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Hatch’d is an upscale brunch restaurant catering to locals, students, and business people. We 

want guests to be comfortable, while also experiencing an elevated brunch menu, in the Mission 

district of San Francisco, CA. Our objective is to pair classic brunch options with different cuisines 

from around the world, that highlight seasonal menu ingredients. 

Proposed Concept



We want to focus on bringing these three elements to our guests: elevated, playful, and inviting. 

Hatch’d is a hub for students and locals to come together and share comfort and creativity. Brunch does 

not have to be the same traditional menu items any longer; we want to bring a new and exciting side to 

the brunch scene in San Francisco. Our guests will come back time and time again to taste our culturally, 

superlative and creative dishes.

Mission Statement



Proposed Location
● 1337 Mission St, San Francisco

● Mission Hill District

● 1,950 SF

● $36 per SF





815,201
Population of San Francisco County



40%
66.1%

The largest age group 
in SF are people 

between the ages of 
18-65

Industry Analysis

● Targeting students/young adults in the area

○ Locals, tourists, & business people 

● Menu & concept appeal to young people

● Location offers many opportunities to attract customers

○ Walk score of 99 - from loopnet

○ Transit score of 100 - from loopnet



Competitive Analysis

● Proposed location is surrounded by lots of cafes

● Only direct competitors are Grandma’s Deli & Cafe

● Quality & type of menu items differs from 

competitors

● Other sit-down restaurants that exist are mainly 

lunch and dinner

● Hours of operation differ from competitors



SWOT Analysis

Strengths

Reasonable prices, local purveyors, 
housemade product, online presence, 
rotating flavors, free internet access

Weaknesses

No reputation, new business, 
limited hours, low (i.e. 

grubhub or Uber eat) interest 

Opportunities

Catering (5+ yr plan), service 
collaborations, job opportunities, 
sponsorship -> local fisheries and 
clubs, private parties

Threats

Competing concepts, road 
construction, late home deliveries, 

cancelled events, bad reviews



● Staffing 

● Policies & Procedures

● Hiring Process

● Suppliers 

Operations Plan



Staffing 

8 5

hourly Part-time 

3

salary

 
● 50-60 hr/wk 
● FOH Manager 
● Executive Chef 
● Sous Chef 

 
● 30-40 hr/wk 
● Servers, Barista, 

Etc
● Prep/Line Cooks

● < 25 hr/wk 
● Busser/Runner 



Policies & Procedures 
● Attitude

● Phone Policy 

● Housekeeping 

● Alcohol & Drug Policy 

● Tardiness 

● Call-Outs 

● Sick Days 

● PTO

● Uniform Policy 



● Equal Opportunity Employer

● Application Form

● In-person Interview for Front of House Position

● Interview with Stage for Back of House Position

● Offer/Turndown Letter

● On-Boarding Process

Hiring Process 



Suppliers 



Floor Plan



Financials: Start-Up Costs

● Total Start-Up Costs: $308,209

● Largest Investment

○ Bar/Kitchen Equipment: 

$121,245



Bar/Kitchen Equipment Start-Up Costs



Weekly In-House Cover Forecast



Weekly To-Go Cover Forecast



Monthly P&L Report

● First Month Profit: $77,040

● Food Cost: 25%

○ Sustainable food sources

○ Ethical harvest of seafood

○ Seasonal fruit and veg



Labor Cost Schedule

● Total Labor Cost: $52,717

● San Fran minimum wage: 

$17/hr

● San Fran tipped minimum wage: 

$15.50/hr

● Head Chef Salary: $80,000

● Sous Chef Salary: $70,000

● FOH Manager Salary: $65,000



Yearly Sales Comparisons

● First Year Profit: 
$863,518

● Fifth Year Profit: 
$1,030,071



Break-Even Analysis
● Break-even on initial investment: 4 months

○ Total Start-up Cost / Monthly Profit = 4 Months

○  $308,209 / $77,040 = 4 months



Break-Even Analysis (monthly)

● Break-even for monthly costs at 
around 225 guests



$310,000
Initial Investment

Thank You!!!
We are asking for:


	Culinary Capstone: Hatch’d
	Authors

	CUL4115 - Final Presentation

