, there are quite a number of challenges and obstacle that you
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have to overcome before you can be a successful restauranteur. For some of the fast-food restaurants,
customer service is a key competitive strategy, while for some others, customer service is not very high on
their agenda, and while the latter operate as if it is still a sellers world, this may be the case for those
restaurants operating in towns where there is less competition. And having the knowedge is not just enough
but the right usage can be of great help. There were however, independently owned fast-food restaurants or
shops at this period, mainly targeting Nigerians who may consider the UTC Snacks, Leventis Stores, or
Kingsway Stores a bit up-market or expensive. Most of the fast-food restaurants in Nigeria are sole trader,
partnership and incorporated private limited companies; ownership is mainly in the hands of few individuals.
Sweet Sensation In the beginning, Nigerian fast-food restaurants sold mainly meat-pies, fish pies, cakes, egg
rolls, sausage rolls and other such pastries that were culled from foreign cuisine books. There should be a
conscious effort at not only attracting new customers, but also in making existing customers enjoy their
current experience which will help the different restaurants to actually begin to build a customer-focused
brand. The Future of the Nigerian Fast-food Sector The future looks rosy for operators and potential investors
in the sector, especially as the Nigerian economy continues to be on the upswing, as a result of the social,
political and economic reforms currently being implemented by the President 15 Obasanjo government.
Naturally, as Nigerians travelled, they also acquired western tastes. Chained fast food to record the strongest
growth over the forecast period Whilst most fast food consists of indigenous local meals, consumers are
increasingly interested in Western foods such as pizza and chicken and chips offered by major chains,
although even these are more preferable when they are hot and spicy in line with Nigerian tastes.


