
 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

fast fresh friends fashion 



Who are We? 
We are a highly fashionable salad restaurant. Instead of the typical fast-food choices, we 
provide our customers with a wide array of main course hearty salad meals, served fresh and 
fast. 

Sally & Joe began with a group of us who love a good, wholesome salad and are always on 
a hunt for the best salads in town. However, we have yet to come across any outlets in the 
region that serves salad as a main course meal so instead on carrying on with this failed 
attempt in our salad hunt, we have decided to start our very own salad fast food restaurant.  

So there was the birth of Sally & Joe.  

 

 

The Sally & Joe Business 
In the recent years, the trends of consumers’ lifestyle have been gearing in a whole new 
direction - Consumer behavior has also altered in light of these new trends. Consumers have 
higher demand in products and are opting for a healthier lifestyle. We all live a fast paced 
life in today’s society which has called for a need for life-on-the-go.  

Through our observation, consumers around the world have become increasingly 
demanding. They want products, brands and retailers to offer features and benefits that 
were mutually exclusive, such as: 

• Health benefits and good taste  
• Luxury  and a good price  
• Convenience and high quality  
• Connectivity and privacy 

Consumers are also becoming more health conscious and are making smarter decisions in 
their choice of food and drinks. Several new “healthier” product introductions have been 
embraced by consumers which have illustrated a strong market potential.  
 
In addition to general population efforts to “eat healthier”, there are sizable sub-segments 
who are following specific diets to manage health conditions - Weight management is the 
number one reason being the governing reason for consumers to control their diet, as 
evidenced by a significant proportion of consumers who follow low fat, low calorie and to a 
lesser extent, low carb diets.  
 
We recognise this apparent need to look good and eat healthy as the rising trend with our 
target consumers, the Gen-Ys and this trend can be attributed rising fashion phenomenon 
and the great influence of the media. Hence, in light of this current lifestyle of the Gen-Yers, 
we plan to introduce our business to this targeted group of consumers.  
 
We understand that the fashion and media plays a huge role in the Gen Y demographics, 
which led us to positioning our brand, Sally & Joe as a highly fashionable, fast-salad 
restaurant primarily for the Gen Yers. Sally & Joe will become part of their lifestyle. We provide 
not only good and healthy food, customers experience and connection with our restaurant 
contribution in the success in building our brand. Our 4 primary core values for our salad 
restaurant is Fast, Fresh, Friends, and Fashion.   

Salad is the new burger. J 



 

 

The Sally & Joe Food 
Why salad? Is it because we are health conscious or image conscious?  

In today’s society, people are becoming more health conscious and recipes for a healthy 
meal is readily available. However, regardless of the various, numerous recipes, it all comes 
down to its main ingredient, vegetables - More fibre, less cholesterol.  

As for the image conscious people who constantly seek to lose weight without compromising 
their food intake, vegetables, is yet again their answer. In order to curb their sweet tooth, the 
Americans have their salad before meal and the French have theirs after meal. They believe 
that salad is a healthy way to act as an appetizer or to replace their desert.  

The main benefit of eating salad to lose weight is that they hardly contain any calories and 
yet fills you up. You can eat a huge chunk of green leaves and it might give you barely 20 
cal or about 1% of what a woman need to eat every day.  

Furthermore, we discovered from our findings that most people enjoy eating salad but the 
reason why most of them shun away from salad is because they felt that it is not filling 
enough to be a main course meal and salad is too costly.  

Hence, we decided to fulfill the needs of our customers and provide them with salad as an 
affordable, main course meal, and this will be our unique selling point. We will be serving our 
salad with white meat to ensure that the meal is filling enough and in lieu of carbonated 
drinks, we will be serving fresh fruit juice to go along with the hearty salad meal. 

 



 

 

 

Sally & Joe’s provide a range main course salad meal, which guarantees that it’s prepare in 
low fat, high vitamins, tasty and filling ingredients. 

Skinny Fit Meal means something light. You can enjoy it if you are wearing tight fitting and 
skinny cut jeans. 

Loose Fit Meal is heavier. It is pack with a chunk or meat to fill your tummy as well as a source 
of vitamins and protein. 

Perfect Fit Meal means you can pick and choose the ingredients you want, be it heavy or 
light, it’s your call. 

All meals come with a cup of freshly squeeze fruit juice of your choice. All set for just $8.00. It’s 
healthy, economic, tasty and sin free. What else do you ask for? 



 

 

Our Sally & Joe Values: 
The 4 core values of Sally & Joe are Fast, Fresh, Friends, and Fashion. These are the 4 ‘F’s that 
we have chosen to build our business on. 

Let’s talk a little more about the 4 core values. 

Fast- We serve our salad with the speed of a fast food restaurant. We understand that time is 
crucial to our customers. Fast. That’s the key.  

Fresh- Good food is made of great ingredients. Freshness is the key to great tasting food. 
Freshness ensures our customers get the most out of our product. 

Friends- We want you to be our friend. We want every customer to be our friends. Friends 
dine together at Sally & Joe. It’s a friendly place with friendly people. It’s all about friends. 

Fashion- Sally & Joe is a fashionable place to dine in, it’s fashionable to maintain a healthy 
image, and it’s fashionable to stay healthy. Eating Sally & Joe’s salad makes you fashion 
statement. 

The following are the principles that further govern the company’s growth. 

The business i.e. Shareholders and directors 

The Customers 

 Ensure that our customers had a positive experience with us by providing a 
convenient, clean and comfortable environment for them to dine and purchase 
our products. 
 

 Developing customers are exhilarated and satisfied by our food and service at all 
time. 
 

 

The product 

 Ensuring that the highest standards of fineness are applied to the purchasing, 
preparing and fresh delivery of our food. 
 

 Caring for the health of our customers by processing, producing and presenting 
all our products in a possibly tastiest and healthiest way. 
 

 Contributing positively to our communities and environment at all time. 
 

The Employees 

 Providing an excellent and conducive work environment by treating everyone 
with respect 
 

The Employers / Managers 



 Value every staff’s performance and effort 
 

 Set a good example to fellow employees 
 
 
 
 

 
The Director 
The director is responsible for the organization’s corporate governance – the conduct and 
management of the company and its affairs. Should there be more than 1 director for a 
company, then it is collectively referred to as the board of directors.  
 
One major role played by the director is to protect the shareholders’ assets, ensuring that the 
latter receive reasonable returns from their investments.  
 
Another critical role of a director is to collaborate with the other directors to perform CEO 
assessment, approve appropriate Compensation Governance for the CEO, asses and pay 
dividends, approve the company's financial statements, and recommend or discourage 
acquisitions and mergers.  
 
In addition, the board of directors will also be responsible for the establishment of the audit 
and compensation committees. 

 

 

The Operations Director 
A chief operating director or chief operations officer (COO) is a corporate officer responsible 
for managing day-to-day activities for the company and for operations management. The 
COO is one of the highest-ranking members of an organization's senior management, 
monitoring the daily operations of the company and reporting to the board of directors and 
the top executive officer, usually the chief executive officer (CEO).  
 
The focus of the COO is on operations management, which means he or she is responsible 
for the development, design, operation, and improvement of the systems that create and 
deliver the company's products/services. The COO is responsible for ensuring that business 
operations are efficient and effective and that proper management of resources and 
distribution of goods and services to the customers. 
 
COOs ideally need to have domain knowledge of the business & industry, understand 
modern management theories, employment process, quality improvement techniques, and 
sometimes quality process standards if required by customers or desired by the company 
(ISO 9001). 
 
Functions of a COO: 
 
   1. Marshal limited resources as set out by the chief executive officer and the board of 
directors to the most productive uses with the aim of creating maximum value for the 
company's stakeholders. 
 



   2. Lead by developing and cascading the organizations strategy/mission statement to the 
lower ranking staff, and implementing appropriate rewards/recognition and 
coaching/corrective practices to align personnel with company goals. 
 

   3. Plan by prioritizing customer, employee and organizational requirements 
 

   4. Maintaining and monitoring staffing, levels, Knowledge-Skill-Attitude (KSA), expectations 
and motivation to fulfill organizational requirements 
 

 5. Drive performance measures for the measurement of an operation's performance and 
consideration of efficiency versus effectiveness, often in the form of dashboards convenient 
for review of high level key indicators. 

 

 

The Role of a Restaurant Manager 

A manager performs and directs overall store management. He/she is responsible for 
inventory and money control systems. Directing of staff to ensure that food safety, product 
preparation, and cleanliness standards are maintained as well as restaurant safety and 
security. Manages staff, oversees and evaluates work as well as recommendation of staff 
promotion, transfer and termination. Coordinates and supervises staff so that standards of 
cleanliness are maintained as outlined in the Operations Manual. As needed, supervises food 
preparation to ensure that food safety and operations standards are maintained. Provide 
excellent service to customers as well as overseeing customer service rendered by the 
service crew. Setting a good example in terms of work attitude as well as motivating the 
crew to work towards success. Performs paperwork duties and assist with planning of special 
events and promotions. 

 

 

The Role of a Service Crew 

A Sally or Joe (service crew) greets and serves guests, prepares food, maintains food safety 
and sanitation standard. Exceptional customer service is a major component of this position. 

A Sally or Joe greets every customer with sincerity and is responsible for taking orders and 
serving the customers their purchase. He or She demonstrates a complete understanding of 
menu items and explains it to customers accurately. Always exhibits a cheerful and helpful 
manner when dealing with customers. Responsible for restocking items or salad ingredients so 
as to ensure a sufficient supply throughout the shift. Cleans as directed. Accounts for all forms 
of money, equipment, stock etc. during the shift.  

A Sally or Joe understands and adheres to proper food handling, safety and sanitization 
standards while serving food and cleaning up. Last but not least, Maintains professional 
appearance and grooming standards as outlined in the Operations Manual.  

 



 

The Role of a Kitchen Staff 

He or She prepares food neatly, accurately, and in a timely way. Understands and adheres 
to all quality standards, formulas and procedures as outlined in the Operations Manual. 
Maintain a high standard of cleanliness in the kitchen, the equipment, when handling food 
ingredients as well as personal hygiene. Responsible for restocking items or salad ingredients, 
so as to ensure a sufficient supply throughout the shift. Accounts for all forms of money, 
equipment, stock etc. during the shift. Maintains professional appearance and grooming 
standards as outlined in the Operations Manual.  

 

 

 

 

 

 

 

 

 



 

Our Oranization Chart 

 
This is the organizational chart which Sally & Joe will reference from after we meet our 
milestones in the next 5 years. 
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Our Value System 
 

This is the value system we abide in running our business: 

We are dedicated to provide customers with optimal level of quality, service, cleanliness and 
value when they patronise our restaurant. 

• We are friendly with each other and our customers 
• We respect each other‘s values, opinions and individual diversity. 
• We are committed to our people because we know that a diverse team of well-

trained individuals, working together, is the key to our continued success.  
• We approach all aspects of our business with honesty and integrity.  
• We will always give back to the communities in which we do business.  
• We always give back to the environment by adopting environmental friendly habits in 

running our business 
• We celebrate our achievements, yet we always strive to achieve new heights. 
• We are committed to exceeding our customers' expectations in every restaurant 

every time. 
• We believe our success is dependent upon our internal customers, corporate, 

franchisee partners, and supplier partners.  
• We have a passion and a responsibility for enhancing and protecting the Sally and 

Joe brand. 
• We believe in a collaborative management approach, employing a mutually 

respectful business philosophy.  
• We are committed to franchising, maintaining a highly collaborative relationship with 

our franchisees and making franchising decisions based on what's best for our 
customers.  

• We will seize every opportunity to innovate and lead the industry on behalf of our 
customers. 

 

This is our Culture 
• Sally greets Joe in the morning, afternoon and in the evening. 

 
• Sally and Joe like to be treated with respect, that’s why they do the same to everyone 

they meet every day. 
 

• Fresh food is very important to Sally; Joe checks them in the morning and ensures the 
ingredients for the products are of the highest quality. 
 

• Sally and Joe understand the important of dining in a pleasant environment, that’s why 
they will do their best in maintaining a clean and comfortable environment for all the 
customers that patronise them.  
 



• Sally doesn’t like to be late for work because it’s embarrassing and doesn’t reflect well on 
her performance.  
 

• Sally knows Joe will help her when she has a problem and vice-versa. They believe in 
team work. 
 

• Sally and Joe like to please the customers by providing them with efficient and good 
services. 
 

• Sally and Joe is friendly with all the customers as well as their colleagues and supervisors. 
 

 
• Sally and Joe stay lean and fit by eating healthy food and work out often. 

 
• Sally and Joe love the environment and they will do their best to be environmental 

friendly by using environmental friendly products and practising good habits in the course 
of running the business. 
 

• Sally and Joe are hardworking and dedicated employees and their efforts are -
recognised by their supervisors and the company.  

 
 

 

 

 

 



 

 

Our Business Model Chart 
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Sally & Joe’s Brand DNA  
 
Brand Name 

Sally & Joe 

Brand Slogan  

The Green Way 

Brand overview 

Sally & Joe is a salad restaurant that provides salad as main course meals for both male and 
female audience. 

Product nature 

F&B, restaurant. 

Positioning of brand 

Sally & Joe strives to shape the culture of the Gen Yers. 

Sally & Joe is an icon for healthy lifestyle. It provides main course salad meals which are 
different from the likes of other fast food outlets.  

They are fashionable and image conscious.  Sally & Joe has salad meals that compliments 
the trends of different season. These seasonal meals convey a sense of “freshness.” With 
“freshness”, comes “quality”. 

S&J embodies a colorful, futuristic-looking, vibrant look and feel which provides the visual 
appeal and mystery that attracts the Gen Yers to stop their tracks and check our products 
out. 

Apart from the appearance of the products, looking and tasting fresh and appetizing, Sally 
and Joe is also affordable.  

Sally & Joe makes an emotional connection with our Gen Y customers so that the latter can 
cultivate their sense of social identity from their peers, and from their chosen brands.  Through 
the product purchase at Sally & Joe, the Gen Yers achieve self-expression and individuality. 

Sally & Joe is a lifestyle that our customers can embrace. The environment within S&J and the 
fashion connotations attached to the brand name, and the way being in S&J makes 
customers feel about themselves has as much, if not more, with the most current lifestyle in 
trend.  
 
Category  

Sally and Joe is a salad restaurant that served salad as a meal. White meat, fish is served 
together to make the salad complete.  

Character 

Sally and Joe aims to be a fun place for young people to work and dine in. It promote 
healthy lifestyle. 

Benefits 



Low carbs, low fat, healthy and high fibre salad meal at fasst food price. 

Difference 

The only restaurant that has a wide selection of salad meal. It is trendy and is also a 
fashionable statement to eat healthy and stay lean and fit. 

Credibility 

Products are design by gourmet chef to ensure the correct use of ingredients for the tastiest 
and healthiest possible meal one could have at Sally & Joe. 

USP 

We serve fresh salad as a main course meal at an affordable price.  

Market segment (target audience) 

Primary TA : age between 18 and 29 

Secondary TA : 30s 

The primary Generation Y, also known as the Millennial Generation, that consists of people 
born somewhere from the early 1980s to early 2000s.  

Mission Statement: 

To establish Sally & Joe as the leading salad restaurant locally and then regionally, without 
compromising our company’s values as we grow.  

Vision: 

To establish Sally & Joe as the most recognised and respected salad place in the world. 

 

 
 

 



 

Our SWOT Analysis for Sally & Joe 
Strengths – Weaknesses - Opportunities – Threats 
This is the SWOT analysis for the year 2009 where the economic crisis that shocked the world 
in 2008 that continues to destroy jobs, bankrupting businesses, and displacing homeowners. 
Therefore, price must be review carefully for the current situation. 

 

Strengths 

• * First in the market, no competitors in the current market 

• * Healthy fast food, convenient yet healthy, salad as a main course 

• * Finest and freshest ingredients, friendly staff, comfortable environment 

• * Conveniently located 

• * Priced lower than salad restaurant 

• * Locals are becoming more health conscious 

• * Integration of lifestyle, fashion and latest trends  

Weaknesses 

• * Salad as a meal is not a trend yet 

• * Possible lack of experience 

• * New brand, no existing reputation, not establish yet 

• * Financials? 

• * Business concept can be copied easily by big companies  

• * Investors might be sceptical of our (new) brand 

• * Rely on local suppliers to bring in ingredients 

• * No business experience 

Opportunities 

• * Increase in health consciousness in Singapore  

• * Opportunity to establish our brand as a market leader (no existing competitors) 

• * Fast pace lifestyle 

• * Globalisation increased popularity of salad 

• * Growth of health conscious Singaporeans 



Threats 

• * Political relation between supplier’s country and Singapore might turn sour. 

• * Vegetables and meat contamination 

• * Other fast food chains offer the similar products 

• * Market demand goes down 

• * Investors back out 

• * Not enough financial backups 

• * Can’t find capable key appointment holders 

• * Economic crisis led to consumers eating at home 

• * Weather hazard led to not enough harvest from suppliers 

 

 

Our TAPP 
 

This is Melissa. She is a 24 year old working in the financial industry. She came from a middle 
income family, and had received good education. She graduated from NTU, and loves 
networking and socializing. She is friendly, well-spoken and image conscious. She likes to 
purchase her clothes from boutiques like TopShop, Zara, Guess and Mango. She often 
patronizes shops like, Starbucks, coffee club express and ‘Borders’. She dines in fast food 
restaurant at least thrice every week. She is stylish and trendy, often owning the latest 
gadgets like iphone and MacBook. She travels once or twice a year, depending on her work 
schedule. She hang out with friends often, usually for lunch or dinner as well as shopping trip. 
She often invites her friends over to her place for a drink and some chit-chatting session. She 
is Internet savvy, and likes online shopping. She listens to class 95, 98.7, and 98 FM and stay 
healthy by swimming and jogging during her free time. She takes good care of her health by 
taking supplements and eating healthier. She is health conscious and is making smarter 
choice when comes to food. 



 

Sally & Joe’s Integrated Marketing Campaign 
The main idea of our IMC is to encourage the target audience to incorporate sally & Joe into 

their lifestyle. We studied the characteristic of our target audience, mainly the Gen Yers, and 

develop a range of ads and marketing materials that will catch their attention and able to 

speak to them.  

As Gen Yers are mostly image conscious, we tied in fashion with our company image to 

catch their attention. Sally & Joe is also the first salad restaurant to incorporate fashion into 

fast food.  

We focus mainly in magazine ads and online publicity instead of TVC as Gen Yers are mostly 

internet savvy and seldom have time for TV. They are mostly on the go, with either their 

laptops or palmtops. They like to stay connected online 24/7, which is a great avenue for us 

to spread the awareness of Sally & Joe through the internet.    

The ads are not only just being fashionable; they do have a hidden meaning, they promote 

healthy living and eating. Our IMC promote eating healthy as being fashionable and trendy; 

as our ads feature fashionable people detest the idea of eating burgers and fries.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



The concept of our video ad is to mislead the viewers allowing them to think that this video is 
talking about fashion. But in fact, we are talking about salad dressing instead of dresses. It 
sort of link fashion back to sally & joe’s brand DNA.  It also attracts attention and curiosity.   

The corporate identity collaterals are design to look modern, trendy and simple. We don’t 
want to spend too much money or using too much of the Earth’s resources. Logo and 
corporate colour of sally & joe will be featured in all company’s CI to spread awareness 
about the company. All CI are design in line with the company’s logo. Green and yellow are 
picked to be our corporate colour as green represents vegetables, environmental friendly 
and healthy, while the latter represent happy and bon appetite. 

 

 

Sally & Joe’s Milestones 
 

 

 



 

Sally & Joe’s Profit and Loss statement 

Sally & Joe Salad Restaurant 

Profit and Loss Statement 

Income Turnover      730,000 
        
Cost of Sales       
Raw material: Ingredients 109,500     
Capital expenses(renovation/furnishing): 120,000     

      
-

229,500   
Gross Profit     500,500 
        
Expenses       
        
Variable (selling)       
Advertising/Marketing 80,000     
Salary/wages/commision 163,400     
Depreciation(product/service/assets) 5,000     

Fixed   
-

248,400   
Financial Administrations 8,000     
Insurance 10,000     
License and permit 100     
Rent Expense 180,000     
Utilities 12,000     
Misc fixed 5,000     
Depreciation (equipment) 8,000     

    
-

223,100   
Total operating expenses 471,500     
        
Net income from operation (gross profit - expenses)     29,000 
        
Net profit before tax     29,000  
Tax       
Net profit after tax      29,000 

 

 

 

 



Income Turnover - is derived at such value by an estimation of 250 walk-in customers per day 

multiply by 365 days per year, charging each customers S$8.00 per meal. 

Raw material (ingredients of product, packaging of product) - is derived at an estimation of 

about S$2 per S$8 meal. 

Capital Expenses (renovation/furnishing) - Estimated quotation from a construction and 

renovation company. 

Advertising and Marketing - Advertising and marketing cost estimated by the company. 

Advertising channels includes online advertisements, website, printing of discount coupons 

and vouchers, magazine and newspaper ads. 

Salary, wages, commission - Estimated pay for restaurant crew is $5 per hour multiply by 12 

operating hours. 5 restaurant staffs on every operating day (2 for counter service, 2 kitchen 

crew and 1 floor service). 1 Floor manager for every operating day. Manager salary -$1800 x 

13 months. 2 Floor managers in total. 

License and permit - $60 to $120 per annum 

Rent expenses - Estimated $15,000 per month x 12 months 

Utilities - Estimated 1000 per month x 12 months 

Capital investment - $1.5 mil ($500,000 per shareholder) 

 

 

Our Survey & Research 
Surveying the market is important as it gave us some clear ideas about our target market 

segment. We have sent out survey forms to 50 respondents (TA) through Facebook and 

emails and have obtained some results on their views and preference on fast food chain. 

Question: Which is your preferred fast food restaurant? 



 

Result: Out of 50 respondents, 15 choose Subway as their favourite fast food restaurant over 
the other 

 

Question: What do you like best about your favourite restaurant? 

 

Result: As shown on the chart, most Subway customers love the fact that it is a healthier 
choice among all other fast food restaurants. 

Question: Would you be interested to try out a fast food restaurant which serves healthy food 
such as salad? 
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Result: As we can see from this simple survey, people nowadays are definitely more health 
conscious. 

 

For the existing health conscious eaters, there are several reasons for their choice of a 
healthy diet, and the following is a graph indicating the various  reasons for watching their 
diet. Findings are based on research. 
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Our Conclusion  
Due to the rise in standard of living, people nowadays are more knowledgeable and are 
more concern about their health. They understand the facts about healthy living and eating 
healthy, but in the fast pace society like Singapore, it is hard to find food that is fast and 
healthy. City dwellers usually settle for fast food restaurants that don’t serve food that 
contain the vitamins and minerals that are require to stay healthy.  Yet, our target audience 
desire a better health, a better image and a longer and more productive life. That is why 
Sally & Joe saw this precious opportunity and set up its first salad restaurant, which is to 
provide a fast and healthy alternative to fast food.  Our integrated marketing campaign 
portrays Sally & Joe as a highly fashionable place to dine in or patronise, and it’s trendy to 
eat salad as a main course meal. This ties in neatly with the lifestyle and mentality of our 
target audience. Last but not least, as we are the pioneer in this unexplored market, it 
benefits us greatly as the market leader. This business idea is definitely workable, as there are 
no competitors yet, sustainable and expandable, as people are more health conscious and 
eating smarter, and lastly innovative, as fast food is never the same again with Sally & Joe.  
Cheers. 

 


