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The Sushi Joint - Business Plan 
High quality, higher experience​

America’s first fully customizable, customer‑rolled sushi experience. 

 

 

 

 

 



2 

Table of contents 
 
Title……………………………………………………………………………………………………………………………………………………...….1 

Table of contents………………………………………………………………………………………………………………………………….……2  

Executive summary …………………………………………………………………………………………………………………………………… 3  

Mission and vision…………………………………………………………………………………………………………………………………….4  

Business description…………………………………………………………………………………………………………………………...………5  

Market analysis………………………………………………………………………………………………………………………………………….6  

Products and services………………………………………………………………………………………………………….………………………7  

Organization and management…………………………………………………………………………………………………………………..8  

Marketing and sales strategies...……………………………………………………………………………………………………….………9-11 

Financials...…………………………………………………………………………………………………………………………………….……….12 

Appendices…………………………………………………………………………………………………………………….….………………….13-15 

 

 

 

 

 

 



3 

Executive Summary 

Business Name: ​ 

The Sushi Joint​
 

Concept: ​  

A fast‑casual sushi restaurant where customers build and roll their own sushi using premium ingredients.​
 

Value Proposition: ​  

We solve the problem of repetitive, predictable sushi by giving customers full creative control—protein, vegetables, extras, 
sauces, and roll size.​
 

Target Audience:      

Anyone age 5+ who enjoys sushi, healthy eating, and interactive food experiences.​
 

Why It Works: ​  

The “IKEA Effect” shows that people value products they help create. We apply this psychology to sushi, making the meal more 
fun, memorable, and satisfying.​
 

Business Goal: ​  

Grow into a nationwide chain known for the most customizable sushi in America. 
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Mission and Vision 

Mission Statement 

To make eating high‑quality food fun, interactive, and accessible by offering premium ingredients and a unique hands‑on 
sushi‑rolling experience. 

Vision Statement 

To become the most popular customizable sushi restaurant in America, recognized for quality, creativity, and customer 
involvement. 

Values & Identity 

●​ Quality: Only premium, fresh ingredients. 
●​ Creativity: Customers design their own rolls. 
●​ Health: Nutrient‑dense options for all ages. 
●​ Experience: Dining should be fun, memorable, and interactive. 
●​ Community: Welcoming environment for families, students, and sushi lovers. 
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Business Description 

The Sushi Joint is a fast‑casual restaurant that allows customers to roll their own sushi using bamboo mats, guided menus, 
and optional staff assistance. Customers choose from a wide selection of proteins, vegetables, sauces, and extras, then select 
their roll size. 

Why We Exist 

Traditional sushi restaurants offer limited customization. Many customers want healthier, more personalized meals. We 
fill that gap by letting customers build exactly what they want. 

How We Operate 

●​ Customers choose ingredients from a structured menu. 
●​ Staff members provide bamboo mats, instructions, and optional help. 
●​ Rolls are assembled at the customer’s table or at a “rolling station.” 
●​ Staff ensures food safety, ingredient prep, and quality control. 
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Market Analysis 

Target Market 

●​ Health‑conscious individuals 
●​ Families with children (ages 5+) 
●​ Students and young adults 
●​ Sushi lovers seeking variety 
●​ People interested in interactive dining experiences 

Customer Needs 

●​ Healthy, nutrient‑dense meals 
●​ Customization and dietary control 
●​ Fun, memorable dining experiences 
●​ Fresh, high‑quality ingredients 

Industry Overview 

●​ Part of the $1T+ U.S. food industry 
●​ Sushi and seafood markets continue to grow due to health trends 
●​ Fast‑casual restaurants are expanding faster than traditional dining 

Competitors 

●​ Junz 
●​ SnowFox 
●​ Yutaka 

Competitive Advantage 

●​ The only sushi restaurant offering full customization and customer‑rolled sushi 
●​ Interactive experience increases satisfaction and repeat visits 
●​ Flexible menu appeals to both beginners and sushi experts 
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Products and Services 
Core Offering: Customizable Sushi Rolls 
Customers build their roll in four steps: 
 
Menu Structure 
Our menu is structured in sections of ingredients that come first in the making process. There are 5 sections currently: the 
first one has protein choices, the second has vegetable choices, the third has extras, the fourth has sizes ranging from 5 pieces 
to 35, and the final section is where the wrapper will be selected. Instructions on how to roll your sushi are provided on 
the menu 

Menu 
 

Step 1: Pick Your Protein Step 2: Pick Your Vegetables 
Tuna 
Salmon 
Crab 
Shrimp 

+$1.50 for each extra Cucumber 
Carrot 
Avacado 
Tofu 

+$1.50 for each extra 

Step 3: Pick Your Extras Step 4: Pick Your Size 
Cream Cheese 
Mayo 
Spicy Mayo 
Teriyaki Sauce 
Crispy Onions 

+$1.50 for each extra Small - 5 pieces 
Medium - 8 pieces 
Large - 12 pieces 
XLarge - 18 pieces 
Challenge - 35 pieces 

$5.99 
$9.99 
$12.99 
$17.99 
$25.99 

Wrapper choices  Roll Your Sushi 
White rice 
Brown rice 
Seaweed 
Rice paper 
None 

Rice vinegar comes 
standard 
 
If none is selected, a 
bowl will be provided 

Lay the rice in a uniform layer, cover with nori, 
then line up the ingredients parallel to the 
bamboo rolling mat. Finally, roll so both ends 
of the rice overlap 
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Organization and Management 

Owner/Founder 

●​ You (the creator of The Sushi Joint) 

Team Structure 

●​ Kitchen Staff (2): Ingredient prep, food safety, quality control 
●​ Dining Room Staff (3): Customer assistance, teaching, serving, bussing 

Key Roles 

●​ Manager: Oversees operations, scheduling, and inventory 
●​ Food Prep: Handles cutting, cleaning, and ingredient organization 
●​ Servers: Guide customers through the rolling process 
●​ Bussers: Maintain cleanliness and table turnover 

Wages 

●​ Base pay: $16/hr 
●​ Promotions: +$2/hr per level 

Future Hiring Needs 

As the business grows: 

●​ More kitchen staff 
●​ More servers and bussers 
●​ Marketing manager 
●​ Regional managers (for expansion) 
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Marketing and Sales Strategy 

Branding 

●​ Clean, modern, health‑focused aesthetic 
●​ Emphasis on creativity and premium ingredients 
●​ Tagline: High quality, higher experience 

 

The Four P’s of Marketing 

Product 

Customizable sushi with premium ingredients and a unique hands‑on experience. 

Price 

Fair, competitive pricing with small upcharges for extras. 

Place 

Fast‑casual dining environment with rolling stations and a welcoming atmosphere. 

Promotion 

●​ Social media campaigns (TikTok, Instagram Reels) 
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●​ Flyers 

 

 

 

 

 

 

 

●​ Email discounts 

 

 

 

 

 

 

●​ Grand opening event with free samples 

Sales Process 

1.​ Customer enters and is greeted 
2.​ Staff members explain the rolling process 
3.​ Customer selects ingredients 
4.​ Staff assists as needed 
5.​ Customer rolls sushi and enjoys their meal 
6.​ Staff encourages loyalty sign‑ups and return visits 
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Customer Retention 

●​ Loyalty rewards 
●​ Seasonal ingredients 
●​ Monthly “Roll Challenges” 
●​ Kids’ workshops 
●​ Discounts for frequent customer 

Marketing Budget (Starter Estimate) 

●​ Social media ads: $500/month 
●​ Local print materials: $150/month 
●​ Grand opening event: $1,000 one‑time 
●​ Loyalty program setup: $300 one‑time 
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Financials 
Single fixed Costs Price  Sales numbers  Approx # of units 

      

Building $150,000.00  
Selling price 
per unit $25.00 55000 

Ovens $12,000.00  Cost per unit $8.00  

Fridge $9,000.00  Profit per unit $17.00  

Stovetops $6,000.00     

Dishwasher $5,000.00  
Projected 
Income   

Land $18,000.00  Year 1 $1,375,000.00  

Furniture $15,000.00  Year 2 (+15%) $1,581,250.00  

Liscences $30,000.00  Year 3 (+15%) $1,818,437.50  

Technology $5,000.00     

Marketing $3,500.00  
Projected 
expenses   

Total: $253,500.00  Year 1 $1,085,000.00  

   Year 2 (+10%) $1,193,500.00  

Variable costs Monthly Yearly Year 3 (+10%) $1,312,850.00  

Goods $9,000.00 $108,000.00    

Labor $14,500.00 $174,000.00 Profit/loss   

Processing fees $350.00 $4,200.00 Year 1 $290,000.00  

Utilities/rent $5,000.00 $60,000.00 Year 2 $387,750.00  

Advertising $20,000.00 $240,000.00 Year 3 $505,587.50  

Mantinence $700.00 $8,400.00    

Supplies $4,000.00 $48,000.00    

Packaging $200.00 $2,400.00    

Totals: $53,750.00 $645,000.00    

How we make money 

We will make money from sales to customers who come into our restaurants. Our total fixed startup costs are $253,500, 
while our yearly variable expenses are $645,000. Our prices are very fair, at an average of $27 per person. The profits are 
positive starting year one, which shows $290,000, and it increases ever year by about 30%. We estimate that 55,000 units will 
be sold yearly, likely increasing annually. Our break-even point is pre-first year. 
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Appendicies 
Full marketing plan 

●​ Our plan to market to potential customers is to promote our business on social media, such as Instagram, TikTok, 
Facebook, and YouTube, through advertisements 

Full product menu 
●​ Our full menu will be larger; this is an example of what it would start out as. We will add ingredients as 

customers provide feedback and requests. 

Step 1: Pick Your Protein Step 2: Pick Your Vegetables 
Tuna 
Salmon 
Crab 
Shrimp 

+$1.50 for each extra Cucumber 
Carrot 
Avacado 
Tofu 

+$1.50 for each extra 

Step 3: Pick Your Extras Step 4: Pick Your Size 
Cream Cheese 
Mayo 
Spicy Mayo 
Teriyaki Sauce 
Crispy Onions 

+$1.50 for each extra Small - 5 pieces 
Medium - 8 pieces 
Large - 12 pieces 
XLarge - 18 pieces 
Challenge - 35 pieces 

$5.99 
$9.99 
$12.99 
$17.99 
$25.99 

Wrapper choices  Roll Your Sushi 
White rice 
Brown rice 
Seaweed 
Rice paper 
None 

Rice vinegar comes 
standard 
 
If none is selected, a 
bowl will be provided 

Lay the rice in a uniform layer, cover with nori, 
then line up the ingredients parallel to the 
bamboo rolling mat. Finally, roll so both ends 
of the rice overlap 

Market research 
●​ THe market for Sushi and all seafood is rising quickly, as health trends grow, and interest in asian culture 

increases, this market seems to be a huge opportunity to stake ourselves in the sushi business 
 
Competitor research 

●​ Our competitors are very well known and popular for their sushi and east asian food; Tokyo Joes, Junz, and Vy Sushi. 
They all serve mid to high end sushi, but they dont have the customization options that we will provide. 
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Financial tables 
Single fixed Costs Price  Sales numbers  Approx # of units 

      

Building $150,000.00  
Selling price 
per unit $25.00 55000 

Ovens $12,000.00  Cost per unit $8.00  

Fridge $9,000.00  Profit per unit $17.00  

Stovetops $6,000.00     

Dishwasher $5,000.00  
Projected 
Income   

Land $18,000.00  Year 1 $1,375,000.00  

Furniture $15,000.00  Year 2 (+15%) $1,581,250.00  

Liscences $30,000.00  Year 3 (+15%) $1,818,437.50  

Technology $5,000.00     

Marketing $3,500.00  
Projected 
expenses   

Total: $253,500.00  Year 1 $1,085,000.00  

   Year 2 (+10%) $1,193,500.00  

Variable costs Monthly Yearly Year 3 (+10%) $1,312,850.00  

Goods $9,000.00 $108,000.00    

Labor $14,500.00 $174,000.00 Profit/loss   

Processing fees $350.00 $4,200.00 Year 1 $290,000.00  

Utilities/rent $5,000.00 $60,000.00 Year 2 $387,750.00  

Advertising $20,000.00 $240,000.00 Year 3 $505,587.50  

Mantinence $700.00 $8,400.00    

Supplies $4,000.00 $48,000.00    

Packaging $200.00 $2,400.00    

Totals: $53,750.00 $645,000.00    

●​ Our financials are very promsisng, as we are net-positive within the first year, and projected sales are very good. 

 
Milestones 

●​ Our first milestones will be to be a self-sustaining business, without any outside help. 
●​ Second would be to have Guy Fieri to visit and we get on Diners, Drive-ins, and Dives. 
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Images 

●​ These following images are what would be displayed, either online as advertisements, or in-person as promotional 
material. 
 
 
 

Marketing Paragrpah 
The Sushi Joint will reach customers through a mix of digital and community‑focused marketing activities designed to 
build excitement and drive sales. The business will promote its unique, customizable sushi experience through visually 
engaging social media posts on Instagram and TikTok, highlighting fresh ingredients, customer creations, and 
behind‑the‑scenes prep. To expand reach, the restaurant will collaborate with local food influencers who can showcase the 
interactive dining concept to their established audiences. A simple email marketing program will collect customer emails 
in‑store and online and send monthly updates, promotions, and loyalty rewards. Search engine optimization will help 
the website appear in local search results for terms like “sushi near me” or “make your own sushi restaurant.” The business 
will also participate in local events and food festivals to introduce the concept to new customers and encourage 
word‑of‑mouth referrals. Together, these activities will build brand awareness, attract first‑time visitors, and encourage 
repeat dining. 
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