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Located in Nashville Tennessee and owned and operated by Helen Goodloe and 
her management Team Global Taste & Cuisine will become a premier lunch and 
dinner destination offering a diversity of chef inspired dishes with a rotating menu. 
Our plans are to be rated as a 3 to 5 star restaurant for inclusion into travel guides.

Our staff will be comprised of professional Chefs, cooking and cleaning assistants 
and waiters made up of both male and female. Global Taste & Cuisine, hereafter 
referred to throughout this Business Summary as GT&C will have a full bar selection 
featuring domestic and import beers, wines and liquors to cater to sophisticate 
palates. 

Our operations will have two divisions working collectively whenever necessary to 
create an enjoyable experience for those Patrons we serve. Division one will be the 
Restaurant itself providing lunch and dinner 7 days a week with special reservations 
for weekends. Division two will be the Catering services we offer for dinner parties, 
weddings and other celebrations that can be facilitated by our Team at our 
restaurant or on-site at the Customers preferred location.

The purpose of this Business Summary is to outline our intentions and capabilities 
however this document is not intended to be a full business plan. We are currently 
exploring new locations to fit our specific needs and have already identified most 
of the equipment we will need. We welcome your reply communications and are 
excited about building a solid foundation to expand upon.

Sincerely,

Helen Goodloe, Owner
Global Taste & Cuisine
Personal Email: newhomerules@gmail.com
Direct Phone: 615-228-3489
Future Website: www.GlobalTasteandCuisine.com 
Future Email: info@GlobalTasteandCuisine.com 
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Our Business Model above features a visual representation of how GT&C will 
manage the internal and external operational elements of our restaurant. The 
model is intended to identify key operational elements for our business.

Business Model
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The Chefs employed by GT&C will create and rotate our menu monthly with special 
features being prepared randomly. This will create a drawing factor for Customers with 
sophisticate palates and we are confident the word will spread quickly about the 
quality of our offerings. The model above outlines our 3 primary service delivery 
categories related to food and beverages.

Menu & Services
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GT&C will have a Management Team that will hire and supervise our Chefs, Chef 
Assistants, Kitchen Staff and Waiters as well as coordinate all Catering activities. Our 
Team will be the key in creating a warm and inviting environment for our Customers to 
enjoy and we have a unique model for hiring great staff. Job creation will be substantial 
for GT&C and we are excited about the impact this will have on our community.

Staff
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PROFESSIONAL 
WAITER STAFF

Our Waiters will 
be comprised of 
male and female 
staff and will be 
managed by the 
Restaurant 
Manager in 
cooperation with 
the Chef on duty.

CHEF ASSISTANTS 
& KITCHEN STAFF

These 
professionals will 
facilitate the 
duties given to 
them by the Chef 
and will assist in 
the preparation 
of meals to order.
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several professional 
Chefs as our 
in-house cuisine 
management 
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manage the 
kitchen personnel 
and prepare all 
foods.



GT&C has not selected a restaurant location at present however the location we do 
select will feature ample room to accommodate small, medium and large parties 
separate from general seating for regular guests. We have identified multiple locations 
that will be perfect for our restaurant and we are excited about entering into a contractual 
lease agreement soon.

Floor Plan & Features
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For our restaurant 
and for catering 
occasions GT&C will 
use a variety of 
place settings with 
high-end commer-
cial grade plates, 
cups, bowls, serving 
trays, silverware 
and other items that 
are elegant and 
polished daily by 
our kitchen staff.
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GT&C will have our 
interior of the restau-
rant professionally 
designed to be 
comfortable and 
classy with functional 
aspects that make 
cleaning easy for 
our staff. Furniture 
and lighting will be 
selected to flow with 
the décor we select.
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GT&C will implement creative strategies to build mutually beneficial cooperatives with 
other businesses and individuals that will brand our name in a manner that will create 
demand. There is a gap between mid-range and super high-end dining and by creating 
a 3 to 5 star restaurant GT&C will be filling this gap. The “extras” we provide our Patrons will 
ensure they return and that they tell others about us.

Cooperatives & Catering
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GT&C will seek to 
become a preferred 
restaurant for Black 
Card, Platinum Card 
and Signature Card 
holders and will work 
aggressively to create 
a fulfillment reputation 
for special requests.

We will have a live 
pianist performing on 
a regular schedule 
alternating with live 
performances with 
local artists as this will 
set an atmosphere of 
enjoyment for those 

we serve.

GT&C will collaborate 
with local Artists to 
provide a venue for 
live performances at 
our restaurant from 
blues, contemporary 
and  instrumental, jazz 
and piano for our 
Patrons enjoyment.

Our Catering Services will be managed by our 
Master Chef and we expect that the demand for 
our high-end turnkey services will grow quickly. 
GT&C will focus our Catering efforts on select 
clientele who appreciate the finer appointments 
and who are interested in exceptional cuisine and 

great service.



Our advertising and marketing strategies will be targeted towards the high-end 
Clientele we seek to serve however our doors are always open to the general 
public based on availability. Our intent is to present our restaurant as an exclusive 
experience with a welcoming and comfortable appeal factor unlike anything else 
available in Nashville Tennessee. 

Advertising & Marketing
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GT&C is fully aware that restaurant ventures are highly volatile and that many fail to 
become profitable and/or maintain profitability. There are exceptions to this rule and 
GT&C will become one by obtaining the initial capitalization necessary to ensure that 
we can create a restaurant environment that is appealing with a catering division 
that over delivers on service and quality.

The categories for expenditures outlined above are a generalization of what the 
capital we raise will be allocate towards. GT&C’s goal is to have ample financial 
resources to cover expenses for 8-14 months to give our business the necessary time 
to generate profitability. A significant portion of the money we earn will be escrowed 
into a wealth management account and leveraged as needed.

Capital Requirements & Financials
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ITEMIZED SCHEDULE USE OF FUNDS

Expenditure               Moderate $ Needed      Ample $ Requested

Facility Lease                      $120,000           $130,000

Utilities & Licensing                   $60,000           $65,000

Inventory                      $500,000           $510,000

Payroll                      $600,000           $620,000

Equipment & Vehicles                 $40,000           $45,000

Advertising & Marketing                    $100,000                $110,000

Supplies                            $50,000             $55,000

Service Procurement                       $500,000              $510,000

Design & Décor                            $150,000             $160,000

Sign-on Bonuses                                 $200,000             $210,000

Other                           $80,000             $80,000 

Totals                            $2,300,000             $2,495,000



This income forecast uses a three tier system to show a range of potentials as a finite 
set of financials cannot be substantiated. GT&C believes that we will fall into one of 
these tiers within the first 8-14 months of operations with the appropriate capital.

Even at 60% of our operational sales capacity and 90% expenses at 10% profitability in 
the first 8-14 months would be a success for GT&C. We believe that we can do much 
better and will work diligently to do so. The combination of a great dining experience, 
exceptional service and very high quality Chef prepared foods combined with light 
entertainment and a great beverage selection GT&C will easily grow in popularity.

Capital Requirement & Financials
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PROFITABILITY POTENTIAL

ANNUAL FINANCIAL PROJECTIONS

Expenses   100%    80%    70%     60%

Revenue   100%    80%    70%     60%

Restaurant 
Mon. – Thurs.

$3,500,000 $2,800,000   $2,450,000  $2,100,000

Restaurant 
Fri. – Sunday

$3,000,000 $2,400,000   $2,100,000  $1,800,000

Catering                  $2,000,000                 $1,600,000 $1,400,000                 $1,200,000

Totals                       $8,500,000                $6,800,000                    $5,950,000                $5,100,000

Expenses at 
80%

Expenses at 
85%

Expenses at 
90%

$1,700,000 @ 
20% Profit

$1,275,000 @ 
15% Profit

$850,000 @ 
10% Profit

$1,360,000 @ 
20% Profit

$1,020,000 @ 
15% Profit

$680,000 @ 
10% Profit

$1,190,000 @ 
20% Profit

$892,500 @ 
15% Profit

$595,000 @ 
10% Profit

$1,020,000 @ 
20% Profit

$765,000 @ 
15% Profit

$510,000 @
10% Profit



GT&C will open and train our Staff testing our performance capabilities on select 
audiences we invite to our soft opening invitation only events. This will allow us to test 
our POS (point of sale) systems, our ordering systems and our process flow. GT&C may 
schedule multiple soft opening events to prefect our processes and to ensure our 
ability to serve.

Once the soft openings have been concluded GT&C will advertise and market our 
Grand Opening and feature local talented artists to perform for our Guests. Our menu 
will have special feature dishes that will be prepared by our Chef Team. The grand 
opening will be publicized and we will seek to gain popularity with our cooperative 
partners to increase visibility and exposure.

Once open our Senior Management Team will implement creative strategies on an 
ongoing basis to draw high-end Clientele. GT&C will not seek to employ cheesy 
promotions, gimmicks or special offers, as this will disqualify us from the Clientele we 
seek to serve. Again this Business Summary is not intended to be a full business plan 
and many of our strategies have been left out to protect our IP (intellectual property). 
We are excited about opening Global Taste & Cuisine and welcome your participation 
in our success.

Soft Opening & Grand Opening
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