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NON DISCLOSURE AGREEMENT This Non-Disclosure Agreement…………….. Is made and 

entered into as of ………….. , by and between Diners Serve, located at Basel, Switzerland, Edward 

Filippi and…………….., located at ………........ , ………………………… The purpose of this 

Agreement is to protect the confidential information that will be disclosed by the Disclosing Party 

to the Receiving Party, including but not limited to business plans, financial information, technical 

data, customer information, and other proprietary information. For the purposes of this Agreement, 

"Confidential Information" includes all information or material that has or could have commercial 

value or other utility in the business in which the Disclosing Party is engaged. Confidential 

Information also includes any information described above which the Disclosing Party obtains 

from another party and which the Disclosing Party treats as proprietary or designates as 

Confidential Information, whether owned or developed by the Disclosing Party. The Receiving 

Party shall hold and maintain the Confidential Information in strictest confidence for the sole and 

exclusive benefit of the Disclosing  
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Confidentiality Agreement  

 

 

The undersigned reader acknowledges that any information provided by 

_________________________ in this business plan, other than information that is in the public 

domain, is confidential in nature, and that any disclosure or use of same by the reader may cause 

serious harm or damage to ________________________. Therefore, the undersigned agrees not 

to disclose it without express written permission from ________________________________.  

Upon request, the undersigned reader will immediately return this document to 

___________________________.  

 

 

 

 

 

 

 

___________________ 

Signature  

Edward Filippi 

__________________ 

Name (typed or printed)  
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___________________ 

Date  

 

The Receiving Party shall carefully restrict access to Confidential Information to employees, 

contractors, and third parties as necessary and shall require those persons to sign non-disclosure 

restrictions at least as protective as those in this Agreement. The Receiving Party shall not, without 

prior written approval of the Disclosing Party, use for the Receiving Party's own benefit, publish, 

copy, or otherwise disclose to others, or permit the use by others for their benefit or to the detriment 

of the Disclosing Party, any Confidential Information. The nondisclosure provisions of this 

Agreement shall survive the termination of this Agreement and Receiving Party’s duty to hold 

Confidential Information in confidence shall remain in effect until the Confidential Information 

no longer qualifies as a trade secret or until the Disclosing Party sends the Receiving Party written 

notice releasing the Receiving Party from this Agreement, whichever occurs first. Confidential 

Information does not include information that: (a) Is or becomes generally available to the public 

through no wrongful act of the Receiving Party; (b) was in the Receiving Party’s possession or 

known by its prior to receipt from the Disclosing Party; (c) Was rightfully disclosed to the 

Receiving Party by another party; (d) Was independently developed by the Receiving Party 

without the use of or reference to the Disclosing Party’s Confidential Information; or (e) Is required 

to be disclosed by law, regulation, or court order, provided that the Receiving Party gives prompt 

written notice to the Disclosing Party of such legal requirement to disclose 
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DINERS SERVE BUSINESS PLAN 

 

EXECUTIVE SUMMARY 

Diners Serve is an interface that will be positioned as an international franchise. It will provide a 

combination of excellent food at affordable prices, connecting restaurants and their users with a 

seamless network.  

Our business model operates on the principles of convenience and innovation, inspired by Uber's 

seamless service. With our app or website, customers can book a table and order their meals in 

advance at the restaurant or eatery. We must keep customers posted on food availability, when 

their food will be ready, and how close it is to being served. We prioritize efficiency by preparing 

tables and food based on customers' estimated arrival times, ensuring a seamless dining experience. 

Moreover, our delivery service enables customers to order from the comfort of their homes and 

monitor the progress of their meal delivery, with live updates on the dispatch rider’s location.  

Diners Serve will operate within the borders of Switzerland. Switzerland has over 50,000 operating 

restaurants and cafés. Diners Serve is committed to expanding its services throughout Switzerland 

in three years while simultaneously striving to increase revenue by 50% in its first year of 

operations. 

We look forward to having 2000 functioning restaurants and 50,000 individuals who want to order 

from these restaurants register with Diners Serve. Financing from shareholders will enable Diners 

Serve to offer its customers a value-driven and entertaining experience, all at their convenience. 

Diners that provide seamless service will attract young people, businessmen and women, and 

tourists who appreciate convenience and innovation. 
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MISSION 

At the heart of our mission is the commitment to bridge the gap between restaurants and their ideal 

customers. We strive to create an intuitive and user-friendly platform that streamlines the booking 

of tables and ordering of food. Our goal is to enhance the dining experience by making it more 

accessible and enjoyable for customers, while simultaneously driving growth and success for our 

restaurant partners. We understand the importance of customer satisfaction and are dedicated to 

fostering long-lasting relationships between diners and dining establishments. By leveraging 

technology, we aim to empower restaurants to reach wider audiences, adapt to their needs, and 

ultimately thrive in a competitive market. Through innovation and collaboration, we not only 

facilitate transactions but also contribute to the flourishing of culinary experiences that bring 

people together.  Our mission goes beyond mere convenience; it is about creating a vibrant 

community of food lovers and dedicated restaurateurs working in harmony to elevate the dining 

landscape.  

 

OBJECTIVES  

• To create a seamless and user-friendly app and website, we must focus not just on intuitive 

design and functionality but also on prioritizing the user experience in our development 

process. This includes integrating features that meet users’ needs, such as easy navigation, 

quick loading times, and adaptable layouts for various devices. Furthermore, user research and 

testing offer essential insights into real user interactions with our platform, enabling us to 

improve and refine both the application and the website. Our overall goal is to establish an 

engaging digital experience that fosters user satisfaction and loyalty. 

 

• To strategically attract restaurants, cafes, and their patrons to utilize our services, it is essential 

to highlight the unique advantages we offer. These advantages may encompass enhanced 

visibility for both dine-in and take-out options, customized marketing strategies that resonate 

with targeted audiences, and access to a dedicated customer base. By presenting compelling 

case studies and testimonials from satisfied partners, we can effectively illustrate our 
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established track record in driving foot traffic and sales. Furthermore, the provision of 

promotional incentives or introductory packages will generate a sense of urgency and motivate 

potential clients to engage with our offerings. Actively participating in the community through 

local events or partnerships can further reinforce our presence and appeal to both businesses 

and customers. Ultimately, by nurturing strong relationships and delivering exceptional value, 

we can position our services as the preferred solution for restaurants and cafes aiming to 

expand their business and enhance their customers' experience.  

 

 

• Introducing Diners Serve in major cities across Switzerland presents an exciting opportunity 

to enhance the culinary landscape and dining experiences for locals and tourists. In cities like 

Zurich, Geneva, and Basel, where international cuisine and innovative dining formats are 

highly appreciated, establishing Diner serve could offer a unique blend of traditional Swiss 

hospitality with modern dining trends.   

 

• Diners Serve typically emphasizes a casual and friendly atmosphere, making it a perfect fit for 

urban areas bustling with social activity. By leveraging local ingredients and seasonal produce, 

Diners Serve can elevate the dining experience and support local farmers and businesses.   

 

• Furthermore, the expansion of Diner Serve could help tap into the growing trend of food 

delivery services, providing an option for customers who prefer dining at home while still 

enjoying high-quality meals. Establishing partnerships with local delivery platforms could 

broaden the reach and accessibility of Diners Serve, creating a new wave of dining culture in 

these major Swiss cities. 

 

 

• To continuously improve app features and functionality, it's essential to adopt a systematic 

approach that involves gathering user feedback, analyzing usage data, and staying updated with 

industry trends. This can be achieved by implementing regular updates based on user 

suggestions, conducting A/B testing to evaluate the effectiveness of new features, and ensuring 
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that the app remains user-friendly and intuitive. Furthermore, integrating advanced 

technologies such as artificial intelligence can enhance personalization and responsiveness, 

ultimately leading to a more satisfying user experience. By prioritizing ongoing development 

and refinement, the app can not only meet but exceed user expectations, fostering loyalty and 

encouraging more consistent engagement. 

 

• To optimize transaction fees, it is essential to analyze current costs associated with each 

transaction. This may involve negotiating better rates with payment processors, utilizing more 

efficient payment methods, or adopting technology that reduces fees. Additionally, businesses 

can explore various strategies to minimize transaction fees, such as batching transactions to 

reduce costs or selecting online payment systems that offer lower fees. 

 

• In addition to optimizing transaction fees, exploring additional revenue streams can 

significantly enhance a business's financial prospects. This could involve diversifying product 

offerings, implementing subscription models, or leveraging partnerships and affiliate 

marketing. Companies might also consider monetizing data analytics or creating tiered service 

levels to cater to different customer segments. By optimizing transaction fees and developing 

new revenue streams, businesses can achieve greater financial stability and growth. 

 

 

KEYS TO SUCCESS  

To succeed in this business, we must;  

1. The objective is to create an intuitive and user-friendly application and website that 

meets the needs of both customers and restaurant partners. For customers, the app 

should provide a smooth experience, enabling them to easily explore menus, place 

orders, and complete payments with minimal effort. Additionally, it should feature 

personalized recommendations tailored to their preferences, real-time order tracking, 

and options for reviewing and rating their dining experience. 
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2. The platform ought to offer comprehensive tools for restaurant partners to manage 

menus, oversee orders, and evaluate customer feedback. A user-friendly dashboard 

would allow partners to refresh their offerings, manage inventory efficiently, and 

enhance communication with customers. Furthermore, the app should support 

promotional efforts and foster customer interaction, empowering restaurants to engage 

actively with their audience. 

 

3. Overall, the app and website should embody simplicity and efficiency, ensuring that 

both customers and restaurant partners find them easy to navigate and use. This will 

ultimately enhance the dining experience for all parties involved. 

 

 

Implement targeted marketing strategies to grow their audience. Maintaining consistent 

messaging across all platforms helps potential users to recognize and remember the 

brand. 

 

The ultimate objective is to develop a comprehensive marketing plan that attracts users 

and nurtures a long-term relationship by building trust and reliability in the 

marketplace. 

 

Establishing and maintaining strong relationships with restaurants necessitates regular 

communication and building trust through transparency and mutual respect. This 

includes not only negotiating exclusive deals. 

 

 

Regularly gather user feedback to comprehend their experiences and expectations, 

using this insight to continuously improve the app's and website's functionality. By 

consistently interacting with users, we can refine our offerings, ensuring the app and 

website effectively cater to their changing needs. 
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Establish security protocols to safeguard user data while ensuring adherence to local regulations 

such as the General Data Protection Regulation (GDPR) or the Health Insurance Portability and 

Accountability Act (HIPAA). This requires a thorough understanding of the specific legal 

mandates regarding data management and user privacy, and verification that all security strategies 

align with these criteria. By executing these security protocols, organizations will effectively 

safeguard user data and comply with regulatory standards, thereby fostering trust among users and 

protecting their market reputation. 

 

 

To stay competitive in the rapidly changing dining services sector, Diners Serve must consistently 

innovate by rolling out new features and services that align with our customers' evolving 

preferences. This might involve enhancing our mobile app with user-friendly functionalities, like 

advanced reservation systems, loyalty reward programs, and personalized dining suggestions 

tailored to individual tastes. Furthermore, we should consider collaborating with tech firms to 

incorporate AI-driven solutions that streamline the dining experience, enabling smooth ordering 

and contactless payment options. By remaining sensitive to the shifting needs and desires of our 

clientele, Diners Serve can ensure we not only meet but surpass their expectations, ultimately 

boosting customer satisfaction and loyalty, and reinforcing our position as a leader in the dining 

industry. 

2.0 COMPANY SUMMARY 

2.0.1. What is Diner Serve? 

Diner Serve is a cutting-edge technology firm aimed at transforming the dining experience by 

effortlessly linking restaurants with their desired customers via an easy-to-use mobile app and 

interactive websites. Inspired by successful models such as Uber, Diner Serve focuses on the Swiss 

market, offering a complete solution for both diners and restaurant partners. This aligns with 

broader digital transformation trends in hospitality, where integration of mobile platforms and real-

time analytics in reshaping customer service models (Müller and Schlegel, 2023). 



DINERS SERVE BUSINESS PLAN 12 

 

CONFIDENTIAL – DO NOT DISSEMINATE. This business plan contains confidential trade secret information and only shared 

with the understanding that you will not share its contents or ideas with third parties without the express written consent of the plan 

author 

 

Our platform serves as a central hub where customers can easily book tables and order food from 

their favorite restaurants, all in one place. We simplify traditional restaurant interactions by 

streamlining the dining experience. Through geolocation technology, restaurants can track the 

distance of customers arriving for reservations, allowing them to prepare tables and meals more 

effectively to provide an outstanding dining experience upon arrival. 

Additionally, customers gain real-time updates on their food orders via our user-friendly app or 

website. This feature increases transparency and fosters trust, helping diners feel more engaged 

with their dining experience. Diner Serve operates on a commission basis, earning a percentage 

from each transaction completed on the platform. This model supports our operational 

sustainability and enables ongoing innovation to improve our services. 

At Diner Serve, we have a steadfast mission: to enhance dining experiences and promote growth 

in the restaurant industry through advanced technological solutions. We are dedicated to assisting 

local restaurants, ensuring their success in an increasingly digital marketplace while delivering the 

convenience and quality that diners seek. 

Our company’s physical store will be located in Geneva/Basel, Switzerland. 

2.0.2 Key Features: 

1. Table Booking: Diner Serve offers an innovative platform that simplifies the restaurant 

booking experience. With just a few taps on your smartphone, users can effortlessly 

explore numerous dining options, check table availability, and make real-time 

reservations. This service accommodates a variety of cuisines and dining experiences, 

ensuring you can easily secure a table, whether you prefer a relaxed eatery or a fine 

dining establishment. By eliminating the wait for a table, Diners Serve enhances the 

dining experience, allowing for a more enjoyable outing with friends and family. 

Moreover, users can benefit from exclusive deals and promotions, making dining out 

both affordable and convenient. 
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2. Food Ordering: Diners Serve is an innovative app that enables customers to effortlessly 

explore a wide variety of restaurant menus. With this app, users can easily place their 

orders from their smartphones or tablets, enhancing the dining experience. Diners Serve 

features a user-friendly interface, making it accessible even for those who may not be 

tech-savvy, allowing everyone to discover new cuisines with ease. With just a few taps, 

customers can locate their favorite dishes, try new culinary options, and have their 

meals prepared and delivered with minimal effort from a range of local restaurants. 

 

 

3. Secure Payments: Our platform emphasizes secure transactions to ensure that every 

payment is both safe and efficient. We utilize cutting-edge encryption technologies and 

strict security measures to safeguard users’ sensitive information during online 

transactions. This dedication to safety fosters trust and guarantees a seamless 

transaction experience for all users, enhancing confidence in our platform's reliability 

and integrity. 

 

4. User-Friendly Interface: The interface is carefully crafted to provide a smooth, 

intuitive, and enjoyable experience for users of all skill levels. By emphasizing 

accessibility and responsiveness, it enables easier navigation and enhances user 

engagement, serving as a vital part of the overall experience. 

 

 

5. Our physical store welcomes customers daily, operating six days a week from 10:00 

a.m. to 9:00 p.m. Additionally, our app provides a convenient shopping experience 

available 24/7, allowing you to browse and purchase items whenever it suits you. 

 

6. Subscription: Restaurants must upgrade to a premium subscription to access and enjoy 

the advanced features available on our app and website. This premium tier not only 

enhances functionality but also provides exclusive tools and resources that can 

significantly improve their operations and customer engagement.  
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2.0.3. Company Ownership 

The company will operate as a private limited entity, with Edward Filippi holding 70% of the 

shares, while allowing others to purchase shares. This strategy broadens the ownership structure 

and attracts external investments, potentially bringing in extra resources and expertise for the 

business.   

The suggested ownership and registration framework aims to create a strong basis for growth and 

governance. By keeping majority ownership, Edward Filippi ensures control over essential 

business decisions, while welcoming outside shareholders contributes to a wider network of 

support and investment prospects. This arrangement strategically positions the company for future 

growth and long-term sustainability.  

 

2.0.4. Start-up Summary 

Our main operations will be conducted online to take advantage of the convenience and efficiency 

offered by digital platforms. Nonetheless, we understand the significance of establishing trust with 

our users. To accommodate those who prefer a personal touch, we will open a physical store in 

Zurich, Switzerland. This lively city is famous for its diverse culinary landscape, featuring over 

6,000 restaurants. We see substantial collaboration opportunities, with estimates indicating that 

more than 3,000 of these venues could benefit from our innovative services. By providing both 

online access and a real-world presence, we strive to deliver a holistic customer experience that 

builds trust and encourages local restaurants to engage with us directly. 

 

Start Up Requirements 
  

  

All expense in Swiss 

Francs 

Requirements      

Technology and Development  
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App Development 20,000 
 

Website Development 15,000 
 

Software Licenses  13,000 
 

Testing and QA 5,000 
 

Total   53,000 

Legal Administrative 
  

Business Registration 10,000 
 

Legal Fee 20,000 
 

Permit and Licenses 5,000 
 

Total   35,000 

Marketing and Branding 
  

Market Research 5000 
 

Branding 2000 
 

Market Campaign 2000 
 

Total   9000 

Office Setup 
  

Office space 1,000 
 

Office Supplies & Equipments  50,000 
 

Utilities  6,000 
 

Total   57,000 

Employees’ Salaries 
  

Initial Staff (Developers, Designers, 

Marketers  

& Customers Support) 60,000 
 

Total   60,000 

Assets 
  

Cash Required 0 
 

Other current assets 0 
 

Long term assets 0 
 

Total   0 
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Total Requirement    214,000 

   

 

2.0.4. Company Location and Facilities  

Diner Serve will be headquartered in Zurich, Switzerland. This city is ideal due to its strong 

economy, vibrant tech scene, and strategic position within Switzerland. Its central location will 

allow us to efficiently manage operations and maintain close relationships with restaurants and 

customers in Switzerland. 

2.0.4.1. Office Facilities 

1. Address: We will be located at Bahnhofstrasse, Zurich, Switzerland 

2. Office Space: To foster collaboration among team members, the office will 

feature an open-plan layout with dedicated workstations. 

3. Meeting Rooms: Our office will have the latest AV technology for team meetings, 

client presentations, and virtual meetings. 

4. Reception Area: We will have a welcoming reception area for visitors and clients. 

5. Storage: We will have adequate storage space for office supplies and equipment. 

6. High-Speed Internet: Reliable, high-speed internet connectivity to ensure smooth 

operations. 

7. Servers and Hosting: On-premises and cloud-based servers to securely host the 

app and manage data. 

8. Workstations: High-performance computers and monitors for development, 

design, and administrative tasks. 

9. Software and Tools: Latest software and productivity tools for development, 

project management, communication, and collaboration. 

10. Access Control: Secure access control systems to monitor and manage entry to the 

office. 
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11. Surveillance: CCTV cameras in key areas to ensure the safety and security of the 

office premises. 

12. Data Security: Advanced cybersecurity measures to protect sensitive business and 

user data. 

 

 

2.0.5. Products 

Diners Serve is dedicated to enhancing the dining experience in Switzerland. Our innovative app 

connects users with a wide array of restaurants and offers features that simplify the dining 

experience. Users can effortlessly browse various restaurant options, view menus, and check real-

time availability for table reservations.   

In addition to booking tables, our app includes functionalities that allow users to track their meals 

from when they place an order to when they are served. We prioritize user convenience by 

providing notifications and updates regarding their dining experience, ensuring a seamless 

interaction with the restaurants.   

Whether looking for a cozy bistro, a fine dining experience, or a quick bite, Diners Serve makes it 

easy to discover, book, and enjoy excellent dining options across Switzerland. With user-friendly 

design and comprehensive restaurant listings, our app transforms how people dine out, making it 

a delightful experience. 

 

2.0.5.1. Product Description 

1. Convenient and Easy Booking: With Diners Serve, users can effortlessly book a table at their 

favorite restaurant with just a few taps on their phone or computer. The intuitive interface of the 

platform allows for a seamless experience, enabling patrons to browse available time slots and 

choose their preferred dining experience quickly. Whether on the go or planning ahead, users can 

make reservations at any time, making the process of securing a table not only straightforward but 
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also efficient. This feature enhances user experience by combining technology with the simplicity 

of online booking, ensuring that dining out becomes a hassle-free occasion. 

2. Know Where You Are: Our app provides valuable insights to restaurants by showing them the 

proximity of users. By accurately tracking user locations, restaurants can effectively gauge when 

to expect their customers, allowing them to prepare accordingly. This functionality not only 

enhances customer service by reducing wait times but also enables restaurant staff to manage their 

resources efficiently, ensuring a smoother dining experience. Furthermore, it creates opportunities 

for restaurants to engage with users through personalized offers or promotions based on their 

location, ultimately driving more business and improving customer satisfaction.  

3. Track Your Order: Users can monitor their food throughout the entire process, from when they 

place their order until it arrives at their table. This tracking feature ensures complete transparency, 

allowing users to see where their food is in the delivery or preparation process. They can check 

estimated arrival times, receive updates on delays, and follow along as their meals journey from 

the restaurant to their dining location. With this level of detail, no surprises are involved—only 

the comfort and reassurance that their order is being carefully managed and will arrive promptly, 

giving them peace of mind. 

4. Anywhere Access: Diners Serve is designed with flexibility in mind, making it an ideal solution 

for both locals and visitors exploring the beautiful landscapes and vibrant cities of Switzerland. 

Whether you're dining at a quaint mountain inn or enjoying a meal in a bustling urban café, you 

can access Diners Serve effortlessly. Its user-friendly interface allows you to utilize the service on 

your smartphone for quick access while on the go, or on your computer for a more extensive 

browsing experience when planning your meals. No matter where you are, Diners Serve ensures 

that you have all the information you need to enjoy the best dining experiences in Switzerland at 

your fingertips. 
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How It Works: 

1.  Find & Book: Our app provides a seamless platform for users to discover various 

restaurants and cafes tailored to their tastes and preferences. With a user-friendly interface, 

individuals can effortlessly explore an extensive selection of dining options, read reviews, 

and check menus. Once users find a spot that catches their eye, they can quickly select their 

favorite table and make a reservation in just a few taps. This functionality saves time and 

enhances the dining experience by ensuring users can secure a spot at their chosen venue 

without any hassle. 

2.  Stay Updated: Our application is designed to enhance the dining experience by giving users 

real-time updates on their proximity to the restaurant. By utilizing GPS technology, the app 

shows how close users are to their chosen dining destination and allows them to plan their 

arrival time effectively. This feature ensures that users can avoid long waits and arrive just 

in time for their reservation or to secure a table, making the overall dining experience more 

convenient and enjoyable. 

3.  Monitoring your food is crucial in ensuring you know its journey from preparation to 

consumption. With the ability to track your food from the kitchen to your table, users can 

enjoy a sense of security and peace of mind. This process enhances transparency about 

your eating and allows you to make informed decisions about your nutritional intake. By 

keeping an eye on ingredients, cooking methods, and portion sizes, you can maintain a 

healthier lifestyle and better understand the impact of your food choices. Knowing where 

your food comes from and how it is prepared can lead to more conscious eating habits and 

improved overall well-being. Ultimately, this level of monitoring empowers users to 

control their dietary habits and enjoy their meals more fully, confident that they are making 

the best choices for themselves and their families. 

 

 

 



DINERS SERVE BUSINESS PLAN 20 

 

CONFIDENTIAL – DO NOT DISSEMINATE. This business plan contains confidential trade secret information and only shared 

with the understanding that you will not share its contents or ideas with third parties without the express written consent of the plan 

author 

Key Features  

1. Real-Time Table Booking: Customers have the convenience of reserving tables at any 

partner restaurant across Switzerland, allowing them to enjoy seamless dining 

experiences. By utilizing a simple and efficient online platform, diners can view 

available tables, select their preferred time, and secure a reservation instantly. This 

service not only enhances customer satisfaction by minimizing wait times but also 

ensures that they can enjoy their meals at their favorite spots without the hassle of 

uncertainty. 

 

 

2. Food Tracking: An essential component in the dining experience, food tracking 

involves systematically monitoring the entire process of food orders from the kitchen 

to the table. This ensures that each dish is prepared with precision and delivered 

promptly to enhance customer satisfaction. By implementing effective tracking 

systems, restaurants can streamline operations, reduce wait times, and minimize 

errors. It also allows staff to update patrons on the status of their meals, providing a 

more engaging dining experience. Additionally, food tracking can help in managing 

inventory and analyzing order patterns, ultimately contributing to more efficient 

service and better meal planning. 

 

3. Before finalizing your reservation, it is important to check the availability of dishes 

offered by our establishment. This allows you to explore the variety of options we 

have for you, ensuring that you can choose meals that suit your preferences and 

dietary needs. By viewing the available dishes in advance, you can make an informed 

decision and enhance your dining experience, allowing our team to prepare for your 

visit accordingly. 

 

 

4. Distance Tracking Technology in Restaurants: Restaurants are increasingly adopting 

distance tracking technology to enhance their service efficiency. By leveraging 
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mobile applications or GPS systems, they can monitor how close customers are to the 

establishment. This real-time tracking allows staff to prepare for incoming guests, 

ensuring that service is prompt and tailored to customer needs. For instance, if a 

customer is detected within a certain radius, the restaurant can prepare a table ahead 

of time or even send a notification to the customer regarding their reservation status. 

Furthermore, this technology can help in managing peak hours more effectively by 

forecasting customer arrival times, allowing for better staffing and resource 

allocation. Ultimately, the use of distance tracking not only improves customer 

satisfaction by minimizing wait times but also helps restaurants optimize their 

operations, leading to a more streamlined dining experience. 

Benefits for Customers 

1. Convenience in the dining experience is significantly enhanced by features such 

as simple booking and tracking systems. These features allow customers to easily 

reserve their tables, reducing the time and effort associated with making a 

reservation. Additionally, tracking capabilities enable diners to stay updated on 

their reservation status, menu items, and estimated wait times. By streamlining 

these processes, guests can focus on enjoying their meal and the overall dining 

experience, eliminating stress and fostering a sense of ease and satisfaction 

during their visit. 

 

2. Transparency in food delivery is crucial for enhancing customer experiences. It 

involves clear communication about the availability of menu items and the 

estimated time of arrival for the food. By ensuring customers know what options 

are currently offered, as well as when they can expect their orders to arrive, 

businesses can build trust and satisfaction. This transparency helps manage 

expectations, allowing individuals to plan their meals better while also fostering 

a sense of reliability and respect for their time. Customers appreciate being 

informed about any potential delays or changes in their orders, leading to a more 

positive dining experience overall. 
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3. Efficiency in dining establishments is critical for ensuring customer satisfaction. 

By implementing strategies to reduce wait times, restaurants can enhance the 

overall dining experience significantly. A streamlined process allows patrons to 

be seated promptly, receive their orders in a timely manner, and enjoy a fluid 

dining experience without unnecessary interruptions. This not only fosters a 

pleasant atmosphere but also encourages repeat visits and positive word-of-

mouth recommendations. Ultimately, the goal is to create an efficient service 

environment where customers can enjoy their meals without the frustration of 

long waits or delays, resulting in a more enjoyable and memorable dining 

experience. 

Benefits for Restaurants 

1. Increased Reservations: This is an aspect of boosting a restaurant's overall success. 

By partnering with Diners Serve, a platform designed to connect restaurants with 

diners, you open the door to a broader audience. This partnership enhances your 

visibility and attracts more customers, which can lead to higher revenue.  

Diners Serve has a strong user base and effective marketing strategies that target 

food enthusiasts looking for new dining experiences. When your restaurant is 

featured on such a platform, it positions you as a desirable option for potential 

customers. Moreover, the ease of reserving a table online through Diners Serve can 

encourage more spontaneous dining decisions, with customers feeling confident 

knowing they have a seat waiting for them. 

This increase in customer flow can also lead to positive reviews and word-of-mouth 

referrals, further solidifying your restaurant's reputation in the community. By 

embracing the partnership with Diners Serve, you maximize your reservation 

potential and create lasting relationships with your patrons, ensuring repeat visits 
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and cultivating loyalty. Ultimately, more reservations translate into a bustling 

atmosphere that enhances the dining experience.  

In summary, partnering with Diners Serve is a strategic move that can significantly 

increase reservations and elevate your restaurant's profile in the competitive dining 

market. 

2. Operational Insights: To enhance the overall dining experience and optimize 

service efficiency, it is crucial to monitor customer proximity dynamically. This 

involves utilizing technology and staff awareness to assess where customers are 

about their reservation or dining status. By understanding customer flow and 

proximity, restaurant staff can prioritize their attention and adapt to real-time 

needs, ensuring that guests feel welcomed and attended to promptly. 

 

Additionally, effective management of table readiness is essential. This includes 

ensuring that tables are cleared, cleaned, and set up efficiently for incoming guests. 

By streamlining this process, restaurants can minimize wait times, reduce customer 

frustration, and ultimately increase turnover rates. Approaches like pre-setting 

tables during slower periods or utilizing mobile tools to track table status can 

significantly enhance operational efficiency. Together, these strategies contribute 

to a better dining experience and higher customer satisfaction overall. 

 

3. Customer Satisfaction: Improve the success of any dining establishment. One 

effective way to enhance the overall dining experience is by providing real-time 

updates related to reservations and table availability. By implementing a system 

that allows customers to receive instant notifications about their table status, wait 

times, and special promotions, restaurants can significantly elevate their service 

quality.  

Additionally, providing up-to-date information about menu specials, ingredient 

availability, and any service changes can contribute to a more informed and 

enjoyable experience for diners. When customers are well-informed, they feel 
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valued, which directly correlates to their satisfaction levels. This proactive 

approach helps manage customer expectations and fosters a sense of connection 

between the restaurant and its patrons. Hence, investing in technology that 

facilitates real-time updates and communication can improve customer loyalty and 

repeat business. 

 

 

3.0 Competitive Comparison 

Diner’s serve has an advantage over its leading companies. These advantages include; 

1.  User Interface (UI) is easy to navigate, speedy, responsive, and visually appealing to 

improve user experience 

2.  The booking process is fast and easy. Users can customize orders, have options of selecting 

specific tables, or even areas within the restaurant. The users’ bookings are confirmed by 

SMS, email, or In-App notifications.  

3.  In Diner Serve, there will be over 2000 restaurant options in Switzerland to book a table 

or order food from. The restaurants will include popular restaurants with exclusive offers 

and a variety of cuisines and dining options 

4.  Our platforms integrate with popular payment gateways, allowing users to add items to 

their carts easily and pay within the platform or at the restaurant. 

5.  With Diners Serve, users and restaurants can track the status of orders (confirmed, 

preparing, on the way, delivered), and there are regular push notifications for order updates 

and estimated delivery times. Also, SMS or email notifications for order confirmations and 

updates will be available 
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6.   There will be integration with user reviews and ratings. These reviews are transparent 

because only verified users are allowed to drop feedback and reviews about the 

restaurant(s) visited 

7.  There is availability of loyalty programs for frequent users and special rewards for 

referrals, repeat orders, or leaving reviews 

8.  Special features like virtual menus, cooking classes, food pairing suggestions are available 

9.  Diners serve will be available in different cities or regions in Switzerland and offers 

different language options.  

10.  Our interface will be integrated with social media platforms for sharing experiences or 

inviting friends and also ensure compatibility with other apps or services (e.g., ride-sharing, 

event booking) 

Company User 

Interface 

Booking 

Process 

Availability 

and selection 

Ordering 

and 

Payment 

Options 

Tracking and 

Notifications 

Review 

and 

Rating 

Customer 

Support and 

Loyalty 

Programs 

Special 

features 

Geographic 

coverage 

(Global/Limi

ted) 

Quandoo Good Easy Yes Yes No Yes Yes No Limited 

Mylocalina Good Easy Yes Yes No Yes No No Limited 

Swiss 

Diamond 

Group 

Good Easy No Yes No Yes No No Limited 

The Fork Good Easy Yes Yes No Yes No No Available in 

Europe only 

Diner Serve Good Easy Yes Yes Yes Yes Yes Yes Limited 
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3.1 SALES LITERTATURE  

1. 7000 colored brochures will be distributed to restaurants, cinemas, shopping malls, etc., 

during the brand's launch in December 2024.  

2. Press releases will indicate new features, partnerships, and market expansion.  

3. Detailed proposals for potential partnerships outlining benefits and opportunities will be 

submitted to several restaurants, delivery services, and other relevant services.  

 

3.1.2 SOURCING STRATEGY 

Diners Serve is working towards partnering with restaurants to attract more customers through our 

doors. Our website and app will be outsourced to professionals who can give their best. Our goal 

remains to enhance the dining experience with real-time updates and availability. Here are some 

of our sourcing strategies: 

Restaurant Outreach:  

Establish a dedicated team to approach and onboard restaurants across Switzerland. 

Incentives for Early Adopters:  

Offer promotional deals or discounted subscription fees for restaurants that join the platform early. 

 

Continuous Support:  

Provide comprehensive training and support to ensure seamless integration with the Diners Serve 

platform. 

Robust API Development: 

Create APIs that allow seamless integration between restaurant POS systems and the Diners Serve 

platform. 
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App and Web Development: 

 Invest in high-quality development to ensure the platform is user-friendly, reliable, and secure. 

Digital Marketing Campaigns: 

Utilize social media, SEO, and PPC campaigns to raise awareness and attract both customers and 

restaurant partners. 

Partnership with Food Influencers:  

Collaborate with food bloggers and influencers to promote the platform and drive user 

engagement. 

 

 

3.1.3 SALES PROGRAMS 

We have put together sales programs that we will adopt at the launch of Diners Serve. Here we 

have; 

Free Trial Period:  

To effectively attract and onboard new restaurant partners, offering a 3-month free trial can serve 

as an impactful strategy. This trial period allows potential partners to explore the full range of 

features and benefits that our platform has to offer without any financial commitment. By utilizing 

the platform during this time, restaurant partners can experience firsthand how it enhances their 

operations, streamline their management processes, and ultimately increases their profitability. 

Additionally, we can provide dedicated support throughout the trial period to ensure that these 

partners maximize the use of the platform, helping them to realize its value in real-time. This 

initiative not only builds trust but also allows restaurant partners to make informed decisions about 

their long-term investment in our services, fostering lasting partnerships that thrive beyond the 

trial period. 
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Referral Program:  

To foster growth and collaboration within our network, we propose to implement a referral 

program aimed at incentivizing existing partner restaurants. This program would allow these 

restaurants to earn rewards or benefits by successfully bringing new partners into our community. 

For example, each time a restaurant refers a new partner who joins and meets specific criteria, the 

referring restaurant could receive a financial incentive, discounts on services, or marketing 

support. This initiative not only promotes the expansion of our partner network but also strengthens 

community ties and encourages existing partners to engage more actively with the program. 

Training Workshops: 

To ensure that restaurant staff are fully equipped to utilize the Diners Serve platform to its 

maximum potential, it is essential to organize regular workshops. These workshops should be 

structured to cover various aspects of the platform, including its features, best practices, and 

troubleshooting tips. Hands-on training sessions can foster confidence and proficiency among the 

staff, allowing them to provide better service to customers. Additionally, inviting feedback from 

participants can help tailor future workshops to address specific challenges faced by the staff, 

ultimately enhancing their overall performance and engagement with the platform. 

Launch Promotions: 

Offering discounts or cash back incentives on initial bookings is a strategic approach designed to 

entice potential new users. By reducing the initial cost of service or providing a monetary 

incentive, businesses can lower the barrier to entry for first-time customers. This not only 

encourages users to try the service but also creates a positive first impression, increasing the 

likelihood of repeat bookings. Additionally, such promotional tactics can help businesses stand 

out in a competitive market, fostering brand loyalty as satisfied customers return for more 

experiences. Leveraging social media and email campaigns to promote these offers can further 

amplify their reach and effectiveness. 
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Loyalty Program: 

Develop a comprehensive loyalty program designed to reward frequent users by offering them 

exclusive discounts, enticing special offers, and priority access to new features before they're 

available to the general public. This initiative aims to enhance user engagement and satisfaction, 

encouraging continued usage and loyalty. 

Feedback and Improvement Loop:  

Encouraging users to provide feedback is an essential strategy for the ongoing improvement of our 

platform. By actively seeking input from our users, we can gain valuable insights into their 

experiences and identify areas where we can enhance functionality, usability, and overall 

satisfaction. Implementing a systematic feedback mechanism not only helps address customer 

needs but also fosters a sense of community and engagement. Users will feel more valued and 

empowered when they know their opinions matter and can lead to meaningful changes. 

Additionally, we can prioritize developments based on user suggestions, ensuring that the features 

and updates we roll out align closely with our customers’ desires and expectations. This 

collaborative approach promotes loyalty and can significantly improve customer satisfaction, 

leading to a stronger, more successful platform. 

 

3.1.4 FUTURE PRODUCTS AND FEATURES 

For now, Dine Serve focuses on connecting restaurants and their customers and making booking 

tables and tracking orders easier. But we are looking forward to expanding our services. Our 

growth strategy includes  

Customer Insights: 

Conduct an in-depth analysis of customer preferences by collecting data on demographics, 

ordering habits, and feedback. Identify peak dining hours through examining reservation patterns 

and customer traffic trends, and analyze popular dishes by reviewing menu item sales, customer 
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reviews, and seasonal variations. This comprehensive approach will help understand customer 

behavior and optimize menu offerings accordingly. 

Performance Metrics: 

Monitoring restaurant performance metrics is crucial for understanding operational efficiency and 

customer satisfaction. Key metrics to consider include table turnover rates, which reflect how 

quickly tables are cleared and prepared for new customers, and average wait times, which indicate 

how long diners typically wait before being seated. By analyzing these metrics, restaurant 

management can identify trends, optimize staffing levels, adjust reservation systems, and enhance 

the overall dining experience, leading to increased patronage and higher revenue. 

Custom Recommendations:  

Implementing AI technology in the food industry can significantly enhance the dining experience 

by providing tailored recommendations for restaurants and dishes. By analyzing user preferences, 

such as dietary restrictions, favorite cuisines, and previous dining experiences, AI can suggest 

places that align closely with individual tastes. Furthermore, incorporating data from past 

behaviors, like frequently ordered items, seasonal trends, and popular local dishes, allows the 

system to refine its suggestions continuously. This personalized approach not only streamlines the 

decision-making process for users but also encourages exploration of new culinary options tailored 

to their unique palates. 

AI-powered personalization features enhance engagement by up to 40%, with predictive analytics 

improving customer satisfaction and repeat usage (Gartner, 2023). 

Smart Notifications:         

Inform users about exclusive promotions and special deals that offer them unique dining 

experiences. Additionally, send timely reminders for existing reservations to enhance their overall 

experience. Finally, introduce new restaurant partners to keep them updated on fresh culinary 

options and partnerships that expand their dining choices. 
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Delivery Tracking: 

Enhance the existing tracking feature to include delivery orders. This entails providing customers 

with real-time updates at every stage of their order, starting from the kitchen all the way to their 

doorstep. By implementing this feature, customers will be able to receive notifications regarding 

the preparation of their food, its dispatch, and estimated arrival times, thereby improving their 

overall experience and satisfaction with the service. 

Event Booking: 

Enable users to reserve restaurants specifically tailored for significant events and celebrations, 

including but not limited to birthdays, corporate meetings, and anniversaries. This service not only 

enhances the user experience by providing a dedicated space for their special occasions but also 

allows for features such as custom menus, decoration options, and personalized service to make 

each event memorable. 

 

Virtual Queuing: 

In today’s fast-paced world, dining at popular restaurants often comes with the challenge of long 

wait times. To enhance the customer experience, we propose implementing a virtual queue system. 

This system will enable customers to easily join a waitlist through a mobile application or website, 

allowing them to reserve their spot without the need to physically wait at the restaurant.  

 

Once added to the waitlist, customers will receive real-time updates regarding their estimated 

waiting time via push notifications or SMS. This not only keeps them informed but also allows 

them to plan their time more effectively, turning a potentially frustrating experience into a more 

enjoyable one. Additionally, the virtual queue system could offer features such as reminders when 

their table is ready, options to browse the menu while waiting, and even the ability to order drinks 

or appetizers in advance, making the overall dining experience more seamless and efficient. 
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Smart watch App: 

Developing a smartwatch application can significantly enhance the experience of users by 

allowing them to effortlessly track their reservations and food orders while on the go. This 

application would provide a user-friendly interface, enabling users to view their upcoming 

reservations at restaurants or events, receive notifications of any changes, and easily manage their 

bookings. Furthermore, it would enable users to place and track food orders from their favorite 

eateries directly on their wrist. Features could include real-time updates about order status, 

estimated delivery times, and the ability to customize orders with special requests. With such an 

application, users can enjoy a seamless dining experience without the need to frequently check 

their smartphones, enhancing convenience and efficiency in their daily lives. 

 

4.0 MARKET ANALYSIS SUMMARY  

Switzerland's restaurant and food service industry is robust, with a strong emphasis on quality and 

customer experience. The market is characterized by a diverse range of dining options, from high-

end gourmet establishments to casual eateries. With a growing trend towards digitalization, 

restaurants are increasingly looking to technology to enhance their operations and customer 

service. As of 2023,  

Switzerland hosts over 50,000 food services outlets, reflecting a mature but dynamic sector driven 

by tourism and urban customer demand (Statista ,2024) 

 

 

Market Size and Growth: 

Switzerland's food service market is valued at several billion CHF, with steady annual growth 

driven by domestic consumption and tourism. The demand for online booking and food tracking 

services has grown significantly, especially post-pandemic, as customers seek convenient and safe 
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dining options. The adoption of mobile technology and online platforms in the food service sector 

is expected to grow rapidly. 

 

4.0.1 Swot Analysis 

Strengths  

One of our key strengths is the Innovative service model, which combines real-time table booking, 

food tracking, and delivery logistics. We have a Strong user-centric interface designed for tech-

savvy users and seniors. Furthermore, a localized approach with multi-language support tailored 

to Swiss cities and user behavior also gives us a decisive advantage. Our Emphasis is on 

partnerships with restaurants, influencers, and tourism boards. Another strength is the Transparent 

monetization through tiered subscription packages and service-based add-ons. Lastly, we can take 

pride in our strong focus on sustainability and digital transformation. 

 

 

Weakness 

One of the main weaknesses is the high start-up cost, which relies heavily on initial investment. 

Further, we have limited current brand recognition in a competitive market. We also realized a 

higher market penetration risk: convincing traditional restaurants to adopt savvy solutions. We will 

also have an Operational dependency on third-party logistics and tech development. Lastly, there 

is a lack of differentiation in core features from global competitors beyond localization.  

Opportunities 

Diners Serve is a Swiss hospitality platform that stands to gain from the industry's rapid shift to 

digitization, particularly among Switzerland's smaller and independent restaurants. The platform 

can offer these businesses affordable, easy-to-use solutions, helping it form early partnerships and 

expand its user base. Additionally, the platform can meet the increasing demand for sustainability 
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by employing environmentally friendly practices. Government innovation grants and tech 

accelerator programs may support Diners Serve's growth. Enhanced AI and data analysis can 

improve customization, which will retain users and increase their satisfaction. 

Threats 

Diners face threats from external sources, such as traditional restaurants in rural or heritage-driven 

areas, and overseas platforms like TheFork, OpenTable, and Uber Eats. Adhering to the Federal 

Act on Data Protection (FADP) and the General Data Protection Regulation (GDPR) is crucial, as 

errors in data management, permission, or security could harm the company's reputation and incur 

financial costs. High customer acquisition costs also present a significant challenge in the digital 

landscape. Diners Serve's dependence on outside service providers may compromise its 

operations, potentially resulting in decreased customer satisfaction and trust. Inflation and a 

decline in consumer discretionary spending are major economic factors that could lead to reduced 

dining out frequency. This would affect user engagement with the site and its revenue generation. 

 

 

 

 

4.1 Target Market: 

1. Restaurants: 

• High-end Restaurants: These establishments can benefit from advanced booking and 

customer tracking features to manage reservations and provide personalized service. 

• Casual Dining and Cafés: Mid-range restaurants and cafés can use Diners Serve to 

streamline operations, reduce wait times, and enhance customer satisfaction. 

• Fast Food Chains: Quick-service restaurants can leverage the platform to manage high 

volumes of reservations and orders efficiently. 
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2. Customers: 

• Urban Professionals: Busy individuals in cities who value convenience and efficiency. 

• Families: Looking for easy ways to book tables and ensure a smooth dining experience. 

• Tourists: Visitors who need reliable information about restaurant availability and services. 

 

4.1.2 Customer Segmentation 

Age Groups: 

4. Young Professionals (25-35 years): Tech-savvy, seeking convenience and quality 

experiences. Data shows that over 60% of urban consumers prefer using mobile apps for 

food ordering and reservations, driven by ease of use and loyalty incentives (NielsenIQ, 

2023). 

5. Families (30-50 years): Prioritize family-friendly options and easy reservations. 

6. Senior Citizens (50+ years): Prefer straightforward booking processes and reliable service. 

Income Levels: 

7. High-Income Individuals: Frequent diners at upscale and fine dining establishments. 

8. Middle-Income Families: Regular patrons of casual dining spots and cafes. 

Location:  

9. in major Swiss cities like Zurich, Geneva, and Basel. 

10. Tourists: Visitors from around the world looking for dining options. 

Lifestyle: 

11. Busy Professionals: Need quick and efficient dining solutions. 

12. Food Enthusiasts: Always on the lookout for new and trendy restaurants. 

Values and Interests: 
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13. Health-Conscious Diners: Prefer restaurants offering organic, vegan, or gluten-free options. 

14. Tech-Savvy Users: Appreciate innovative features like food tracking and digital 

reservations. 

 

 

Type of Establishment: 

15. Fine Dining Restaurants: High-end venues looking for advanced booking and customer 

management features. 

16. Casual Dining: Family-friendly and mid-range restaurants seeking efficient reservation 

systems.  

17. Fast Food Chains: Quick-service restaurants that need to manage high volumes of orders 

and reservations. 

Size of Establishment: 

18. Small and Medium Restaurants: Local eateries and cafes that need affordable and easy-to-

use solutions. 

19. Large Chains: Established restaurant groups and franchises looking for comprehensive 

management tools. 

Geographic Segmentation: 

20. Urban Restaurants: Located in major cities like Zurich, Geneva, and Basel. 

21. Suburban and Rural Restaurants: Smaller towns and rural areas where digital solutions can 

enhance customer reach. 

 

Service Type: 

22. Dine-In:  Restaurants focused on in-house dining experiences. 
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23. Takeaway and Delivery:  Establishments that offer takeaway and delivery services 

alongside dine-in options. 

Purchasing Behavior: 

24. Frequent Diners: Customers who dine out regularly and are looking for convenience and 

loyalty rewards. 

25. Occasional Diners:  Individuals who dine out less frequently but seek hassle-free booking 

and good deals. 

User Behavior: 

26. Tech Enthusiasts: Customers who prefer digital platforms for booking, ordering, and 

tracking food. 

27. Traditional Diners: Users who may still prefer phone calls or walk-ins but are gradually 

moving towards digital solutions. 

Benefit Segmentation: 

28. Convenience Seekers: Value easy booking, real-time tracking, and hassle-free dining 

experiences. 

29. Experience Seekers: Look for unique dining experiences, exclusive offers, and personalized 

services. 

 

Restaurant Sector: 

30. Fine Dining: Upscale restaurants offering gourmet experiences. 

31. Casual Dining: Mid-range establishments providing a comfortable dining experience. 

32. Fast Food and Quick Service: Restaurants focusing on fast, convenient meals. 
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Hospitality Sector: 

33. Hotels with Dining Services: Partnering with hotels to offer integrated dining and booking 

services. 

34. Event Spaces and Banquet Halls: Venues for large gatherings, leveraging Diners Serve for 

event bookings. 
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Table: Market Analysis 
    

       
Market Analysis 

      
    Year 1 Year 2 Year 3 Year 4   

       
Potential customers  Growth         CAGR 

Urban Professionals 20% 10,000 12000 14400 17280 20% 

Family 25% 15,000 18750 23437.5 29296.88 25% 

Tourist 40% 25,000 35000 49000 68600 40% 

High End Restaurants 20% 500 600 720 864 20% 

Casual Dinings and Café 20% 800 960 1152 1382.4 20% 

Fast Food Chain 20% 700 840 1008 1209.6 20% 

       
Total 145% 52,000 68150 89717.5 118632.9 145% 
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4.1.3 TARGET MARKET SEGMENT STRATEGY 

Diners Serve will focus on young city professionals, ages 18-34, who use technology a lot and 

have busy lives. These people live mainly in big Swiss cities like Zurich, Geneva, Basel, and 

Lausanne. They want quick and easy ways to book tables and track their food. Diners Serve will 

provide a simple, easy-to-use app that makes booking and tracking food fast. We'll promote this 

to them through social media, working with local influencers, and online ads that show how 

convenient our app is. 

Another key group is families, especially those aged 25-54. These families, with middle to high 

incomes, need solutions that make dining out easier and more enjoyable. They will use our app to 

plan family outings and reduce wait times. Diners Serve will highlight features like easy table 

booking, real-time food updates, and special family promotions. We'll advertise to them through 

family-focused messaging, partnerships with parenting blogs, and promotions on family-friendly 

websites. 

Tourists visiting Switzerland are also a significant target for Diners Serve. They need reliable, easy 

ways to find and book tables at local restaurants. Diners Serve will be promoted as a must-have 

tool for tourists, offering information on restaurant availability and local dining recommendations. 

We'll partner with travel agencies, promote our app on travel booking sites, and advertise in tourist 

areas and travel guides. 

Another important group is high-income food lovers aged 35-54, who often eat at upscale 

restaurants. They value excellent service, personalized recommendations, and exclusive dining 

experiences. Diners Serve will offer features like advanced booking, tailored dining suggestions, 

and special deals with high-end restaurants. We'll reach this audience through ads in luxury 

magazines, partnerships with food bloggers, and direct marketing to loyalty program members of 

upscale restaurants. 

Lastly, seniors aged 55 and above will also be a target market. They appreciate simple and efficient 

booking processes. Diners Serve will make sure the app is easy for older adults to use, with clear 

instructions and simple navigation. We'll market to them through community centers, ads in senior-

focused publications, and partnerships with senior organizations. 
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By focusing on these groups, Diners Serve will tailor its services and marketing to meet their 

specific needs, ensuring more people use and enjoy our app. 

 

5.0 COMPETITIVE LANDSCAPE 

The market for restaurant booking and food tracking platforms in Switzerland is competitive, with 

several established players and new entrants. Key competitors include: 

• Local Booking Platforms: Swiss-specific apps that offer table reservations and limited 

tracking features. 

• International Giants: Global players like OpenTable and TheFork that provide 

comprehensive reservation services but may lack localized features and partnerships. 

• Delivery Services: Companies like UberEats and Deliveroo, which offer delivery tracking 

but limited in-restaurant services. 

 

5.1 Market needs  

Diners Serve addresses several key needs in the restaurant industry to enhance customer and 

restaurant experiences. By understanding and meeting these needs, Diners Serve can provide a 

valuable service to its users. 

35. Easy and quick table reservations for customers to save time and reduce hassle. 

36. Up-to-date details on food availability and table status to help customers make informed 

decisions. 

37. Ability for customers to track their food orders from the kitchen to their table, providing 

transparency and reducing anxiety about wait times. 

38. Tools for restaurants to manage reservations, track customer proximity, and optimize table 

readiness. 

39. Tailored dining suggestions based on user preferences and past behavior to enhance the 

customer experience. 
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40. An app that is easy to navigate for users of all ages, including seniors. 

41. Collaboration with restaurants to expand their customer base and improve their service 

efficiency. 

42. Features that encourage repeat use, such as loyalty programs and special promotions. 

43. Reliable and easy-to-use options for tourists looking to find and book tables at local 

restaurants. 

44. A seamless, enjoyable experience from booking to dining that encourages customer 

satisfaction and loyalty. 

 

5.2 Market Penetration: Comprehensive Strategies to Attract Early Adopters 

Diners Serve is committed to establishing a strong presence in the market by engaging early 

adopters through targeted and localized promotional strategies. These efforts aim to drive user 

acquisition, build loyalty, and create a solid foundation for long-term growth. 

 

 

 

 

 

Key Strategies for Market Penetration 

1. Introductory Discounts: 

• First-Use Promotions:  

Offer attractive discounts to new users on their first reservation or order through the 

platform. This immediate value proposition will encourage sign-ups and first-time usage. 
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• Partnered Discounts:  

Collaborate with local restaurants to provide exclusive offers, such as “20% off for Diners 

Serve users” or “free dessert with every meal.” These deals create mutual benefits for 

restaurants and the platform by driving traffic to both. 

  

2. Exclusive Features: 

• Priority Reservations: Allow early adopters to access hard-to-get tables at popular 

restaurants or exclusive dining experiences before others. 

• Premium Features for Free:  

Offer early users a complimentary trial of premium features, such as detailed analytics on 

dining preferences, VIP support, or curated dining events. 

• Exclusive Access:  

Provide early adopters with access to new platform functionalities or beta testing of 

upcoming features to make them feel like valued contributors to the platform’s growth. 

 3. Local Community Engagement: 

• Food Festival Partnerships:  

Sponsor or participate in local food festivals to showcase Diners Serve’s offerings and 

encourage on-the-spot sign-ups. 

• Restaurant Week Collaborations:  

Partner with cities or regions during Restaurant Week events to promote Diners Serve as 

the preferred reservation and review platform. 

• Community Events:  

Organize pop-up dining events, cooking classes, or meet-the-chef evenings in collaboration 

with partner restaurants to build a community around the platform. 
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 4. Referral Incentives: 

• Rewarding Word-of-Mouth Marketing:  

Offer existing users discounts, credits, or perks for every friend or family member they 

refer to the platform. 

• Gamification of Referrals: 

 Create a tiered referral program where users unlock better rewards as they refer more 

people, such as free meals, exclusive badges, or premium memberships. 

• Social Media Campaigns:  

Leverage social platforms to encourage users to share their referral links with visually 

appealing posts or short videos about their dining experiences. 

  

5. Targeted Marketing Campaigns: 

• Hyper-Localized Ads:  

Use geotargeting to run digital ad campaigns tailored to specific neighborhoods, cities, or 

regions, highlighting restaurants and offers relevant to local users. 

• Influencer Marketing:  

Partner with food influencers and bloggers in target areas to showcase the platform, create 

authentic reviews, and drive sign-ups. 

• Custom Content:  

Develop content such as “Top 10 Hidden Gems in [City]” or “Best Date Night Spots” and 

integrate these recommendations with Diners Serve’s platform to position it as a trusted 

local guide. 

• Seasonal Campaigns:  
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Capitalize on holidays or special occasions with themed promotions, like Valentine’s Day 

dinner deals or festive discounts during Christmas. 

 

By combining these strategies, Diners Serve can attract and retain early adopters, creating a loyal 

customer base and enhancing its reputation as a go-to platform for dining reservations and 

experiences. This multi-faceted approach ensures immediate user acquisition and long-term 

engagement, paving the way for sustained success in the competitive dining market. 

 

 

5.3 Market Trends 

• There is an increase in restaurants' adoption of digital solutions to improve operational 

efficiency and customer service. 

• The use of mobile apps for dining-related activities, from reservations to food tracking, is 

significantly rising. 

• The growing demand for personalized dining experiences, driven by data analytics and 

customer preferences, is apparent. 

• An increased focus on sustainable dining practices influences restaurant choices and 

operations. 

5.4 Opportunities 

45. Untapped Market Potential: Many smaller and mid-sized restaurants in Switzerland are yet 

to adopt comprehensive digital solutions, representing a significant market opportunity. 

46. Integration with Tourism: Partnering with tourism boards and travel agencies to offer 

integrated services for tourists. 

47.  Enhanced Features: Continuously adding new features, such as virtual queuing and 

delivery tracking, to differentiate from competitors and provide added value. 
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5.5 Challenges 

48. Market Penetration: Breaking into a market with established competitors and convincing 

traditional restaurants to adopt new technology. 

49. Customer Retention: Ensuring continuous engagement and satisfaction to retain both 

restaurant partners and customers. 

50. Regulatory Compliance: Navigating Switzerland’s regulatory environment related to data 

privacy and business operations.   

 

 

6.0 COMPETITION AND BUYING PATTERNS FOR DINERS SERVE 

Diners Serve operates in a competitive landscape where several established and emerging players 

offer similar services. Diners Serve operates in a competitive landscape with several established 

and emerging players offering similar services. The competition includes local booking platforms, 

international giants, and food delivery services.  

Local booking platforms, such as Swiss-specific apps, have the advantage of deep local knowledge 

and established relationships with Swiss restaurants. However, they often offer limited features 

compared to international players. International giants like OpenTable and The Fork offer 

extensive reservation services with numerous features, strong brand recognition, and extensive 

restaurant networks. Still, they may lack localized and personalized services tailored to the Swiss 

market. 

 Food delivery services like Uber Eats and Deliveroo focus on delivery tracking and reservations, 

leveraging their established user bases and logistics networks. Still, their primary focus on delivery 

can limit their effectiveness in providing in-restaurant services. 

Understanding the buying patterns of Diners Serve's target market is crucial for effective marketing 

and service strategies. 
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6.1 Main competitors 

Our primary competitors in these segments are international giants like OpenTable, The Fork, local 

booking platforms, Swiss-specific apps, and food delivery services such as Uber Eats and 

Deliveroo. 

Swiss Specific Apps 

Local apps offer table reservations, and some tracking features tailored to the Swiss market. These 

platforms have the advantage of local knowledge and established relationships with Swiss 

restaurants. Their strength lies in their deep understanding of local dining habits and preferences, 

and strong local partnerships. Their shortcomings remain limited in scope and features compared 

to international players. 

Open Table and the Fork  

These global players provide extensive reservation services and have a significant market 

presence. They offer comprehensive solutions that include customer reviews, loyalty programs, 

and extensive restaurant networks. Their strengths remain their wide range of features, strong 

brand recognition, and extensive restaurant networks, while their weaknesses may include lacking 

localized features and personalized service specific to the Swiss market. 

Uber Eats and Deliveroo 

They primarily focused on food delivery; these platforms also offer delivery tracking and some 

reservation capabilities. They are well-known and widely used for their convenience. They 

established user base, efficient delivery tracking, and strong logistics networks. They have limited 

focus on in-restaurant services and reservations, primarily catering to delivery needs. 
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6.2 Competitor Analysis 

6.2.1 Unique Value Propositions: 

 

Diners Serve stands out from competitors such as OpenTable and UberEats by offering a 

combination of services uniquely tailored to the Swiss market: 

 

• Localized Features:  

Diners Serve integrates Swiss-specific dining preferences, language support, and cultural 

nuances unlike global platforms. 

• Comprehensive Dining Experience:  

It combines table reservations, food tracking, and real-time updates in one platform, 

providing end-to-end solutions for both diners and restaurants. 

• Enhanced Restaurant Tools: 

 Diners Serve includes features like customer proximity tracking, detailed analytics for 

restaurant operations, and personalized marketing options. 

• User Accessibility:  

A user-friendly interface ensures inclusivity, catering to all age groups, including seniors 

who often find technology daunting. 

 

 

6.2.2 Strategies for Long-Term User Retention: 

 

 1. Loyalty Programs: 

 • Reward frequent users with discounts, priority bookings, and exclusive deals. 

 • Implement tiered rewards based on user activity, such as dining frequency or referrals. 
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 • Introduce special perks for milestone achievements, such as “Diner of the Month.” 

  

2. Exclusive Partnerships: 

• Collaborate with high-end restaurants to offer members-only experiences, such as chef’s 

table events or wine tastings. 

• Partner with local tourism boards and travel agencies to provide bundled dining and travel 

deals, enhancing the app’s appeal to tourists. 

• Offer premium subscriptions with access to priority reservations, personalized 

recommendations, and exclusive events. 

  

3. Engagement Campaigns: 

• Launch seasonal promotions like discounted holiday menus or themed dining experiences. 

• Create community-based initiatives like voting for “Restaurant of the Month” to keep users 

actively engaged with the app. 

• Integrate social sharing features, enabling users to share dining experiences and invite 

friends directly from the platform. 

  

4. Continuous Innovation: 

• Regularly roll out new features such as virtual menus, food pairing recommendations, and 

augmented reality previews of dishes. 

 • Conduct frequent user feedback sessions to improve functionality and user satisfaction. 

 

This section  
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highlights Diners Serve’s competitive edge and reinforces its commitment to providing value to 

users and restaurant partners, ensuring long-term success. 

 

7.0 STRATEGY AND IMPLEMENTATION SUMMARY 

Diners Serve aims to become the leading platform in Switzerland for restaurant reservations and 

food tracking by leveraging technology to provide customers a seamless and efficient dining 

experience and operational efficiency for restaurants. Our strategy focuses on market penetration, 

strategic partnerships, user engagement, and continuous innovation.  

To comply with Swiss and EU regulations, all data handling must meet GDPR standards, including 

secure encryption, opt-in concept and transparency about data usage (European Commission, 

2023). 

 

7.1 Competitive edge of Diners Serve 

51. Tailored services for the Swiss market. 

52. Integrated table booking, food tracking, and recommendations. 

53. Easy-to-use design for all age groups. 

54. Transparency on food availability and table status. 

55. Tools for restaurant operational efficiency. 

56. Essential dining tool for visitors to Switzerland. 

57. Personalized recommendations using AI. 

58. Promotes environmentally friendly dining practices. 

59. Encourages repeat use with incentives. 

60. Prompt and effective assistance for users. 
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7.2 Pricing Strategy 

Diners Serve will use a simple and flexible pricing strategy to attract both restaurants and 

customers. For restaurants, we will offer different subscription plans. The basic plan will have 

essential tools for managing reservations and will be affordable, making it perfect for smaller 

restaurants and cafes. The premium plan will cost more and include advanced features like detailed 

analytics and marketing support, aimed at larger or high-end restaurants. 

We will also charge an average fee of CHF 10 for each reservation made through our platform. 

This fee will be competitive to ensure that both customers and restaurants find it reasonable and 

beneficial. 

The main features of the Diners Serve app, like booking tables and tracking food orders, will be 

free for users. We will offer additional premium features, such as advanced booking options, 

exclusive deals, and personalized dining recommendations, for a subscription fee or as one-time 

purchases. This gives users the choice to pay for extra convenience and benefits. 

During our launch phase, we will offer special promotional pricing and discounts to attract early 

users and restaurant partners. For example, we will offer lower restaurant subscription rates and 

discounted reservation fees to encourage sign-ups. Similarly, we will offer special deals on 

premium features for users to show them the value of our enhanced services. 

All pricing will be communicated to avoid any confusion. We will regularly review our pricing to 

ensure it remains competitive and meets the needs of our customers. By offering clear and flexible 

pricing, Diners Serve aims to become Switzerland's go-to platform for restaurant reservations and 

food tracking. 

We will deploy different marketing tactics to increase consumer awareness of Diner Serve. Our 

most essential tactics will be word of mouth and In-store marketing. This will be the cheapest and 

most effective of our marketing programs.  

The second tactic will be Local store marketing. These low-budget plans will provide community 

support and awareness of our services. The last marketing strategy will be utilizing local media. 

This will be the most expensive of them all. The tactics will be used in the course of advertising. 
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7.2.1 In-Store Marketing 

61. Promotional Materials: 

 Distribute flyers, posters, and table tents within partner restaurants to inform diners about Diners 

Serve. These materials will highlight the app’s benefits and encourage downloads. 

62. Digital Signage:  

Utilize digital screens in restaurants to display real-time updates about Diners Serve, including 

promotions and how to use the app for reservations and tracking. 

63. Loyalty Program Integration: 

Work with restaurants to integrate Diners Serve into their loyalty programs, offering points or 

discounts for reservations made through the app. 

 

7.2.2 Local Store Marketing 

64. Community Events: 

Sponsor or participate in local food festivals, farmers’ markets, and restaurant weeks. Set up 

booths or kiosks to demonstrate the app and offer on-the-spot sign-ups with special 

promotions. 

65. Local Partnerships: 

Collaborate with local businesses such as hotels, tourist information centers, and transport hubs 

to promote Diners Serve. Offer co-branded materials and special discounts for users booking 

through these partners. 

66. Referral Programs:  

Implement referral incentives where local businesses and restaurants can earn rewards for 

referring customers to Diners Serve. 
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7.2.3 Local Media 

67. Local Press and Magazines: 

Place ads and feature stories in local newspapers, culinary magazines, and lifestyle 

publications to reach a targeted audience interested in dining experiences. 

68. Radio and Podcast Advertising: 

Run advertisements on popular local radio stations and food-related podcasts to reach diners 

while they are commuting or engaging with local content. 

69. Social Media Campaigns: 

Launch targeted social media ads on platforms like Facebook, Instagram, and Twitter, focusing 

on the local audience. Engage with community groups and influencers to amplify reach and 

engagement. 

70. Email Newsletters: 

Partner with local newsletters and food blogs to include Diners Serve promotions and features 

in regular communications with subscribers. 

71. Web page 

Contains company philosophy, news, and history, where users can get more information about 

our services. 

 

8.0 POSITIONING STATEMENT FOR DINERS SERVE 

Diners Serve is Switzerland’s premier dining companion, seamlessly connecting food lovers with 

their favorite restaurants through real-time reservations, food tracking, and personalized 

recommendations. Our platform enhances the dining experience by providing convenience, 

transparency, and a tailored approach to dining out, making it the go-to choice for diners and 

restaurants nationwide. 
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8.1 Sustainability Focus: Comprehensive Eco-Friendly Practices 

 

Diners Serve recognizes the growing demand for sustainability in the dining industry, particularly 

among Swiss diners who value environmentally conscious choices. To address this, we have 

developed a range of initiatives designed to reduce environmental impact, promote sustainable 

dining, and align our operations with the principles of environmental responsibility. 

 

Key Sustainability Initiatives: 

 

 1. Digital Menus and Receipts: 

• Paper Waste Reduction: Transitioning to digital menus and receipts eliminates the need for 

paper, significantly reducing waste. 

 

Convenience for Users:  

 

• Customers can access menus and receipts directly through the Diners Serve app, creating a 

seamless and eco-friendly experience. 

 Real-Time Updates:  

Restaurants can easily update their menus without reprinting, further minimizing waste and 

costs. 

  

 

2. Carbon-Neutral Deliveries: 

 • Eco-Friendly Logistics:  
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Partnering with delivery services that use electric vehicles, bicycles, or other low-emission 

transportation options to minimize carbon emissions. Sustainable logistics practices are 

increasingly influencing consumer choices in Switzerland, with studies showing preference 

for low-emission food delivery services (Zhang, Kim and Lee, 2022). 

• Offset Programs:  

Users can opt to contribute to carbon offset programs when placing orders, directly 

supporting renewable energy or reforestation projects. 

• Incentives for Sustainable Choices:  

Rewarding users who choose eco-friendly delivery options with discounts or loyalty points. 

 3. Collaboration with Sustainable Restaurants: 

• Promoting Local Sourcing:  

Highlighting restaurants that prioritize local and seasonal ingredients, reducing the carbon 

footprint associated with long-distance food transportation. 

 • Zero-Waste Initiatives:  

Supporting restaurants that implement zero-waste cooking techniques and sustainable 

packaging solutions. 

 • Dedicated Platform Section:  

Creating a “Sustainable Dining” section in the app to make it easy for users to identify and 

support eco-conscious restaurants. 

 4. Energy-Efficient Operations: 

• Green Hosting: We will host the Diners Serve platform on servers powered by renewable 

energy to reduce our carbon footprint. 

 • Optimized Systems:  
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Using advanced algorithms to optimize resource usage and reduce unnecessary energy 

consumption. 

• Sustainability Reporting:  

Publishing annual sustainability reports to maintain transparency and track progress toward 

environmental goals. 

 5. User Engagement and Awareness: 

 • Educational Content:  

Sharing articles, tips, and insights on sustainable dining practices through the Diners Serve 

blog and app notifications. 

• Community Challenges: Host challenges such as “Dine Green Week,” which encourages 

users to support sustainable restaurants and share their experiences. 

• Green Dining Rewards: Offering loyalty rewards for users who consistently choose eco-

friendly dining options. 

 6. Recycling and Waste Reduction: 

• Reusable Packaging: Partnering with restaurants to offer reusable takeaway containers and 

incentivizing users to return them. 

• Recycling Education: Providing clear guidance on effectively recycling packaging 

materials. 

• Waste Tracking: Collaborating with restaurants to track and report waste reduction efforts, 

helping them achieve their sustainability goals. 

 

By implementing these comprehensive initiatives, Diners Serve not only contributes to reducing 

environmental impact but also empowers its users to make sustainable choices. These practices 

reflect our commitment to creating a platform that supports both exceptional dining experiences 

and a healthier planet for future generations. 
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9.0 SALES STRATEGY 

By aligning our sales and pricing strategies with the needs of both diners and restaurants, Diners 

Serve aims to drive significant growth, establish market leadership, and deliver unparalleled value 

in the competitive Swiss dining market as we continue to build our customer base over the first 

three years of operation. The goal is to have annual sales of 500,000 CHF in our first year of 

operation and increase sales yearly by 200% over the first three years.  

9.1 Sales Forecast 

In the first year, Diners Serve will focus on market penetration and building a solid user base. We 

anticipate modest growth as we establish partnerships with restaurants and attract initial users 

through promotional efforts. Revenue will primarily come from subscription fees and reservation 

service charges. We project a conservative growth rate with an expected revenue of CHF 500,000 

by the end of the first year. 

In the second year, as brand awareness and user adoption increase, we expect a significant rise in 

both restaurant partnerships and user subscriptions. This year will see the rollout of additional 

premium features and strategic marketing campaigns, driving more engagement and revenue. We 

forecast a revenue increase to CHF 1.5 million. 

By the third year, Diners Serve aims to solidify its market position and expand its reach to a larger 

audience, including tourists. Enhanced app functionalities and AI-driven recommendations will 

boost user satisfaction and retention. We project a substantial growth with revenues reaching CHF 

3 million, driven by higher subscription rates, increased reservation volume, and premium feature 

adoption. 
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We anticipate the highest subscription and usage periods to occur during the spring and summer 

months (April to September), as well as the holiday season in December. These periods coincide 

with peak dining out times, including tourism influx and social events, leading to increased 

demand for restaurant reservations and food tracking.  

The months of January, February, and November are expected to have lower subscription and 

usage rates. These months generally see reduced dining out activity due to post-holiday financial 

constraints and fewer social events, resulting in lower demand for our services. 

By aligning our sales and marketing strategies with these seasonal trends, Diners Serve can 

optimize revenue generation and resource allocation to ensure steady growth and market presence 

throughout the year.  
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9.2 Our package 

Our packages are categorized into basic, standard, and premium packages. Also, we will charge 

customers or users for prior bookings made on the app or website. We will also charge restaurants 

that want exclusive promotions and other exclusive offers. These are the features for each package; 

9.2.1 Basic Package 

Target: Small restaurants and cafes. 

Features: 

72. Essential reservation management tools. 

73.  Basic customer tracking. 

74. Standard analytics and reporting. 

Price: CHF 100 per month. 

 

9.2.2 Standard Package 

Target: Medium-sized restaurants. 

Features: 

75. All features of the Basic Package. 

76. Enhanced reservation management with waitlist functionality. 

77. Advanced customer tracking and segmentation. 

78. Detailed analytics and monthly performance reports. 

79. Access to marketing support and promotional tools. 

Price: CHF 250 per month. 
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9.2.3 Premium Package 

Target: Large restaurants and high-end dining establishments. 

Features: 

80. All features of the Standard Package. 

81. Comprehensive analytics with real-time data insights. 

82. Customizable marketing campaigns and support. 

83. Priority customer support. 

84. Exclusive access to new features and beta testing. 

Price: CHF 500 per month. 

9.2.4 Priority Booking: 

85. Users can pay an additional fee to secure reservations during peak times. 

86. Available for both restaurant partners and app users. 

Price: CHF 10 per reservation. 

9.2.5 Exclusive Deals and Promotions: 

87. Restaurants can create special offers and deals to attract more customers. 

88. Users can subscribe to receive exclusive deals. 

Price: CHF 50 per promotion campaign. 

9.2.6 Event Management Tools: 

89. For restaurants hosting events like wine tastings, live music, or special themed nights. 

90. Includes event promotion and reservation management. 

Price: CHF 100 per event. 
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9.2.7 Loyalty Program Integration: 

91. Allows restaurants to integrate their existing loyalty programs into the Diners Serve 

platform. 

92. Users earn points and rewards for reservations and dining. 

93. Price: CHF 75 per month. 

9.2.8 Enterprise Package: 

Target: Restaurant chains and hospitality groups. 

Features: 

94. All features of the Premium Package. 

95. Centralized management for multiple locations. 

96. Custom integration with existing systems (POS, CRM, etc.). 

97. Dedicated account manager and customized support. 

Price: Custom pricing based on requirements. 

By offering these diverse packages, Diners Serve can cater to a wide range of restaurant needs and 

preferences, ensuring value at every level. The add-on services and customized solutions provide 

additional revenue streams and opportunities to meet our sales goals. 
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9.2.9 User acquisition  

Detailed Calculations of CAC vs. LTV: 

 

• Customer Acquisition Cost (CAC): 

• Marketing Expenses: CHF 50,000 per quarter on advertising, promotions, and partnerships. 

• Number of New Users Per Quarter: 5,000. 

 

• CAC Calculation: 

  

CAC =  Marketing Expenses =  50,000   =   CHF 10  per user.     

 Number of New Users   5,000 

 

9.2.10 Lifetime Value (LTV): 



DINERS SERVE BUSINESS PLAN 64 

 

CONFIDENTIAL – DO NOT DISSEMINATE. This business plan contains confidential trade secret information and only shared 

with the understanding that you will not share its contents or ideas with third parties without the express written consent of the plan 

author 

• Average Revenue Per User (ARPU): CHF 50 annually (based on subscription fees, 

reservation charges, and premium features). 

 • Average User Lifespan: 3 years. 

 • LTV Calculation: 

  LTV =  ARPU  x Average User Lifespan = 50 x 3 = CHF 150 . 

 

Profitability Analysis: 

 

With an LTV of CHF 150 and a CAC of CHF 10, the LTV-to-CAC ratio is  15:1, 

indicating strong profitability potential. 
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9.2.11 Strategies for Increasing LTV: 

 

 1. Loyalty Incentives: 

• Introduce a tiered loyalty program where frequent users unlock benefits like 

priority bookings, special deals, or free premium features. 

  • Example: “Gold Tier members get 10% off every reservation.” 

 2. Customized Experiences: 

•  Use data analytics to personalize user interactions, such as recommending favorite 

restaurants or offering promotions based on dining history. 

 3. Retention Campaigns: 

•  Send periodic reminders, seasonal discounts, and dining tips via email or in-app 

notifications to keep users engaged. 

 4. Expanded Features: 

•  Incorporate services such as event booking, delivery tracking, and virtual waitlists 

to augment the user experience and render the platform essential. 

 

This approach ensures Diners Serve effectively balances acquisition costs while maximizing the 

value derived from each customer, driving sustainable growth and profitability. 

 

9.3 Strategic Alliances 

Partnering with Swiss restaurant associations will help Diners Serve gain credibility and access a 

vast network of potential restaurant partners. These alliances can facilitate easier integration and 

adoption of our platform across various dining establishments. 
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Also, collaborating with Swiss tourism boards and travel agencies can enhance our visibility 

among tourists, a key target market. These partnerships can include co-marketing campaigns and 

special offers for tourists, promoting Diners Serve as the go-to dining companion in Switzerland. 

Forming alliances with established food delivery services can complement our users' dining 

experience, offering them a holistic experience that includes both in-restaurant dining and food 

delivery options. This can also help in cross-promotion and user acquisition. 

However, we will partner with popular payment processors and financial institutions to ensure 

seamless transactions and secure payment options for our users. This can include integrations with 

significant credit card companies, mobile payment platforms, and Swiss banks. 

We will also collaborate with technology firms that specialize in AI, data analytics, and app 

development to help enhance our platform’s capabilities. These partnerships can also aid in our 

platform's continuous improvement and scalability, offering advanced features and personalized 

experiences for our users. 

Finally, forming strategic alliances with influencers and food bloggers will boost our marketing 

efforts by leveraging their established follower base. These influencers can create engaging content 

and reviews, driving user engagement and platform adoption. 

Please note that all tables are in Swiss Francs (CHF)   
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Sales Forecast 
    

    Year 1 Year 2 Year 3 

Unit Sales 
    

Basic Package 
 

3000 9000 27000 

Standard Package 
 

554 1662 4986 

Premium Package 
 

308 924 2772 

Prior Booking 
 

4150 12450 37350 

Deals and Promotion 
 

1800 5400 16200 

Event Management 

tools 
 

363 1089 3267 

Others 
 

Custom Price Custom Price 

Custom 

Price 

Total Unit Sales   10175 30525 91575 

     

     
Unit Prices in CHF 

    
Basic Package 

 
100 100 100 

Standard Package 
 

250 250 250 

Premium Package 
 

500 500 500 

Prior Booking 
 

10 10 10 

Deals and Promotion 
 

50 50 50 

Event Management 

tools 
 

100 100 100 

Others 
 

Custom Price Custom Price 

Custom 

Price 

Total Unit Prices   1010 1010 1010 

     
Sales in CHF 

    
Basic Package 

 
300000 900000 2700000 

Standard Package 
 

138500 415500 1246500 

Premium Package 
 

154000 462000 1386000 

Prior Booking 
 

41500 124500 373500 
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Deals and Promotion 
 

90000 270000 810000 

Event Management 

tools 
 

36300 108900 326700 

Others 
 

Custom Price Custom Price 

Custom 

Price 

Total Unit Prices 
    

Total Sales         

     
Direct unit costs in 

CHF 
    

Basic Package 
 

70 70 70 

Standard Package 
 

200 200 200 

Premium Package 
 

400 400 400 

Prior Booking 
 

5 5 5 

Deals and Promotion 
 

30 30 30 

Event Management 

tools 
 

70 70 70 

Others 
 

300 300 300 

Total unit cost   1075 1075 1075 

     
Direct Cost of Sales in 

CHF 
    

Basic Package 
 

210000 630000 1890000 

Standard Package 
 

110800 332400 997200 

Premium Package 
 

123200 369600 1108800 

Prior Booking 
 

20750 62250 186750 

Deals and Promotion 
 

54000 162000 486000 

Event Management 

tools 
 

25410 76230 228690 
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Amount 

in CHF 
    

Year 1 Quarter Milestone Department Budget 

 
Q1 Launch the Diners Serve platform and apps. Sales  50,000 

  
Begin initial marketing campaigns and promotion Marketing 10,000 

  

Secure partnerships with at least 50 restaurants in key 

Swiss cities Marketing      500 

     

 
Q2 Onboard 100 additional restaurants. Marketing 1,000 

  
Achieve 5,000 app downloads. Sales 2,000 

  

Start collaborations with local influencers and food 

bloggers. Marketing 10,000 

     

Others 
 

Custom Price Custom Price 

Custom 

Price 

Total Direct Cost of 

Sales   10938125 32814375 98443125 
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Q3 Expand to smaller cities and rural areas. Marketing 80,000 

  
Partner with at least two tourism boards. Marketing 30,000 

  

Achieve 10,000 app downloads and 200 restaurant 

partners Sales 40,000 

     

 
Q4 Reach a revenue milestone of CHF 500,000 Sales 30,000 

  

Implement feedback from initial users to refine features 

and improve user experience IT  10,000 

  
Secure partnerships with payment processors. IT  50,000 

     

Year 2 
    

 
Q1 

Roll out premium features and loyalty program 

integration. IT 100,000 

  

Achieve 20,000 app downloads and 400 restaurant 

partners. IT 20,000 

     

 
Q2 

Expand marketing efforts to include international 

tourists. Marketing 50,000 

  
Partner with at least two major travel agencies Marketing 80,000 

  
Launch the enterprise package for restaurant chains. 

 
150,000 

     

 
Q3 

Reach 40,000 app downloads and 600 restaurant 

partners. Sales 10,000 
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Enhance AI-driven recommendations and data analytics 

capabilities  

through technology partnerships. IT 5,000 

     

 
Q4 Achieve a revenue milestone of CHF 1.5 million. Sales 20,000 

  

Launch special promotional campaigns for the holiday 

season to boost user  

engagement and platform usage. Marketing 30,000 

     

 Year 3 
    

 
Q1 

Solidify partnerships with all major restaurant 

associations in Switzerland. Marketing 10,000 

  

Achieve 60,000 app downloads and 800 restaurant 

partners. Marketing 5,000 

     

 
Q2 

Introduce new features such as event management tools 

and exclusive deals. IT 150,000 

  

Partner with additional food delivery services for a 

comprehensive dining solution. Marketing 20,000 

     

 
Q3 

Reach 80,000 app downloads and 1,000 restaurant 

partners. Marketing 10,000 

  

 Begin exploring opportunities for international 

expansion to neighboring countries. Sales 300,000 

     

 
Q4 Achieve a revenue milestone of CHF 3 million. Sales 100,000 
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Continuously improve the platform based on user 

feedback and market trends. IT 20,000 

  

Establish Diners Serve as the leading dining platform in 

Switzerland. Diners serve 200,000 

 

 

9.4 Cash Flow 

 

Month Cash In 

(Revenue) 

Cash Out 

(Expenses) 

Net Cash Flow Cumulative Cash 

Month 1 25000.0 25000 0.0 50000.0 

Month 2 25000.0 25000 0.0 50000.0 

Month 3 25000.0 25000 0.0 50000.0 

Month 4 25000.0 25000 0.0 50000.0 

Month 5 25000.0 25000 0.0 50000.0 

Month 6 25000.0 25000 0.0 50000.0 

Month 7 25000.0 25000 0.0 50000.0 

Month 8 25000.0 25000 0.0 50000.0 

Month 9 25000.0 25000 0.0 50000.0 

Month 10 25000.0 25000 0.0 50000.0 

Month 11 25000.0 25000 0.0 50000.0 

Month 12 25000.0 25000 0.0 50000.0 

Month 13 75000.0 30000 45000.0 95000.0 

Month 14 75000.0 30000 45000.0 140000.0 

Month 15 75000.0 30000 45000.0 185000.0 

Month 16 75000.0 30000 45000.0 230000.0 

Month 17 75000.0 30000 45000.0 275000.0 

Month 18 75000.0 30000 45000.0 320000.0 

Month 19 75000.0 30000 45000.0 365000.0 

Month 20 75000.0 30000 45000.0 410000.0 
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Month 21 75000.0 30000 45000.0 455000.0 

Month 22 75000.0 30000 45000.0 500000.0 

Month 23 75000.0 30000 45000.0 545000.0 

Month 24 75000.0 30000 45000.0 590000.0 

Month 25 225000.0 40000 185000.0 775000.0 

Month 26 225000.0 40000 185000.0 960000.0 

Month 27 225000.0 40000 185000.0 1145000.0 

Month 28 225000.0 40000 185000.0 1330000.0 

Month 29 225000.0 40000 185000.0 1515000.0 

Month 30 225000.0 40000 185000.0 1700000.0 

Month 31 225000.0 40000 185000.0 1885000.0 

Month 32 225000.0 40000 185000.0 2070000.0 

Month 33 225000.0 40000 185000.0 2255000.0 

Month 34 225000.0 40000 185000.0 2440000.0 

Month 35 225000.0 40000 185000.0 2625000.0 

Month 36 225000.0 40000 185000.0 2810000.0 
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9.5 Break-even analysis 

 

 

 

 

 

10.0 WEB PLAN SUMMARY 

The Diners Serve website will be the central hub for our platform, providing a seamless and user-

friendly experience for both restaurants and customers. Our website will feature a clean and 

intuitive design, making it easy for users to navigate and find the information they need. 

The website will allow customers to search for restaurants, book tables, and track food orders. A 

search bar with filters will help users find restaurants based on location, cuisine, price range, and 

availability. Each restaurant will have a dedicated page with detailed information, including 
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menus, reviews, and photos. Users can create accounts, save their favorite restaurants, and manage 

reservations. 

The website will offer restaurant partners a dashboard to manage reservations, track customer 

preferences, and access analytics. This dashboard will help them understand customer behavior 

and improve their services. Restaurants can also update their profiles, menus, and promotional 

offers directly from the dashboard. 

The website will be optimized for mobile devices, ensuring that users have a consistent and 

responsive experience whether they access it from a desktop, tablet, or smartphone. This mobile 

optimization is crucial, as many users will likely make reservations and track orders on the go. 

To drive traffic to the website, we will implement search engine optimization (SEO) strategies, 

ensuring that Diners Serve ranks high in search results for relevant keywords. Content marketing, 

such as blog posts and articles about dining trends and restaurant reviews, will further enhance our 

SEO efforts and engage our audience. 

Social media integration will be a key feature, allowing users to share their dining experiences and 

reservations on platforms like Facebook, Instagram, and Twitter. This will help increase visibility 

and attract new users through social proof and word-of-mouth recommendations. 

Security will be a top priority, with robust measures in place to protect user data and ensure secure 

transactions. We will comply with all relevant data protection regulations and use encryption 

technologies to safeguard sensitive information. 

Regular updates and maintenance will keep the website running smoothly and ensure that it 

evolves with the needs of our users. We will continuously gather feedback from users and 

restaurant partners to make improvements and add new features. 

By offering a comprehensive, easy-to-use, and secure website, Diners Serve will enhance the 

dining experience for customers and provide valuable tools for restaurant partners, driving 

engagement and growth for our platform. 

 



DINERS SERVE BUSINESS PLAN 77 

 

CONFIDENTIAL – DO NOT DISSEMINATE. This business plan contains confidential trade secret information and only shared 

with the understanding that you will not share its contents or ideas with third parties without the express written consent of the plan 

author 

10.1 Website Marketing Strategy 

Our marketing strategy for the Diners Serve website will focus on attracting and retaining users 

through various online channels and techniques. We aim to build strong brand awareness and drive 

traffic to our site, ultimately increasing reservations and user engagement. 

We will implement search engine optimization (SEO) to ensure our website ranks highly in search 

engine results. This involves using relevant keywords, creating valuable content, and optimizing 

our website’s structure so that people searching for restaurant reservations in Switzerland can 

easily find us. 

Social media will play a crucial role in our strategy. We will actively use platforms like Facebook, 

Instagram, and Twitter to connect with potential users, share updates, and post engaging content. 

By regularly sharing engaging visuals, exclusive offers, and user testimonials, we can cultivate a 

loyal following and foster word-of-mouth promotion. 

Content marketing will help us attract and engage our target audience. We will create blog posts, 

articles, and videos about dining trends, restaurant reviews, and tips for a great dining experience. 

This content will not only draw people to our site but also establish Diners Serve as an authority 

in the dining industry. 

Paid advertising will complement our organic efforts. We will run targeted ads on Google and 

social media platforms to reach specific demographics, such as food enthusiasts, tourists, and local 

residents. These ads will highlight the benefits of using Diners Serve, such as easy reservations 

and real-time food tracking. 

Email marketing will keep our users informed and engaged. We will send out regular newsletters 

featuring updates, exclusive deals, and personalized restaurant recommendations. This will help 

us maintain a connection with our users and encourage repeat visits to our website. 

Partnerships with local influencers and food bloggers will also boost our visibility. We can reach 

their followers and gain credibility by collaborating with these personalities. They can share their 

positive experiences with Diners Serve, encouraging their audience to try our service. 
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We will monitor our website's performance using analytics tools to track visitor behavior and 

measure the effectiveness of our marketing efforts. This data will help us understand what works 

and where we can improve, allowing us to adjust our strategy as needed. 

Combining SEO, social media engagement, content marketing, paid advertising, email marketing, 

and influencer partnerships will create a comprehensive marketing strategy that drives traffic to 

the Diners Serve website, encourages users to make reservations, and fosters engagement with our 

platform. 

 

10.2 Development Requirement 

To develop the Diners Serve website, we must focus on a few key elements to ensure it is user-

friendly, functional, and secure. First, we will create a clear and attractive design that makes it 

easy for users to navigate the site. This includes a simple layout with intuitive menus and easy 

access to all essential features, such as restaurant search, table booking, and order tracking. 

The website must be responsive, meaning it should work well on all devices, including desktops, 

tablets, and smartphones. This ensures that users have a good experience no matter how they access 

the site. 

We need to build a robust search function so users can easily find restaurants by location, cuisine, 

price range, and availability. Each restaurant should have its own page with detailed information 

like menus, reviews, photos, and contact details. 

For our restaurant partners, we need to develop a secure dashboard where they can manage 

reservations, update their profiles and menus, and view customer data and analytics. This will help 

them improve their service and better understand their customers. 

We will integrate secure payment systems to handle transactions safely and efficiently. This 

includes using encryption to protect user data and ensuring compliance with data protection laws. 

The website will also need strong backend support, with a reliable server and database to handle 

user data and ensure the site runs smoothly even with high traffic. 
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Regular updates and maintenance are necessary to keep the site up-to-date and address any issues 

that arise. This includes fixing bugs, adding new features, and improving security measures. 

Finally, we need to set up analytics tools to track user behavior and site performance. This data 

will help us understand how people use the site and where we can make improvements. 

By focusing on these key areas, we will develop a Diners Serve website that is easy to use, secure, 

and capable of meeting the needs of both our customers and restaurant partners. 

 

10.3 Tech Security: Ensuring Robust Cybersecurity Measures 

Diners Serve is committed to maintaining the highest standards of data security to protect the 

integrity and confidentiality of user and partner information. Our platform integrates advanced 

cybersecurity measures to reassure stakeholders and foster trust. 

 

 

Key Cybersecurity Measures: 

 

 1. Data Encryption: 

 • All user and transaction data is encrypted using industry-standard protocols (e.g., 

AES-256) to ensure secure data transmission and storage. 

• Secure Socket Layer (SSL) technology is implemented to protect data during 

transmission over the Internet. 

 2. Access Control: 

• Multi-factor authentication (MFA) is employed for both users and internal systems 

to prevent unauthorized access. 

• Role-based access control (RBAC) ensures that users only have access to the 

features and data necessary for their roles. 
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 3. Regular Audits and Monitoring: 

• Continuous security monitoring systems are in place to detect and respond to 

potential vulnerabilities in real-time. 

• Regular internal and third-party audits are conducted to ensure compliance with 

cybersecurity standards such as GDPR and ISO 27001. 

 4. Secure Payment Processing: 

• Integration with PCI DSS-compliant payment gateways ensures secure handling of 

financial transactions. 

• Tokenization is utilized to safeguard sensitive payment information during 

transactions. 

  

 5. Incident Response Plan: 

• A comprehensive incident response plan is established to manage and mitigate the 

impact of any security breaches. 

• All incidents are thoroughly investigated, documented, and used to improve future 

security measures. 

 6. Employee Training: 

• All team members undergo mandatory cybersecurity training to recognize potential 

threats and follow best practices for data security. 

• Regular updates and refreshers are provided to ensure adherence to the latest 

security protocols. 

 7. Data Privacy Compliance: 

• Diners Serve complies with all applicable data privacy regulations, including 

GDPR, to safeguard user information. 
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• A dedicated Data Protection Officer (DPO) oversees compliance and user data 

management policies. 

 

By integrating these robust cybersecurity measures, Diners Serve ensures user data's safety and 

strengthens its position as a reliable and trustworthy platform for restaurant reservations and food 

tracking. These initiatives demonstrate our commitment to maintaining the trust and security of 

our stakeholders. 

 

11.0 MANAGEMENT SUMMARY 

Diners Serve is led by a team of experienced professionals dedicated to revolutionizing the dining 

experience in Switzerland. The company's owner, Mr. Edward Filippi, is at the helm, bringing a 

wealth of knowledge and a clear vision for the future of dining services. 

Mr. Edward Filippi, CEO and Founder 

Edward Filippi is the visionary behind Diners Serve. With several years of experience in 

monitoring the hospitality industry, he has a deep understanding of restaurant operations and 

customer needs. His leadership and strategic insights drive the company’s mission to connect 

diners and restaurants seamlessly. 

Mrs. Nana Filippi, Chief Operating Officer (COO) 

Nana Filippi oversees the day-to-day operations of Diners Serve. With a background in Business 

Economics operations management and logistics, Nana ensures that all aspects of the platform run 

smoothly and efficiently. She is responsible for implementing processes that enhance the user and 

partner experience. 

Mr. Daniel Keller, Chief Technology Officer (CTO) 

Daniel Keller leads the technology development at Diners Serve. With a strong background in 

software engineering and IT management, he is in charge of building and maintaining the 
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platform’s infrastructure. Daniel’s team focuses on creating a user-friendly, secure, and scalable 

system. 

Ms. Sophie Dubois, Chief Marketing Officer (CMO) 

Sophie Dubois heads the marketing efforts for Diners Serve. With over a decade of experience in 

digital marketing and brand management, Sophie develops and executes strategies to promote the 

platform, increase user engagement, and expand the company’s market reach. 

Mr. Marco Rossi, Chief Financial Officer (CFO) 

Marco Rossi manages the financial health of Diners Serve. His expertise in financial planning, 

budgeting, and analysis ensures that the company’s financial resources are used effectively to 

support growth and innovation. Marco also oversees investment and funding initiatives. 

Ms. Anna Weber, Head of Customer Relations 

Anna Weber is responsible for managing relationships with restaurant partners and customers. Her 

background in customer service and hospitality allows her to effectively address the needs and 

concerns of both users and restaurant owners, ensuring high satisfaction levels. 

Mr. Tomás García, Head of Sales 

Tomás García leads the sales team at Diners Serve. With experience in sales strategy and business 

development, Tomás works to build strong partnerships with restaurants and secure new business 

opportunities. His team focuses on driving revenue and expanding the platform’s presence across 

Switzerland. 

 

Ms. Clara Meier, Product Manager 

Clara Meier oversees the development and enhancement of Diners Serve’s features. With a keen 

eye for detail and a strong background in product development, Clara ensures that the platform 

continually evolves to meet user needs and stays ahead of market trends. 
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This talented management team, led by Mr. Edward Filippi, is committed to making Diners Serve 

the premier dining interface in Switzerland. Their combined expertise and dedication drive the 

company’s growth and innovation, ensuring a seamless and enjoyable experience for all users.  

11.1 Personnel Plan 

Diners Serve's success relies on a talented and dedicated team. Our personnel plan ensures that 

we have the right people in key roles to drive the company forward. Below is an overview of our 

core management team and their annual payroll. 

Position Name Yearly Payroll (CHF) 

CEO and Founder Edward Filippi 200,000 

Chief Operating Officer 

(COO) 

Nana Filippi    150,000                   

Chief Technology Officer 

(CTO) 

Daniel Keller     160,000 

Chief Marketing Officer 

(CMO)| 

Sophie Dubois     140,000 

Chief Financial Officer 

(CFO)| 

Marco Rossi       140,000 

Head of Customer Relations    Anna Weber        100,000 

Head of Sales Tomás García      110,000 

Product Manager               Clara Meier     120,000                 

 

This team structure and payroll allocation ensure that Diners Serve has the expertise and 

leadership necessary to achieve our business objectives while maintaining financial 

sustainability. 
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Full Organizational Chart: 
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Grammarly contributed to this plan by refining it for clarity and improvement of text.  
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