Paco’s Tacos Business Plan

Owner: Celso Paco Xelua
608.658.7849
xelhuac@yahoo.com

Business Synopsis:

Paco’s Tacos will be a fast casual sit-down and takeout Mexican restaurant that will provide the
customer with fast and tasty quality food. The main focus of the restaurant will be that of a buffet that
will carry classic Mexican staples, soups, salad, and some surprises to keep the buffet different every
visit. [ also offer take-out, delivery, as well as the ability to allow customers to host private events. The
proceeding is the business plan of Paco’s Tacos’ where it will cover the business objective, the business’
target market, and market analyst. [t is important to note that as of Summer, 2019, Paco’s Tacos has
been in operation in its current location at 1331 Greenway Cross, Madison, Wi 53713; prior, Paco’s was

located in downtown Stoughton for three years.

Business Experience:

|, Celso Xelua, am the owner of Paco’s Tacos. | have worked in the restaurant business for over 19 years,
most of which has been for the Madison, Wi area Uno Pizzeria and Grills (the locations of which are
owned and operated by the same ownership team). | have had experiences in nearly every position
within Unos and have carried all of the titles one could hold, except for “Owner”, until | opened my first
restaurant in Downtown Stoughton back in 2016. However, prior to my first restaurant, | began at Unos
bussing tables and cleaning the stores, to being a key part of the kitchen staff with food prep and
inventory, to being a manager. There have been many years where | have worked 70+ hours a week at

the Uno restaurants.

Desired Location and Why:

After three years of learning how to be an owner of a restaurant in Stoughton, | decided that | needed to
be in the Madison area where there is more population, more nearby businesses, and more activities for
people during the day and evening. Because | wanted to have a buffet concept, and part of my business
is to allow customers to host private events, | needed a location that had two big open and inviting
rooms. After doing some searching, | landed with 1331 Greenway Cross — a location that isnoton a
main street, but one that is just off Fish Hatchery Rd, just off the Madison Beltline Hwy. The location has
two big rooms that are bright and tall, each with the ability to seat 30-40 people. The kitchen was in
place and there was enough room near the kitchen area for me to setup my buffet tables. The parking is

also ample.

For the general area, there are a fair amount of residential homes, and an elementary school. However,
what I have found is that down the street is an industrial business park that has many many workers
who only have 30-45 minutes for lunch — which is great for my buffet concept. During the few months




that I have been open, | have had roughly 40-50 lunch customers a day, and a lot of evening
takeout/delivery orders.

Given my rental budget, and the size and layout needed, Greenway Cross has been a great location for
me. | currently do not have the ability to sell beer and wine, but if | do, | can see a upswing in my

evening dine-in numbers.

Menu:

The buffet price is:
e Adult: $10.99 + tax for lunch, and $12.30 + tax; prices include soda
e Children (8 & Under): $5.49 + tax for lunch, and $7.99 + tax; prices include soda

For menu items, | have attached my current menu.

Our goal is to also sell prepackaged/bottled beer and prepackaged/bottle wine. At this time, given that
we are going to be running a smaller staff, doing any sales of non-prepackaged or pre-bottled alcoholic
drinks will only take away from the focus on the food. We do not see the ratio of sales of beer and wine
exceeding 15%, may be 20%, of our overall gross sales. Also, we want to have families come in, and so
this approach to beer and wine may be the most appealing.

Planned Hours of Operation:
e Monday - Wednesday: 11:00am —9:00pm
e Thursday —Saturday: 11:00am —2:00am
e Sunday: 11:00am - 8:00pm
Please note that we may even offer late night hours to cater to those who work the late shifts.

Other Sources of Income:
There will be no other income for Celso when he officially opens the restaurant. Once things fall in-line
with Paco’s Tacos, he will mutually leave Uno and focus all of his time with his new venture.
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