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1. Market Overview  
	
UAE foodservice market is forecasted to grow at a CAGR of 5.22% during the 
forecast period (2019 - 2024). High disposable income, rising tourist arrivals, 
increasing urban lifestyles, and evolving consumer preferences have been propelling 
the growth of foodservice market in the country. The food services industry was 
expected to grow from $15 billion last year to $16 billion this year according to 
RedSeer estimates. Instead, the researchers estimate that it will lose 40% of its value 
in 2020, shrinking to $9 billion. For restaurant, this means a large chunk of their 
clientele has gone out of business. 
However, many UAE’s kitchens appear to be going stronger now when it comes to 
demand and revenues. Their secret: a quick pivot in line with the circumstances. A 
central response to the pandemic among consumers was to go online for everything, 
from general shopping to shopping for food and groceries. 
 

	
 
Moreover, looking ahead, the UAE's GDP is expected to pick up momentum and 
record a growth rate of 2.2% in 2020, before tapering slightly to 2.1% in 2021 
according to data from Oxford Economics. Expo 2021, existing stimulus packages 
and expansionary budgets are set to underpin these stronger rates of growth. 
	
Increasing Consumer Spending on Eating Out 
	
UAE consumers consider foodservice outlets as a spot for social occasions, a place to 
enjoy with family and friends, and for official meetings and have a growing appetite 
of consumers for eating-out. With an increasing propensity to dine out, consumers in 
the country are driving the market through increased consumption of food in fast-food 
chains and full-service restaurants. This is primarily due to an increase in consumer 
expenditure on recreational activities and the dine-out preference of UAE consumers, 
especially among the youth. Additionally, consumers in the region are 
generally observed to comfortably pay a premium price for quality food. In fact, a 
consumer survey revealed that 32.6% of the consumers in UAE were willing to spend 



between AED 101 and AED 300 on eating out, reflecting a high willingness to spend 
on eating out.  
	
Taking a step back  
 
The market continued to be challenging for most F&B operators in 2019 – a trend we 
have seen over the past several years in the UAE. More than 50% of operators we 
spoke to witness a decline in like-for-like (LFL) sales. When we consider this in light 
of past years’ performance, this suggests a consistent and concerning trend. However, 
analysis of near-term performance through the end of 2019 left us with a few positive 
takeaways. While seven out of ten operators witnessed a decline in LFL sales in 2018, 
only about half of the operators faced challenges in achieving LFL growth in 2019. 
Furthermore, 30% of operators saw LFL growth in 2019. This was encouraging and 
suggested that some operators are getting better at reading the market and 
recalibrating their strategy to address market realities. Even operators who witnessed 
LFL growth admit that the days of heady growth in the F&B market are a thing of the 
past – operators have largely accepted this new reality. Although operators entered 
2020 with an optimism geared partly around expectations surrounding Expo 2020, the 
effect of the pandemic has hit the F&B sector severely. Nine out of 10 operators today 
expect sales to decline by more than 20% this year out of this, one-third of the 
operators are expecting more than 40% decline in sales. While there are aren’t many 
ways to alleviate loss of business, some operators expect Expo 2020’s delay to 2021 
could provide a boost to the business as consumer demand normalizes. 
 

Figure:	Covid-19	affect	on	F&B	

	
Source:	KPMG	-	report	F&B	UAE	2020	

	
	
 



 
 
 
 
 
 
 
 
 
 
 

 
Growing appetite and concerns  
 
With a high inflow of tourists and the presence of globally renowned food and 
beverage brands, the United Arab Emirates (UAE) has been at the forefront of the 
F&B sector in the region for years. In 2019, as Dubai retained its fourth position in 
the MasterCard Global Destinations City Index, Abu Dhabi also entered the ranks 
among the top ten fastest growing global destinations. The UAE’s growing 
importance as a tourism destination will continue to prompt global F&B chains and 
local operators to seek avenues to establish and expand their presence across the 
emirates. 2019 demand in the F&B sector remained strong, with 78% of consumers 
surveyed continuing to eat out as much or more compared to 2018. Similarly, 83% 
spent the same or more on eating out versus 2018, a consistent trend over the last few 
years. However, during the pandemic, consumer behavior underwent a near-term 
dramatic shift and the majority of consumers reduced dining out and ordering in 
during the pandemic. While over half of the respondents plan to resume pre-pandemic 
dining out habits by early 2021, the vast majority expect to stay home or scale back 
on eating out through to the last quarter of the year owing to health and hygiene 
concerns. 
	
Show of the decade – Opportunity for new F&B business  
 
The start of Expo 2020 Dubai has been pushed back to October 2021 from its original 
stated launch of Q4 2020. An overwhelming majority of operators we spoke to in 
2019 (70%) expected the event to favorably impact their business in 2020. Though 
the short-term optimism surrounding the expected relief from the event has faded with 
the pandemic, it could provide a much-required stimulus as the market may begin to 
normalize next year. Nevertheless, the Expo is still expected to attract a wide variety 
of industry stakeholders to the event. Thirty percent of operators we spoke with in 
2019 were planning onsite participation. As for those without any specific plans to 
participate, many were counting on the event’s spillover effect to bolster business at 
F&B hotspots across the emirates. 

1.1. Industry	Analysis		
	
With over 11,813 restaurants and cafes, the F&B industry is one of the fastest and 
most competitive sectors in the UAE. The city is home to over 200 nationalities and 
supports a variety of restaurant concepts that have emerged rapidly. High disposable 
income, flourishing tourism sector, modern lifestyle, and evolving consumer 



preferences have been the most significant growth drivers of the foodservice market 
in the UAE. However, running a restaurant in the extremely competitive UAE market 
is ridden with some of the most challenging factors. This article discusses the major 
challenges faced by restaurants in the UAE and offers useful tips that will help in 
overcoming these challenges and fostering business growth. 
	

	
	
Top 4 Major Challenges In Running A Restaurant In UAE 
 
To run a successful restaurant business in the UAE, there are multiple factors and 
challenges that need to be considered. We have compiled a list of the top four 
challenges faced by restaurant operators in the UAE and tips on how to overcome 
them. The problems mentioned in the article would also serve as a guide to aspiring 
restaurant owners about what to expect when setting up a restaurant in Dubai. 
 

1. High Competition 
The UAE foodservice market comprises a large number of regional and international 
players among other local players. According to KPMG’s analysis, Dubai has a large 
restaurant footprint with 2935 restaurants per million residents. The growing variety 
of new restaurant concepts have further raised the competition in the F&B sector. 
Additionally, there is increased competition among the operators, based on the pricing 
and quality of food service. The flourishing metropolitan areas of the UAE make it 
one of the most important economic centers of the Middle East. The country’s unique 
position has attracted many restaurant operators thanks to it’s evolving economy and 
shifting demographics. Low entry barriers and conducive business environments have 
resulted in too many service providers crowding the restaurant space.  
 

2. Tips For Overcoming Competition In UAE Restaurants 
With increased competition, profit margins can diminish, making a restaurant venture 
unsustainable. Along with forming strategies to attract more customers, make 
customer retention the primary area of focus. As 80 percent of a restaurant’s 
business comes from 20 percent of the regular customers, your restaurant’s marketing 
efforts must cater to the interests of your regular patrons. By leveraging CRM 



technology, create rewards, integrate loyalty programs, offer special discounts to the 
regulars, and accommodate customized plans for your customers. This strategy will 
help in retaining and building a connection with your customers. 
To gain a competitive advantage and set your restaurant brand apart from other direct 
and indirect competitors, develop your unique selling proposition via a distinctive 
theme, re-engineered menu, value-based pricing, exceptional brand presence, etc.  
 

3. High Food Costs 
The UAE’s harsh climate and limited arable land offer little opportunity for food 
production. Over 80 percent of the food is imported. Though the cost of food has 
decreased by 1.1 percent, the food quantities are also shrinking. The United Arab 
Emirates’ Food Inflation is projected to trend around 2.00 percent in 2021. Moreover, 
the cost of living in the United Arab Emirates is more expensive than in 83% of 
countries of the world (source: expatistan), putting a direct impact on food costs. 
Control The High Food Costs In UAE with Standardization 
Given the rate of inflation, it is not exactly possible for the restaurant owners to trust 
the market with food prices. Hence a more viable solution is to practice food cost 
control at their individual outlets. 
While food inflation is subject to economic changes, you can effectively manage 
inventory and prevent food wastage by implementing robust POS systems in your 
restaurant. 
Adopt Standard Operating Procedures that are followed thoroughly by the 
employees especially while preparing dishes. Establish a menu pricing policy that 
covers the fixed overhead costs and bring changes in the menu according to the 
fluctuating food costs. However, remember not to overprice the menu offerings to 
avoid the loss of potential customers. 
 

4. High Employee Turnover Rate 
While retaining customers is in itself a challenging process, most restaurants in the 
UAE face a bigger challenge retaining the staff. In the UAE, the F&B industry 
experiences one of the highest employee turnover rates as employees have a plethora 
of options to move to. Even though there is no shortage in the supply of labor, the 
demand for professionals and increased competition have stirred the industry enough 
to raise staff attrition levels. 
According to a report, a staggering 83% of UAE workers may consider resigning 
from their current position to seek better opportunities with another employer. A high 
attrition rate has an adverse effect on the performance of other employees and 
considerably hits the restaurant’s finances.  
	
To take advantage of the F&B market in UAE, vendors should focus on the following 
opportunities: 
 

• Demand for packaged food is surging at a rapid pace with the changing 
lifestyles in the country. 

• There is a growing awareness of organic food and increasing adoption of 
different cuisines due to Dubai's sizeable expatriate population. 

• A shift toward domestic production will help achieve food sufficiency and 
security per Saudi Vision 2030 and UAE National Food Security Strategy 
2051. 



• The agriculture segment will adopt the Internet of Things (IoT) for food 
processing and traceability. 

• Meat processing, dairy, and confectionery segments are becoming 
increasingly attractive to foreign investors. 

• Increased social media participation from the younger population and financial 
independence will drive consumer preferences toward premium products, 
offering a unique consumption experience. 

 

2. Business	plan		
 
When it comes to food, Dubai is a melting pot of various cultures blended into one. 
You'll find all kinds of restaurants serving every national cuisine from around the 
world, including the flavourful desi food from India. Indian expatriate community of 
approx. 3.42 millions (as per International Migrant Stock 2019 released by the 
Population Division of the UN Department of Economic and Social Affairs (DESA) 
is reportedly the largest ethnic community in UAE constituting roughly about 30 per 
cent of the country’s population. Approximately 15% of the diaspora is in the Emirate 
of Abu Dhabi and rest in 6 Northern Emirates including Dubai.  
 
Also, the interest for Indian cuisine has always been big in Dubai, when many 
restaurants in the city. 
 

2.1. Competitors	
 
Basanti & Co., Bluewaters Island, Dubai, Dubai 
 
Located on Bluewaters Island, Dubai, Basanti & Co. offers a mesmerizing view of the 
JBR. They also have a branch in Mumbai. The place offers a palatable spread of 
North Indian cuisine along with a sophisticated bar selection to go with the delicious 
food. 
 
Cost for two: AED 150 
 

 
 



Patiala, Souk Al Bahar, Downtown Dubai 
 
Started by an extremely talented Chef Kunal Kapur, this restaurant is inspired by the 
Indian flavours and spices. Named after the famous city in Punjab, the restaurant 
offers Indian delicacies with a modern twist. The décor and interiors are done in a 
contemporary style yet keeping intact the Indian vibe.  
Cost for two: AED 400 
 

 
 
Kamat, Mankhool, Bur Dubai 
	
Often referred to as the best vegetarian restaurant in the UAE, Kamat takes great pride 
in serving patrons a miscellany of mouth-watering delicacies from all corners of the 
Indian subcontinent, along with an array of delicious Chinese delights to tickle your 
taste buds. With over 360 culinary masterpieces on the menu, you are bound to find 
what you are looking for to satiate your appetite.  
Cost for two: AED 95 

	

	

 



Bombay Brasserie, Taj Dubai	
	
This popular Indian restaurant is situated on the fourth floor of Taj, offering a view of 
the stunning Burj Khalifa. The traditional yet modern looking artwork on the wall and 
a spacious colorful set up makes it a great place to dine with friends and family. 
Interestingly, the menu speaks two different languages to explain every dish. They 
have a variety of beverages to choose from, and the staff is nice enough to customize 
it as per your preference 
Cost for two: AED 500 
 

 
Farzi Cafe, City Walk, Al Safa 
 
Undoubtedly one of the best restaurants in Dubai, Farzi Cafe is known for its 
innovative streak. Their unique modern twist on Indian cuisine takes your palate by 
surprise with a single bite. But what makes Farzi Café even more special is the 
presence of some great regional dishes on the menu that feature a contemporary twist 
of their own. 
Cost for two: AED 200  

	

	
	
Rajdhani street, Cluster I, Jumeirah Lake Towers (JLT) 
	
Rajdhani, located in Jumeirah Lake Towers, is a casual dining restaurant that provides 
a variety of delicious options inspired by the street food of India. you can stop by for 
a quick bite or sit, relax and enjoy these traditional street delicacies. Rajdhani Street is 



an alluring combination of affordability and taste. The dishes of the vast menu are 
dedicated to food carts, an Indian traditional cuisine born on street sides & on 
highway dhabas of India. 
Cost for two: AED 100 
 

 
Gazebo, Business Bay, Burj Khalifa Area 
 
Gazebo' is one of the best fine dining restaurants in the Business Bay, Burj Khalifa 
area, Dubai that offers delectable quick food amidst lovely ambiance at cost-effective 
rates. As for the food, right from soups and starters to main course dishes and even 
desserts, the amazingly extensive menu serving North Indian, Indian, Mughlai cuisine 
will leave you spoilt for choice. You can select from an endless variety of authentic 
dishes creatively prepared by professional chefs. 
Cost for two: AED 135 

 

 
 
 



Tresind, VOCO Hotel 
 
This modern Indian restaurant is known for its experimental culinary techniques with 
Indian cuisine. It serves an array of traditional Indian delicacies that appear modern 
both in terms of taste and presentation. Tresind is not just about food, but also elegant 
ambiance, which is quite apparent from its lavish décor and furnishings. Definitely, a 
good restaurant in Dubai to enjoy a hearty meal with family. 
Cost for two: AED 400  
 

 
 

 
 
Ananta, The Oberoi, Dubai 
 
Adorned in rich red tones, chic upholstery, and royal décor, Ananta is an authentic 
North Indian restaurant at The Oberoi Hotel that has been awarded “Best Indian 
Restaurant – Fine Dining” in the Middle East. The culinary team at Ananta presents 
the richness of Indian cuisine through well-researched recipes and authentic 
ingredients. The place brings to life age-old traditions through its cooking techniques 
and the extensive menu represents the states of India beautifully with delicacies from 
each state tastefully created 
Cost for two: AED 450 

 
 
 
 
  
 
 
 



Raju Omlet Restaurant 
 
If we have to describe the restaurant in one line, it will be ‘Its all about eggs’. It is the 
sheer simplicity of this restaurant that makes it stand out. There are a few branches of 
this eatery, serving Indian street food in a quirky way. 
Cost for two: AED 70 approximately for two people 
 

 
 
Hitchki 
 
A lively, modern Indian restaurant in Barsha Heights that fuses classic South Asian 
flavours with global cuisines. Think ramen, pastas, dim sum and more all with a 
funky, playful Indian twist. Its Friday brunch is absolutely pumping too, if you fancy 
a bash. 

 
 
 
 
 
 
 
 
 
 
 
 
 

  
 
 
 
 
 
 

 
The UAE and India have enjoyed historic and cultural ties for over 350 years. As both 
nations share centuries-old ties of commerce, culture and kinship, the UAE has 
derived a number of cultural elements from India. Most significant was the food. If 
there's no Indian meal in the modern Emirati house - which rarely happens - there's 



Emirati food influenced from India. Chicken machboos, for example, is similar to the 
Indian chicken biryani, which is widely popular among Emiratis. 
Most of the traditional food of the UAE has a lot of spices that marks the Indian 
cuisine. Salon, for example, is a traditional Emirati dish that originally came from 
India. Dishes like Chicken tikka masala, chicken biryani, curry and paratha are widely 
popular in the country. Rasmalai seemed to be the favourite Indian dessert among 
Emiratis.  
 
According to Rashid Al Tamimi, senior presenter at Shaikh Mohammed Centre for 
Cultural Understanding, pakora and samosa are also among the favourite snacks for 
Emiratis, especially at iftar during Ramadan. "These influences come naturally. The 
UAE used to trade pearl and dates for spice from India by the sea," Al Tamimi said, 
noting that trade in Deira, which used to be the business hub of the Gulf due to its 
creek, is still marked by its spice souk and Naif souk of old Dubai. 
As the Indian community today reached over 2.6 million, they were a major part of 
the UAE's vibrant society and its economic success. Many Emirati families have 
worked alongside Indians for over 30 years. Al Tamimi's family, for example, has had 
an Indian driver for over 40 years, who has now picked up the bedouin accent and 
customs.  Al Tamimi noted, "We learned from them and they learned from us. We are 
providing jobs for many across their nation, while they fill a manpower and expertise 
role which by the numbers alone the Emirati population could never fulfill to develop 
as we have."  
 

2.2. Restaurant	in	Dubai	
 
How To Open A Restaurant In Dubai 
 
Dubai has a strict food code that every eatery, be it a fine dining restaurant, cafe, or 
bakery have to abide by. This food code is designed to assist the person in charge of 
running the restaurant to operate as per the requirements. 
 
There are several things you can take into consideration when planning to open a 
restaurant and we have prepared a comprehensive list of those things. This list will 
help you open the restaurant of your dreams in the luxurious city of Dubai. 
 

1. Costs To Consider Before Opening A Restaurant 
 

Opening a restaurant business requires a hefty investment; therefore before you start a 
restaurant, you should jot down those expenses to avoid wasting money on 
unnecessary things or going overboard and spending more than what’s required.  
For every restaurant owner, it is essential to have an approximate idea of the expenses 
they will have to bear beforehand. Some of the costs to consider before opening a 
restaurant are: 

• License 
• Rent or expense of buying a new property 
• Permissions 
• Staff training programme 
• Software for daily operations 
• Insurance 
• Working capital 



• Cost of setting up the restaurant – equipment, tables, chairs, etc. 
 

2. Obtaining a license For Opening A Restaurant In Dubai 
 
Even before you decide to book a slot in your favourite location, you need to obtain 
all the necessary permits that would allow you to open a restaurant. 
 
In Dubai, you are required to procure mainly two types of licenses in order to 
open a restaurant. 
 

• Trade license 
• Food license	

	
(i) Trade License 
 

− Dubai’s Department of Tourism and Commerce Marketing is responsible for 
providing the Trade License. You are required to mention the kind of 
restaurant you’d be operating, as it needs to be clearly mentioned in the 
license. 

− Trade License could cost you AED30,000 to AED40,000, depending upon 
several factors like the type of restaurant you own and operate. 

 
Steps for procuring the Trade License for opening a restaurant in Dubai are: 

• Determine the nature of the enterprise – commercial, professional, or 
industrial 

• Identify the corporate activities that the company is engaged in (maximum of 
10 activities per license) 

• Designate a legal status for your enterprise in the UAE 
• Select and register a trade name for your company 
• Submit an application for initial approval 
• Lease a corporate office 
• Prepare all the pertinent documents 
• Submit a further application to the DED for the final approval 

 
(ii) Food License 
 

− The Food Safety Department is responsible for providing the Food License in 
Dubai. After you have your Trade License, you need to procure this license in 
order to receive approval for the construction plan of your restaurant. 

 
The following documents must be produced before the food safety department to 
obtain the Food License. 

(i) Copy of the trade license or primary approval from authority that issues      
trade license 
(ii) Interior design layout of the premises, if applicable. This is essentially 
a blueprint of your restaurant. This restaurant blueprint must contain the 
following: 
 

• The entry and exit passages 
• Space for processing food 



• Area for storing food 
• The windows and ventilation system 
• Location of food equipment that will be used to prepare the food 
• Dishwashers, and other supportive equipment 

 
Apart from these, the restaurant is also required to obtain the following licenses: 
 

• Food consignment release license 
• Pork permit for handling and serving pork products 
• Vehicle permit for transporting food products 
• Liquor License (if you are planning to serve liquor at your restaurant) 

 
3. Determining Your Restaurant’s Concept And USP 

 
When opening a restaurant, you need to have a unique concept in your mind, 
something that would help you stand out from your competitors. This will give you an 
upper hand in Dubai’s competitive restaurant industry. 
 
Your restaurant concept includes the service style of your restaurant, the food you 
serve, and the ambiance of your restaurant. Another thing you need to consider is 
determining your restaurant’s USP. If you have an unusual theme or introduce an 
innovative menu item, it will help attract a lot of customers. Therefore, experiment 
with what has never been done before! 
 

4. Deciding A Location 
 

Dubai is home to over two hundred nationalities, which widens the scope for the 
restaurant owners and lets them cater to different audiences depending on the type of 
restaurant they run. Before you freeze a location make sure to do some research on 
that place and its demographics also see whether that place has enough footfall 
to sustain your restaurant business. 
 
Your restaurant’s location plays a very vital role in determining whether your 
restaurant would be a hit or a miss amongst the Emiratis and the tourists. 
Factors to consider while deciding the location: 
 

• Visibility– Setting up your restaurant in a visible location is very vital. Ensure 
the footfall is high and your restaurant sign is visible. 

• Accessibility– It makes a huge difference if your restaurant is situated in an 
accessible area. If people can reach your restaurant easily, they are more likely 
to revisit your restaurant due to the easy accessibility factor. 

• Customer Base– It is essential to identify your target audience and then you 
can go about deciding the location apt for the desired audience base. 

• Affordability– If the rent is high, you might find it difficult to make profits on 
certain food items. Do your research see if there are chances of the lease 
skyrocketing based on the previous pattern. 

• Proximity To Suppliers– The shipping costs can sometimes be more than the 
original amount of the raw materials. You need to figure out from where you 
will be getting all the raw materials required for cooking and how far away is 
your restaurant from the supplier. 



Some of the best locations to open your restaurant in Dubai are: 
 

• Jumeirah 
• Emirates Hills 
• Dubai Creek 
• Mall of the Emirates 
• Al Quoz 

 
You can select a location based on the type of restaurant you wish to open. For 
example, if you plan to open a fine dining restaurant, Jumeirah Beach Road would 
be an excellent location for you since it is an affluent locality. 
 

5. Creating The Menu 
 

Before you open your restaurant’s door, you need to curate the menu and decide what 
all it would feature. You also need to engineer your menu the right way and select and 
price the menu items correctly so as to cover your Prime Cost, which includes the 
Cost of Goods Sold and the Labor Costs.  
 
You also need to craft your menu carefully so that your customers would be inclined 
to order the high-profit items. You can do this by placing the high-profit items at the 
places which draw the most attention and by writing tempting menu descriptions. 
Initially, your menu needs not to be completely designed nor do your recipes need to 
be completely fleshed out. You can gradually keep updating the menu as you gain 
information about which food items sell well and which do not.   
 

6. Designing The Restaurant Layout 
 

Creating a restaurant layout can be a little overwhelming but is a much-required step 
when starting a starting a restaurant, how your restaurant is laid out has a significant 
impact on its day-to-day operations. It will support the daily operations of your 
restaurant, by providing an ample amount of space to move around freely and well as 
helps in leaving a good impression on your guests as all the operations are performed 
swiftly. You’ll want to put careful thought into how you can organize your entire 
layout to meet the goals outlined in your menu and theme. 
 
Tactfully utilize the space available and place all the elements wisely.  It is essential 
to analyze and put everything from the tables to the kitchen equipment correctly to 
assure maximum utilization of the area without hindering the daily operations.   
Once your basic layout is established, you can design and decorate your dining room. 
 

7. Investing In The Right Technology 
 

In today’s tech-savvy world you cannot overlook the importance of technology. When 
starting a restaurant, it is vital to invest in an efficient POS system that will help ease 
the work for you in the long run. 
As a restaurant owner, you are expected to be present everywhere, supervising 
various departments but, it is physically challenging and nearly an impossible task. 
Using technology becomes very important if you wish to keep an eye on the daily 
operations. 



A POS system would enable you to perform various day-to-day tasks like the ones 
mentioned below. 
 

• Billing: A good POS system can perform billing operations smoothly. Billing 
is one of the most critical activities in any restaurant; therefore you can 
entirely rely on a POS system to eliminate any errors. It can also help you 
analyze the customer’s preferred mode of payment and develop offers 
regarding the same. 

• Pushing Orders: POS systems let you push the orders directly to the kitchen 
which eliminates any delays and misunderstandings. 

• Stock & Inventory Management: Manage your inventory levels efficiently 
using a POS. You can check how much raw material is required or how much 
is available at present. Managing the inventory properly will help you manage 
your capital wisely and prevent any loss, which is very crucial for anyone just 
starting off in the restaurant industry. 

• Get Accurate Reports: You can get real-time reports and analyze them on the 
go using a POS system which would eliminate the need of being present 
everywhere. 

• Marketing: Not just managing the restaurant activities a POS system also 
enables you to reach out to your customers and help market your restaurant to 
them by sending out emails, SMS, etc. You can also run loyalty programs 
using a POS system. 

 
All these features will help you manage the day-to-day activities at your restaurant 
seamlessly, which is much required to make your mark in Dubai’s food and beverage 
industry.   
 

8. Hiring Qualified Staff 
 

Having good employees is a clear indication of a good restaurant and the best service; 
therefore it is essential to hire the best staff. The restaurant industry in the Gulf region 
has a high turnover rate which makes it very important to hire people who would stay 
and help your restaurant business grow. 
Check your budget and requirements and then go ahead and determine the number of 
people you can hire and how much you’ll pay them. For instance, the average salary 
for a Waiter/Waitress in Dubai is AED 24,527 per year. 
 
Before you start hiring you need to consider various roles you wish to hire people for. 

• Sous chef 
• Prep cooks 
• Manager 
• Servers 
• Bartenders (if you wish to serve alcohol) 
• Host 
• Cleaning staff 

 
These are some of the basic common staff requirements for all the restaurants that you 
would have to fill before you open your restaurant’s door. You can start with the 
minimum number of employees and gradually hire more as and when the need 
arises. 



2.3.	Financing	
	
As stated above, the Indian restaurant is currently starting with 300K Emirates 
Dirhams, which is approximately $81.000 in order to commence operations.  
	

2.4.	Executive	summary	
	

Kheer is a new Indian dessert fine dining restaurant on the Jumeirah Beach road. 
Kheer will target both fun-seeking as well as sophisticated diners looking for good 
food in a fascinating atmosphere. Kheer will seek to earn 85% gross margins through 
an innovative setting, a wonderful menu, and an experienced restaurateur. 
 
The Market 
 
Kheer will be targeting locals and tourists who are active restaurant seekers. There 
will be a special focus on young adults with AED55-200K of income looking for 
good Indian food, who love desserts and want to try something different and unique. 
In addition to the young adults with money to spend, Kheer will also be targeting 
adults and tourists known to frequent visit Jumeirah Beach road. The general 
demographics are males and females ages 20-50. Historically, if there is a dip in the 
general economy, the restaurant industry is usually effected far less that the overall 
economy. To some degree this is because of people’s perception that food, regardless 
whether it is from the grocery or a restaurant is a fundamental necessity of life and 
spend accordingly. 
 
The Service and Products 
 
One thing that is always consistent with Kheer is their impeccable service. All server 
staff hired have extensive experience and all go through three weeks of training, 
ensuring benchmarked customer service. Kheer’s services are all delivered in their 
extraordinary atmosphere which includes a comprehensive art and culture collection 
from modern India. This provides an authentic surrounding that at times seems to 
distract everyone as they analyze the wealth of artifacts on display. 
The menu is the chef’s pride. The menu contains traditional favorites such as 
hummus, baba ganouj, and tabouli. These favorites are differentiated through the use 
of the freshest organic ingredients. Most people are not aware of how much better the 
items taste when they are prepared with the freshest ingredients and made with love. 
Other menu items are kebobs, chutneys, flat breads and desserts. Everything is fresh, 
homemade, and prepared daily. 
	

2.5.	The	concept 
 
The restaurant is led by Rashed Alansari, an industry veteran. He was fast to notices 
that in the past five years have seen consumer perception of fine dining in Dubai 
which evolve from being a mere “special occasion activity” to being an extension of 
good living. He was inspired quickly to moved up to fine dining serving where he 
perfected formal, customer-centric serving approach, but with sweater taste.  
 
The concept is modern and exciting. High-class fine dining meets authentic Indian	
street food with a new twist, and you can have a taste of it all. Rashed wanted to 



bridge the gap in between a restaurant and a street food stall. It should be fun, friendly 
and casual so that younger people do not feel too intimidated to figure out which 
Indian dishes to order and they can taste a wider variety of flavours. 
Try some exclusive and traditional Indian courses, or order a variety of street foods 
from the most excotic corners of India. They also have Indian cocktails and desserts, 
and drinks to go along with the food.  
 
The menu 
 
With the idea of becoming the favorite new Indian restaurant, Kheer have an exciting 
menu to share. Deconstructed food or Molecular gastronomy is a form of gourmet, 
modern presentation of dishes. In deconstruction, various elements that are used to 
create one dish are served separately. This way the consumer gets to taste each 
element separately and understand the taste of the dish better. This form of food 
culture is not only modern, but also has an edge to it. It looks refined and 
sophisticated. Here are some popular Indian dishes that can be presented in a 
deconstructed manner.  
 
 
Deconstructed Besan Laddu – the traditional sweet Besan Laddu, which rules the 
hearts and homes of millions, gets a modern look.  Besan laddu is a humble Indian 
dessert, which is very easy to make and is nutritious as well 

 
 
Deconstructed Gujiya Trifle 

 
 



Gulab Jamun Dessert Parfait 
 
Gulab Jamun is extremely popular in and outside India and its served perfectly with 
coffee. 

 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 

 
Deconstructed Rabdi Mousse with Motichoor Laddoo 
 
This Diwali, provide your ambience buds to a honeyed that sees a normal mithai 
interconnected with complementing textures and flavours. This deconstructed dessert 
has a rabdi mousse with Ferrero Rocher coated with a motichoor laddoo, and an 
almond nougatine. 
 

 
 
 
A traditional Indian meal consists of several small dishes with different flavours 
called thali, which are meant to be shared between many people. According to Indian 
belief, it is beneficial to have at least six different flavors in your daily intake. The 
Indian tradition creates a social framework and great joy. 
On the menu you’ll find traditional dishes based on authenticity and traditional spice 
mixes from all corners of India. Moreover, the U.A.E. has been the fastest evolving 
coffee market in Gulf Cooperation Council (GCC). The number of cups of coffee 
consumed in the country has witnessed a substantial increase and customers keep 



demanding for something different. That’s why Kheer is determined to become a 
daily necessity for local coffee addicts, a place to dream of as you try to escape the 
daily stresses of life and just a different place to meet your friends in Dubai.  
 
Dining experience:  
Customer satisfaction with food and service has been and continues to be of utmost 
importance, but Kheer findings indicate that the décor, lighting, bar, and other options 
to improve the dining experience are also factors in customer decisions. Kheer takes 
all these factors in consideration for the design of this cosmopolitan restaurant. 
 
Mission 
Kheer is a business that envelopes fine dining which celebrate the unique Indian taste 
in a modern way. It’s a celebration of modern cuisine, with dessert list and specialty 
coffee. The mission is not only to have great tasting food, but also have efficient and 
friendly service. The dining environment is not only welcoming and sophisticated; it 
is unique in design, with walls full of colour, on almost all sides that are constantly 
wet with running water and a lush jungle ceiling that will hang from above. Kheer 
concentrate on customer satisfaction and quality food that is always fresh and 
specially selected.  
	

2.6.	Forecast	
 
It has been made the necessary precautions to ensure the business is fully capitalized, 
and have addressed all financial shortfalls to ensure a successful business start-up. 
Under a realistic scenario, the company should have $80,000 or AED300,000 in 
cash balance. Even with the worst-case sales scenario, we reach a Net Worth break 
even at the end of Year 2. On a linear projection, the entire financial debt will be 
retired by Year 3. 
 
Financing Needed 
The owners will invest $80,000 or AED300K to cover the start-up expenses and 
assets needed plus deficient spending in the early months. 
 

 
 
The start-up expenses of $80,000 include: 



• Legal expenses for obtaining trade licenses and permits as well as the 
accounting services totaling AED30,000  

• Rent expenses for one year – AED 45,000 – 65,000 

(Fully equipped kitchen including 3 chillers, deep fridge, big hot plate, Ben Marie, hot 
cabin, fridge, grill machine, fryer, blender, all types of sinks (veg wash, meat wash, 
pot wash, hand wash), storage shelves, display shelves, 2 big cylinders, preparation 
tables and utensils.) 
Area 219 Sq. Ft. 
Location Al Murar Deira Dubai 
Rent AED 40,000/- Yearly 
 
Example: https://businessfinder.me/ad/well-running-cafeteria-for-sale-in-uae/ 
https://businessfinder.me/ad/cafeteria-for-sale-in-dubai-12/ 
https://businessfinder.me/ad/cafeteria-for-sale-in-uae-2/ 
 

• Working Salaries – AED50,000 (1bartender and 1 waiter and chef salary for 
one year)  

• Marketing promotion expenses for the grand opening of Kheer in the amount 
of AED2000 and as well as flyer printing and paid social media. 

• Consultant’s fees of AED10,000 paid to Coffee Services for the help with 
setting up the coffee bar. 

• Insurance (general liability, workers’ compensation and property casualty) 
coverage at a total premium of AED5000. 

• Other start-up expenses including stationery (AED2800) 
•  

These expenses will be incurred before launch, so they take their place in the financial 
projections. The total amount needed for the launch will be AED144,800 which will 
cover the need for the first year. 

• Cash in the bank in the total amount of AED300,000, which includes enough 
to cover employees and owner’s salaries AED30000 for the first three months. 

• Start-up inventory which includes: 
o Coffee beans (12 regular brands and five decaffeinated brands) – 

AED11000 
o Coffee filters, baked goods, salads, sandwiches, tea, beverages, etc. – 

AED5000 
o Retail supplies (napkins, coffee bags, cleaning, etc.) – AED3600 
o Office supplies – AED730 

• Equipment is included in the rent 
o New Storage hardware (bins, utensil rack, shelves, food case) – 

AED7000 
o Serving area equipment (plates, glasses, flatware) – $6000 
o Other miscellaneous expenses – $3600 

The total budget which is needed to open a restaurant of Area 219 Sq. Ft. in Dubai is 
projected to be AED211,730, which leave a cash reserves for the first three months of 
operation (approximately AED88,270.) 
 



The remaining AED88,270 needed to cover the start-up unexpected expenses and 
assets. The amount show up in the balance sheet in the month prior to opening. The 
AED211739 investment shows up as Paid-in Capital.This is all according to financial 
standards. 

Sources of Income 
 
Kheer is going to offer a fine dining, deconstructed Indian desserts with wide variety 
of specialty coffees to the residence and visitors of Dubai and that is the sources of 
incomes. 
 
One thing is certain when it comes to restaurants, if your restaurant is centrally 
positioned, you will always attract customers and make sales and that will sure 
translate to increase in revenue generation for the business. 
 
The restaurant is positioned to take on the available market in Dubai and its one of a 
kind, because there is no similar deconstructed gourmet Indian dessert restaurant and 
its very optimistic that the restaurant will meet the set target of generating enough 
income/profits from the first six month of operation and grow the business. 
 
After examining the Restaurants industry, its been analyzed the chances in the 
industry and it comes up with the following sales forecast. The sales projections are 
based on information gathered on the field and some assumptions that are peculiar to 
startups in Dubai. 
 
First Fiscal Year: 920,000 AED 
Second Fiscal Year: 1.8 Million AED 
Third Fiscal Year: 3.3 Million AED 
 
N.B: This projection was done based on what is obtainable in the industry and with 
the assumption that there won’t be any major economic meltdown after the 
restrictions of Covid-19 are eliminated and there won’t be any major competitor 
offering same services as we do within same location. This projections are based on 
projections  made from similar restaurant in Dubai. Please note that the above 
projection might be lower and at the same time it might be higher. 
 
 
Sensitivity Analysis 
 
The revenues of the Indian restaurant are only modestly sensitive to negative changes 
in the economy. People, especially bit busy working people, will continue to frequent 
restaurants within their target market. This along with the high gross margins 
generated from revenues will ensure that the Indian restaurant can remain profitable 
servicing all underlying financial and debt obligations on a month-to-month basis. 
	

2.7.	Marketing	and	Sales	
 

• Open our restaurant in a grand style with a party for all. 



• Introduce our restaurant business by sending introductory letters alongside our 
brochure to corporate organizations, travel and tour companies, households 
and key stakeholders in and around Dubai. 

• Ensure that you make wide varieties of local and intercontinental delicacies in 
our restaurant at all times. 

• Make use of attractive hand bills to create awareness and also to give direction 
to restaurant 

• Position signage/flexi banners at strategic places around Dubai Marina – 
Dubai and Palm Jumeirah 

• Create a loyalty plan that will enable us reward our regular customers 
 
Publicity and Advertising Strategy 
 
Regardless of the fact that our restaurant is well located, we will still go ahead to 
intensify publicity for the business. 
Kheer restaurant has a long – term plan of opening chains of classy restaurants in 
various locations all around Dubai and key cities in the United Arab Emirates  
 
Here are the platforms you should leveraging on to promote and advertise Kheer 
restaurant: 

• Place adverts on community – based newspapers, radio and TV stations. 
• Encourage the use of word of mouth publicity from our loyal customers 
• Leverage on the Internet and social media platforms like; YouTube, 

Instagram, Facebook, Twitter, LinkedIn, Snapchat, Google+ and other 
platforms to promote our business. 

• Ensure that you position your banners and billboards in strategic positions all 
around Dubai 

• Distribute our fliers and handbills in target areas in and around Dubai Marina 
and Palm Jumeirah 

• Advertise Kheer business in your official website and employ strategies that 
will help us pull traffic to the site 

 
2.8.	Checklist/Milestone	

 
 
Check List/Milestone 
 

• Business Name Availability Check:  
• Business Registration 
• Opening of Corporate Bank Accounts 
• Securing Point of Sales (POS) Machines 
• Opening Mobile Money Accounts 
• Opening Online Payment Platforms 
• Application and Obtaining Tax Payer’s ID 
• Application for business license and permit 
• Purchase of Insurance for the Business 
• Leasing of facility and remodeling the facility to fit into a standard  
• Restaurant 
• Conducting Feasibility Studies 
• Generating capital from family members 



• Applications for Loan from the bank 
• Drafting of Employee’s Handbook 
• Drafting of Contract Documents and other relevant Legal Documents 
• Design of The Company’s Logo 
• Printing of Promotional Materials 
• Recruitment of employees 
• Purchase of the needed furniture, kitchen appliances, racks, shelves, 

computers, electronic appliances, office appliances and CCTV 
• Creating Official Website for the Company 
• Creating Awareness for the business both online and around the community 
• Health and Safety and Fire Safety Arrangement (License) 
• Opening party planning 
• Compilation of our list of products that will be available in our shop 
• Establishing business relationship with vendors – suppliers of cooking 

ingredients, coffees, and soft drinks  
 


