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Executive Summary
[bookmark: _Hlk26122760]Midnight Snack is a start-up kitchen restaurant in Memphis, Tennessee. Our goal is to attract a faithful client base with a wide variety of delicious snack food that satisfy the customers need for something really sweet or really savory. Our current home base shop is in the heart of Memphis, conveniently located in Midtown in the Cooper-Young area.  We intend to offer  amazingly delicious snack foods that are not offered anywhere in the city, while entertaining you in a lounge setting accompanied with live local performances. Each month there will a be a contest called the Midnight Munchie, where there will be three selected snacks entered into a contest and customers can vote on which one they want,  Once the snack is selected it will available for the month. 
This is a way to keep the customers involved and make the relationship between the business and the customer a more personal one. Items will be sold at a focused cost to take care of the demand of the neighborhood territory market and its inhabitants or vacationers.  Midnight Snack is a restaurant is overseen by a husband and wife Kristen Baker and Michael Baker. Kristen  is currently enrolled to complete her Bachelors’ Degree in Business Management with a minor in Accounting at the University of Memphis. She has a strong presence in her community and she ran a food truck for two years so she has built a large clientele base with the help of her food truck and social media.  Michael Baker has a Bachelor’s Degree from University of Memphis in Information Technology, and a Masters in Advertising and Digital Entrepreneurship.  The two associates will give capital from their own funds, and also use crowd funding to will cover start-up costs. 
The Kitchen will be equipped with a commercial stove, refrigerator, freezer, walk-in cooler, oven, and small commercial dishwasher. With bargain (but quality) equipment, the cost will be $20,000. The walk-in cooler will be custom-built by Federal Equipment Dealers. Other start-up expenses will be dishes, furniture, food inventory, rent deposit, and marketing.
Midnight Snacks has variety of snacks and cakes which are prepared fresh daily.   Menu items will range from $10-20 per plate. Desserts will range from $7.00- 30.00(pastries, pies, whole cakes/whole pies). Daily Specials will be offered as well as daily lunch specials. 
Hours of Operations:  4 days a week, 9:00pm-9:00am, Tuesday- Saturday.  Form of business: The business will be Member Managed limited liability company by 2020.  The business will be owned and operated by Kristen & Michael Baker.  Kristen is the Manager who has ran the food truck 2 years prior to finally acquiring a brick and mortar version of Midnight Snack.  Michael, has a bachelors degree in information technology and a masters degree in advertising and digital entrepreneurship at the Univeristy of Memphis. His in depth understanding of advertising and social media makes him the perfect candidate for perusing the marketing and social media portion of the businesss. 
Ever since the creator of Mid Snack was a kid, she knew she had a passion for food.   It was no secret that pretty much everyone down south has a deeply rooted connection to food.  A passion so deeply rooted that her grandmothers, aunts and mother were all in her opinion 5-star chefs.  She spent majority of her childhood in someone’s kitchen being the sous chef. 
Weekly Operations Plan: Midnight Snack will began prepping 2hrs prior to open at 7pm.  An hour of clean-up time will be necessary at the end of each shift. Hours of Operations:  4 days a week, 9:00pm-9:00am, Tuesday- Saturday.  The ambiance is a lounge from 9pm until 3am. During this time there will be live performances Tue, Friday, Saturday.  From 3am to 9am the lounge will change to a dinner setting where breakfast become available until close.  Midnight Snack is social media oriented; customers can vote on performers and treats. Strategic selling locations are Midtown/ Cooper-Young area.  We will also have a food truck that will have a set schedule location for 3days a week.  The truck will be located at various locations through out the week but not limited to that schedule.  
 be the first to admit that nothing got her more excited than a good meal.  Her love for food developed at the tender age of 6 when she volunteered to help with every dish for Thanksgiving. It turned out to be a success, and a huge ego booster.  Although this may not sound like a healthy habit, recent studies suggest the best way to get your child to eat healthier foods -- and actually enjoy them -- is to have them help with meal preparation. However, the children may not display this habit immediately.  According to Yen Li Chu, a Psychology Professor at the University of Alberta, states "For many of them, it may be the first time they leave home, or the first time in their lives they're responsible for their own diets.”  In other words, most children that cook, despite being surrounded by food tend to make better choices when they are responsible for themselves.  
Kristen knew she had a gift. Her ability of knowing what flavors married together and what seasons blended perfectly with each dish, was a skill that couldn’t be taught. It was a gift passed down to her, where each woman in her family never once used a measuring cup of any sort, they just always “knew”. She always described her creations as “day dreams that just drifted in her mind at the perfect time.”   The beauty of food is the ability to be as creative as you are capable of being.  In a city that is known for having a restaurant on every corner this began to be a challenge for her, as she began to put together a plan to get the ball rolling.  Who doesn’t love a good meal, but again what differentiates her food from all the other restaurant chains? 
  The initial starting process was delayed because although she did have pertinent skills Kristen is not a culinary savvy, but she refused to let that hold her back from her dream.   She knew that her goal was to be original, so barbecue was a no go.  According to the travel channel, “Memphis is the Barbecued Pork Capital of the World."  With that in mind it was a no brainer that it would have to be something so original that it couldn’t be denied.  And that’s when it happened.  
 In 2009 Kristen woke up at midnight and had a strong craving for something sweet.  She cruised around for about an hour looking for something to calm her craving, but she couldn’t find anything.  Every establishment in the city was closed.  That’s when she decided to go home, eat a couple scoops of ice cream and tough it out.  After several attempts of going to sleep she was completely unsatisfied and began to do some research on what establishments stayed open late.  
This took her back to a time in her in her early twenties when she would travel to Las Vegas and New York and she recalled getting up in the middle of the night because she had always had a bit of insomnia and these places were known for “never sleeping”. It was something that she could never forget, waking up at 3 am eating cheesy pizzas and banana splits.  In New York that was the norm.  That’s when it hit her, it was time to create a place where people could get a snack in the middle of the night.  
Mission Statement
The mission statement at Midnight Snack is to provide our friends (customers) with quality homegrown comfort foods in a comfortable environment.  Located right in the heart of Midtown Memphis.  You can experience deliciousness while the city is asleep, and your taste buds are still awake!!  Typically, businesses are done serving food by 11’oclock pm.  So, this is for the people who are just getting off work, having a late start, looking to indulge in that tasty Midnight Snack in the middle of the night.  Hours of operation will be 
Form of Business
The form of business for Midnight Snack will be a partnership.  Partnerships are very similar to sole proprietorships, but they are owned and managed by two or more individuals instead of one.  Midnight Snack will be operated by a husband and wife duo who will split the duties up amongst the two of them.  Kristen will be responsible for the day to day operations and her husband Michael, an Accountant Major will be responsible for the finances.  The two have signed partnership agreement contracts that shift the liability to certain members within the partnership but never to the business itself.  A general partnership agreement is the main document defining how a partnership will function, how decisions will be made and what each partners role in the business is.  Studies show that businesses fail because they did not clarify these important issues.  This agreement will lay out the groundwork for the partnership and will avoid disputes and problems in the future.

Trademarks, Copyrights, and Other Legal Issues
According to the U.S. Patent and Trademark Office (USPTO), a patent is an intellectual property right granted to an inventor that prevents others from making, using, or selling the invention throughout the U.S. or importing the invention into the U.S. Patents last for a limited time and come in exchange for publicly disclosing the invention when the patent is granted.
There are three types of patents you can apply for based on your type of invention: utility, design and plant.  Utility patents are if you invent or discover any new and useful process, machine, article of manufacture, composition of matter, or any new and useful improvement of these you may be eligible for a utility patent.  Design patents is when you invent a new, original and ornamental design for an article of manufacture.  Plant patents ­ if you invent or discover a distinct and new variety of plant
Copyrights
A copyright (©), according to the U.S. Copyright Office, protects original works of published or unpublished authorship including literary, dramatic, musical and artistic works (such as poetry, novels, movies, songs, computer software and architecture).  Copyright doesn’t protect facts, ideas, systems or methods of operation, but it may protect the way these things are expressed.
Trademark
A trademark (TM) is a word, phrase, symbol or design that identifies the source of the goods of one party and distinguishes them from others. You aren’t required to register your mark to establish claim over it, you’ll be able to use “TM” and “SM” to let others know of your ownership. The registered mark (®) comes into play if you’ve filed an application with the USPTO and it’s been officially registered.
At Midnight Snack there will be a trade mark for the moon and stars symbol that are synonymous with the company.  There will be a trade mark symbol for the name and the font used for the menus, posters, flyers, and anything relevant to the business. There will be a copyright for every recipe and description used on all original menu items.  
Products and Services
Midnight Munchies
· Loaded Not’chos- Melted cheddar cheese, jalapenos, red onions, black olives, on a bed of nacho cheese Doritos with ranch drizzled on top, sprinkled with ground beef
· Funion Onion Soup- A French onion soup topped with Funion chips sprinkles
· Flammin Hot Mozzarella Sticks- String cheese dipped in Flammin Hot Chip Panko 
· Don’t Tella Nuetella- Not your average PB&J, this is two French toast filled with nuetella topped with confectioner sugar and fresh bananas
· Magic Mushroom- Pepper jack, portabella, teriyaki glaze, green peppers & pineapples
Greens (Salad)
· Grille Chicken Bacon Salad-Grilled chicken breast, bacon, provolone, spring mix, tomatoes, cucumbers, green peppers, onions, pickle spear & handcrafted croutons
· Greek Salad- Kalamata olives, feta, banana peppers, spring mix, tomatoes, cucumbers, onions & handcrafted croutons
Cotton Mouth Cures (Drink)
· Captain Crunch Smoothie
·  Fountain Drinks

Management and Leadership
Midnight Snack’s management consists of four full-time employees. Additional assistance is acquired on a part-time basis and/or through the use of consultants, specifically in legal matters.  Midnight snack is currently the creative idea of its two founders. As the company is small in nature, it only requires a simple organizational structure. Implementation of this organization form calls for all two individuals to make all major management decisions in addition to monitoring all other business activities.  As we expand into multiple locations, each location will have a primary site manager. Another aspect of the company will be a pop-up food truck that will be pre stocked with food and located at all the popular events such as Memphis in May and Wine on the River to name a few.
Organizational Structure
Future organizational structure will include a director of store operations when the store locations exceed four units. This will provide a supervisory level between the executive level and the store management level.
The current plan is to have our accounting and payroll functions done by an in-house bookkeeping.  Michael, will be responsible for accounting and business development of Midnight Snack, assisted by Kenneth, Head of Human Resources Division. Possible positions might be added later include marketing manager, purchasing manager, controller, human resources, and administrative support team.
Personnel Plan
Our initial employees will include one host, three cashiers, four cooks and two bus boys per location, with one of each on the premises during open hours. This is considered an ideal personnel number for a food outlet the size of our own. Each employee will work for 30-40 hours per week.
Location and Geographical Information
Midnight Snack is a modest sized establishment, conveniently located in the Midtown/ Cooper Young Area.  This area is multicultural and booming with old reliable businesses and new fresh start-up businesses.  This community was an ideal candidate for something that has never been done before because the location is an area primarily known for their love of art and for their acceptance of all things different.  Also, the community openly welcomes innovation and creativity. Midnight Snack is sure to fit in just as much as it will stand out with the perfect ambiance of this part of town.  We love Midtown!
Development Stage
Midnight Snack is at the startup stage, the customer demand is limited due to the unfamiliarity with the new products features and performance.  Distribution channels are still underdeveloped, so there are very few product supply and promotional activities.  There are also lack of complementary products which add Value to the customers, limiting the profitability of the new product.  Companies at the startup level are likely to generate zero revenue or very low revenue. They also are likely to experience negative cashflow and size and growth rate.  As the product slowly attracts attention from a bigger market segment, the industry moves on to the growth stage where profitability starts to rise.  Improvements in product features leads to easiness to use increasing the customers value.  At this stage revenue begins to increase and the company starts to generate positive cashflows and profits as product and revenue costs break even.  
One way Midnight Snack plans to increase in size and growth is customer involvement.  There will be a monthly online poll where customers will vote on the “Monthly Munchies Genius”.  This is a local creative who comes up with a recipe that will be featured in the restaurant for a month, they will also be privileged to other perks like gift cards and other forms of recognition throughout the month.
Sensitivity to Economic Cycles
A restaurant is likely to experience wider than average fluctuations in demand, high demand in economic expansion and low demand in economic contraction and may be subject to greater than average profit variability related to high operating leverage.  
Seasonal Factors
Seasonal factors are issues that may come about due to the change in season.  First thing is to be aware of the obvious changes.  Midnight Snack is aware that different seasons require different strategies.  The first step is to always prepare the inventory for any major hits that may take place throughout the year. By analyzing sales carefully and income from past year this will be a great tool in making sure to plan the year accordingly and consider when business will pick up or slow down. Also understanding the importance of staying within the planned budget as business may slow down when the weather changes. It is important to always remain stocked up with the permanent items, also be prepared with seasonal items that even the most frugal customer can't deny.  
Conclusion

	
	
	



