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Executive Summary
Business Name: The Dublin Diner

Location: Dublin, Ireland

Type of Business: Casual Dining Restaurant

Cuisine: Modern Irish & European Fusion

Target Market: Locals, Tourists, Young professionals, Families

Owner: Oscar Murphy

Mission Statement: 
To provide high-quality, locally sourced food in a relaxed, friendly atmosphere while delivering 
excellent customer service.

Objective:
To establish a successful, profitable restaurant within one year, building a loyal customer base and 
expanding offerings in the future.

Business Description:
The Dublin Diner will be a small, family-friendly restaurant offering a fusion of modern Irish and 
European cuisine. Located in the heart of Dublin, the restaurant will cater to a diverse clientele, 
from tourists exploring the city to locals enjoying a casual dining experience. We will emphasize 
quality ingredients, locally sourced produce, and sustainable practices in a warm and welcoming 
environment.
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Market Research:
Industry Overview: The restaurant industry in Dublin is competitive, with a growing trend towards 
healthier, locally sourced, and sustainable dining options. There is also a demand for unique, 
culturally rich dining experiences. Tourists visiting Dublin, combined with a strong local population, 
create an opportunity for businesses like The Dublin Diner.

Competitors: There are numerous restaurants in Dublin offering a variety of cuisines, but few 
focus on the fusion of Irish and European dishes in an affordable, casual setting. Our closest 
competitors include both established and new restaurants offering Irish fare, continental cuisine, 
and fusion options.

Target Market:

• Primary: Young professionals, families, and tourists (ages 25-45) who appreciate quality food 
        and a welcoming atmosphere.

• Secondary: Tourists, particularly those visiting Dublin for the first time, who seek an authentic 
        taste of Irish and European fusion dishes.

Menu:

Our menu will combine classic Irish dishes with European influences, offering both traditional 
comfort foods and modern takes. Key offerings will include:
• Starters: Irish smoked salmon, bruschetta with Irish cheddar, and mussels in garlic cream.
• Mains: Traditional Irish stew with a twist, pan-seared fish of the day, and a seasonal vegetable 
        risotto.
• Desserts: Irish whiskey cake, berry parfait, and homemade scones with jam.
• Drinks: A variety of craft beers, Irish whiskey, and specialty cocktails.
        We will also offer vegetarian, vegan, and gluten-free options to cater to diverse dietary
         preferences.
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Marketing Strategy:
• Branding: The Dublin Diner will focus on authenticity, warmth, and sustainability. The interior 
        will showcase Irish heritage with modern touches.

• Social Media Marketing: Active presence on Instagram, Facebook, and Twitter to showcase daily 
        specials, behind-the-scenes moments, and customer reviews.

• Influencer Collaborations: Partnering with local food bloggers and influencers to promote the 
        restaurant.

• Loyalty Program: Reward regular customers with discounts and special offers.

• Local Partnerships: Collaborate with local farmers and food suppliers to promote sustainability 
        and quality.

Operations Plan:
• Hours of Operation: Open daily from 12:00 PM to 10:00 PM, with extended hours on weekends.

• Staffing: The restaurant will employ 1 head chef, 2 line cooks, 2 servers, and 1 restaurant 
        manager. We will train staff in customer service and efficient operations to ensure a high 
        standard of service.

• Suppliers: We will source ingredients from local farms and trusted food suppliers, ensuring 
        fresh, seasonal produce is always available.
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• Lease Deposit: €10,000
• Renovation and Interior Design: €25,000
• Kitchen Equipment: €15,000
• Licenses and Permits: €2,000
• Marketing and Branding: €5,000
• Initial Inventory (food, drink, supplies): €5,000
• Miscellaneous Expenses: €3,000
• Total Startup Costs: €65,000

6. Financial Plan:
Startup Costs:

• Average price per customer: €25
• Average number of customers per day: 50
• Average daily revenue: €1,250
• Projected monthly revenue: €37,500
• Projected annual revenue: €450,000

Revenue Model:



05

Total Revenue (Year 1): €450,000
Total Expenses (Year 1): €352,000
Total Profit (Year 1): €98,000

1-Year Financial Forecast:
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Conclusion:

The Dublin Diner is poised to offer a unique dining experience that combines the best of Irish and 
European cuisine, in an inviting and sustainable environment. With a focus on quality food, excep-
tional service, and a community-oriented approach, the business aims to build a strong brand 
presence in Dublin's competitive restaurant market. By following the outlined business plan and 
staying committed to growth and customer satisfaction, we project profitability within the first year 
of operation.



Thank
You !


