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RESTAURANT MANAGEMENT WORKSHOP SERIES
“HOW TO OPEN YOUR OWN RESTAURANT”
4-6 august 2011

	Date
	4 – 6 August 2011

	Duration
	3-day workshop; 9am – 5pm daily

	Instructor
	Mr. Jean Michel Fraisse

	Methodology
	Lecture and case studies

	Fees
	RM 3,000.00 per participant



	PROGRAMME DAY 1
Morning Session:
Market Trends and Evolution in Kuala Lumpur
· Dining out 20 years ago

· What’s dying a slow death

· Eating habits of the city then and now

Emerging food trends (in restaurants)
· Malaysian Scene…
· What drives Food Trends?
· New concepts in Kuala Lumpur

· Declining areas

· Happening areas
Afternoon Session:
Concepts – Success and Failures
· Types of concepts
· Advantages and inconveniences of each type of service.
· Types of concept and the start up cost

· The success of your concept is related to the following

· The causes of concept failure
· What constitutes success and how do we measure success?

· Estimated Recuperation of Capital

· Discussion: Concept in Kuala Lumpur
Developing Your Concept

· Should it be a clear-cut concept or is it ok to be ambiguous?
· Developing your unique selling point – What makes your outlet different from the rest?
Selecting The Right Site – Location, Location, Location

· What makes a good location for a restaurant?

· Rental Comparison for shopping Malls in Kuala Lumpur
· Rental comparison for Shop Lots in Kuala Lumpur

Complying with legal requirements

· Registering your Business
· Guide to Service Tax Procedure

· Guide to Employment Act and Labour Laws

· Food Handlers Training and Typhoid Vaccination

· Music Author’s Copyright Protection (MACP) Berhad

· Application for credit card facilities

· Insurance Policies for Restaurants
Relevant forms and contact details
PROGRAMME DAY 2

Morning Session:
The Menu
· The types of menus

· Menu planning and its considerations

· Menu design and layout

· How to design your beverage list

· How to design your wine list

· Defining your style of service
Afternoon Session:
Vital Elements of Kitchen Design:

· Open kitchen vs. conventional kitchen – the pros and cons

· Defining the production system that works

· Defining your kitchen layout

· Analyzing your equipment needs and buying what you need

· Samples of equipment, price range and kitchen layout

PROGRAMME DAY 3

Morning Session:
Vital Elements of Restaurant Design
· Guidelines for Layout

· Laying out an Efficient Floor Plan

· Analyzing your Equipment 

· Selecting The Appropriate Furnishing

Leasing vs. buying new equipment vs. second hand equipment
· Comparison of costs
· Samples of equipment, price range and kitchen layout
Afternoon Session:
Financial Planning:

· Start Up Cost Projection

· Cash Flow Management 

· Negotiating for terms 




	Jean Michel Fraisse has opened and operated numerous restaurants and catering businesses in France and Asia in a career spanning 20 years. A graduate of the Masters in Hospitality, Tourism and Spa Management course from the University of Toulouse in France, he has been providing consultancy services to the hospitality, tourism and food businesses in Asia for the past decade. He assists his clients to define and strategise their goals to maintain a competitive edge. His expertise includes that of collecting market intelligence, conducting market surveys, and product and F&B project development – apart from organising hospitality events for companies, investors and international government bodies. His companies, HTC in Asia and the French Culinary School in Asia, are committed to providing the highest quality training for hotels, resorts and restaurants in Asia to arm their employees with the right skills.




	Venue
	HTC in Asia Sdn Bhd (Co. No. 634020-A)

8th Floor - Annexed Block, Menara IMC,

No. 8, Jalan Sultan Ismail, 50250 Kuala Lumpur.

(Next to Concorde Hotel. Please take the car park lift to level 8.)

	Course fee includes
	· Certificate
· Course manual

· Lunch, coffee/tea

	Contact
	Contact us for the enrolment form & trainer’s bio-data

Tel: 03 2026 9188
Fax: 03 2026 4188
Email: professional@htcinasia.com


HUMAN RESOURCES DEVELOPMENT BERHAD (HRDB):

Our programmes are 100% claimable under the “Skim Bantuan Latihan” (SBL) from the Human Resources Development Berhad. Please apply with the HRDB, with the following: 

Form PSMB/SBL/1/01, Course Content and Presenter’s Bio-data
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HTC in Asia Sdn. Bhd. (Co. No. 634020-A),


8th Floor - Annexed Block, Menara IMC,


No. 8, Jalan Sultan Ismail, 50250 Kuala Lumpur, Malaysia 


Tel: 603 2026 9188, Fax: 603 2026 4188,


Email: � HYPERLINK "mailto:startup@htcinasia.com" ��startup@htcinasia.com�


Website: � HYPERLINK "http://startup.htcinasia.com" ��http://startup.htcinasia.com�














COURSE INFORMATION:








COURSE CONTENT:








ABOUT THE TRAINER:








OTHER INFORMATION:
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