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Chapter 2: Chairman’s Message

Dear Stakeholders, Partners, and Participating Members,

It gives me immense pleasure to introduce the KIIT Square Restaurant Operation Project, a specialized venture

institutionalized by Vijay Bharti Construction Private Limited. As our company continues to discover scalable values

in asset optimization, infrastructure facilitation, and retail operational frameworks, this hospitality project stands out

as a unique, highly controlled, and low-risk commercial opportunity.

Unlike conventional food service startups that require substantial initial capital outlays, massive lead times, and

unpredictable infrastructural setup hazards, this enterprise marks a departure into high-efficiency operational model

management. By utilizing a fully functional,  premium-tier,  fully-furnished hospitality venue strategically anchored

right at the epicenter of Bhubaneswar’s educational hub—KIIT Square—we bypass major capital-heavy hurdles

entirely. There are no heavy deployment phases for machinery purchases or civil renovations; instead, our core

objective focuses strictly  on execution excellence,  continuous supply chain integration,  brand optimization,  and

micro-market penetration.

We extend our gratitude to our 25 participating founders whose joint capital contribution forms the solid corpus

behind this infrastructure asset optimization project. Through sophisticated technological integration, dynamic menu

strategies, aggressive online marketing structures, and meticulous financial disciplines, we aim to ensure consistent

stakeholder  incentivization  over  the  strict  4-year  project  timeline.  We  stand  firmly  committed  to  total  financial

transparency, operational resilience, and institutional excellence.

Sincerely,

Chairman & Managing Director

Vijay Bharti Construction Private Limited

Chapter 3: Executive Summary

The KIIT Square Restaurant  Operation Project  represents an optimized commercial  blueprint  for  managing an

existing, high-capacity, fully fitted food service facility at Patia, Bhubaneswar. Financed through a unified capital

framework with a total project corpus of ₹37,50,000 contributed evenly across 25 corporate participating members

(₹1,50,000 per member), the project minimizes systematic entry risks by operating an already furnished asset. The

enterprise avoids heavy deployment phases for civil constructions, machinery setups, or long lease premiums, as

the premises were strategically acquired via an upfront, one-time payment arrangement, resulting in a sustainable

structural exemption from recurring monthly rent obligations.

The  business  model  leverages  a  multi-channel  revenue  system  designed  to  capture  the  highly  concentrated

customer demographics of the Patia sub-market. Revenue streams are bifurcated across traditional premium Dine-

In  services,  digital  delivery  services  (via  strategic  optimization  of  Swiggy  and  Zomato  algorithms),  structured

Student  Meal  Subscriptions,  Corporate  Catering  networks,  and  High-Margin  On-Premise  Event  Bookings.

Financially, the facility is modeled on a steady-state monthly gross revenue baseline of  ₹9,00,000 against tight,

standardized operating expenses of  ₹4,70,000. This achieves a highly stable monthly net operational surplus of
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₹4,30,000, translating into regular, predictable monthly participation incentives of  ₹6,500 to ₹7,000 per member,

resulting in an expected 4-year cumulative economic return of ₹3,26,400 per participant.

VIJAY BHARTI CONSTRUCTION PRIVATE LIMITED | DPR 3



Chapter 4: Project Snapshot

This macro-level breakdown outlines the core organizational, financial, and logistical criteria defining the scope of

the project:

Project Parameter Metric Specifications / Operational Values

Project Official Name KIIT Square Restaurant Operation Project

Lead Corporate Promoter Vijay Bharti Construction Private Limited

Geographic Target Site KIIT Square, Patia, Bhubaneswar, Odisha, PIN - 751024

Operational Typology Ready-to-Operate Restaurant Business Management & Commercial Expansion

Defined Project Horizon 4 Years (Fixed Contractual Timeline)

Capitalization Structure Syndicated Equity Frame / 25 Participating Members

Per Member Tranche

Capital
₹1,50,000 (One-time Contribution)

Total Unified Operating

Corpus
₹37,50,000

Real-Estate Overhead

Frame
₹0.00 / Month (Acquired via one-time commercial payment setup)

Base Monthly Gross

Revenue
₹9,00,000

Base Monthly Operating

Costs
₹4,70,000

Net Monthly Operating

Surplus
₹4,30,000

Target Stakeholder

Incentive
₹6,500 to ₹7,000 per member monthly (Average: ₹6,800/mo)

4-Year Cumulative ROI

Frame
₹3,26,400 aggregate allocation per member over 48 months

Terminal Framework

Conditions

No land transfer, no asset dilution, zero guaranteed capital liquidation. Profitability driven

exclusively via operations.
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Chapter 5: Company Profile

Vijay Bharti Construction Private Limited is a recognized corporate entity incorporated under the Companies

Act, with a robust track record in industrial execution, structural engineering, real estate development, and project

management. Over the years, the organization has consistently managed complex capital deployments, built long-

term commercial spaces, and designed customized real estate solutions across Eastern India. By leveraging its

corporate project  delivery methods, corporate governance, and strict  cost  controls,  the firm has expanded into

special  purpose asset  operations management,  identifying high-yield,  existing commercial  models  to  maximize

value for its stakeholders.

Chapter 6: Vision and Mission

Corporate Vision

To establish the KIIT Square asset as Bhubaneswar's most operationally efficient, quality-driven, and multi-channel

food service enterprise, setting the industry benchmark for asset utilization and investor return delivery within a

fixed multi-year horizon.

Corporate Mission

Infrastructural Integrity: To optimize the pre-existing commercial facility without adding unnecessary capital

costs.

Sustained Culinary Standards: To consistently serve safe, premium, high-value food items across dine-in,

corporate delivery, and online platforms.

Algorithmic  Dominance: To  implement  targeted  digital-delivery  workflows,  ensuring  the  restaurant  ranks

among the top food-service providers in the Patia zone on aggregator applications.

Stakeholder  Wealth  Maximization: To  protect  the  operational  cash  flow  line  to  guarantee  systematic

distribution of the monthly incentive pool to all 25 participating members.

• 

• 

• 

• 
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Chapter 7: Business Opportunity Overview

The contemporary food and beverage ecosystem is undergoing a dramatic shift toward asset-light, operationally

intensive frameworks. The classical model of launching a restaurant—characterized by vast upfront spending on

masonry, extended negotiations for real estate, and high capital depreciation on brand-new heavy hardware—often

introduces structural vulnerabilities before the first meal is even served. This project addresses those vulnerabilities

by targeting an operational sweet spot: an premium, fully functional, furnished culinary setup position directly inside

an elite micro-market.

The business opportunity is optimized across several structural advantages:

Immediate Time-to-Market: Eliminating a 6-to-9 month build-out phase allows immediate cash-flow generation

from day one of deployment.

Rent Exemption Immunity: Operating a commercial space without a monthly lease payment drastically lowers

the operational break-even point.

Omni-Channel  Capture: Simultaneously  serving  walk-in  traffic,  institutional  meal  subscribers,  corporate

parties, and digital delivery apps ensures multiple independent revenue channels.

Chapter 8: Restaurant Industry in India

The  Indian  Food  Services  Market  is  growing  at  a  robust  Compound  Annual  Growth  Rate  (CAGR)  of  over

10.5-11.2%,  driven  by  rapid  urbanization,  rising  disposable  incomes,  shifting  household  demographics,  and  a

growing youth population.  Food delivery  aggregators  have transformed the industry,  making restaurant  brands

visible  beyond their  physical  seating  capacity.  The modern  consumer  sees eating  out  and ordering  in  not  as

occasional  luxuries,  but  as  regular  lifestyle  choices,  creating  a  highly  resilient  market  for  well-managed  food

enterprises.

Chapter 9: Odisha Food Service Market Analysis

Odisha’s retail landscape has experienced significant economic growth over the last decade. Backed by proactive

state governance, expanding tourism, and a major influx of regional educational institutions, the food service sector

has expanded rapidly. Consumers across tier-1 cities in Odisha show a strong preference for multi-cuisine menus,

quick  service  execution,  and  reliable  food  safety  protocols.  This  shift  from unstructured  local  stalls  to  clean,

organized culinary establishments has created an attractive opportunity for institutional brands.

Chapter 10: Bhubaneswar Market Analysis

Bhubaneswar,  the  capital  city  of  Odisha,  has  transformed  into  a  dynamic  information  technology  hub  and

educational center within Eastern India. The city boasts a unique mix of long-term residents, a large corporate

workforce, and a vibrant student population. This demographic mix supports a high consumption rate for mid-tier

1. 

2. 

3. 
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and premium dining services.  Infrastructure expansion throughout  areas like Patia,  Infocity,  and Cuttack Road

ensures a steady, ongoing influx of consumer traffic looking for clean, high-quality, and accessible dining options.
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Chapter 11: KIIT Square Business Potential

KIIT Square, located along the busy Patia corridor, is arguably the most dynamic micro-market for food services

within  Bhubaneswar.  It  serves  as  a  natural  central  hub  connecting  educational  campuses,  private  residential

developments,  commercial  offices,  and  transit  networks.  This  high  concentration  of  foot  traffic  provides  an

exceptional opportunity for an organized food service operator. The continuous flow of young consumers, working

professionals, and families guarantees a steady stream of prospective customers throughout the day.

Chapter 12: Location Advantage Study

The physical location of the restaurant asset features several distinct strategic advantages:

High Foot Traffic Visibility: Situated directly on KIIT Square, the exterior signage enjoys continuous exposure

to thousands of passing vehicles and pedestrians daily.

Proximity to Hubs: Positioned within a 1.5 km radius of major institutional campuses and the Infocity IT tech

corridor, minimizing delivery delivery times.

Excellent Accessibility: Features clear entry paths, localized parking areas, and convenient access for both

walk-in guests and delivery personnel.

Chapter 13: Customer Demographics

The target customer profile within the KIIT Square/Patia trade area is segmented into three primary groups: young

student residents aged 17 to 25 who prioritize value and speed; tech and corporate employees aged 22 to 40 with

strong disposable incomes who favor clean environments and healthy options; and middle-to-high income families

seeking casual dining spaces for weekend outings and special occasions.

Chapter 14: Student Market Analysis

The presence  of  tens  of  thousands  of  students  enrolled  at  nearby  universities  creates  a  massive,  consistent

demand for  daily  meals.  This  student  demographic requires an adaptable operational  approach,  split  between

standard menu dining and structured, budget-friendly meal packages. By offering reliable subscription plans for

lunch  and  dinner,  the  restaurant  can  secure  a  steady  baseline  revenue  stream  that  remains  highly  resilient

throughout the academic year.

Chapter 15: IT Employee Market Analysis

The Infocity IT corridor houses a large workforce of software engineers, analysts, and corporate managers. These

professionals present a premium customer base with higher average order values (AOV). They drive consistent

demand for fast desk-side deliveries during lunch hours, afternoon corporate catering, and relaxed dine-in options

on weeknights, making them a key target for high-margin menu items.

• 

• 

• 
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Chapter 16: Family Dining Market Analysis

The growth of modern residential apartments throughout Patia has brought an influx of upwardly mobile families

into  the  area.  This  demographic  seeks  a  safe,  welcoming,  and  premium  dining  environment,  particularly  on

weekends and holidays.  Catering to this  group requires an excellent  dine-in experience,  diverse family  combo

meals, and specialized group booking packages for celebrations like birthdays and anniversaries.
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Chapter 17: Competitor Analysis

The competitive landscape surrounding KIIT Square includes various dining options, ranging from unorganized

local street vendors to premium national franchise brands. This report categorizes and reviews these competitors

below:

Competitor Segment
Core Strategic

Strengths

Identified Operational

Vulnerabilities
Our Core Advantage

Unorganized

Vendors

Extremely low

pricing;

Fast preparation

speed.

Poor hygiene control;

No indoor seating

capacity;

Unreliable ingredient

sourcing.

Guaranteed food safety and a clean,

comfortable, fully air-conditioned dining room.

National Quick-

Service Franchises

High brand

recognition;

Strong tech

integration.

Rigid menu options;

High prices;

Substantial franchise

fee overheads.

Flexible, freshly prepared multi-cuisine options

and direct-to-consumer customization.

Local Standalone

Cafes

Trendy interior

decor;

Strong student

appeal.

Limited commercial

kitchen size;

High real estate rent

pressures;

Higher menu pricing.

Lower structural costs due to rent exemption,

enabling competitive pricing and larger

production volume.

Chapter 18: SWOT Analysis

STRENGTHS (S)

No Monthly Rent: Eliminates a major fixed operating overhead via the one-time payment asset setup.

Turnkey Infrastructure: The facility  is  fully  fitted  with  commercial  kitchen gear  and premium seating,

enabling an immediate launch.

Strategic Location: Direct exposure to the high-traffic KIIT Square intersection.

Robust Financial Base: Supported by a clear, upfront ₹37.5 Lakh capital deployment fund.

• 

• 

• 

• 
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WEAKNESSES (W)

Fixed Duration Limit: Bound to a strict 4-year project life, requiring rapid initial market capture.

No Primary Property Asset Transfer: Capital is invested into operational rights rather than physical real

estate ownership.

Dependence on Third Parties: Operational margins are influenced by food aggregator delivery fees and

platform visibility algorithms.

OPPORTUNITIES (O)

Subscription Meals: Setting up long-term meal packages for the local student and young professional

demographic.

Corporate Catering Expansion: Securing contracts for corporate events, luncheons, and regular office

meal supplies within Infocity.

High-Margin  Events: Booking  private  birthday  parties  and  student  events  during  off-peak  operational

hours.

THREATS (T)

Commodity Cost Inflation: Sharp price fluctuations in fresh produce, dairy, and commercial fuel supplies.

Aggregator Commission Hikes: Potential changes to Swiggy and Zomato service fees impacting online

revenue margins.

Local Staff Turnover: The competitive local market can lead to staffing changes, requiring an organized

HR and retention plan.

• 

• 

• 

• 

• 

• 

• 

• 

• 
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Chapter 19: Business Concept

The core concept centers on operating an optimized, multi-channel culinary hub that maximizes the value of a fully

equipped asset.  Rather than relying solely on traditional  dine-in foot traffic, the restaurant operates as a high-

volume culinary center. By utilizing a common kitchen footprint, the business efficiently services physical diners,

online orders, and corporate catering requests simultaneously, maximizing daily kitchen output and lowering overall

operating costs.

Chapter 20: Service Portfolio

The business model splits its services across four main pillars:

Premium On-Premise Dine-In: A comfortable, air-conditioned dining experience offering high-quality service.

Digital  Platform  Delivery: Rapid  preparation  and  packaging  tailored  specifically  for  Swiggy  and  Zomato

drivers.

Institutional Subscription Plans: Monthly lunch and dinner packages delivered directly to student housing and

local hostels.

Special Event Bookings: All-inclusive group dining and catering packages for corporate gatherings, birthdays,

and student milestones.

Chapter 21: Menu Strategy

The menu is curated to feature a balanced mix of popular, high-margin, and operationally efficient multi-cuisine

options (North Indian, Authentic Chinese, Tandoor, and Local Odia Delicacies). High-volume base ingredients are

shared across multiple dishes to streamline kitchen prep, keep ingredient costs low, and minimize food waste.

Regular  seasonal  items and promotional  combinations will  be introduced to drive customer interest  and boost

average order values.

Chapter 22: Operational Structure

Operations are divided into three clearly  defined,  interconnected departments:  front-of-house customer service

management,  back-of-house  culinary  production  and  safety  control,  and  central  administrative  management

handling accounting, vendor relations, and digital platform optimization. Daily coordination meetings between these

teams ensure a smooth workflow and consistent service delivery.

Chapter 23: Organizational Chart

The enterprise maintains a direct, accountable organizational hierarchy designed for efficient decision-making and

clear reporting lines:

• 

• 

• 

• 
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Project Operations Director (Vijay Bharti Management Executive)

↓

General Restaurant Manager

↓

┌──────────────────────────────┼──────────────────────────────┐

↓ ↓ ↓

Head Executive Chef Front-of-House Supervisor Admin & Tech Executive

(Kitchen Crew & Cleaners) (Service Staff & Cashiers) (Delivery & Platforms) 

Chapter 24: Human Resource Planning

The restaurant will maintain a full-time team of 14 skilled professionals, including 1 General Manager, 1 Head Chef,

2  Assistant  Chefs,  2  Tandoor/Chinese  Specialists,  2  Kitchen  Helpers,  4  Service  Stewards,  1  Cashier/Billing

Executive, and 1 Utility Cleaner. Staffing levels are optimized to handle peak lunch and dinner hours comfortably

without over-extending monthly payroll expenses.

Chapter 25: Staff Roles & Responsibilities

The General Manager oversees daily sales tracking, platform coordination, and customer feedback. The Head Chef

manages  inventory  ordering,  recipe  consistency,  and  food  safety  standards.  The  Front-of-House  Supervisor

manages  floor  seating,  coordinates  steward  service,  and  handles  on-premise  event  setups,  while  the  Admin

Executive manages daily accounts, platform orders, and local supplier payments.
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Chapter 26: Daily Operations Workflow

The daily operational routine begins at 9:00 AM with fresh ingredient deliveries, inventory verification, and kitchen

preparation (mise en place). The POS and digital delivery applications are activated by 11:00 AM to capture early

lunch orders. Peak dining services run from 12:30 PM to 3:30 PM, followed by afternoon catering prep. Evening

operations run from 6:30 PM through 11:00 PM, concluding with comprehensive kitchen sanitation, final inventory

logging, and automated POS financial reports.

Chapter 27: Quality Control System

Strict quality assurance protocols are built into every stage of food production. All incoming raw materials must

pass freshness, temperature, and weight checks against clear specifications. Kitchen production follows standard

recipes to ensure consistent taste, presentation, and portion sizes. Temperature controls are maintained across all

cold and dry storage areas, and regular independent hygiene audits are conducted to maintain excellent safety

standards.

Chapter 28: Customer Service Strategy

Customer  retention  is  built  on  fast  service,  well-trained  staff,  and  clear  feedback  loops.  Front-of-house  team

members complete structured service training to ensure orders are taken accurately and handled professionally. All

online reviews and dine-in feedback cards are reviewed daily by the management team, allowing the kitchen and

service staff to continually refine operations based on customer input.

Chapter 29: Branding Strategy

The restaurant  will  position  itself  as  a  trusted,  high-quality,  and modern multi-cuisine destination.  Professional

exterior  signage,  cohesive  interior  branding,  and  clean  packaging  design  will  project  a  professional  corporate

image. This approachable yet  premium brand identity  helps differentiate the restaurant  from unorganized local

options and builds trust across student, corporate, and family segments.

Chapter 30: Marketing Plan

The marketing strategy uses targeted local outreach to drive customer acquisition. This includes distributing geo-

targeted digital promotions to nearby residential complexes, offering welcome discounts to institutional students,

and executing physical B2B marketing campaigns within the Infocity business parks to build a stable pipeline for

corporate catering contracts.
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Chapter 31: Social Media Strategy

Social media efforts focus on visual platforms like Instagram and Facebook, showcasing high-quality photos of

signature  dishes,  behind-the-scenes  kitchen  hygiene  practices,  and  customer  experiences.  Influencer

collaborations,  student  ambassador  initiatives,  and localized social  media ads will  target  users within  a 3-mile

radius of KIIT Square to maximize local digital engagement.

Chapter 32: Swiggy & Zomato Growth Strategy

To maximize online delivery sales, the management team will optimize platform visibility by maintaining fast prep

times, low cancellation rates, and accurate order assembly. Targeted platform ads will be run during peak ordering

hours, and bundled menu combinations will  be deployed to increase search result  placement and drive higher

average order values.

Chapter 33: Corporate Sales Strategy

The corporate sales team focuses on establishing direct accounts with IT companies, banks, and corporate offices

nearby. By offering customized catering menus, flexible billing terms, and reliable on-time delivery guarantees for

executive meetings, workshops, and company events, the restaurant can secure a consistent, high-volume source

of non-retail revenue.

VIJAY BHARTI CONSTRUCTION PRIVATE LIMITED | DPR 15



Chapter 34: Revenue Model

The business utilizes an omni-channel  revenue engine structured around three core operational  divisions.  The

direct retail channel comprises physical dine-in services, while the e-commerce delivery framework leverages third-

party  digital  networks.  The  contract  channel  secures  stable  volume  via  institutional  student  meal  plans  and

corporate event catering agreements.

Chapter 35: Cost Structure Analysis

Operating costs are managed through strict controls, with major expense categories detailed below:

Marketing & Local Promotions

Operating Expense

Category

Monthly Budget

Allocated (₹)
Annualized Allocation (₹)

Strategic Cost Control

Mechanism

Food Raw Materials 2,20,000 26,40,000
Direct wholesale sourcing; weekly

inventory audits.

Staff Salaries & Payroll 1,20,000 14,40,000
Fixed salary matrix; performance

retention metrics.

Aggregator Fees &

Commissions
45,000 5,40,000

Optimized menu pricing to

balance platform margins.

Electricity & Basic

Utilities
30,000 3,60,000

Energy-efficient kitchen systems;

monitored usage.

Maintenance &

Miscellaneous
25,000 3,00,000

Scheduled preventative

equipment care.

15,000 1,80,000
ROI-focused digital ads;

hyper-local targeting. 

Gas & Kitchen

Operations
15,000 1,80,000

Standardized preparation metrics

to optimize fuel.

Chapter 36: Monthly Financial Projection

Target Monthly Revenue: ₹9,00,000

Total Monthly Operating Cost: ₹4,70,000

Net Operational Surplus: ₹4,30,000 per month. 

• 

VIJAY BHARTI CONSTRUCTION PRIVATE LIMITED | DPR 16



Chapter 37, 38 & 39: Annual & Four-Year Performance

Outlook

The following table tracks the projected 4-year financial performance, incorporating a conservative annual revenue

growth rate of 8% alongside a 5% annual increase in operating costs to account for inflation:

Financial Performance Line Year 1 (₹) Year 2 (₹) Year 3 (₹) Year 4 (₹)

Gross Projected Revenues 1,08,000,000 1,16,64,000 1,25,97,120 1,36,04,890

Total Fixed Operating Costs 56,40,000 59,22,000 62,18,100 65,29,005

Net Annual Operating Surplus 51,60,000 57,42,000 63,79,020 70,75,885

Per Member Yearly Allocation 2,06,400 2,29,680 2,55,160 2,83,035

Visual Distribution Analysis
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4-Year Financial Trajectory

Chapter 40 & 41: Cash Flow & Break-Even Analysis

Because the physical asset is fully operational from day one and features a complete structural rent exemption, the

enterprise maintains positive operational cash flow from its first month of deployment. The classical operational

break-even formula is stated as:

Break-Even Point = Total Fixed Costs / Contribution Margin Ratio

With an estimated variable food cost baseline of approximately 24.4% of gross revenue and monthly fixed structural

overheads  capped  at  ₹2,50,000,  the  baseline  monthly  cash  break-even  point  is  reached  at  approximately

₹3,30,687. This is well below our conservative baseline monthly revenue target of  ₹9,00,000, indicating a highly

resilient operational safety margin.
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Chapter 42 & 43: Risk Assessment & Mitigation

Matrix

Identified Risk

Event

Risk

Level
Impact Analysis Strategic Corporate Mitigation Plan

Supply Chain

Inflation
Moderate

Increases ingredient costs;

reduces profit margins.

Establish multi-vendor sourcing contracts and optimize

high-volume menus around stable base ingredients.

Platform

Algorithm Shift
Moderate

Reduces online delivery

search placement and order

volume.

Maintain excellent operational metrics (fast preparation

times, low order errors) and run targeted local

marketing campaigns.

Staff Turnover Low

Disrupts daily service and

kitchen operations

consistency.

Implement structured performance incentives,

competitive compensation, and cross-train staff across

roles.

Chapter 44 & 45: Growth Roadmap & Expansion

Possibilities

The project timeline is organized into distinct phases: Month 1 focusing on operational optimization and digital

platform onboarding; Months 2-12 establishing student subscription baselines and corporate accounts; and Years

2-4 driving steady volume growth across delivery channels and maximizing evening event bookings. While physical

expansion is constrained by the fixed 4-year project timeline, digital expansion remains highly scalable through

targeted brand extensions and specialized virtual menus operating from the central kitchen footprint.

Chapter 46 & 47: Technology Integration &

Sustainability Plan

Operations will be managed via a centralized, cloud-based POS system that synchronizes on-premise billing with

online orders in real  time.  Inventory software tracks ingredient  levels to minimize kitchen waste and automate

ordering  thresholds.  Sustainability  initiatives  include using  eco-friendly,  biodegradable  materials  for  all  delivery

packaging, setting up strict kitchen recycling systems, and deploying energy-efficient appliances to minimize utility

costs.

VIJAY BHARTI CONSTRUCTION PRIVATE LIMITED | DPR 19



Chapter 48 & 49: Legal, Compliance & Stakeholder

Framework

The facility operates in full accordance with regional regulatory frameworks, maintaining all necessary certifications

including FSSAI food safety licenses, municipal trade authorizations, fire safety clearances, and GST registrations.

Financially, the project operates under a clear participation model: the 25 funding members receive regular monthly

distributions from the operational surplus, with clear structural guidelines stating that no underlying land ownership

or physical asset equity transfers to individual members during or after the 4-year project term.

Chapter 50 & 51: Project Governance & Performance

Monitoring

Corporate governance is managed directly by an appointed executive officer from Vijay Bharti Construction Private

Limited, who oversees financial audits and operational alignment. Performance tracking centers on key metrics

including Daily Gross Sales, Average Order Value (AOV), Kitchen Preparation Lead Times, Customer Feedback

Scores, and Food Waste Percentages, with standard financial statements shared with stakeholders quarterly.

Chapter 52, 53 & 54: Future Opportunities, Key

Highlights & Conclusion

The  KIIT  Square  Restaurant  Operation  Project  offers  a  highly  efficient,  low-risk  commercial  opportunity  that

maximizes the value of a fully operational hospitality asset. By combining immediate revenue generation, strategic

rent exemption immunity, and a multi-channel sales approach, the project provides an attractive model for corporate

asset  optimization.  Vijay  Bharti  Construction  Private  Limited  will  apply  strict  financial  control  and  professional

oversight to ensure steady operational growth, consistent stakeholder returns, and long-term business success

throughout the 4-year project lifecycle.

Chapter 55: Annexures

Annexure A: Core Financial Assumptions Checklist

1. Base Multi-Cuisine Food Cost Ratio calculated at 24.44% of gross sales.

2. Average Order Value (AOV) for Dine-in estimated at ₹450; Online Orders at ₹320.

3. All local statutory taxes and regulatory licensing fees are accounted for within miscellaneous operational lines.

4. Cumulative financial models assume stable regional economic growth along the Patia commercial corridor.
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