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[. Introduction

La Tédm, a fine dining restaurant located in Tran
Quang Dieu, Da Lat City, Lam Dong province,
attracts affluent customers, both locals and
expats, who seek a luxurious and diverse
vegetarian dining experience. Its unique selling
points include not only high-quality vegetarian
ingredients but also the use of innovative cooking
techniques and medicinal ingredients. The aim is
to create a holistic, seamless, wellness journey for
diners, with all food and beverages served in
French-service style in an elegant and tranquil
setting.

In response to the growing frend toward healthy
eating in Vietnam's food and beverage industry,
La Tam tailors its service environment to cater to
the target audience, turning it into a memorable
dining experience. The menu design s
meticulously crafted to align with the restaurant's
theme while ensuring readability and providing
necessary information. The restaurant layout is
strategically divided info different areas to
accommodate various group sizes, with tables,
chairs, and private rooms arranged to optimize
daily operations and prevent overcrowding
during peak hours.

La Tadm also adheres to strict management
systems, including inventory control, food safety
(HACCP), and efficient revenue management,
using both theoretical frameworks and daily
monitoring. Additionally, the restaurant
emphasizes ethical and holistic practices by
applying the Triple Boftom Line approach,
helping to build a strong reputation and positively
influence customers' brand perception.

-
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TAM

Tam nhin va St ménh

La Tém, khéng chi 1o m&t nha hang chay, — oauar
ma con 1a mét biéu tugng cla sy két hop
gitta vé dep thanh thodt va triét ly séng
nha Phat. Ly cdm hing to cht "Tam,"
ching 16i tin r&ng moi diéu trén doi, tis
thanh cong dén thét bai, ti thién dén dc,
déu kh&i ngudn tir tdm y con ngudi. An
chay khéng chi Ia mét cdch nudi dudng co
thé mar con 1 cdch gdn két tam hdn véi sy
thanh tinh, huéng thién. Véi nhiing ai budc
vao La Tém, du ly do an chay la gi, ching
to1 tran trong vi ho d& chon lya diéu thién
lanh cho chinh minh va cho ching sinh.

Nhung "Tam" & La Tém khong chi dung lai
& tam thién, ma con la frung tdm — tGm
diém cda moi trai nghi€m ma chdng 1o
huéng dén. Tung mén an, khéng gian, noi
thdt, va tung cd chi cla nhan vién déu
dugc chdm chdt va gidm sat 1 mi, dé
mang dén cam gidc than thude, &m dp
nhu chinh ngéi nha chay cda ban.

La T&m mong mudn khéng chi phuc wy
nhing bla &n, ma con la noi khdi tao
nhiing gid tri tinh thain bén viing, gép phdn
xdy dyng mét cong dong hudng thién va
cam két mang dén cho thuc khdch sy
thanh binh va tran trong, tU cdch bay tri
dén tiing mén an, véi 16n chi “vi ching sinh,
vi t&dm thién.”

Page 1 Chan thanh tir La Tam.




TAM

Vision and Mission

La Tam is not just a vegetarian restaurant,
ey but a symbol of the harmonious blend
between serene beauty and Buddhist
philosophy. Inspired by the word "Tam,"
we believe that everything in life, from
success fo failure, from good to evil, stems
from one’s heart and intention.
Vegetarianism is not only a way to nourish
the body but also a means to connect the
soul with purity and kindness. We deeply
respect every guest who steps into La
Tam, as their choice of a vegetarian meal
is, In itself, an act of compassion,
regardless of the reason.

b

At La Tam, the word "Tém" goes beyond
the heart of goodness; it also means "the
center"—the core of every experience
we aim to deliver. Every dish, every detail
in the space, and every gesture from our
staff are carefully crafted and attentively
overseen to creafe a welcoming, warm
atmosphere as if this were your own
vegetarian home.

La Tém aspires not just to serve meals but
to create lasting spiritual  values,
contributing to o  compassionate
community, and committing fo bringing
our guests franquility and respect, from
the arrangement of each dish to the very
essence of our philosophy: "for all beings,
for a kind heart."

From La Tam team
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TAM

PPETIZER

Sup duong nhan La Tam (VG)
Pong Trung Ha Thdo, Atiso, Réu den hoa quyén trong sip Thdo Moc dinh dvong

(Cordyceps, artichoke, and black moss in a nourishing, herbal-infused broth)
320
Kim Toa Lién Tam (VG)

Bi dé ham Hat sen cung nude dung Thdo moc thanh dam

(Stewed pumpkin and lotus seeds in a delicate, aromatic broth)

250

Sup Bach Hoa Lién Chau (GF,VG)
Hat Bach Qud, Hoang Ky va cdc logi nam ham cung nude sup Thdo Moc

(Gingko seeds, astragalus root, and mushrooms in a nourishing, aromatic herbal broth)

195

Sup Bap Hanh Nhan Hoang Kim (VG)
Ngo ngot, Tdo tau, Nhan Sam, va Hanh Nhan dugc ninh cung mide sup thanh diju

(Sweet corn, Chinese red daftes, ginseng, and almonds, gently simmered nourishing)

190

Allergy Key: [V] Vegetarian, [VG] Vegan, [GF] Gluten Free, [TR] Tree Nuts

Page 3 &G
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ALAD

Salad La Tam (V)

Budi, Pho mai Parmesan, Giam Balsamic, Ca chua, Ot dé, Cam vang
(Pomelo, Parmesan Cheese, Balsamic vinegar, Tomato, Fiery Red Chillies, Orange Salad)

250

Salad Ngu Long Burrata (V)

Pho mai Burrata, Rau chan vit, Ca chua bi, Cdi Kale, Cam vang

( Burrata cheese, Spinach, Cherry Tomato, Baby Kale, and Orange Salad)
215

Salad Rung cay nhiét déi (V,GF)
Rau diép, Thom, Xodi, Bo, Déu tay Da Lat
(Fresh lettuce, Pineapple, Mango, Avocado, Da Lat Strawberries Salad)

195
Salad Bo me rang (V)

Salad Bo midc sot mé rang
(Avocado, Fresh lettuce, sesame Salad)

70

Salad Luc Tra Ngt Rong (V)

Salad nam loai Rong bién cimg midc sot tré xanh
(Five Seaweeds with Matcha sauce Salad)

195
Salad Moc Hoa Tien Tt (V,GF)

Raw mam, Ci chua bi, vt rong bién
(Sprouts, Cherry Tomato and Seaweed Salad).

185

GoOi nam Dai Sen Chi Tt (V,GF)
Hat sen, Hodi Son, Nam va cdc logi rau cil

(Lotus seeds, Chinese Yam, Mushrooms, and Vegetables Salad)

195 Page 4



TAM

RIED-DISHES

Cha gid cudn sot La Tam (V)

Five-fruit Spring rolls with Special La Tam Sauce
175

Dau phu non chién xit sot pho mai Hoang Kim (V)

Fried Soft Tofu with Cheese Sauce
145

Cha gid Pong bing song Ctiu Long (V.TR)

Mekong delta Spring rolls

140

Dau phu x6c¢ nay Ba T6i (V)

Shaked Fried Tofu with Butter Garlic sauce

125

Ch4 gio Rong bién Hat sen (V)

Lotus Seed and Seaweed Spring rolls

170

Allergy Key: [V] Vegetarian, [VG] Vegan, [GF] Gluten Free, [TR] Tree Nuts
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1CE

Com nam Hau Thu La Tam (V)
Com chién vdi Nam Hau Thii, Gitng, Pau phu non, Sa té va Toi
(Fried Rice with Lion-Mushroom with Ginger, Tofu and Satay, Garlic)

295
Com Lam chiéu khéi sot nam BBQ (V)

(Bamboo-Tube Rice with BBQ Grilled mushrooms sauce)

260

Com chién Phugng Hoang Triéu Nhat (V)
Com chién truven thong vdi Xodi, Ci chua, Dua leo, Mém chay Viet Nam
(Fried Rice with Mango, Tomato, Cucumber, Traditional Vietnamese Shrimp paste)

280

Com Gao it bo La sen (VG)

(Fried Brown Rice with Lotus Leaf)

195

Com Bach Qua Huyén Nuong (VG)
Com chién trdi Thom, Xoai, Ca chua, Pdu nanh, va Bach qud
(Pineapple Fried rice with Mango, Tomato, Soy Bean and Ginko)

245

Com chién Nang sen nam Truffle (VG)
Com chién vdi Hat hiu, ld Hiing Tay, va nam Truffle
(Fried Rice with Pomegranate Seeds, Basil and Truffle Baste)

290
Ciom chién Ba Mién V)

Com chién vdi Diu phu Lang Mo, Chd chay Hué, Rau Cang Cua, Cot diia
(Lang Mo Tofu, Vietnamese Hue Sausage, Pepper Elder, Coconut)

220 Page 6
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TIR- FRIED DISHES

Lac Son Truong Phiic (V)
Rau riing xao 10i
(Stir- Fried Jungle Vegetables with Garlic)
[70
Rau ct xao Nam (V)
(Stir-Fried Mixed Vegetables and Mushroom)

145

Mang Tay xao Nam moi (V)

(Stir-Fried Asparagus with Termite Musroom)

Dai Hoi Yén Tt (V)
Mang Tay Yen Tii xao cung Qila Hoi, Nim Hau Thil
(Stir-fried Yen Tu Bamboo Shoots, Star Anise, Lion Mushroom)

185

Allergy Key: [V] Vegetarian, [VG] Vegan, [GF] Gluten Free, [TR] Tree Nuts
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OUP

Canh Thanh tinh La Tam (VG)
Canh ham tdm logi Cii cing vdi Hoimg Ky va Nhan Sam
(Soup with 8 types of Tubers and Astragalus Root, Ginseng)

295

Canh Chua Tay Nam Bo (V)

(Vietnamese West-Southern sour soup)

160

Canh Tram Huong Luu Nién (VG)
Canh Cii Mii ham vdi K¥ Tii, Hat Sen, Hat Dé
(Dioscorea Persimilis, Goji, Lotus Seeds, and Chestnut soup)

270

Canh Rong bién (VG)
Canh Rong bién ham hat sen va dau phu non
(Seaweed, Lotus Seeds and Soft Tofu soup)

125

Canh Van Cat Tién Sa (VG)
Canh trdi Lé tan Miso ninh cing Téo tou, Pong Trimg Ha Théo va Tuyét Nhi
(Miso Pear, Chinese Red Dates, Cordyceps, Snow Fungus Soup)

330
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EA

Tra Bach Ngoc Lién Hoa
Tra Gung, Nha dam, Hat Chia thanh mdt va Ky ‘Ti

(Ginger Tea with Alo vera Chia seeds and Goji Berries)

99

Tra Tac Hoa Dau Biéc

(Kumquat tea with Butterfly Pea)

85
Tra Ky Tu L¢ Chi
Tra Vai hat Chia va Ky Tu
(Lychee Tea with Chia seeds and Goiji Berries)

85

Tra Sen Long Thanh Khiet
Tra Sen Nhan va Ky Tit

(Logan and Goji Berries Lotus Tea)

99

Page 9



TAM

HITE WINE  ——

New Zealand, Marlborough, Vidal Estate

Glass
340

Bottle
1.900

Australia, South Australia, Shiraz

Glass
300

Bottle
1500

ED WINE — ——

Chile, Central Valley, Cabernet Sauvignon

Glass
320

Bottle
1.600

France, Burgundy, Louis Jadot

Glass
420

Bottle

2.100
Page 10
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OCKTAIL

260 PER GLASS

La Tam Sour
(Sweet & Sour, Creamy and Salty)
Ruigu Whiskey, Tic muoi La Tam, Thanh long, Long trang triing
Whisky, Homemade Salted Calamansi, Red dragonfruit, Eggwhite

Sweet Tam
(Sweet & Sour, Floral)
Hoa Cuic ngam rugu Gin, Rugu Dua lidi, Rugu Thom, Hoa Com Chdy

Gin Infused Chamomile, Catolupe Liquer, Pineapple Cordial, Elderflower

Lady Da Lat

(Herbal & Creamy)
Ca phé ngam Vodka, Ruou Rum den, Thdo moc, Kem béo

Vodka Infused Coffee, Dark Rum, Aroma, Cream

8§ AM
(Fruity, Sweet & Sour, Tiki)
Rugu Rum Fat wash Hat diew, Dau diia, Thom, Kem béo

Rum Fat wash Cashew, Coconut, Pineapple, Heavy cream

Page 11
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OCKTAIL

185 PER GLASS

Virgin Pinacolada
(Sweet & Creamy)
Nuide ép Thom, duong nau, syrup huong Diia

Pineapple juice, brown sugar, coconut syrup

Virgin Mojito
(Sweet & Sour, Floral)
Ld Bac ha, Nude ép Chanh, Puong nau, Soda

Mint leave, lime juice, brown sugar, soda

Fruit Punch
(Herbal & Sour)
Nuide cam ép, Nvdc ép Thom, Chanh, Qud Luu do

Orange juice, pineapple juice, lime juice, grenadine

Miss Blueberry
(Fruity, Sweet & Sour)
Miic Viet quat xanh, Nuide ép Chanh, Soda

Blueberry jam, lemon juice, soda.

Page 12



TAM

ESSERTS

Che Bat Bao La Tam (V)

Sweet soup from La Tam

100

Xo0i Xoai truyén théng Thai Lan (TR, V)
Mango Sticky Rice with Coconut milk
85

Creme brulée (V)
Bdnh Flan duong gion
75

Stia chua nhiét d6i La Tam (V)
Stta chua Dua, Xoai, Thom, Chanh day, Vdi
(Coconut yogurt, Mango, Pineapple, Passion Fruit, Lychee)
110
Che Thao moc Thanh Tinh (V)
Théo duigc, Dita thom, Gao nép, Pau xanh, hat Thio moc
(Herbs, Pandan, Young glutinous rice leaves, mung bean, herbal seeds)

145

Kem La Tam nguyen vi (VG,TR)
Tut chon: Tré xanh, Pau dé, Sau rieng, Dau tay

(Authentic La Tém ice cream: Green teq, Red bean, Durian, Strawberry)

11O
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AM ON

Cdm on ban di dong hanh cing chiing (0i trén hamh trink cham séc siic khée day ¥ nghia nay. Tai La
Tam, chung toi luon mong muon nuoi duong thuc khdach “Tu Tam” va “Tai Tam", qua viéc khong
ngung nang tam ton chi “Trdi nghiem am thic chay tinh hoa trong khong gian doc bdn."

HANK YOU

"Thank you for walking alongside us on this wellness journey. At La Tam, we are committed to being a
lasting part of your path by continuously refining our vegetarian culinary experience and providing a
peaceful, nourishing ambiance with every visit."

Tran Quang Dieu, Da Lat, Lam Dong
0907938233
info@wLaTam.com
www.Latam.com
Opening hour: 10am-10pm
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TAM

[1. Local and International Setting

In Vietnam, the number of vegetarian restaurants is steadily increasing, reflecting the rising
popularity of plant-based diets not only for their environmental advantages but also for
their role in lowering health risks such as cardiovascular disease, heart disease, and
certain types of cancer (Tran and Ho 2022). This trend indicates that our restaurant, La
Tam, will seamlessly infegrate into both the local and international Food and Beverage
(F&B) market. Specifically, we anticipate strong alignment with the local Viethamese F&B
scene, as we focus on serving Vietnamese vegetarian cuisine. Additionally, we will benefit
from the collectivist and patriotic mindset of Vietnamese consumers, who are more

inclined to support brands, names, and concepts rooted in their cultural identity (Alpuerto
2022).

As the world continues to evolve, we will greatly benefit from our choice to offer
vegetarian cuisine, as Vietnamese consumers are increasingly embracing eco-friendly
options and prioritizing healthy, responsible consumption habits (Tran 2023a). A survey by
the Business Association of High-Quality Vietnamese Products highlights a deeper
understanding of Vietnamese consumer food psychology. Today’s consumers in Vietnam
are not only focused on essential factors such as perceived quality, durability, and price,
but they also emphasize critical aspects like product safety, freshness, nutritional value,
and origin (Tran 2023b). Moreover, they are willing to pay a premium for products that
meet high standards and carry an eco-friendly label (Tran 2023b; Fox 2022).

This shift is particularly noticeable among Millennials and Gen Z, who display a strong
curiosity and a desire for new experiences. As a result, innovative ideas and concepts like
fine dining and vegetarian cuisine are flourishing (Nguyen 2023). Additionally, consumer
expectations and demands in Vietnam have been steadily rising each year. With Vietnam
being one of the fastest-growing economies, the expanding middle class has driven up
GDP per capita and increased demand for more luxurious lifestyles (Sharma 2024). Along
with this, Vietnamese consumers now prioritize simplicity, aesthetics, and a sense of luxury

in the products and services they choose, especially in the F&B sector (Nguyen et al. 2022).
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[1. Local and International Setting

The location of our restaurant in Da Lat provides a major advantage, offering ample
opportunities within the area. Da Lat’s natural beauty and growing popularity as a tourist
destination, both domestically and internationally, have contributed to a shift in tourist
preferences, with a focus on leisure and experiential travel, highlighting the importance of
creating memorable and positive experiences (Lan 2023). According to the Lam Dong
Provincial People’s Committee, Da Lat welcomed 150,000 international tourists in
November 2022, representing an astounding 700% increase from 2021, while the number
of both local and international tourists staying overnight rose by 300% during the same
period (Le 2022). Additionally, during Tet 2024, Da Lat attracted 153,000 visitors, including
10,800 international tourists and 142,200 Vietnamese tourists (VietnamPlus 2024). These
factors have driven the rise of various unique destinations within Da Lat, including cafes,

bars, shops, and especially restaurants.

Globally, the fine dining restaurant industry has seen significant recovery post-COVID-19,
with a compound annual growth rate (CAGR) of 2.7%, reaching $16.7 billion (Diment 2024).
The rise in per capita disposable income, increased consumer spending, and greater
confidence in spending have fueled the resurgence of fine dining (Diment 2024).
Furthermore, as the impacts and restrictions of COVID have lessened, tourism has
rebounded, with Vietnam continuing to be a top travel destination due to its rich cultural
diversity, including its cuisine (Viet Nam News 2024). This indicates that a popular tourist
spot like La Tam in Da Lat will play a significant role in our growth and long-term success.
Internationally, vegetarianism is also gaining momentum. Talitha (2024) notes that there
are about 1.5 billion vegetarians globally, with individuals embracing this diet either by
choice or for reasons related to ethics, taste preferences, the high cost of meat, or the

desire for a healthier, plant-based diet.
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I1I. Differentiation

“La Tadm” is a truly distinctive restaurant. The name "La" is inspired by a blend of "The" and
"Tam," with "Tédm" in Vietnamese representing one's mind, thoughts, heart, soul, and inner
peace. The restaurant's unique concept and offerings will provide customers with an
immersive experience, making them feel as though they are part of a story, while

engaging all five senses to fully appreciate the food and ambiance.

Moreover, as a fine dining restaurant, we have the opportunity to fully bring our luxurious
and sustainable visions to life. According to Brack and Benkenstein (2012), maintaining a
refined and tranquil customer-to-customer relationship is crucial. Our restaurant ensures
ample space for each guest, with 20 square feet allocated per table, and the dining area
making up about 60% of the total floor space (Postron n.d). This arrangement allows for
comfortable seating and ensures enough privacy for respectful conversations between

diners, fostering a subtle sense of connection among patrons.

To meet the expectations of our target customers seeking a holistic dining experience, La
Tém places significant emphasis on its interior design, ensuring it stands out in the market.
We've created a space that radiates refinement and tranquility through the use of dark,
natural tones like rich woods, neutral fabrics, and soft lighting. The large windows
showcase scenic views of the surrounding pine forest and Da Lat nightlife, further
enhancing the ambiance. These design elements harmonize perfectly with the preferences

of our target customers (Gen Y), who prioritize wellness and believe that a healthy body

comes from nurturing both the inside and outside.
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I1I. Differentiation

Competitor Comparision

Additionally, La Tém has designed a special stage for performances of classical folk
music, featuring instruments like the Ban Tranh, Violin, and Piano on select days each week.
This musical addition enhances the dining experience by creating an auditory ambiance
that complements the serene and refined visual setting (Caldwell and Hibbert 2002). The
carefully chosen music genre evokes emotions and leaves lasting impressions, fostering a
deeper connection with the restaurant. This emotional engagement not only boosts
customer satisfaction and encourages repeat visits but also strengthens La Tam's unique
selling point as a place where tradition seamlessly blends with luxury (Ramdan and

Kusumawardhana 2010).

Figure I: La Tam's Vietnamese folk music performance

Each of the dining floors at La Tam will feature a VIP room with larger tables, perfect for
parties or special occasions. These exclusive rooms will be adorned with glass-enclosed
wine display shelves and beautiful, renowned paintings on the walls. This elevated interior
design and layout distinguish La Tam from typical street vendors, standard restaurants, and

even many other fine dining establishments, truly setting it apart.

This unique approach sets La Tam apart from competitors, securing our position in the
market even in the future. We're not just offering vegetarian cuisine; we're fostering a

journey toward positive change from within, aligning with the deeper values of our clientele.
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[11. Differentiation

Competitor Comparision

Our menu is diverse and complex, featuring a multitude of ingredients, setting us apart
from street vendors and normal restaurants. This demonstrates our dedication to adhering
to the theme, making it aesthetically pleasing with the Da Lat environment, and catering to
the growing desire for more luxurious dining experiences, which gives us a competitive
edge (Fox, 2022). Our unique vegetarian offerings, from salad to fried to stir-fried to
different wines and cocktails, provide a wide range of options for customers, keeping
them curious and wanting to come back time and time again to try new dishes or even old
ones. On top of that, our ingredients, primarily vegetables, fruits, and dairy, are also top-
notch quality, fresh, free from chemicals and pesticides, and imported mostly directly from
Da Lat. Da Lat's status as one of Vietnam's leading agricultural regions is due to the fact
that farmers have consistently revolutionized their farming practices by introducing high-
tech equipment, new farming methods, and bacteria-resistant crops (Kalmuski 2018). To
further enhance our uniqueness, our menu includes not only vegetarian options but also
medicinal ingredients like cordyceps, ginseng, and lotus seeds to improve our customers'
health benefits and elevate our restaurant's opulence. In the F&B market, many other
restaurants, including fine dining establishments, have not yet embraced the new trend of

healthy living choices by offering vegetarian options or incorporating medicinal

ingredients into their recipes.
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[1I. Differentiation
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Figure 2: Differentiated layout in La Tém restaurant
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[1I. Differentiation

La Tam's layout restaurant

Kitehen Staff
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Customers
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Figure 4: La Tam restaurant's first floor
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[1I. Differentiation

La Tam's layout restaurant
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Figure 4: La Tam restaurant's second floor
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[V. Menu Analysis

Researching a restaurant's menu is a crucial part of shaping the customer’s first impression,
often occurring during the consideration phase of the diner’s journey (Filimonau and
Krivcova 2017). Statista (2022) reported that 56.7% of Millennials will use social media and
websites to search for healthy lifestyle information. Guests will evaluate whether La Tém
aligns with their expectations, dietary needs, or desires by exploring its menu online. As a
result, La Tédm will prioritize carefully crafting and continually refining its menu, recognizing
its importance in both marketing and driving sales (Juliana et al. 2021). The restaurant will
strategically showcase its menu on social media and its website to offer transparency and
easy access, allowing customers to set clear expectations about the cuisine, pricing, and
overall dining experience at La Tém. This approach helps minimize confusion and potential
dissatisfaction upon arrival while reinforcing the customer's consideration stage (Al-
Juboori and Al-Saleem 2012).

Dining at a fine dining restaurant typically fulfills multiple desires beyond simply enjoying a
meal (Anderson and Mossberg 2004). With this insight, La Tam’s menu is thoughtfully
designed to meet the preferences and expectations of its target Gen Y customers from
affluent backgrounds. The restaurant uses an a la carte menu to present a wide selection
of dishes and courses, divided into five sections: Appetizers, Main Courses (Rice, Soup),
Side Dishes (Salads, Fried and Stir-fried dishes), Beverages (Tea, Wines, Cocktails,
Mocktails), and Desserts. This format allows diners to choose dishes based on their taste,
dietary needs, and portion preferences, which is especially important in a fine dining

setting where a personalized experience is highly valued (Fang et al. 2013).

* TIR- FRIED DISHES

J

Figure 6: La Tam's website Figure 7: La Tém's menu on
social media
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[V. Menu Analysis

Additionally, this menu structure allows La Tam to spotlight its signature dishes by pricing
individual items based on ingredient costs and preparation time, helping the restaurant
manage expenses and reduce food waste in line with its sustainability goals (Pavesic n.d.).
La Tam strategically promotes its menu items by placing signature dishes, such as "Com La
Tam" and "Sip Dudng Nhan La Tam," at the top of each heading section. Research by
Pavesic (n.d) shows that customers spend an average of 109 seconds reading a menu, so
La Tadm ensures concise, focused menu design, directing attention to key items. These
dishes offer high gross profit margins, low food costs, and quick preparation times (under
12 minutes), maximizing revenue per customer by increasing the likelihood that diners will
choose them.

According to (Baiomy and Goode 2019), descriptions play a key role in influencing 45% of
purchasing decisions. La Tdm's menu descriptions are crafted to appeal to health-
conscious diners by providing detailed information on the nutritional ingredients used. This
aligns with the restaurant's core philosophy of offering not only a fine dining experience
but also promoting wellness and sustainability. Many dishes emphasize the medicinal
properties of ingredients like Cordyceps, Ginseng, Lotus seeds, and Astragalus Root.
Additionally, to enhance the fine dining atmosphere, La Tém gives its dishes elegant,
luxurious names (e.g, Com Bach Qua Huyén Nuong, Salad Méc Hoa Tién Td), which

reflects the sophistication of the cuisine. These detailed and refined descriptions add

credibility and elevate the dining experience, ultimately driving purchasing decisions.
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[V. Menu Analysis

Menu consideration

Target market

Demographic

Geographical

Behavioural

Psychological

Primary: couple and friend group

Age: 25-45 (Appendix 1)

Income: above 12 million VND/month
(Appendix 2)

Occupations: Young professionals,
creatives, health-conscious individuals

Da Lat’s residents and surrounding areas
Domestic tourists from major cities
(HCMC, Hanoi, Da Nang)

Social habits: Facebook, Instagram, TikTok
(Appendix 3)

Relax, fun, and intimate meeting

Special occasions, book date night
Frequency: 1-2 times/1 week or 2 weeks
Spending power: willing to splurge,
800,000VND to 2,000,000 VND/ 1 group

Choose plant-based options,
sustainability, and ethical eating (Simsek
et al. 2024).

Appreciate innovative plant-based
cuisine (Tachie 2023).

Prefer music performances, promotional
discounts, cultural values (Appendix 7).
Diverse menu options, fresh ingredients,
and excellent service quality (Appendix 8)

Figure 8: Target market

Secondary: families and business

professionals

Age: 30-45 (Appendix 1)

Income: above 20 million VND/month
(Appendix 2)

Occupations: Established professionals,
business owners

Local or traveling families, businesses in Da
Lat

International tourists: Western countries,
Japan, Korea, Singapore

Social habits: Facebook, Instagram, TikTok
Family-oriented, inclusive dining
Confidentiality, privacy for business, client
meetings, and team dinners

Frequency: 1-2 times/1 week or 2 weeks
Spending power: > 2,000,000 VND/1 group

Shifting to plant-based diets to reduce risks
of non-communicable diseases (diabetes,
heart conditions) (Harris et al. 2020).
Exclusive gifts for high-amount spending
Value spaciousness, professional service,
diverse, safe, innovative menu options, good
view (Appendix 6; Appendix 9).
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Menu consideration

Customer persona

Age: 29 years old

Income Level: 30 million VND/ month

Medium to high-income earners, with disposable
income for healthy living lifestyle and luxury
experience.

Occupation: Digital Marketer

Status: in a relationship

Travel purpose: vacationing in Da Lat with her date
Demographic: Ho Chi Minh City

Behavioral Traits:

® Spending an average of 2 million VND with her
date at luxury dining restaurants

® Frequently engage in meditation and mindful
eating, or health services like spas, retreats, and
wellness (Thach n.d; Passport 2024).

e Social habits: Facebook, TikTok, Instagram, read
blogs, websites - Influenced by vegetarian,
health-conscious communities like YEU EAT
CLEAN, beauty TikTokers like Shushu Le, and
Hana Giang Anh.

Psychographics:

e Prefer value for money, better promotions, trying
new, innovative products, and healthy or hygienic
food (Appendix 4).

® Appreciate history, culture, and architectural

designs that reflect a refined place.

Prioritizes authenticity, and innovation in dining.

Enjoys romantic arts (jazz, classical music, fine

art).

Seeks elegant, private, and unique experience to

stay intimate, and relaxed.

Preferring sustainable, organic, ethical dining

options (Thach n.d).

® Prefer exclusive discounts as a loyal member.
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IV. Menu Analysis

Menu consideration

La Tam targets 70% of Gen Y and 30% of Gen Z from affluent backgrounds, including both
local residents and travelers. These target customers are enthusiastic about maintaining a
healthy and sustainable diet (Passport 2023). They value authentic, traditional cuisine while
being open to innovative cooking techniques, and they seek visually appealing dishes made
with high-quality, nutritious ingredients.

Menu overall layout

To align with the preferences of its target customers, La Tédm's menu features a minimalist
color scheme, primarily using simple black text on a white background with subtle golden
accents for headings. Ample white space ensures a clean and uncluttered layout, enhancing
readability for each dish and its description (Pavesic n.d). The alternating use of sans-serif
and serif fonts strikes a perfect balance between classic and contemporary. As the menu

serves as the restaurant’s business card, these design elements complement the refined,

calm, and luxurious atmosphere at La Tam.

TAM

— A pperizir—

Stip el nhan La Tiam
M i e o, it R e o uaer'os P b Fikeer Vi ol e
Cordyerp, artichoke, ard block mos in o novrithing, herbol mfused broth
320
K Teh Licn Tim
i fe S [t s g eonich livgg Theos e aanh Lo
Stewed pumpkin and oS seeds in o deloate, cramatis brofh
250
Suip Bach Hoa Licn Chan
i fissele hvac, #octveg U e e Bl o Ay e it v Thadn AR
Gingko seeds, astrogols roof, and mushroams in o nourithing, arcmatic hkerbal brath
"
Siip Béip Hanh Nhgin Hodng Kim
Nipeh g, Tabo deive Nl Koy, g v Vil ot snina coogg e i el o
Sworotcom, Chinese red dates, ginseng, and oimonds, gensy simmsered nournshing

(L8

Afgrgy Kary: [V] Vegetarion, [VG] Vegan, [0F] Ghten Free, [TR] Tree b

Figure 9: La Tam's menu
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Standardised Menu

Recipe Costing Template

Recipa: Com nim Hiu Thil Ls TAm
Restaurant: La Tam
Author: Oanh Date: | 13-Sep-2024
Mumber of Porlions: F Cost Manu Price: | 53 40|
Sewving Size: 2 Cost per Portion: $1.70] Beverage Cost % Budget: | 34.0%
Unit of Measure Per Person: péate Coat per Recipa: 53.40 Beverage Cost % Actual: 50.0%

Margin per Portion: 5$1.70 Ideal Seling Price: 55.00

EF = Edible Portion after Trim  APS = As Purchased cost (out of the box) EPS = Edible Portion Cost
Fer commen Yields use these tools: Brxiuce Yiekds il Yoeids Eish Yiekis Spice Yields
Recipe Chuantity (EP) ‘Yield Cosling Recipe
ingredients. Guantity [| Weight Volume APS/Unt| Unit | Yield % | EPS/ Unt Cost
Lion-Mushraom [ ] kg §13.60 kg 100% $13.60 5272
Rica 03 kg $0.16] kg 0% 5016 $0.05]
Tofu 0.2 kg $1.60) &g 100% 51.60 $0.32
Satay 0.03 g 53.40 kg 98% 53.47 50.10)
Garlic 0.002 kg $1.00] kg 8% §1.02 $0.00|
Ginger 0.00 kg $2.00] kg 100% $2.00 $0.01]
Seasoning 0.00 kg $1.60] kg 100% 51.60] 50.00|
Sugar 0.00 kg $0.60 kg 100% $0.60 50.00
Cooking ofl 0.03 1 52 1 100% 521 $0.08
Soy sauce 0.03 1 $1.60 1 100% $1.60 50.05
Quadl eggs (4) for decoration 0.4 kg $1.80 kg 9% 51.86 50.07
Procedurs:

Prepane: Clean the Lion mushiooms and tear them into small, bile-sized pieces. Cube the Lofu and season Bghily with sait.

Boiling quall egqge on water for 4 ming, then place them in ke waler 1o stop the cooking. Pesl and set aside. Finely mince the garfic and ginger.
Heat 15mi cooking o in & pan on medium hest. Add the cubed tofu, cook unill gofden brown, crispy on all skdes (about 4-5 minutes), Set aside.
n e same pan, add remaining ofl. Stir-fry The Lion mushiooms untll gebden and fragrant {around 3-4 minules). Sel aside with the tofu,

I the same , Bdd minced and . Sauté unil aromatic (about 1 mine).

Add the cooked rice to the pan and stir-fry for 2-3 minules, breaking up any clumps.

Add S0y sauce, Salay Sauce, seasoning, and a pinch of sugar. Stir to evenly coat the rice.

[Retum the cooked tofu and Lion's Mane mushrooms 10 the pan. Stir everylhing together and cook for ancther 2 minules.

Serve ihe fried rice in a bowl, tepped with the peeled quall eggs for gamish.

Otk , drizzle & small amount of exira satay sauce for added (lavor.

Figure 10: La Tém's standardised menu

LINK TO STANDARDISED MENU
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V. Inventory Control

Effective inventory management is crifical in the sector, especially given problems
including seasonal changes and supply chain variability. By diligently tracking the flow of
products through both manual reports and technological tools, we can assure accurate
monitoring and reporting across all stages. This includes real-time sales tracking on point
of sale (POS) systems, inventory utilization analysis, and problem identification to
guarantee a consistent and timely supply of fresh produce, satisfying standards and

demands.

Purchasing Selects suppliers, contracts, minimum and maximum
quantities and quantity discounts available. Ensures
adequate temperature controlled storage is available.
Specifications for individual items and to ensure
continuity of supply

Receiving Inspects for quantity and quality reports to control any
discrepancies, checks conformity with required
temperature statutes and maintains records for HACCP.
Checks delivery vehicle temperatures as laid down in
SOPs

Storing Correct storage for each item, ensures that all
temperature sensitive items are stored quickly and
correctly and ensures freezers and refrigeration are not
overloaded

Production Preparation of items purchased

Figure 1I: Stages and Functions of Inventory Management. Source: Davis et al. 2008

o
Customer Dalabase

Purchases/
Sales Database

action List GOl Produc
Transaction Dainbase e

I1

o Price Detal
Payment Database i

Figure 12: Data Flow Diagram of POS. Source: Visual Paradigm n.d.
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V. Inventory Control

Our restaurant operates as a medium-sized establishment with a broad menu of modest
complexity, necessitating a purchasing strategy that balances item availability without
overstocking (GCFSDC 2020). Given our limited storage capacity and frequent deliveries,
the individual purchase method is especially appropriate. This technique allows us to keep
accurate control over the quality and freshness of the ingredients, which is critical to our
concept. By tailoring orders to our specific needs and building direct relationships with
local suppliers, we uphold high standards while managing our budget effectively,

eliminating waste, and utilizing seasonal products (Rajak 2023; Davis et al. 2008).

Cycle counting and Periodic-Automatic Replenishment (PAR) levels will drive our purchase
decisions, allowing us to maintain appropriate stock levels while avoiding overstocking
(Smith 2024). Inventory replenishment can be optimized by determining feasible PAR levels
subject to menu items, seasonality, supplier lead times, and sales estimates (Serhal 2023;
Bartoszek 2024). Monitoring the Inventory Turnover Ratio will help us enhance our ordering
process by determining inventories’ reorder frequency (Smith 2024). Additionally, we will
employ demand forecasting methodologies to gauge future inventory requirements and
correspond our stock levels with consumer expectations. This will allow us to prevent the
financial burden of extra stock and reduce the risk of rotting. Furthermore, we will utilize
the Just-in-Time (JIT) inventory approach as it can ensure freshness, which is essential for
our vegetarian offerings (Kuvelas 2024). This technique is required to be inline with food
safety and Hazard Analysis and Critical Control Point (HACCP) regulations (Davis et al.
2008).

Stock levels Stock Control for similar firm adopting
'y different methods of Stock Control

Benefits Of Setting PAR Levels
In Restaurants

® Reduced Food Waste ® |ncreased Profits
#® Healthy Turnover Rate ® Data-Driven Decisions ?
® Satisfied Customers 3 JUST IN
2 TIME
1
AUpPY 1 2 3 4 5 6 7 8 :‘::'rg:h]

Figure 13 Benefits of PAR Levels. Source: Serhal 2023 Figure 14: JIT's Stock Control Chart. Source: Dau 2024a
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V. Inventory Control

IRecelving

Our receiving process will prioritize quality inspection, accurate documentation, and
cross-verification. We will conduct the Quality Control Inspection for incoming ingredients
to ensure that only high-quality goods enter our inventory. This process includes checking
the freshness, appearance, and adherence to organic standards for our fine-dining
setting (Kuvelas 2024; CFBlog 2023). To prevent discrepancies and allocate
responsibilities we will implement a Three-way Matching policy. This involves comparing
the purchase order, supplier's invoice, and received goods (Procurify 2024). For this
method, technology integration like accounting software is recommended as it can further
enhance the accuracy and reduce workload by automating and streamlining the process
(Bichachi 2022). Upon receipt, inventories will be properly recorded, including details
such as temperature and packaging condition, and decanted into clean storage
containers where appropriate, preparing them for the subsequent storage stage (Davis et
al. 2008).

Staff Flow Chart for Receiving Goods

Goods arrive and are inspected for quality and quantity

Y

Invoice checked off against delivery

Y

Goods placed on selling floor or sent to storage

v

Delivery signed off and poperwork sent to manager

Figure 15: Receiving’s FlowChart. Source Dau 2024a

Purchase Order

Does PO amount owed match invoice?
Does quantity maich?
Do G/L codes match?

Wes the PO quantity delivered?

Delivery Information

Supplier's Invoice

Was the delivery recetved
and accounted for?

Figure 16: Demonstration of the Three-way Matching process. Source: Bichachi 2022.
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Storing

Our restaurant will implement a systematic approach to inventory storage, prioritizing
quality, efficiency, and turnover optimization in line with our sustainability goals. We will
categorize items info non-perishable and perishable goods, with strategic placement,
separation, and clear labeling using stickers, tags, and color codes for easy access and
cross-contamination prevention (Smith 2024). Ingredients will be stored following the First-
in, First-out (FIFO) principle to ensure older stocks are used first, preventing spoilage and
reducing waste. Stock rotation will further enhance this process, with new deliveries stored
behind older ones, coupled with regular stocktaking through technological systems to
verify inventory levels and avoid discrepancies (Food & Beverage Operations 2023;
Kuvelas 2024).

FIFO
First In . First Out

E E
=
- -

STORAGE

L}

Figure 17: FIFO Policy. Source: Patcharapol 2020
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Types of

Purpose Ingredients Image
Storage
Long-term storage for Frozen fruits,
Freezer supplies that are not used | vegetables, plant-
(-18°C to regularly, delicate based meat substitutes,
-20°C) products, and ones that vegan cheese, and any

come in bulk. bulk-prepared items.

Refrigerator
(1°’Cto 4°C)

To preserve perishable

goods that are vulnerable | Dairy, fresh and pre-
to higher temperatures prepared ingredients
while maintaining their that are frequently used

freshness and nutrition.

Dry and cool

To store shelf-stable
ingredients and extends Non-perishable items:

the shelf-life of grains, spices, oils,

storage _ ) _
(10°C to ingredients that don't canned items,
21°C) require refrigeration but | etc.Delicate ingredients
must be kept in a cool, like root vegetables
dry environment
Reach-in

refrigerator
(12°Cto
18°C)

Maintaining optimal

storage conditions for ,
: . Wine and beverages
drinks served at specific

temperatures

Figure 18 Types of Storage
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V. Inventory Control

In this final stage, a formal requisition process will be adopted, requiring kitchen staff to
submit standardized forms that specify the item, quantity, and date needed, ensuring
ingredients are distributed based on actual demand. These forms assist in maintaining
accurate documentation for seamless budget tracking, preventing over-issuing, and
revealing areas for advancement in the procurement process, resulting in cost savings and
improved efficiency (Kumar 2023; Procurify 2024). Furthermore, strict portion control,
utilizing standardized recipes and pre-portioned ingredients, will minimize waste and
assure dish consistency (Zarney 2019). The FIFO system will also promote proper stock
rotation and maintain items’ freshness.

KITCHEN SUPPLIES REQUEST FORM

e —

Please fill cut and return this form to Derothy Charpiot's mail bow in the church office. Je
Please pick up items in the church kitchen or specify a requested location. If you =
have questions of concerns, please call DOROTHY CHARPIOT at Ext, 241,

Ministry Team or Group Name:

Requested by: - S

Pick up: KITCHEN____ SPECIFIC LOCATION? if so, where?

Additional Notes:

PANTRY ITEMS AMOUNT NEEDED DATE NEEDED
Cups — 8 az.
Cups — 12 oz,
Plates — plain
Plates — sectioned
Plates — small
Bowls — salad
Bowls — dessert
Mapkins - dinner
Mapkins - beverage
Plastic forks
Plastic spoons
Plastic knives
Baggies — Quart
Baggies - Gallon
Coffee fiters
OTHER I TEMS-List

FOODITEMS
Sugar - regular
Sugar — artificial
Creamer

Tea —regular
Lemonade
Coffes — regular
Coffee - decaf

MISCELLANEQUS
Water

KITCHEN PANTRY RS AR R Y

Figure 19: Kitchen Requisition Form Example Template. Source: SampleForms n.d.
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Searching on the internet with the title ‘food contamination in Vietnam restaurant', we easily get
a hundred pieces of information regarding this topic (Figure 20). More specifically, the country
recorded 36 cases of food poisoning (Minh 2024). The number of poisoning cases decreased
compared to the same period in 2023, but the number of cases increased by more than 1,000
people. This shows that the poisoning cases recorded large-scale cases, which proves an
alarming situation of food safety in Vietnam. To prevent this from happening in La Tam, we
implement strict hygiene procedures, and Hazard Analysis and Critical Control Points (HACCP)
guidelines. We take action not only because of ourselves but also because in La Tam, the
customer’s health is our top priority.

3 due = 'J'l -, :—_ i
Two students of Vinh Truong Primary School in Mha Trang City sit with their parents at
the General Hospital of Khanh Hoa Province on April 5, 2024 after they were hospitalized
for foed poisoning. Photo by WnExpress/Bui Tean

Figure 20: Suspected banh mi poisoning cases in southern Vietnam rise to
469. Source: Tuan 2024

Vi e .
Doctors at Dong Nai Children's Hospital take care of a child patient who suffers food
poisoning after having banh mi at a local eatery, May 2, 2024. Photo by VnExpress/Thai
Ha

Figure 21: Nha Trang chicken facilities to be inspected after a rash of food poisoning
cases. Source Bui 2024
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In La Tam, every person is responsible for maintaining a high level of personal hygiene and
cleanliness. According to Elpress (n.d.), personal hygiene is critical to manage and control food
safety in F&B service. Personal hygiene can be divided info three areas: clean clothing, clean
hair, and clean bodies (Dau 2024b).

Clean clothing will not only give a professional appearance to the customers at first sight but
also reduce contamination from outside areas. Therefore, our staff must change their uniforms
prior to service and remove any protective clothing such as aprons, hats, hairnets, or gloves
when leaving the food preparation and service areas or taking a break to avoid bacteria from
outside and bringing it into the kitchen (Huziej 2021). Furthermore, wearing jewelry containing
stones should be minimized, especially on wrists and fingers because it can harbor bacteria and
germs in hard-to-clean locations throughout the day (Larksuite 2023). More importantly, if the
stones become loose and fall into a customer's food or drink, it will be a huge potential threat

regarding hygiene and choking (Huziej 2021).

To keep the hair clean, the hair should be neat, clean, and washed as often as necessary (Huziej
2021). Particularly, the kitchen staff need to wear hats or hairnets while the waiters and
waitresses must have their hair neatly cut and tied respectively. This practice is aimed at
preventing hair from hanging around their face and falling into food (Pentagon Food Group
2022; Petty 2015).

Besides that, the employees also need to keep their bodies clean to reduce contaminants in
direct contact with the food during processing, preparation, and presentation (Dau 2024b). This
includes washing hands with a liquid sanitizing soap frequently, especially after using the
restroom, touching rubbish or chemicals, before handling food, before and after the meal, and
so on (Pentagon Food Group 2022; Initial n.d.). Additionally, their fingernails should always be
kept short and clean to prevent dirt from getting trapped under the nails and therefore
contaminating food (Huziej 2021). Furthermore, our staff members are advised to limit their use of
perfumes, especially the strong scent ones as they can overpower the smell of food and drinks,

or even tainting them (Huziej 2021).
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HACCP guidelines

Given that La Tém incorporates medicinal and vegetarian ingredients as key components of its

menu, there is a significant risk of these ingredients harboring pathogens or being subject to

cross-contamination (Kirchner et al. 2021). To mitigate this, La Tém adopts a specialized

approach to ensure that all ingredients are free from contaminants and properly stored to

preserve their maximum health benefits. The restaurant will implement HACCP procedures to

consistently provide diners with safe and delicious food while maintaining both the quality and
health benefits of the ingredients (Pierson 2012).

HACCP
STEPS

DESCRIPTION

LA TAM’S PROACTIVE ACTIONS

Pinpoint possible hazards
(biological, chemical, physical) that
could occur during each stage of

food preparation, from sourcing to

Constantly monitoring all medicinal and
vegetarian ingredients for potential
hazards, including test contamination

from soil in herbs, pesticide residues on

serving vegetables  or  possible  cross-
contamination risks.
] ) La Tam’s team work together to check
Identify phases in the food

preparation process where monitor
is essential to eliminate hazards or

reduce it to safe levels

and test the washing and sanitizing of
vegetables and herbs, temperature
control during cooking and accurate

storage of raw ingredients

Set measurable limits based on
scientifically or regularly based such
as temperature, time, pH that
measure acceptable safety
thresholds for each CCP.

All raw vegetables and herbs must be
washed in water with appropriate
Chlorine level, food should be cooked

above 70°C to remove pathogens, etc.
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HACCP guidelines

HACCP STEPS

DESCRIPTION

LA TAM’S PROACTIVE ACTIONS

Create procedures for checking
CCPs to guarantee all staff
remain within the established

critical limits.

Daily check for refrigeration

temperature,  testing quality  of

vegetables after washing procedures to
ensure record

safety, cooking

temperature during preparation

Develop corrective actions to
implement when monitoring
indicates CCP is not within the
established critical limits.

Quickly
ingredients if the fridge temperatures

discard  any  perishable
rise higher than 5°C, or re-sanitize or
dispose vegetables if they are not

properly cleaned.

Validate whether the HACCP
system is effective as intended
by performing audits, monitoring
records, and conducting

periodic analysis.

Frequently food safety audits, microbial
testing of medicinal ingredients, and
testing daily logs of CCP monitoring and
corrective approaches. La Tdm system

management verify compliance weekly.

Record-keeping and
documentation procedures
should be comprehensive of all
HACCP procedures

La Tdm maintains lists of daily fridge

checks, cleaning and  sanitizing

protocols, and temperature for cooking.
are clear and

Ensure all records

comprehensive for all staff
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Food Sources

By offering reliable access to high-standard ingredients and supporting efficient supply chain
operations, restaurant food suppliers will empower La Tédm to concentrate on what we do best -
delivering memorable culinary experiences our customers (Altametrics n.d.). Therefore, we will
prioritize purchasing products from food safety-certified suppliers in Vietnam such as Vietnam
Certified Organic or Viet Gap (Thanh 2021) to ensure the food safety for our customers and
high-quality ingredients for our restaurant. Every product must have a clear origin, date of
manufacture and expiry date, ingredients, and nutrition facts (Van 2022). Additionally, any
delivered ingredients that are not guaranteed to be fresh and hygienic will be returned to the

suppliers immediately. After three returns, we will stop working with those suppliers.

Prevent cross-contamination

Cross-contamination is defined as ‘the transfer of harmful bacteria to food from other foods,
cutting boards, and utensils and it happens when they are not handled properly’ (Food Safety
and Inspection Service 2022). Being conscious of cross-contamination can help in diminishing
foodborne illness. Hand washing after handling raw vegetables and raw eggs or its packaging
is a must in La Tdm because anything touched afterward could be contaminated (Food Safety
and Inspection Service 2022). Furthermore, we comply with regulations on different colored
cutting boards used in restaurants. In specific, a green cutting board is used for vegetables and
fruits, a brown one for processed food, and a white one for breads, cakes, and cheese
(Hoteljob.vn 2020). This will not only minimize the risk of cross-contamination but also avoid

danger for people with food allergies as well as respect for the vegetarians - our customers
(Hoteljob.vn 2020).

Moreover, La Tém will put the one-way kitchen process into practice. The one-way kitchen
process is a series of activities in the kitchen area that must follow in a single direction (Food
Service International n.d.). Accordingly, activities take place in the correct order of input
materials (for processing and cooking dishes) to the stages of preliminary processing, storage,
cooking, serving, cleaning, washing, etc. must follow one direction (Food Service International
n.d.; Appendix 11). Particularly, cooked food must not be mixed and overlapped with raw food.
Ensuring the above principle helps the kitchen guarantee the one-way circulation of food, avoid
overlap in stages, maximize time-saving, and especially prevent cross-contamination between

raw and cooked food (United Vision n.d.).



TAM

DALAT

VII. Budget Plan

Our budget plan for a restaurant in Da Lat includes fixed, variable, and semi-variable costs. This
structure allows us to adjust operations flexibly, determine contribution margins, and manage

finances to adapt to Da Lat's seasonal tourist demand (Kenton 2024; Murphy 2024).

Expenses Quantity Amount Unit
Premises rent 1200m2 33,000,000 [VND
2 month deposit for rent 1200m2 66,000,000 [VND
Manager (full-time) 1 20,000,000 [VND
Assistant Manager (full-time) 1 15,000,000 [VND
Head Chef (full-time) 1 20,000,000 [VND
Sous Chef (full-time) 1 15,000,000 [VND
Accountant {full-time) 1 8,000,000 |VND
Cooks (full-time) 2 14,000,000 [VND
Comisses (full-time) 3 18,000,000 [VND
Pastry Chef (full-time) 1 6,000,000 | VND
Steward (full-time) 3 15,000,000 [VND
Guard (full-time) 2 2,580,000 | VND
Insurance 16 41,740,000 VND
Website + SEO 40,000,000 [VND
License fee, certificate of food safety

conditions, and business registration tax (first 5,000,000

year) VND
Architectural design 200,000,000 |VND
Equipment 1,182,970,000 [VND
Rennovation cost 1,300,000,000 |VND
Maintenance 5,000,000 [VND
Depreciation (Technology and electronics in 5 8,000,000

years) VND
Uniforms 5,000,000 | VND

Figure 22: Fixed costs for La Tam restaurant (Appendix 10)

Our fixed costs for initial set-up focus on rent, website development, full-time salaries, insurance,
taxes, architectural design, equipment, renovation, maintenance, depreciation, and uniforms
(Figure 22). Most of our investments are renovation costs, rent, architecture, and equipment.
From our chosen 1200m2 area in Tran Quang Dieu with a pine forest view, we will renovate
500m2 into a 570m2 three-story restaurant, costing 1.3 billion VND (Lienminhgroup 2024). To
lease the premises, a contract requires a 66 million VND deposit for 2 months upfront, followed
by a monthly rent of 33 million VND. Regarding architectural designs and equipment, as cited by
Baraban and Durocher (2010), proper planning of these things will ensure a comfortable, safe,
and enjoyable dining experience while simultaneously reducing maintenance costs and

enhancing operational efficiency.
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Monthly expenses Amount Unit
Marketing (Ads on Facebook, Tiktok, Instagram) + KOLs/KOCs

+ blogs - 6months 120,000,000 YR
Electricity and water 20,000,000 VND
Internet and telephone 2,000,000 VND
Inventory 50,000,000 VND
Waste disposal 4,000,000 VND
Contigency costs 185,000,000 VND
Meal and transportation allowance for employees 29,700,000 VND

Figure 23: Variable costs for La Tém restaurant

Our variable costs mainly cover marketing, utilities, inventory, contingencies, and employee
allowances. Our marketing strategy focuses on posting visual content, ads, and reels on social
media, influencer partnerships, and referral blog posts. Therefore, allocating 120 million VND for
our initial efforts over six months is a reasonable investment to create buzz and attract customers
in Da Lat's competitive F&B market. We also set aside 185 million VND for confingencies,
estimated at 5% of the total project construction cost (Benarroche 2024). This cost includes

unexpected equipment repairs, permit fees, or supply chain disruptions.

Monthly expenses Quantity Amount Unit
Waiter (part-time) 8 48,000,000 | VND
Bartender (part-time) 2 16,000,000 | VND
Cashier (part-time) 3 6,000,000 | VND
Hostess (part-time) 2 10,000,000 | VND
Musician (part-time) weekly - 2 hours 3 4,800,000 | VND
Cleaning staff 3 18,000,000 | VND
Recruitment and training N/A 20,000,000 | VND
TOTAL 122,800,000 | VND

Figure 24: Semi-variable costs for La Tam restaurant

Our planning reflects a collaborative approach with allocated roles for various expertise and
skills as needed including culinary, management, and finance for both full-time and part-time
staff. Additionally, funds for ongoing training and development, labor, allowances, and insurance
are included to elevate service and culinary standards. Our staffing costs are feasible, which is
within 25%-35% of our operational budget (Fathom n.d.).
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Revenue management optimizes restaurant profitability by using pricing strategies to sell the
right product to the right customer at the right time. With this industry’s inherent intangibility,
variability, and perishability, effective revenue management ensures accurate cost calculations
and maximizes revenue (Kimes and Wirtz 2013). By analyzing consumer behavior and market
demand, we can capitalize on peak periods while encouraging patronage during slower times,
boosting overall efficiency (Revfine 2023; Mahindroo 2024)

Menu engineering contributes significantly to revenue management by deliberately pricing
menu items to maximize profitability. To effectively execute menu engineering, the first step is
establishing benchmarks for average popularity, food cost, and contribution margin by
collecting data on the menu’s sales volume, profit margins, and customer saftisfaction (Menu
Development 2023). This systematic evaluation helps to identify item performance that affects
our revenue, allowing for adjustments on whether to promote, modify, or eliminate. This also

involves setting prices that align with our customer preferences while ensuring profitability (Gode
and Ekergil 2023).

Based on popularity and contribution margin, each item will be categorized into one of four
quadrants (Figure 27) to achieve the optimal competitive advantage without sacrificing high-
quality standards or client satisfaction. Additionally, we will combine time-driven activity-based
costing (TDABC) to enhance our cost structure as it furthers accurate cost allocation by
accounting for the preparation and serving time required on each dish, revealing hidden costs
(Goéde and Ekergll 2023).

2. Determining the r \ 4, Menu

E {d

- Quatiaive Duatonsfihe | |- 1omAC 0
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Stage 1) * Work Sampling * Calculation of « MM (Sub-Stage
= Interview {Sub-Stage 2) the Contribution 4)
* Observation » Calculation of = Determining the

Standard Periods Popularity
= Matrix

Preparation

1. Identifying
Activities
3. Cost Analysis

Figure 25: Time-Based Menu Engineering Model (Géde and Ekergil 2023).
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Restaurant Menu Engineering Matrix -

Profitability vs. Popularity.

High
"M
D
° Plow Horse
. E High Popudarity | Low Profitabity
E &
85
a2
P ]
5 0
" < @
Dog Puzzle
Low Popularity | Low Profitability Lew Popularity | High Profitability
v High

Profitalbsility

Profit margin of each menu item

Figure 26: Menu Engineering Matrix (Nicholson J 2023).

® Star: dishes are both popular and profitable which should be positioned as our signatures and
promoted prominently.

® Horses: ensure steady footfall and customer satisfaction, often acting as familiar staples that keep
customers coming back. Despite its lower margins, cost adjustments such as price increases, cost
reductions through negotiation with suppliers, recipe changes, or pairing them with high-profit
item(s) can make them more profitable.

® Puzzles: offer high profit but low sales and may require strategic promotion or pricing tweaks.
Another option is to make these items more attractive by adjusting their description and position in
the menu.

® Dogs: items that are neither profitable nor popular, should be re-evaluated for improvement or
removal. We will experiment with changing different aspects, such as the price or the recipe,
before deciding to remove it entirely from our menu.

Eventually, this categorization allows us to refine the menu based on customer preferences and
market trends, aligning our offerings with profitability goals and maintaining quality (Noone and
Cachia 2020). La Tém aims to achieve 'Star' items, which are highly popular and profitable. We apply
TDABC, items with lower time preparation (below 10-12 minutes), and the 'Star' position will be
prominently placed at the top of each menu heading section (Pavesic nd.). We also offer 'Horse'
items, which are popular items made with high-quality ingredients but priced more affordably. To
optimize our cost structure, we will position these items lower on the menu.
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VIII. Revenue Management

Fixed Capacity

With an area of 570m2, 22 tables, and 104 seats, our service strives to provide spacious seats for
an estimated 100 guests daily. Furthermore, we control our customer flow by allowing both walk-
in and reservation bookings. This strategy ensures the most comfortable experience for our

customers, especially during peak hours, while maintaining a stable profit for our business
operations.

Perishability

As our TAs are high-income customers, we will focus on marketing our restaurant's classic design
and menu via appealing visual carousels, reel content, and advertising on social media like
Facebook, TikTok, and Instagram, where our TAs are most active. We will partner with healthy
sustainable living KOLs like Shushu Le, Hana Giang Anh, and regularly post content on the YEU
EAT CLEAN community group to spread the La Tém image (Figure 28).

¢ HanaGiangAnh 0 Q &>

™
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Figures 28: Influencer partnership and community group to post to reach audiences
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We will apply exclusive discounts from points of accumulation in our POS systems for loyal
customers after every purchase. For VIP members, we will give a gift like a dessert or a drink,
depending on the customer's preference. Moreover, the restaurant will build and utilize the
website fo post the menu and engage with customers (Figure 29). We optimize search engine
presence and blog content from referrals fo enhance brand recognition and appeal to our TAs.

Mo Confoctls  Tiéngult  Myoccount
i

Figure 29: La Tam’s website
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La Tém focuses on value-based pricing such as creating authentic flavors, a relaxing ambiance,
excellent services, and a unique dining experience (Passport 2024). Prioritizing customer and
employee health, we implement rigorous food safety standards and ongoing training. Our
restaurants foster a collaborative work environment and carefully monitor supplier selection to
ensure that the food we serve is of high-quality and value. Furthermore, La Tém will employ
psychological pricing tactics by ending with odd numbers (5,9), and the currency of each item is
not showcased on the menu, making customers focus on the dining experience, having a sense
of savings instead of the cost of itself (Arti 2023).

To maximize profits, we applied the cost-plus pricing method by considering operational fixed
costs, marketing, labor costs, high-quality ingredients, etc. to ensure profitability in the
competitive F&B market (Superpay 2023). In the restaurant industry, applying around 30%
markup to menu items is a common practice (Next Door 2022; Figure 27). ltems with high
amounts of imported ingredients like Cordyceps, Goji Berry, and Truffle mushrooms are priced a
bit higher, while local ingredients, such as stir-fried tofu and lotus salad, are more affordable.
This approach ensures a well-rounded pricing strategy that maximizes both perceived value
and profit margins. Besides, items with higher popularity may be priced higher in future menu
designs, considering demand, cost, and competitors’ price setfs that offer identical items but af
competitive prices.
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Revenue Management Effectiveness

Break-even point

Break Even Point

Break-even point in*f====m==scemeenmanan.
# of sales dollars.

L

Break-even point in
# of units sold.

Figure 30. Break-Even Point Analyzing Graph. Source: Deskera n.d

Break-even analysis helps businesses determine the sales volume needed to cover all costs and
start making a profit. By understanding break-even points, businesses can better assess their overall
performance and make informed decisions about operations (Khalid et al. 2011). La Tam's monthly
fixed costs are 759,251,786 VND. We anticipate covering these fixed costs for the first 5 months,
totaling 3,796,258,929 VND as our initial investment, as outlined in the budget plan. The company'’s
revenue will be used to cover staff salaries, training, employee allowances, utilities, and inventory
costs to sustain operations. If we can maintain operations for three years, we expect fo break even
or become profitable after this period.

Monthly Exp A Unit
hly renr ion i 108,333,333 | VND Tﬂ:al’ foed Cﬂst
Premises rent + deposit 38,500,000 | VND BEP {units} =
Salaries (full-time) 133,580,000 | VND Contribution Margin per Unit
lInsurance 41,710,000 | VND
bsi ,000, z
;::.k:ﬁr;s(? hs) iﬂﬂﬁ ¥:E _ Total Fixed Cost
itstrical desian idyeats] 2,380,952 | SVER) Avarage Menu Price — Variable Cost per Unit
98,580,833 | VND 759 251 786
[Equipment = Ut = 5245 (rounded)
E‘e:rve::st;m (Technology and electronics 8,000,000 | vND 207/750 _ 63/000
Tax (first year) 416,667 | VND
S elld La Tam’s total fixed costs are estimated to be 759,251786
3,000,000 | VND ’ /
e S VND. Our variable cost per unit is 63,000 VND, and the
Wi di I 4,000,000 | VND . . oy e .
i 3505 IS average selling price per unit is 207,750 VND, associated
Meal and tr. rtati i 29,700,000 | VND . . . .
T —— 25,500,000 [ with a 30% contribution margin. To break even, we need to
Recruitment and training 20,000,000 | VND . . . .
Total Fixed Cost 759,251,786 |_VND sell approximately 5245 items (including beverages and
Variable Cost per Unit 63,000 | VND . . . .
Average sales price pENGHIRDIE COST 207,750 |_VND dishes) monthly, equivalent to 175 items daily to earn
Contribution 30% VND
36,356,000 VND/day from our & la carte menu.
|TOTAL INITIAL INVESTMENT (5 months) | 3,796,258,929 | wnD_|

Figure 31: Estimated total inital investment cost (5
months) of La Tém
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Revenue per available seat-hour (RevPASH)

La Tam provides 104 seats to serve a maximum estimated 100 guests daily with different serving
styles catering to two-seaters, four-seaters, and VIP rooms suitable for couples, friend groups,
families, and businesses. To achieve our goal of selling 175 items daily, we estimate that each
guest will order around 175 items. La Tém can earn an average of 29,000VND for each guest

per serving hour every day.

Total Outlet Revenue

e Available Seats x Opening Times

_ Average Items per Guest X Total Guests X Average Menu Price

Available Seats X Opening Times

1.75 items x 100 guests x 207,750 VND
= = 29132 (VND/seat-hour)

104 seats x 12 hours

Based on Thompson and Sohn (2009), a higher RevPASH indicates more efficient and
productive resource allocation, as it aligns the restaurant’s operations with its available time and
capacity. La Tdm maximizes profits by staying open from 10 am to 10 pm with the last orders af
9:30 pm. We allow online bookings to attract more customers, and increase management
efficiency. Specifically, during the reservation on the website, we will remind customers’
reservations through SMS to reduce "no-show" rates. We apply dynamic pricing during high and
off-peak hours. In particular, we promote ‘happy hour’ from 2 pm to 4 pm with a 10% discount on
the total bill (Luke n.d.).
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In La TGm, we understand and respect every individual in the workplace regardless of age,
cultural background, physical abilities and disabilities, race, religion, gender, and sexual
orientation (Saxena 2014). Our commitment is also expressed through ethical management
style, labour and sustainable practices, which concentrates on individual development and

personal engagement contributing to the long-term business development

As stated by Daniel Goleman, the most effective leaders know how to switch flexibly
among the leadership styles in different circumstances to get the best results (cited in
Knight 2024). Therefore, in La Tam, we do not intentionally apply any specific styles, but it
is a combination of three styles including democratic, authoritative, and coaching
leadership styles. For decision-making, we would use a democratic style to empower our
team members to voice their opinions during this process and value their contribution
(Wilona and Defrizal 2024). Still, the manager will make the final decision. This will not only
show our respect to the team members but also avoid lengthy discussions (Bhatti 2012). We
employ an authoritative style that involves motivating and inspiring our employees toward
a common goal, helping them understand how individual contributions bring greater
success (Knight 2024). Finally, we would switch to a coaching leadership style when
employees seek help and advice. It is a time when constructive feedback is essential to
encourage personal development. Expressing a genuine concern for their development

will help the employees feel valued and motivated (Knight 2024).
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Labour practices

The following diagram outlines our restaurant’s hierarchical organization structure:

1 Manager

1 Head Chef 1 Assistant Manager

1 Sous Chef 8 Waiters
2 Cooks 2 Bartenders

3 Comisses 2 Guards

1 Pastry Chef 1 Cashier

3 Steward 2 Hostesses

1 Musician

3 Cleaning staff

Figure 32: Personnel plan for La Tam restaurant
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We have different policies for full-time and part-time employees including working hours,
minimum wages, recruitment policy, performance and earnings-based bonuses for employees,
allowances and benefits, as well as employee resignation. Other factors such as pay annual
leave, or maternity leave and adoption will adhere Vietnam's Labour Code 2019 (Thu vien phap
luat 2024b)

Full-time employee Part-time employee Source

Article 105 -
Vietnam'’s Labour
Code 2019 (Thu
vien phap luat
2024a)

Day shift (8h — 17h)
Split shift (8h — 13h and 17h 6 hours/day, 6
- 22h) days/week

Night shift (13h — 22h)

Decree
74/2024/ND-CP

4.410.000 21.200 (Thu vien phap luat
2024q)
®* Age: above 18
® Education level: from high school to university
®* Working experience: | fo 3 years in a similar
position
®* Foreign language proficiency: English and
Vietnamese at proficient level Article 24 -
® Probationary period: 1to 3 months depending | Vietnam's Labour
on applying positions Code 2019 (Thu
® Work attitude: hard-working, customer- vien phap luat

focused, emotional regulation, professionalism 2024b)

and friendliness

e Official employees will receive 50% tips and
bonuses in the first month, 100% bonuses and
other incentives in the next month. Seasonal

employees will not receive bonuses or tips.




TAM

[X. Ethical & Sustainable practices

Full-time employee Part-time employee Source

13th-month salary
Employee of the month
Lunar New Year bonus

Lunar New Year bonus (Nguyen n.d.)

Employee of the month
® Lunch allowance not

exceeding 600.000

VND
® Life insurance and

optional insurance
® Transportation

allowance not

exceeding ® Free parking fee

300.000VND ® 7% tips depending on
® Free parking fee working hours and
® Training allowance performance (Nguyen n.d.)
® Birthday gift ® Voucher discount
® \oucher discount (10%)

(20%) ® Training allowance

® % tips depending on
working hours and
performance

® Round-trip flight ticket
to return home country
once a year for

foreign employees
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Full-time employee

Part-time employee

Source

® |ndefinite-term
contracts: At least 45
days.

® Fixed-term contracts
from 12-36 months: At
least 30 days.

® Fixed-term contracts
under 12 months: At
least 3 days

® Enterprise manager
contracts: At least 120
days.

At least 7 days

(Lawnet nd.)

Figure 33: Labour Practices
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Especially, instead of paying 300% of their salary on public holidays following the Labour
Code (Thu vien phap luat 2024b), our restaurant will apply a strategy called 'changing
fixed costs to variable costs'. Salary is often considered as a fixed cost. However, on
public holidays, the employee's salary will be calculated depending on the revenue and
paid right after public holidays finish. The more revenue is generated, the more salary they
receive. This strategy will not only create excitement for employees working on those days,
which in turn reduces stress resulting from a huge amount of work but also indicate how
their contributions bring overall success to the restaurant, leading to increasing employee

loyalty and engagement.

According to Altinay et al. (2008), in restaurants, training plays an important role since it is
difficult to separate the quality of the service provided from the employee who offers it. In
addition, in modern restaurants, price, convenience, and limited service are fundamental
characteristics, which leads to quality being one of the main concepts of the marketing
strategy (Baek et al. 2006). As a fine dining restaurant, La Tam is not an exception.
Furthermore, the food and beverage industry in Vietnam has been faced with a poorly
qualified workforce and high turnover rate in many years (Vietnamnet 2023). Regarding
these problems, training will be not only an attractive tool in diminishing levels of
employee furnover and rising employee satisfaction but also a means of implementing
standard operating processes (Lashley 2002, cited in Ballesteros-Rodriguez et al. 2012).
Therefore, La Tém will design effective training programs for our employees. According fo
Bernardino (2023), the first stage in developing a successful training program is to identify
specific training needs, then establish clear learning objectives that is suitable with the
restaurant’s vision by following SMART standards: specific, measurable, achievable,
relevant, and time-bound. Following that, developing engaging fraining materials such as
interactive presentations and role-playing exercises is a must to attract employee interest
and encourage their participation. Next, the restaurant will provide on-the-job (OJT)
training which allows employees to apply their learning to real-life situations and receive
immediate feedback from senior members of staff. Finally, it is La Tam's responsibility to
develop a culture of learning and progress, where employees are encouraged to expand

their knowledge and skill.
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According to Shim et al. (2021), sustainable management is only achieved when a business
commits to its communities, environment, and profits in a balanced relationship. This is
often related to the people, planet, and profit or the Tripple Bottom Line (TBL) approach,
which promotes the development of equitable business practices increasing the well-
being of society and protecting the environment (Lin and Fu 2017, cited in Bui and
Filimonau 2021). Therefore, La Tam will apply the TBL approach into practice to ensure

sustainable business development in the long term.

Planet

It is noticeable that single-use plastic packaging and products have recently become a
vexing problem in Vietnam'’s food and beverage industry where 88% of plastic bags and
73% of other packaging such as plastic cups, cling film, and gloves are released in daily
tasks, according to a survey by World Wildlife Fund (WWF) Vietnam in 2020 (cited in Tue
2023).

Therefore, to minimize the impact of plastic pollution, La Tédm proactively takes measures
to limit plastic waste or white pollution in our daily activities by adhering to the 5T principle
of WWEF Vietnam: refuse, reduce, reuse, recycle, and collect or ‘tU chédi, tiét gidm, tdi su
dung, tdi ché va thu gom’ in five stages: purchasing, processing and preserving goods,
sale, serving customer, and packaging (Tue 2023). Particularly, the restaurant will
collaborate with AnEco - a brand name of An Phat holding that specializes in providing
compostable products such as cutleries, cups, gloves, food wraps, and food containers
that meet the most prestigious and rigorous global standards (AnEco n.d.). In addition to
implementing effective inventory management to reduce leftovers and contamination, our
menu is designed with limited options and focused on seasonal and local products to not
only enhance the quality of each dish but also reuse ingredients efficiently. Moreover, the
kitchen area is equipped with different colored trash bins which is clearly labeled with the

type of garbage to classify waste more straightforwardly (Tue 2023).

Furthermore, to raise customer awareness, our staff will encourage customers to use
alternative straws such as wood sawdust straws or rice straws and advise them to order
enough food to avoid food waste. Besides that, we will prioritize purchasing products from
food safety-certified suppliers in Vietnam to ensure that products comply with
environmental protection (Thanh 2021) or local products from nearby stores to reduce
carbon footprint (Tue 2023). Together with customers and suppliers, La Tam puts every

effort intfo minimizing the impact of plastic waste on the environment.
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People

In La Téam, it is not only about doing business but more than that. We understand how our
actions can directly impact our customers, employees, and the community. We ensure that
the employees are treated fairly and respectfully by providing equal opportunities in job
position, salary, rights and benefits, as well as performance and earnings-based bonuses.
Furthermore, since sexual harassment is an alarming problem in food service industry
(Smile 2023), the restaurant will adopt firm policies on this issue as well as provide training
courses to protect the honor and safety of our employees. For customers, we provide
balanced menu options with vegetarian and medicinal food sourced from fresh local
produce and healthy cooking methods such as steaming and pan-fried (Davis et al. 2018).
As in La Tam, the customer's health is our top priority. Our staff is also trained to share the
story 'from farm to table' with customers to help them understand the provenance of
ingredients, which earns customer trust and promotes reliable partners (Davis et al. 2018).
For the community, every quarter, La Tam cooks vegetarian meals for social welfare
facilities in Dalat such as Dalat SOS Children’s Village (SOS Vietnam n.d.), Mai Son
orphanage (SFC Charity n.d.)

Profit

Generally, the restaurant implements effective economic strategies following vision and
mission to boost annual revenue and profit as well as contribute to the development of the
Vietnamese economy through good compliance with tax regulations. Besides that, by
creating jobs for Dalat people, La Tam supports the local economy to develop sustainably.
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Overall, we have put every effort info providing our customers with a luxurious and
memorable vegetarian dining experience in La Tam. Even if it is a dish on the menu, a decorative
touch in the restaurant layout, or a friendly gesture from our staff, every detail is carefully crafted
and attentively supervised with the aim of creating a welcoming and relaxing atmosphere for
the dinners. Our budget plan and inventory control are meticulously planned to minimize the risk
of damage and simultaneously maximize the profitability of the business. Furthermore, our
responsibility is fo develop a culture of diversity, engagement and progress for our employee
growth. Besides that, we adhere to sustainable development by following the TBP approach,

which promotes the development of equitable business practices increasing the well-being of

society and protecting the environment (Lin and Fu 2017, cited in Bui and Filimonau 2021).
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Frequency of consuming plant-based food among respondents in Vietnam as of
February 2024, by age group Avera ge
= income in Targeted audience income for La Tam
Vietnam
1 only consume plant-based fl.th.
Sl WP R Employees/ middle-high to high income for couples,
: workers businesses, friend groups
Once or twice a month  JEREY
Several times a year SRR
¥ néver consume plant-based b - At least 12
alternatives te animal food products 85 mll“on - -
VND millions for At least 12 millions for
: couples, businesses and
i (Sharma . -
10 24 years old @ 25 to 34 years old 35 10 44 years old @ 45 to 54 years old fr|end famlhes
@ 55 years old 2024)
groups

Appendix 1: age groups from 25 to 34, and 35
to 44 have high preference and frequency of
consuming plant-based food alternatives
(Statista 2024).

Top platforms for short videos—Penetration rates (%)

mQ12023 m Q42022 m Q32022 m Q22022 © Q12022
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59%
I 55%
| | ||I |
Facebook TikTok YouTube Instagram

use to watch short videos («Smins)? Q12023 n=174

Appendix 3: Gen Y and Gen Z's visual content,
and reels consumption is mostly via TikTok,
Facebook, and Instagram, which has the
potential to approach them (DecisionLab
2023).

Appendix 2: Target audience’s income levels
(Sharma 2024)
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@ Thanhphd Hb Chi Minh « 6 dong gop

fetelels 1]

Sang trong, it nguei

thg 3 2022 - Family

Vi Ba Lat qua déng, cac quan an chat kin nén minh da cb di tim mot chd an it ngurdi ma ngon. May
qué sau mdt hdi tim trén mang da tim dwgc nha hang nay. Tuy cé dat chit nhung khéng gian thyc sy
sang trong, réng rai. Dac biét 1a cd mét it khach nén cam théy an toan trong luc dich bénh.

10

B3 vidt vao 11 thang 3, 2022
Danh gid ndy 1a ¥ kidn chil quan clia thanh vién Tripadvisor chir khng phéi cia Tripadvisor LLC. Tripadvisor thye hign kidm tra dénh gia.

Appendix 6: The family segment does not care about the
price as long as the restaurant offers a spacious
atmosphere, and innovative and delicious dishes
(Tripadvisor n.d.)

l Daryl K
Thep Sadet + 1 déng gép

@000

Bidénh gia qua cao

thg 8 2019 - Friends

Chi can an tdi & day, nha hang dep nhung d6 |4 tit cd nhirng gi ho cd, thirc &n nghiéo nan, chi co o
héu ban eb dich vy du didu kign vai tiéng Anh tdt, anh chang giam sat ht, thire sir khong biét tai sao
anh ta c6 thé c6 duge cdng vige nay, ga kho va cirng nhu d4, T6i néi chuyén véi anh ta nhung chi
nhén duge phdn (g bt lich sy vé sau dé tigp tue che gidu thj e cla t8i, . . 181, néu day Ia nha hang
tit nhét & Ba Lat, ti khéng thé twing tuong duoc nhiing nguéi khac

Rutgon ~

by Google

Appendix 8: The friend group segment prefers diverse
menu options and high-quality, fresh ingredients, and
excellent service quality (Tripadvisor n.d.)

? Singapore » 680 cantributions

[ 11 [ 18]

Dinner in Le Rabelais

Feb 2019 » Business

Orders 1 cocktails & 1 corona beer, Caesar salad was fresh, lamb rack was big portion and sea bass
fillet 200g not fresh. Pumpkin soup was creamy. Overall Bills come up to 1.6m dongs. atmospheres
and views are good feeling in the evening. Overall maybe over rated.

. %

Written February 25. 2019

This review i the subjective opinien of a Tripadviser member and not of Tripadvisor LLC. Tripadvisor parforms checks on roviews o5
part of aur industry-leading trust & safety . Read our raport to learn more,

polyakovl23

== balLot» 65 contributions

@0C00

Ridiculous

Nov 2018 - Business

Place is nearly empty with people wearing tee shirts, the staff is most unprofessional, they offer San
Pellegrinc and come back to say they dont have it. bring small bottles of perrier without gas, none
of the dishes were availoble, and when it comes to wine, the list is not good the prices are
ridiculously high. Clearly the owner and the management know how to destroy a beautiful place

that used to be a legend. Never go !
Bacd la

Appendix 9: The business segment values professional
service, diverse and quality menu options, spaciousness,
and good scenery view (Tripadvisor n.d.)

Hoa Nguyén
Ha NG+ 5 ddng gbp o
Lrlatiliols]
Sang trong, dang cép
thg 5 2021 » Couples

Téi rét thich nha hang nay va thuomng dén an khi dén Da Lat, Thiét ké rat sang trong, i ndi thét, decor
b dién. D& an thi dung 14 ngon, du bép phai thire su cao tay mdi lam duge db nhu vay.

D3 vidt vao 19 thang 5, 2021
Danh gia ndy 1 ¥ kidn chii quan cda thanh vién Tripadvisor chir kkbing phai c0a Tripadvigor LLC, Tripadviser thyc hign kidm tra danh gia,

CiviCSingapore 0
Singapore + 122 dong gap e

09000

C6 cam gidc nhuw t6i dang & mét thanh phé chau Au, cé I 1a Ao?

thg 9 2017 - Couples

Téi biét day la mét danh gid nha hang nhung didu quan trong can luu § 1a nha hang nay nam trong
Cung dién Di sén Latinh ndi tiéng, mdt khach san dugc xdy dyng vao ndm 1922 va cd anh hudng
100% ctia Phap. Ching 16i 1a khach trong khéch san va ching t6i an rat nhiéu va ném thir ca 3 biva an
tai nha hang nay. An séng |a tuyét véri vao mot ngay béi vi cd vé nhu ching i 1a khach duy nhat & do
a0 mét ngay trong tudn va ching t6i da c6 sw chi ¥ dhy d cia nhan vién va cé thé dat hang kha
nhiéu thir ma dau bép co thé tao ra. Nhirng ngay sau dé la mot chit thurong mai hon trong dé cudi
tudn khach bét dau dén va mot lay lan buffet kha trung binh Ia thiy by ngay te. Bira trua ¢6 kha nhidu
thure don va diu nay ciing 6 thé dugc noi cho ba téi. Cac mon an rat nhiéu tiéng Phap va chau Au
va ban co thé d&t hang mét chan ciru, mat stp bi ngd ném rét bisque va tat ca cac cach thirc cua bit
tét. Cée nhan vién da rét chu déo va nhanh chéng dé phuc vy vi vay né chi cadm thay nhu tign ban
quyén, Gia ca khang hé ré va thyc don cai dat bat dau thudng 1a 900, 000 dong hodc khoang S § 56
(Spore dollars). Rugu |3 tuyst vii mac di pham vi khi han ché va rit 16n kém, Chung t8i da chen loai
rugriu vang thuc su o tidu chudn rét tot va dén tir Phap, Nam Phi, Chile va Uc. Chi mubn dat mét i
dac biét cho cd PHAN Bam Vi, ngudi co thé duge nhin thay 1am viéc ca 3 bira dn. Cong viéc khé khan
clia né. Va tat nhién co mot nghé si piano séng tham dyr bira &n ti va anh dy chi choi va choi trong 2
giér. Mot s6 kinh dién nhung chii yéu 1a tiéu chun pop duoc sap xép trén mot cay dan piano. Va quan
diém? N6 cam thdy nhu dang nhin ra mét hang hién nhin xudng mét canh voi mdt hd nude du o,
mét con duwéng chinh va mdt sé ngdi nha thude dia. Néu thire &n chi don thudn I3 dl tét, thi cai nhin
da tao nén no. Tam nhin ban dém cing rat dep voi tat ca anh sang dudng va ho. Néu ban mudn du
hanh nguge thdl gian va &n nhw ngudi chau Au vao nam 1922 thi day sé la noi.

Rt gon ~

translated by Google
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Appendix 7: The couple segment prefers luxurious,
elegant architectural decor, quiet and private space,
attention to detail on meals, and appreciates
professional service. They also enjoy live musical
performances (Tripadvisor n.d.)



Fresh food delivery path
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[bnsurance Percentage
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Expermes Positions Quartity Armount Units
[Manager fhit time) 1 14,150,000 VD
[Assistant Manager fhi time) 1 4,300,000 VD
1 1 saspoo | wwo
Sy Ched ol 2ime] 1 4300000 VKD
| Accountant (il time] 1 3,225,000 VKD
| Cooiks Hull akme) 2 1720000 | VKO
Insurance:
| Commivses il time] 3 3,010,000 D
[Pastry Ched (il time) 1 3.870,000 WD
[Steward ffull-time] 3 N
1,350,000
Guard fhat-time] z 2550000 KD
TOTAL 41,710,000 VRO
[Category fem Cuantity Amoun Units
1 each 15,000,000 VRO
Ventilation: Wallin hood Leadh VKD
13,000,000
o water Zeach 20,000,000 VKD
3 26,000,000 D
2 each 15,000,000 VRO
100« 50,000,000 D
1 25,000,000 KD
2each 17,000,000 [ v
1 each 50,000,000 VKD
Al conditioners total 7 150,000,000 VKD
|Others (scales, vegetable peeler, slices,
20w VD
EItomaY St ek — bowis, cuthery, ) 150 set: S VKD
autlery, cums ete, e 35,000,000
| Beverage cocker 1 12,000,000 VKD
devices. 90 merw, 1 display device 16,000,000 VD
[POS gystemms 2 24,000,000 VKD
z 22 tables/ tablediothn/vases,
Fables, chairs, tabledoths, placemats, vases 104 thats ooty 2000800 VKD
Saritation equipment - |Sink, faucet, bot water syitem 3ot 25,000,000 VKD
| Trash cams, other 10+ 7,000,000 | VRO
mog] 2 vacomms, § mops 13,500,000 VKD
d ampliber] 1set 30,000,000 VD
15 decorative lights, 20
Aucko and Ughting system |ughting ffunctional, decorative] ikl Bghts T ki
‘system [UPS, 000,000 VKD
[Water Filt 1 30,000,000 VKD
CCTV System s 15,000,000 VND
Fir 1 et 35,000,000 VRO
Fire Alarm Sernors 5 5000000 VKD
Sanitary equipment _|Lavabo, uriral, toiket 4 lavabos, 6 teilets, 3 winaly E570,000 KD
TOTAL | 162570000 [ kD
Appendix 10: Utilities and insurances
accounting for budget plan
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Appendix 11: One-way kitchen process

Serving path for customers

—

Path for returning
utendsils for washing



