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Blue Harbor Kitchen — Business Plan
A funding-ready plan: the offer, the trade you actually chose, the money and the paperwork.

The Business in One Page

The page you hand someone who has four minutes.

The problem

Current Market Inefficiencies

Pain Points in Existing Solutions

Quantifying the Cost of Inaction

The customer

Ideal Customer Profile (ICP) Definition

Behavioral and Purchase Triggers

Market Size and Addressable Segment Sizing

The offer

Core Value Proposition Mechanics

Pricing Structure and Economic Model

Competitive Advantage Deep Dive

Why now

Macroeconomic Tailwinds Supporting Adoption

Regulatory or Technological Shifts Enabling Entry

Market Readiness Timeline Assessment
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Why us

Unique Operational Moats and Defensibility

Team Expertise and Execution Track Record

Initial Traction and Validation Metrics

What would have to be true

Key Performance Indicators (KPI) Milestones

Required Capital Deployment and Milestones

Exit Strategy Assumptions and Return Profile

Restaurant

Concept and Menu

Concept statement

Core Philosophy and Positioning

Target Demographic and Vibe

Culinary Niche and Local Connection

Guest experience from door to dessert

Ambiance and Physical Design Flow

Service Rituals and Staff Training

The Departure Moment (Lasting Impression)

Menu structure
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Appetizer Design and Psychology

Main Course Architecture and Flow

Dessert Strategy and Balance

Signature dishes

Starters: The Local Hook

Entrees: Showcasing PNW Bounty

Sweet Conclusion: Pacific Desserts

Beverage program

Beer Program: Hyper-Local Focus

Wine List Strategy: Pairing & Discovery

Non-Alcoholic Offerings: Elevated Basics

Dietary and allergen coverage

Proactive Allergen Communication

Plant-Forward and Vegan Options

Customization and Modification Protocols

Menu pricing and target margins

Costing Strategy for Seafood Volatility

Menu Engineering for Profitability

Pricing Tiers and Perceived Value

The Block You Are Opening On

**Ballard Restaurant Market Analysis: Pacific Northwest Seafood & Neighborhood Bistro Concept**
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The Ballard neighborhood remains a vibrant, competitive market for high-quality, experience-driven dining, 
particularly within the Pacific Northwest seafood niche. Success hinges on blending authentic local flavor 
with a modern, approachable atmosphere.

**Target Comparables (48-Seat Bistro Format):**
*   **Concept:** Relaxed, neighborhood-focused bistro emphasizing seasonal PNW ingredients, with a 
strong seafood anchor.
*   **Price Point Benchmarks (Dinner):** Expect average check averages between \$45-\$65 per person 
(excluding drinks), reflecting premium ingredients and service level. Lunch pricing should target \$20-\
$30 per person.
*   **Key Competitors/Comparables:** Analyze successful, mid-to-upscale neighborhood spots (e.g., 
those focusing on wood-fired cooking, elevated Italian, or dedicated seafood concepts). Specific due 
diligence must be done on current occupancy rates and recent menu shifts at established local favorites.

**Market Dynamics & Trends:**
*   **Recent Activity:** Monitor recent openings/closings in the immediate vicinity (e.g., within a 1-mile 
radius of the target site) to gauge current absorption rates and perceived market saturation.
*   **Foot Traffic:** Analyze foot traffic patterns by time of day and day of week. High-density foot traffic 
near transit hubs or major commercial anchors (e.g., within the Ballard Avenue corridor) is critical.
*   **Rental Expectations:** Current commercial lease rates are highly variable based on build-out 
requirements, frontage visibility, and specific zoning. Obtain multiple, recent, comparable lease quotes for 
similar square footage and build-out potential.

**Action Items:**
1.  Conduct a physical site visit to map current foot traffic flow against proposed ingress/egress points.
2.  Gather 3-5 recent, anonymized lease rate sheets for comparable restaurant build-outs in the immediate 
sub-market.
3.  Develop a detailed competitive matrix comparing menu depth, Instagram presence, and perceived 
value proposition of 5 direct local competitors.

Site and Build-out

Location criteria

Ideal neighborhood positioning within Ballard

Target demographic analysis for PNW seafood bistro

Site size and existing infrastructure assessment
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Lease terms to negotiate

Rent structure and escalation clauses

Tenant improvements (TIs) allowance and build-out negotiation

Lease duration, rights of first refusal, and operating expenses (CAM/NNN)

Front-of-house layout and seat count

Conceptual floor plan design for 48 seats

Flow and guest experience mapping (host stand, circulation)

Bar area design and beverage service integration

Kitchen line and equipment list

Back-of-house workflow optimization for seafood focus

Essential cooking line equipment specifications (range, hood, refrigeration)

Dishwashing and storage infrastructure needs

Build-out budget

Detailed breakdown of hard costs (construction, MEP)

Soft costs and contingency planning (design fees, permits, furnishings)

Phased budgeting approach for financial control

Permits, inspections and timeline

Required municipal and county permits (Seattle Department of Construction & Inspections)

Health department inspections and compliance checklist

Establishing a realistic project timeline with critical path analysis
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Kitchen Operations

Suppliers and ordering

Establishing key local and regional seafood suppliers

Developing a reliable produce and dry goods vendor network

Implementing an efficient purchasing and receiving protocol

Food cost targets by category

Determining target food cost percentages for seafood, protein, and produce

Analyzing fluctuating commodity pricing in the PNW market

Establishing acceptable variance thresholds and review processes

Prep lists and par levels

Creating comprehensive daily and weekly mise en place checklists

Setting appropriate par levels for dry storage and refrigeration units

Optimizing prep workflow to support service flow for 48 seats

Recipe costing and portion control

Developing standardized recipe cards with yield and cost breakdowns

Implementing portion control measures (e.g., scales, scoops)

Conducting regular recipe cost audits against actual ingredient costs

Health code and food safety plan

Establishing HACCP principles for seafood handling and storage

Developing temperature monitoring and cooling procedures
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Creating staff training protocols for cross-contamination prevention

Waste tracking

Implementing a systematic waste logging procedure

Identifying major sources of waste (spoilage vs. trim)

Utilizing waste data for menu engineering and inventory adjustment

Staffing and Service

Roles and opening headcount

Front of House (FOH) Staffing Needs

Back of House (BOH) Staffing Needs

Management Structure and Key Roles

Hiring plan and timeline

Defining Job Descriptions and Qualifications

Recruitment Channels for Local Talent

Phased Hiring Schedule

Pay, tips and labour cost target

Compensation Strategy for Seattle Market

Tipping Structure and Service Charge Implementation

Calculating Target Labour Cost Percentage

Training and service standards

Culinary Training Protocols (Seafood Focus)
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Front-of-House Service Blueprinting

Establishing the "Relaxed Neighbourhood" Experience

Scheduling and cover

Forecasting Demand and Variable Staffing

Scheduling Models for Peak and Off-Peak Times

Managing Overtime and Call-Outs

Retention

Building a Positive Culture and Team Morale

Development Opportunities and Career Pathways

Performance Management and Feedback Loops

Opening Plan

Friends-and-family and soft open

Menu finalization and dry runs

Operational dry runs (staff training)

Supplier stress testing and inventory management

Neighbourhood launch

Local marketing blitz implementation

Soft launch execution and feedback collection

Staff performance review post-soft opening

Reviews, listings and press
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Targeted local media outreach strategy

Initial review generation protocols

Online listing optimization (Yelp, Google, etc.)

Social presence and photography

Content calendar development (pre-launch)

Professional photoshoot execution (ambiance and dishes)

Building local influencer partnerships

Reservations and waitlist

Reservation system stress testing

Waitlist management protocol establishment

Pre-booking incentives and communication

First-90-days targets

Key performance indicator (KPI) tracking setup

Daily/Weekly operational review meeting structure

Analyzing initial customer feedback and making pivots

The Money

Startup costs

Leasehold Improvements and Build-Out

Kitchen Equipment Procurement

Initial Inventory and Supplies
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Pre-Opening Marketing and Licensing

Revenue model

Core Revenue Streams Analysis

Pricing Strategy and Menu Mix Optimization

Projected Sales Volume Assumptions

Unit economics

Cost of Goods Sold (COGS) Breakdown

Labor Cost Per Plate Analysis

Average Customer Spend Calculation

Fixed monthly costs

Occupancy and Utilities

Salaries and Administrative Overhead

Insurance and Permits

Break-even point

Determining Breakeven Sales Volume (Units)

Breakeven Revenue Calculation (Monthly)

Sensitivity Analysis for Variable Costs

First-year forecast

Quarterly Revenue Projection
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Quarterly Expense Projection

Profit & Loss Statement Summary (Year 1)

Funding needed and sources

Total Capital Requirement Summary

Recommended Funding Stack (Debt vs. Equity)

Contingency Buffer Allocation

Getting Legal

Business structure

Choosing a legal entity (Sole Proprietorship vs. LLC vs. Corporation)

Registering the business name (DBA filing)

Determining initial ownership and capital contribution agreements

Registration and tax identifiers

Obtaining an Employer Identification Number (EIN)

Registering for local and state business taxes

Establishing necessary industry-specific tax accounts (e.g., sales tax permits)

Licences and permits

Health Department Operating Permit (Food Service Establishment Permit)

Local Zoning and Occupancy Permits

Food Handler Certifications and Manager Certification (e.g., ServSafe)
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Insurance

General Liability Insurance Coverage

Property and Equipment Insurance

Workers' Compensation Insurance (If employees are hired)

Bank account and bookkeeping

Opening dedicated business bank accounts

Selecting and setting up accounting software

Establishing initial chart of accounts and expense tracking protocols

Contracts and terms

Vendor and Supplier Agreements

Employee Employment Contracts and Handbooks

Customer/Client Service Agreements (if applicable to services rendered)

First 90 days checklist

Finalizing physical premises setup and inspections

Implementing Point of Sale (POS) system and operational testing

Staff training completion and regulatory compliance confirmation
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