
 

 



 

 



 

 

 

 

 

 

 

 

 

 

 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

Abstract: In the increasingly competitive market, most small businesses always face issues in 

coming up with sound business strategies to match the market. This report will develop a budget 

plan to have an overview of the financial performance of a business in the future through Lạc Thái 

restaurant which I will learn about below 
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Lạc Mỹ Việt Company Limited is a privately-owned enterprise that specializes in providing 

catering services. The company is located in District 1, Ho Chi Minh City, Vietnam, and operates 

under the trade name of Lạc Thái restaurant  (Masothue, n.d). According to Pasgo (n.d), the 

restaurant possesses a moderate size, accommodating approximately 200 diners. Furthermore, Lạc 

Thái restaurant offers diners dishes with a distinctive flavor of Thai Lan cuisine, including a 

diverse menu offering more than 40 different dishes . In particular, the restaurant’s best-selling 

items include mango sticky rice, pineapple fried rice, and Pad Thai (Lac Thai, n.d) 

    Strategic decisions: 

+ the target demographic identified is young people, deciding on advertising strategies on social 

networking platforms will capture customers attention. 

+ opening additional branches in big cities like Hanoi, Danang, and Haiphong 

Tactical decisions: Implement competitor pricing by conducting thorough research on the prices 

of comparable menu items, in order to make suitable price modifications that cater to price-

sensitive consumers. 

Operational decisions : encompass the routine activities undertaken by management on a daily 

basis, such as employee scheduling, food preparation, and procurement of raw materials.  

 

2 

 

SUBJECT CODE 

BUSM2570 

 

SUBJECT NAME 

Business decision making 

WORD COUNT 893 



 

In the ccontext of Lac Thai restaurant, rent, advertising, wages, repair maintenance,insurance, 

logistics, depreciation, phone expenses, and miscellaneous costs are classified as fixed costs. The 

aforementioned expenses primarily consist of monthly costs borne by the company owner. These 

expenses are typically predictable as they are predetermined through contractual agreements with 

relevant parties prior to commencing operations. A fixed amount is paid monthly for a specified 

duration and will not change regardless of whether the business is thriving or inefficient. 

Regarding the variable costs, including inputs food purchases, labor, utilities, and overheads. I 

believe these are variable costs because they are unpredictable and vary according to the level of 

restaurant output, such as how many tables are served or how much food  is consumed. This can 

take into consideration the financial status and revenue of the restaurant. For example, suppose the 

restaurant increases the number of guests significantly. In that case, they will have to purchase 

additional ingredients to prepare different dishes,which means an increase in costs and vice versa. 

The distinction between fixed costs and variable costs is of paramount significance due to their 

substantial impact on the company's income and business performance. While fixed costs remain 

constant regardless of the level of business activity, variable costs, in contrast, have the potential 

to rise in tandem with increased output. Misidentifying variable costs as fixed costs can result in 

an escalation of the product price. Therefore, recognizing these two categories of costs will help 

cost control, thereby minimizing wastage and mitigating potential impacts on the company's 

revenue. 
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Factors that change the business cost structure. Regarding variable costs, according to the report, 

the inflation rate is predicted to increase in 2024 by 4% (Trung Hung, 2023) and since the 

beginning of 2024 is the time for the Tet holidays, the demand for food activities will increase 

sharply (Tuyet Anh, 2023). Based on my estimation, to optimize a restaurant’s budget, the 

allocation for all variable costs be augmented by 4% starting from the first quarter of 2024. 

Because the purchase price of food inputs increased by about 4%, the selling price will also 

increase from $10 to $11 commencing  from Q1 of 2024. This leads to a decline in demand, 

resulting in a decrease in sales volume. Moreover, from Q1 of 2024, all  fixed expenses will 

increase by 4% except rent and depreciation. 
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 After calculating in the excel spreadsheet:  

(i) The total contribution margin: $220,403 



 

(ii) The operating profit before tax: $62,559 

(iii) The operating profit after tax: $56,357 

(iv) The net cashflow: $ -8988 
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Through what-if analysis in the Excel spreadsheet, it is not necessary for the company to decide to 

buy new equipment because, when investing in purchasing equipment, a reduction in total variable 

costs will occur as labor costs will drop by approximately 40% from Q1 of 2024. This resulted in 

the total contribution margin increasing to $222,563. However, the fixed costs also increased to 

$178,924 due to the additional cost of buying new equipment of $20,200, and the depreciation 

expense increased by 10% to about $5880. Therefore, the profit after purchasing equipment is 

$37,650, while in the absence of equipment investment, the operating profit is up to $56,357. 
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Strengths  

● Located in a prime location, in the 

heart of district 1, Ho Chi Minh city 

● Providing a variety of dishes and 

specialties for diners 

Weaknesses 

● The average price of Thai foods is  high 

● A lack of investment in incorporating 

modern technology into the food 

preparation process. 



 

Opportunities 

● Expanding branches in prominent 

cities across vietnam 

● Enhancing brand reputation and 

visibility by leveraging social 

networking platforms.  

Threats 

● Input raw material prices rise  

● Highly competitive in the F&B industry  

● The risk of rising product prices reducing 

sales 

 

    Through the above analysis results, I believe that the company should expand a branch in Ho 

Chi Minh city because according to the analysis in excel spreadsheet, the restaurant’s profit is 

increasing steadily every quarter.  
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