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Executive Summary 

Immortal Dreams is a luxury restaurant with an emphasis on specialty cocktails and Middle 
Eastern/Mediterranean menu items, whilst maintaining a high level of ethical and socially 
responsible practices. Our mission is to achieve a flawless dining experience for our customers 
and to increase the hospitality standards in terms of employee wages and benefits to maintain 
ethical operations. We will be situated on the Central Coast of NSW, Australia. Immortal 
Dreams currently consists of one founder (Tanisha Blake), who has had years of customer 
service experience, leadership experience, and is currently studying a Bachelor of 
Commerce/Bachelor of Innovation and Entrepreneurship to have both practical and 
theoretical knowledge in order to run this restaurant successfully. With $60,000, Immortal 
Dreams will be able to equip the kitchen fit out for this new establishment. There is currently 
a high level of interest in this luxury restaurant, with over 97% of respondents eager to attend 
this restaurant at its establishment. 

 

Company Description  

Immortal Dreams currently has a shortage of luxury restaurants within the Central Coast – 
especially between The Entrance and Gosford. Immortal Dreams will be located between 
these suburbs in order to minimize competition and maximize market share. The Central 
Coast also has a shortage of vegan friendly restaurants that operate during the afternoon and 
into the night. Immortal Dreams is ready to dive into this niche market and provide quality 
foods that will make people keep coming back for more. Our restaurant is focused on middle-
high income earners, as well as young adults who will use the fine dining experience to post 



on social media and enjoy the wide range of specialty cocktails that they would otherwise have 
to travel to Sydney for. Immortal Dreams has a competitive advantage over other businesses 
that are starting up as Tanisha Blake has worked in both managerial, front-of-house and 
kitchen roles, as well as having theoretical knowledge. Tanisha has also been a part of the 
start-up process of a small business in her last employment, when the business relocated to 
Gosford due to a fire. During this time, Tanisha had a strong social media presence 
(marketing), was involved in the training of staff as well as the collecting and setting up of 
business products needed to begin operating.  

 

Marketing Analysis 

During the 21st-27th of September 2021, market research was performed which resulted in 146 
coastal residents participating in the survey, with the following responses to questions as 
shown in the graphs below: 









 



 
Based on the above responses, it is clear that this business has serious potential to become 
successful. Respondents were also asked at the end of the survey whether or not they would like 
to make any additional comments, which resulted in respondents expressing their interest in the 
restaurant, “Sounds like a great opportunity for the coast!”, “We need more like this!”, “This 
is a really good idea!”, “This all sounds great by the way! Good luck”, “It would be fantastic to 
see a restaurant offering expansive vegan options as part of a standard menu”, “Waterfront 
views are lovely but not essential”, “Sounds great. Looking forward to visiting and eating 
different foods”, “It's one thing I miss about Sydney that the central coast doesn't have is 
different cultures of food up here.”, “Vegan food is a must!”, “More vegan options on a menu 
would definitely make me visit a restaurant!”, “can’t wait if you do open up!”, “The coast 
needs more nice dining out places”, “A vegan/dairy-free feta would be great!”, “Haven't 
eaten a decent manoosh since I left Sydney 3 years ago”, “Excited for more restaurant 
options!”.  

Based on this market research, Immortal Dreams has decided to adopt neutral tones to the 
building design, as well as having a sliding scale for the prices of cocktails in order to cater to 
a wide range of consumers. We will also be situating the business within Norah Head or The 
Entrance in order to cater to the majority of respondents who would prefer these locations. 

 

Organisation and management 

This business will be a sole trader business, which results in the owner having unlimited liability. 
After the business has been producing a net profit for 5 consecutive years, Immortal Dreams will 
be re-evaluating and discussing changing from a sole trader to a company legal structure.   



 

This organisational chart above outlines the management structure of Immortal Dreams. 
Dependant on the m2 size of the business, there may be an additional “shift supervisor” role 
available, who would have a higher level of management than the position staff, yet lower level of 
management than assistant managers. During the first year of operations, the owner will also be 
the general manager of the business. The kitchen manager (head chef) will be responsible for all 
kitchen staff and responsible for kitchen preparations and ordering. The kitchen manager will 
need a minimum of 5 years’ experience in a head chef position in order to successfully run the 
kitchen. Likewise, the general manager will need a minimum of 5 years’ experience in a similar 
general manager position. The assistant managers will need at least 3 years of experience in a 
bartending or bistro management role, with the successful candidates being hard working and 
motivated. Shift supervisory roles will be determined during the operation of the business, in 
which current employees will be given the opportunity before new potential employees. The 
position staff will be high-school students and university students who are wanting to develop 
customer service skills and practical knowledge that will help them secure a full-time job in the 
future.  

Service  

Immortal Dreams is a service that offers meals and drinks to consumers that are made to order, 
specialising in cocktails and Middle Eastern/Mediterranean cuisine. This benefits central coast 
residents are there are currently limited restaurants that offer Middle Eastern/Mediterranean 
cuisine, with an emphasis on a luxury dining experience for customers that is not often found on 
the Central Coast due to a majority of restaurants being casual dining. Due to the shortage of 



vegan catering restaurants, we will also be catering to this audience as a way to expand our 
potential customers.  

Marketing and Sales 

Marketing will be performed through paid advertisements on Instagram and Facebook, as well as 
having a highly responsive and up-to-date social media account on both platforms where 
competitions will be frequently run. We will attract and retain customers through having weekly 
specials as well as a Friday Drinks Special where selected drinks are discounted. We will actively 
reflect on our marketing strategies as the business develops and ask for employee suggestions as 
to marketing campaigns.  

Sales will be achieved through dining-in for the first initial opening period. After this initial period, 
we will be looking at implementing home delivery services (for example, DoorDash and Menulog) 
dependant on how busy it is in store. Sales will be driven through our bar, kitchen, and bistro staff 
from the moment a potential customer enters the premises. Our bar will be focusing on making 
attractive beverages quickly and correctly, with our kitchen making orders in an efficient manner. 
The bistro staff will be the main contact for customers and will therefore provide outstanding and 
attentive customer service, ensuing the customers satisfaction within the business. The 
combination of these factors will all contribute towards successful sales.  

Funding Through Kickstarter 

This $60,000 grant will provide Immortal Dreams the resources to successfully fit-out the kitchen 
area of the establishment. This $60,000 will pay for the design and project manager (approx. 
$9,000), high quality kitchen equipment (approx. $42,000) and electrics and plumbing (approx. 
$9,000). The design and project manager will be key to ensuring the business layout, budget and 
time frames are all viable and feasible. The high-quality kitchen equipment is needed to ensure 
the smooth kitchen operations within the business and will reduce risks that are associated with 
buying low-quality products such as a limited lifespan and ensuring we are meeting all standards 
and regulations. The electrical and plumbing are both needed to ensure the smooth operations 
of the restaurant, as well as providing a highly safe kitchen space.  Our business will also be 
applying for the Boosting Female Founders Initiative (resulting in up to $480,000 in matched 
funding), meaning that with the $10,000 of my own funds and $60,000 of funds through the 
Kickstarter grant, an additional $70,000 may be contributed through this initiative. If 
unsuccessful, Immortal Dreams will require $600,000 in capital funding to be paid over the course 
of up to 20 years through the “Fund Your Future” IBA’s Business Loan. This $600,000 in lending 
will pay for 1  year of commercial rent (approx. $45,000 including deposit), restaurant fit-out 
(approx. $2,200-$2,500 per m2 totalling approx.$330,000), business licenses/permits (approx. 
$5,000 including liquor license), legal and processing fees (approx. $5,000), ordering and POS 
systems (approx. $20,000), signage and advertising ($20,000), as well as funds for the business’s 
operational cash flow to cover wages, food and beverage costs, utilities, insurance and 
miscellaneous costs ($180,000).  

 

 

 



Financial projections 

Based on a 120m2 dining area, Immortal Dreams would be seating 50 guests per seating to give 
customers an abundance of space. This business is going to be operating between 4-10pm 
Tuesday-Sunday, resulting in 150 patrons per day to allow for 2-hour seatings, with the potential 
for more patrons to dine-in if people leave earlier. With an average of $40 per person (based on 
one main, one cocktail and half of a dessert), the standard sales based on this would be $6,000 per 
night, or $36,000 per week. For 150 guests per night, 2 bartenders would be needed, along with 3 
floor staff, and one all-rounder (changing between bar and floor), resulting in 6 staff members in 
the bar and bistro area. In the kitchen there would need to be 1 head chef, 2 chefs and 1 kitchen 
hand. 10 staff members at $900 per week (actual figures would vary depending on age and 
experience, however we are assuming a 38hr working week) would be approximately $9,000. 
Considering that wages account for roughly 30% of all business expenses, the net profit per week 
for the business would be $6,000 per week, or $312,000 per annum (excluding tax). This means 
that Immortal Dreams has the capacity to pay of its $600,000 loan within 3 years when considering 
interest. However, Immortal Dreams has the goal of paying off its debt within 10 years, to allow for 
a steady level of operational cash flow to continue, considering that having enough operational 
cash flow is one of the hardest objectives to achieve within small businesses.  

Business Goals 

Our business has many goals both short and long. Our main short-term goal is to be operating 
within the next 3 years, which will require capital funding and further development of our menu 
items. Our long-term goals (within 10 years of operating) are to pay off our initial loan, to purchase 
a new commercial space for operations, and to expand into a second premises. These goals will be 
successfully completed through continuously checking and revising the goals and the tools we 
can use to successfully meet our goals.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Appendix 

 

 

 

The below photo is an example of the design we will 
be incorporating into our restaurant.  

 

 

 

 

 

The above photo is a premises available in The Entrance. Rent is $38,000 per annum for Shop 1, resulting in just 
over 120m2 in dining space.  

 

 

 

 

 

This logo for immortal dreams is still being developed, 
however we are confident we will have a final logo for the 
company in the next few months.  
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