Activity: (CU4 M2) Ken’s Sushi Scenario
[bookmark: _GoBack]Go through the interactive scenario below to gather information which you'll use to complete the assignment on the following page. As you are going through the interactive scenario, be thinking about potential pricing for Ken's sushi rolls and the reasoning behind your suggestions. Click on the white text (in the black boxes) to choose a response to what is being said.

Andrea: Things are really picking up around here. It seems like we just finished that promo campaign for Marcus, and now we've got Ken coming back in. Remember Ken? We helped him with his steak and seafood restaurant.
Student: Yeah, I remember Ken. 
Andrea: Apparently, his restaurant is doing great. Now he's looking into opening another one.
Student: That’s great and he wants our help again? 
Andrea: Yeah, I think the new place is completely different from his current one. There he is, we'll let him fill us in on the details.
Student: Ok. 
Andrea: Hi Ken. Great to see you again. 
Ken: Hi Andrea. Good to see you as well. 
Student: Hi Ken, tell us about your new place. 
Ken: Sure. Well, as you know I already have the Surf & Turf Fusion restaurant. Things are going so well that I'd really like to expand, but I don't just want to open another place exactly like that. I'm looking to open a sushi place this time. When I opened the last place I was focused on the food. I didn't have much of a plan, financially speaking. It all worked out, but this time I want to plan things out a little better.
Andrea: Tell us about the restaurant. 
Ken: I found a great spot in a downtown location. It's a couple towns away from my current place, so I shouldn't be competing with myself too much. Plus it's a different menu. We should be able to seat about 40 people, so it should be big enough to avoid having a long line when we're busy, but small enough to not feel desolate on slow nights.
Andrea: Tell us about your food. 
Ken: We'll be doing all sushi rolls. I've got a great sushi chef lined up. There's nowhere to get good sushi in the area, but I think there are a lot of people who would be interested if there was.
Andrea: Tell us about your prices. 
Ken: The price of fish can fluctuate quite a bit, so I think we should base our prices off the market price of the ingredients. I'm not sure exactly how much we should mark them up, though. I want to deliver a fine dining experience, but I also want to keep it affordable so that we aren't catering exclusively to a high end clientele. This is one of the things I'm hoping you can help me with.
Andrea: Tell us about your startup costs. 
Ken: I'll need to do some work on the place - paint, decorations, lighting, furniture, a sign. And of course we'll need some kitchen utensils, appliances, serving ware, etc. I think altogether I should be able to get everything I need for around $70,000. Although it should all last for a while. Can I depreciate that over the next 7 years?
Andrea: Tell us about your operating expenses. 
Ken: We'll have the cost of the ingredients; that will fluctuate a bit. Then I'll have to pay everyone, of course. I'll probably be paying out around $3,000 a week in paychecks. I'd like to figure another $500 a month for miscellaneous expenses, and let's not forget rent. That's going to run $1,500 a month.
Andrea: Alright, I think we’ve got enough to start. 
Ken: Good. Well, run the numbers for me and see what you come up with. I'm anxious to know if this is a good idea.
Andrea: Don’t worry, we’ll let you know what we come up with. 
Andrea: Thanks for coming in. Nice to see you again Ken. 
Ken: Nice seeing you guys, too. Thanks.
Andrea: Thanks. 
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