The Al-Powered
Restaurant Blueprint:
From Concept to Opening

Leverage Al to Reduce Costs, Save Time, and
Optimize Your Restaurant Launch

?) The 3-Step The

Roadmap to Launch Al Advantage
(ROI)

Phase 1:
Conceptualization
& Planning

Use Al to conduct market
studies and generate full

Y

business plans in days, »
not months. %
= = 40% Reduction in

Planning Time

Al automates tedious
administrative tasks,
allowing chefs to focus on
the culinary experience.
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Phase 2:
Gastronomy &
Menu Engineering

Leverage ‘Food Pairing Al
and ‘Creative Kitchen Al’ for
scientifically-backed,
iInnovative recipes.

Immediate Cost

Efficiency

Save over €2,700 on business
planning and thousands more

Phase 3: on waste reduction via Al-
Automated Marketing optimized inventory.

& Operations

Deploy SEO tools and Increase operating

automated social media 3 Ny
calendars to build buzz before margins by up to 25 L

the grand opening.

Initial Investment Costs:
Without Al vs. With Al

" without Al YT
Without Al With Al

€3,000 — Business Plan €300
80 Hours _ Menu Development 30 Hours

€800 - Monthly Marketing €200

MW AlChef.pro




