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Read the following Exam Rules before you start the exam:

1. Read this page carefully.

2. Use a pencil to answer the Recommendations, you are not allowed to use any supplies from your classmates.

3. Textbooks, lectures notes, calculators with extensive memories, any kind of computers and the telecommunication devices are not permitted into the classrooms. If you have any of them, leave it on the proctor’s desk.

4. Check your chairs for any graffiti you may have on, the graffiti related to the course will be treated as an attempt to cheat.

5. You are not allowed to talk to others during the exam, whatever the reason is.

6. Do not forget to sign the attendance sheet and show your ID Card while signing it.

7. Do not ask any Recommendations to your proctor.

8. If you sign two times at the bottom of this page, you will get 1 bonus point.

9. Be careful in your attitude during the exam, any attempt to cheat will be severely penalised and a disciplinary action will be conducted.

10. Your are not allowed to leave the classroom within the first fifteen (15) minutes of the examination.

11. After you leave the classroom, do not stay in the corridors and cause distraction.

	Your Signature :
	
	


Good Luck!

Read the cover page and the Case Study of this examination very carefully.

This exam is devided in 2 parts. The concept development and the yearly income statement.

For the concept development, pay special attention to your written English. Write very clearly and concisely. Your answers must be readable. If not, it will be considered incorrect.

For the yearly income statement, complete it and write also all your calculations on the last page of this exam. Right answers without proper calculations will be considered incorrect as well.

Case Study

It is the year 2001. The Thai government has decided to take revolutionary action to promote the country worldwide. They will create thousands of Thai restaurants all over the world to promote the country and the Thai tourism. They believe that this method of promoting the country is more efficient than advertising in medias.

Year 2003. The experience of the Thai government about this issue has been a great success. The Turkish government has decided to do the same. Taking into consideration that the Turkish food and culture are very rich and well appreciated all over the world,  Turkey will also create 300 hundreds of Turkish restaurants in the major cities in Europe to promote the Turkish Tourism. These places will be a combination of a restaurant and a travel agency.

The ministries of Tourism and Culture are involved in this project. They have  decided to create a franchise system (like Mc Donalds). All the restaurants will have the same name, same concept, same food & beverage items, same atmosphere, same quality standarts. The Turkish government aims to create a mid-price “Café” type restaurants,  where:

1. The guest will enjoy the Turkish food and beverages

2. The guest will enjoy the Turkish culture

3. The guest will be able to take adavantage of the travel agency services (for example making hotel reservations)

Before launching these restaurants in Europe, the Turkish government will create a “pilot/test” restaurant in Turkey. Market research has concluded that “Ankuva” in Bilkent, Ankara, is the most appropriate location for this “pilot” restaurant, because the target customer in Ankuva is close to the target customer in Europe. 

You are a happy man/woman, because you have been selected by the Ministry of Tourism to coordinate this project, to create and develop the product and the “pilot” restaurant.

Datas for the Yearly Income Statement:

Operating Expenses: Rent: A lease contract has been negociated before your arrival between the ministries of Tourism and Culture, and the administration of “Ankuva”. For a total brut space of 260 m², the monthly rent will be $3250. Marketing: $50.000 per year. Other yearly operating expenses: $71.000
Sales: Average guest check projected: $5, consider 18 weeks of low season at a daily seat turn over of 2,4 plus 10 weeks of mid season at a daily seat turn over of 4,0 and 20 weeks of high season at a daily seat turn over of 5,2. The restaurant will be closed 4 weeks. Food sales represent 85% of total sales.

Labor Cost: Consider 1 kitchen employee for 30 meals served over a meal period, 1 service employee for 30 meals served over a meal period. Consider a meal period as 50% of the daily meals served. 

(for example, if we serve daily 400 meals, consider 200 meals over a meal period). Consider also a daily salary of $8, and 80% of extra labor cost for insurance, taxes, food served to the staff

Food and Beverage Cost: Food cost 35% and Beverage cost 25%

Refund: $4.500 per month

Type of Tables: 80% table of 2 and 20% table of 4

Size of the Restaurant:

	Type
	Dining Room 
	Counter  & Bar
	Kitchen, Storage 
	Cloak. WC

	Cafe
	1,6 m²
	0,2 m²
	0,6 m²
	0,2 m²


Concept development (1 point each)
Recommendation 1) Which name of this restaurant chain would you suggest (the name should not necessary be in English, but must be understood by Europeans): Recommendation 2) Why?


Recommendation 3) What type of Turkish food would you recommend? and beverages? What will be your signature item and why?

Recommendation 4) What type of service styles and coresponding uniform would you recommend

Recommendation 5) What will be your USP? Why?

Recommendation 6) Discribe the atmosphere, exterior/interior appearance you would recommend 

Recommendation 7) Concerning the design, what focal point would you create?

Recommendation 8) What would you do to emphasize activity over design? Which exact activity?

Recommendation 9) What do you think about the location (refer to the factors to consider when choosing a location)

Recommendation 10) Which 5 activities would you choose for the pre-opening of the restaurant

Recommendation 11) How many tables of 2, and tables of 4 would you have (calculate)

Recommendation 12) What do you think about the rent and the marketing expenses (calculate)

	Yearly Income Statement (8 points)

	Complete the following yearly income statement as much detailed as possible. Write your calculation 

	on the last page of this examination.

	
	
	
	
	
	
	
	
	
	

	
	Food Sales
	
	(of total sales)
	
	$
	
	%

	+
	Beverage Sales
	
	
	
	
	$
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	Total Sales
	 
	 
	 
	 
	$
	 
	%

	
	
	
	
	
	
	
	 
	
	 

	
	
	
	
	
	
	
	 
	
	 

	-
	Total Cost of sales :
	
	
	
	
	
	%

	
	
	Food Cost
	
	(of food sales)
	
	
	 
	
	 

	
	+
	Beverage Cost
	
	(of bev. sales)
	
	
	 
	
	 

	
	
	
	
	
	
	
	 
	
	 

	
	
	
	
	
	
	
	 
	
	 

	 
	F&B Gross profit
	 
	 
	 
	$
	 
	%

	
	
	
	
	
	
	
	 
	
	 

	-
	Total Labor Cost
	
	
	
	$
	
	%

	
	
	
	
	
	
	
	 
	
	 

	 
	Operating Margin
	 
	 
	 
	$
	 
	%

	
	
	
	
	
	
	
	 
	
	 

	-
	Total Operating Expenses
	
	
	$
	
	%

	
	
	
	
	
	
	
	 
	
	 

	 
	Profit before taxes
	 
	 
	 
	$
	 
	%

	
	
	
	
	
	
	
	 
	
	 

	-
	Principle on note (refund)
	
	
	$
	
	%

	-
	Taxes
	
	
	
	
	 
	
	 

	
	
	
	
	
	
	
	 
	
	 

	 
	Net Profit/Loss
	 
	 
	 
	 
	$
	 
	%


Bonus (2 points)

Based on the annual income statement, calculate the number of guest needed daily to break-even.

Calculations
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