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Clique neste link para visualizar o video
https://youtu.be/DxhwhBZDz9A?si=z8FAusteDuX90iS4
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Como realizar apresentacoes em publico
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PROBLEMA

e Achas o preco do marisco exagerado para aquilo que consomes?

* Queres experimentar diferentes e variadas formas de saciar o teu gosto por
marisco?




SOLUCAO

* Uma explosao gastrondmica do melhor que o mar tem para oferecer de formas
ilimitadas!

* Precos para todos os gostos com menus imensamente apelativos!



a

LOBST

o LIWE

(= L
rFia

D LOBSTER

4
FHESY

5]
1

RE

nﬂ ."_.L_..rq._.r. 3 __w- ._. ;

|

<
(o]
o
N
S~
(o]
o
~
<)
o



O NOSSO PROJECTO

= Pretendemos abrir um Red Lobster na zona de grande Lisboa num pais com
grande consumo de marisco

® Decidimos associar o maior franchise de comida maritima com um dos maiores
mercados gastronomicos portugueses

= Possibilitar menus e precos que agradem um pouco todos 0s que nos procuram

= Combinar o “classico” com o “atual”



O NOSSO PROJECTO

= Possibilitar ao cliente construir o seu menu personalizado

= Oferecer para alem de marisco e peixe, 6timas entradas com o conceito de tapas
e também variedade de carnes

= Uma carta de bar inovadora e repleta

Objetivo maximo de agradar qualquer cliente, incluindo os mais indecisos




SEAFOOD FEASTS
& COMBINATIONS

wood-Griled Lobstar
shrimp and Saimon ___

Wood-Grilled Lobster, Shrimp and Salmon

Maine lobster tail, jumbe shrimp skewer and fresh
Atlantic salmon finished with a brown butt

sauce. Served with rice and cholce of side. 27.49
70 Cal

Admiral’s Feast
Walt's Favorite Shrimp, bay scallops, clam s/
and wild-caught flounder, all fried to a golde
brown. Served with choice of side. 19.79
1650 Cal 8

CREATE YOUR OWN COMBINATION

Choose Any Two 18.48 » Choose Any Three 22.99
Served with choice of side.

Parrot Isle Jumbo Walt's Favorite Shrimp - Wood-Grilled Shrimp
- Coconut Shrimp 380 Cal 4 Served with rice.
. ze0cd Garlic Shrimp Scampi : rocal
Wood-Grilled Tilapia 240 Cal E = Wild-Caught Flounder
. 220 cal Shrimp Linguini Alfredo~ Golden-Fried © Oven-Brolled
Wood-Grilled Sea Scallops 580 Cal 70Cal i 210 Cal
OZA%;dg::lonal Soy-Ginger Salmon - 702. Wood-Grilled Sirloin*
+3.49 additional +5.49 additional
360 Cal i 310 Cal

08/02/2024
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Uit FebsY o o, seomed wick-cogt

our signature hand-
Sarved with rice

“and choice of side. 2

EW!
Crabfest® Combo**
More than a pound of
jumbo snow crab legs
paired with a Pacific
Northwest favorite, wild-
caught Dungeness ¢rab.
Served with choice of
side. (Pictured) 3199
620 Cal

-0R-

Jumbo snow paired

with king crab legs
Served with choice of
side, 35.99

540 Cal

= Avattsble while supplies

last, Nosubstitutions,

MORE OF THE
CRAB YOU CRAVE

NEW! Crab-Topped Tilapia

Crab-topped, seafood:stuffed tilapi, roasted
and finished with a citrus-and-herb beurre blanc.
Served with choice of two sides, 18.99

620 Cal

Crab Linguini Alfredo

Sweet crabmeat in a garlic-Parmesan cream
‘sauce on a bed of linguini.

Half 15.99 « Full 20.99

620 Cal nga Cal

-Caught Snow Crab Dinner
ild-caught snow crab ogs served with
2193

jorth Amarican 3o
ftadt garhc shrimp scamp: and Walt's Favorite Shrime.

et g5

Witd Mushreom Soup
ALD 24

HNow England €lam Chowdar Soup
ALD 26

Lobstor Bitque Soup
AED 54

Coastal Clam Chowder Soup
Unique chim chowdor soup now comos in o
Warm sourdough broad bowl. ALD 44

OHHOI wild Mushreom Soup
FEGIM L0U I our
am-c-w:wurdmn bread Bowl AED 42

Classic Cacsar Salad
Crisp romaine, croutons and shaved
Patmasan choase, AED 29
Add a topping:

i

SAED 22 additional
Chickin
+AED 18 additional

SAED 13 dditional

Ationtic Salmon
+AED 29 pdditional

Garden Salad

Diced cucimbers, anion fings.
lomatoes and eroutons on a bed
of crisn salad mix served with your
choico of drassing. AED 19

Crabfest® Ultimate Surf & Turf"

Crab-topped, seafood-stuffed shrimp finished with
a citrus-and-herb beurre blanc, paired with a wood-
grilled sirloin steak, Served with mashed potatoes
and choice of side, 27.89

mo Cal | Bhow Cheess Dressing
Substitute in place of a sirloin: E Calsamic Vinaigrette
12 02, WY Strip* for +6.99 additional (1450 Cal)

& oz. Filet Mignon* for +6.99 additional (1070 Cal) Rl

DRESSINGS & CONDIMENTS

Selections may vary, Ask your $erver 000t foday's availstilty,

S8 SOUPS & SALADS ———

Coastal Clam
hawder S0up

Coastal Lobster Bisque Seup
Red Lobstor signatre fobster bisgie soun
sarvod in our sourdough bread bawl. AED 49

Classic Caesar Salad with Chicken

Ranch Caesar
Thousand luland Itallan
Fréch 04 & Vinegar

Lobster Lever's Dream

A tender spbE Maing Ibater Bl ro<k lobiter
fall an gur signature lobater and shimp pata,

AEDITS

~ Red Lobster Roll
lpemon aloll o0 a toaited refi=1oi on the top,
jand.

LOBSTER & CRAB

Snow Crab Logs
D55y, Ateamed and safvd with malted butter.
ALD D

Live Malre Lelbster 1.25 b, (5669)
Gt freah, live Maing lobates 1 Tarved stoamed,
ransted o griled. AED 160

Live Malne Lebster 1,25 Ib, (566G}
Thermider

Froah, dree laine lobater served with croamy
Parmosan choote sate. AED 179

Live Malne Lobster 1.25 Ib. (565640
Mediterransan




——— SEASIDE STARTERS =

Seaslde Sampler

Lobster-crab-and-seafood-stuffed mushroams,

Parrot Isle coconut shrimp and sweet chil
shrimp. AED 69

Mozzarella Cheesesticks
Servad with tangy marinard, AED 29

Crispy Calamari and Vegetables
A generous portien of hand-breaded golden-
fried calamari, broccoli and red bell peppers.
Served with tangy marinara and creamy ranch.
AED39
Lobster Pizza

* Acrisp thin-crust plzza topped with lobster
meat, melted Mozzarella cheese, fresh
tomataes and swaet basil. AED 59

" Spicy Buffalo Chicken Bites

Tender strips of chicken breast, hand-battored
and tossed in a spicy Buffalo Sauce . Topped
‘with Blue cheese crumbles. AED 42

Lobster Nachos

Crispy tortilla chips topped with lobster,

creamy Cheddar and Monterey Jack cheese,

fresh pico de gallo, jalapefio peppers and sour
am. AED 59

Sweet Chii

Roasted Garllc Mussels
With red pepper, yellow pepper, red onien and
frash garlic. AED 69

Lobster, Artichoke and Seatood Dip

A creamy three-cheese blend with artichokes,
spinach, Maine lobster, and seafood. Served
with tortilla chips and pico de gallo. AED 49

Lobster, Artichoke
and Seafood Dip

Lobster-Crab-And-Seafood-Stuffed
Mushroom

Fresh mushrooms stuffed with seafood,
smothered in Monterey Jack cheese and baked
golden brown. AED 59

Sweet Chili Shrimp.
A dozen hand-battered shrimp tassed.in a spicy
chili sauce, AED 54

08/02/2024
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Appetizers

__

Seaside Sampler

Seaside Sampler

ster-crab-and-seafood-stuffed mushrooms, parrot
isle coeonut shrimp and swee chili shrimp.

QR4

Lobster Pizza

A erivp thin-erust pizza topped with labste
mazzarella cheese, fresh tomatoes and swe
Qr3s

Create Your Own Appetizer Combinatis

It ‘\

Choose thrwe from; erispy ealamari and vagelables, clam
stripy, chick A stri I
stuffed mushrooms.

50

Crispy Calamari and Vegetables

& gonorous portion of hand.breaded goldenfrisd
calamari, braceall and red bell poppers. Servad with
Vangy marinara and eroamy ranch.

Q35

Cl
Served with Langy marinara.
anas

v&' Spicy Buffale Chicken Bites

Tender strips of chicken breast, hand-battered and
tossad in & spicy Buffala Saues . Topped with Blue
Cheste crumbles.

qry7

PASTA

|

Parmesan-Crusted Chicken Alfreco
Sorved over corkscraw pasta and frosh
broccoll AED 59

Shrimp Lingulni Alfredo :
Tondor shrimp tossed n garlic Parmasan cream
sauce on bed of inguinl. AED 65

Cajun Linguinl Shrimp Bake

Shrimp, beof sausage, peppars, cherry
tomatoes and onlons all seasoned with Cojun
splces and tossed In spicy Buarre Blanc sauce.
Served over linguini marinara, AED 75

Cajun Chicken Lingulnl Alfredo

Spley, tendor chicken breasttossed ina garlic
Parmesan croam sauco on a bed of linguinl.
AED59

Raspberry
Iced Tea

Boston
Iced Tea

| Sodas
© Pepsi®, 7UP*, Mirinda®, Diet Pepsi®
| &Diet 7Up*

| Aater (smal)

'rer_ri_lum_ Water (Small)
remium Water (Large)
e

Cheons)

= SPECIALTIES

BEVERAGES

AED 1B

AEDIO
AEDI2

Mud Slide
Got swopl into o chocolata laced avalanche of
colfoe flavor syrup and ica cream. AED 26

Boston Icad Tea 1
Tced tea with a twist, blended with cranberry juice.
AED 22

Borry Mango Daiquirl

Afrozen combination of Caribbean flavor syrup
and tropical mangoes swirled and topped with
sweet, blended strawberrles, AED 26

Mango Mai Tal
Arefreshing blend of Caribbean flavor syrup with
mango puree and triple sec syrup. AED 26

Malibu Hurricane
Caribbean flavor and tropical fruit juice, topped
with splash peach syrup. AED 26

Blug Hawailan

‘This refreshing sweet and sour delight includes a
Jolt of blue Curacao with a splash of lime. It's our
coolest cocktail. AED 26

Raspberry lced Tea
Iced tea blended with raspberry juice. AED 22

Fresh Julce AED 26

Flavored Lemonades AED24

Strawberry, Peach, Raspberry,

Mintor Classic 3
 Raspberry Lemonade AED24




PUBLICO ALVO

* Todas as classes sociais s30 0 hosso
alvo.

* Oferecemos menus e precos a carta
gue agradam um pouco a todos.

* Todos os arredores da baixa lisboeta e
especialmente estrangeiros que

procuram um conceito conhecido,

mas inexistente em Portugal.

. -
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* Familiarizar a populagao quanto a um conceito de marisco
diferente do comum

Y ¢
O bSta Cu |OS * Manter um controlo elevado com objetivo de nao haver

desperdicio pois o marisco pode ser dispendioso

08/02/2024 28




Concorréncia

* Nao temos oposicao direta pois o nosso conceito € completamente inovador,
mas vamos assumir as marisqueiras como a nossa maior concorréncia

» Selecionamos entao aqueles que sao os estabelecimentos mais proximos de
maior renome

08/02/2024
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Abrimos 7 dias por semanas, fechando no natal

Média : 26€ por pessoa

Vendas

Dia fim-de-semana : 6,760.00€ para 260
refeicdes / Ano : 790,920.00€

Média didria: 5,525.00€

Revenue total: 2,011,100.00€ (73% comida ;
27% bebida)

08/02/2024 33



Lucros €

* Revenue total * Front Office — 10 funcionarios, 900€ cada
* Despesa da matéria-prima « Cozinha - 8 funcionarios, 1,000€ cada :
(35%comida;20%bebida) * Administracdao — 3 funciondrios, 2,500€

1.388.664,55€

00000
----------------------------------------------------

Lucro Operacional

959,914.55€

08/02/2024




Publicidade

24,000.00€

Material de cozinha

48,000.00€

Material restaurante

48,000.00€

Banco

Despesas de multibanco

600.00€

Despesas

36,000.00€

Seguro

Tesouraria e Back-office

3,600.00€

08/02/2024

6,000.00€

Manutengao

9,600.00€

Escritorio

480.00€

Renda

26,400.00€

Telecomunicacao

Gads, agua e eletricidade

2,400.00€

14,400.00€

Royalties

38 396,58€




Total Despesas €

* 257 876,58€

Lucro Liquido (retirando ja os impostos):
* 544 079,43€

08/02/2024
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Equipamen
to cozinha

©230,000.0
0€

Banco
¢50.00€

Redes
sociais e
Web

*500.00€

Mobilia

Publicidad

ee
*120,000.0 marketing
0€
¢2,200.00€

Capital
improvem
ent

*18,000.00
€

Formagao
*2,500.00€

Investimen

Material
Restaurant
e

¢3,000.00€

to inicial

Inventarios
¢2,500.00€

Material
cozinha

*1,800.00€

POS
*2,000.00€

Gas, dgua e
eletricidad
e

*100.00€

Tesouraria
e Back-
office

¢700.00€

Renda
¢2,200.00€

Escritorio
©300.00€

37



PAYBACK

Reserva seguranca =

Total = 385,850.00€ 8,000.00€

\4

Total investimento 'Ql Pavback : 9 meses
inicial = 393,850.00€ yback:

08/02/2024 38




CONCLUSAO

e Confiantes no nosso projeto

* Consideramos este negdcio inovador ation Boatation

ng Investmen
adership

* Boas perspetivas de futuro

08/02/2024 39
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