THE RESTAURANT

People will be paying to eat at a restaurant that you are in charge of designing. Write down four
themes of restaurants you would like to create. Then, do some research and complete the
information boxes for each of the four places. At the bottom of the page, choose one of the four
themes as the final choice for your restaurant and write it on the sign.

Possible Themes:
« |talian
Pizza Parlor
Mexican

Theme #2:
Appetizer:

Main Course:
Side Dish:

Dessert:

Burgers and Fries
Steakhouse
Pancake Place

Why you think people will pay to eat at this

themed restaurant:

Theme #|:

Appetizer:

Main Course:

Side Dish:

Dessert:

Why you think people will pay to eat at this Iheme #:

themed restaurant: ppetizer:
Main Course:
Side Dish:
Dessert:

Why you think people will pay to eat at this

themed restaurant:

Theme #3:

Appetizer:

Main Course:

Side Dish: :
Dessert: o 7 A

Why you think people will pay to eat at this

themed restaurant:




PLANNING THE RESTAURANT

Once you've decided on your restaurant theme, it’s time to start planning some details.
Most restaurants have several different areas (like the enfrance/waiting area, main dining
room, outside patio) for the customers. Add 3 ideas or details for each restaurant area to
each of the sticky notes below.

& [ Entrance/Waiting f Areaq #|
N

|

[ Additional Areas




RESTAURANT SUPPLIES

You are going to need many supplies to create your restaurant theme. The building for
your restaurant has been donated. You will need to gather all the other supplies, like
tables or booths, cups, plates, stoves, menus, napkins, etc. Brainstorm a list of everything
you need below. Then, circle the items you think could be donated by friends and family.
Highlight those items you will need to purchase.
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It's time to go shopping for things you need for your restaurant. You have $5,000 to spend.
Decide which items from the list you would like to buy and write the quantity of that item in

the comrect column. Then, total your purchases. Try to spend as close to $5,000 as possible,
without going over.

ltem

Price

Qty

Cost

ltem

Price

Qty

Cost

Tables

$125.00

Waiting Bench

$324.25

Chairs

$16.95

Stove/Oven

$1,200.00

Tablecloths

$15.00

Staff Uniforms

$24.99

Flowers

$6.95

Chandelier

$235.50

Candles

$3.50

Bowls

$7.25

Paintings

$250

Linen Napkins
(1 dozen)

$18.00

Forks (1 dozen)

$24.00

Salt and Pepper
Shakers

$5.45

Spoons (1 dozen)

$24.00

Toothpick
Dispenser

$29.00

Knives (1 dozen)

$24.00

Milkshake
Machine

$285.75

Spatulas

$8.00

Large Pot

$79.55

Serving Spoons

$8.15

Large
Skillet/Frying
Pan

$89.00

Cash Register

$406.00

Sound System

$733.10

Coke Pan

$9.00

Serving Tray

$10.00

Subtotal

Subtotal

Total Cost (Add both Subtotals)

How much money do you have left from your original $5,000¢
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VAN
FOR A GOOD CAUSE

Many restaurants have special events to help raise money for a good cause (pet rescue, homeless
shelter, cancer research, etc.). Think of a good cause to which you would donate money raised at
your restaurant. Work through the questions below.

1. lwould like to raise money for

2. Why did you choose this cause?

1. Whatis the total amount you would like to raise for this cause?

1. If you charge $8 per person, how many people would have fo visit the
event's buffet in order to raise that amount?

1. If you charge $12 per person, how many people would have to visit
your buffet in order to raise that amounte

2. If your restaurant event was open for a total of 15 days, and 200
people paid $10 to eat at the buffet on each of those days, how
much money would you make?

3. Make a list of ten additional things for which you could charge money
at the restaurant to raise more money for your cause (for example, a

special dessert or balloons).
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TEXT MESSAGE TIME

You want to tell
your friend about
your restaurant.
Write down a
texting
conversation
between you and
your friend. In the
messages,
describe
something you see
at your restaurant.

This phone belongs lo:
| ——

The darker bubbles
on the right are
where you will
write your part of
the conversation.

The lighter bubbles
on the left are
where you will
write your friend’s
part of the
conversation.

The top bubble is
the first part of the
conversation and
the bubble at the
bottom is the end.




INSTAGRAM TIME

Instagram is a form of social media where users post photos
and descriptions of those photos.

On the following page, you will create an “Instagram post™.
On the page, you will draw a scene or food of your choice
from your restaurant {similar to taking a photo). Then you will
describe the scene or food on the lines at the bottom of the

page.

In your written description, feel free to add a few
appropriate #hashtags, such as #bestpizzaever or
#favoritefood at the end.

See the diagram below for details.

Picture of

rcrest 1 1[07  Instagram NI
e | O
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.. Py " ... ... ‘..l. ®

[ ]
Your photo
(drawing)

Where
people
“love” or
comment on
your post

* Your written
description
and hashtags




RESTAURANT INSTAGRAM TIME
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An Award Wlnnlng Dish
Out of all the foods and dishes in the restaurant, this one is the best. -~
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MAPPING YOUR RESTAURANT

Directions: Map Key:

On the grid paper, create

a map of the floor plan of messssss——  Wall
your restaurant. Use the

key shown to the right to msr———mmm  Window
show doorways, windows,

and stairways. Give each mm—ammsm Window
room (stick with your

restaurant's theme) and / Door with its swing
hallway a name and label mmmm  direction
them. Create a separate

map for each floor of your .. Staircase
house. _

Example Floor Plan
i

Western
Gallery

aoubug
Aogmo)

9SD2UIDIS
awill IO

Gold Pan Alley

Saddles

S/

and Spurs
Barn-Style Dining
Room Area
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MEASURING YOUR RESTAURANT

Name: Date:
AREA: The number of unit Gl
squares withina space | @ F—1—T1— = o .
PERIMETER: The distance EXAMPLE: |
around the edge of a Area = 12 square unifs
figure Perimeter = 14 units

Directions: Using the map you created for your restaurant, answer the
following questions.

NOTE: Each square on the map grid measures 1 foot x 1 foot.

1) Whatis the perimeter of your restaurante {(first floor only)

2) What is the area of your restaurant? (first floor only)

3) Whatis the name of the largest room in your restaurant?

4) Give the area of the largest room.

5) Give the perimeter of the largest room.

6) What is the name of the smallest room in your restaurante

7) Give the area of the smallest room.

8] Give the perimeter of the smallest room.

9) What is the difference of the perimeter of the largest and smallest rooms in
the restaurant? (subtract)

10) What is the difference of the area of the largest and smallest rooms in the
restaurant?

11) How many square feet of flooring tile would you need to cover the floors of
the restaurant?

12) If you wanted to wrap the restaurant with a string of white lights, how
many feet of light strings would you need to buy?
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