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Risk Management Plan 

 
The biggest objective of risk management plan will be to lower or eliminate the 
risk of injury and loss of life to staff and customers. The secondary objective will 
be to protect assets and property. As the owner of the restaurant is responsible 
for the safety of their employees, a risk management plan will be important in 
order to impede any acts of negligence, or in the event that any disaster should 
occur. The restaurant will have a comprehensive insurance policy. 
Responsibility of risk management will be delegated to the employees. These 
responsibilities will include: 
 
* Fire prevention 
* Hygiene 
* Maintenance / electrical 
* Hazardous material handling 
* Health and safety 
* First aid / CPR 
 
All incidents and accident reports will be documented and kept. For each 
responsibility given to an employee, a plan of action needs will be formulated.  
For instance, fire prevention. A plan of action will be drawn and implemented in 
case there is a fire. This plan will include a guide for evacuation and how to 
carry it out, Instructions on what to do if the fire is small and can be contained. 
All employees will be involved with fire drills and mock situations as a learning 
process. Other plans for robberies and other disasters will be developed. All 
exits of the Restaurant will be made conspicuous so that customers have a 
clear understanding of where the building exits are located. This will be 
accomplished by placing diagrams in key spots around the dining, and other 
areas of the building.  
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Long-Term Development & Exit Plan  
 
Goals 
Basil is an innovative concept that targets a new, growing market. We assume 
that the market will respond, and grow quickly in the next 5 years. Our goals are 
to create a reputation of quality, consistency and security (safety of food) that 
will make us the leader of a new style of dining. 
 
Strategies 
Our marketing efforts will be concentrated on the areas of most promising 
growth. As the market changes, new products may be added to maintain sales. 
For example, Basil might decide to venture into takeout dining and 24 hours 
service. 
 
Milestones 
After the restaurant opens, we will keep a close eye on sales and profit. If we 
are on target at the end of year 4, we will look to expand to a second unit. 
 
 
Risk Evaluation 
With any new venture, there is risk involved. The success of our project hinges 
on the strength and acceptance of a fairly new market. After year 1, we expect 
some copycat competition in the form of other independent units. It is hoped 
that with the help of our marketing strategy, well remain at the top of the 
preference liking for our customers as well as for new potential customers.  
 
Exit Plan 
Ideally, Basil will consider expansion into 3 other units in the next 10 years, in 
other cities of the country. At that time, we will also entertain the possibility of a 
buy-out by a larger restaurant chain or actively seek to sell to a new owner.




