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EXECUTIVE SUMMARY 

ChefsNetwork.com (or CHEFSNET) is the ultimate online creative dashboard and management 

resource for culinary professionals. 

  

Our platform provides the over 2 million chefs and other professionals -- a group that accounts for 

more than $40,000 per month in wholesale buying power per facility -- with a comprehensive array of 

features, tools and resources geared toward making management of the everyday details of their 

business easy and efficient. CHEFSNET empowers them to make informed decisions while keeping 

the creative edge they need for their business on a daily, weekly and monthly basis. 

  

CHEFSNET is being developed in response to a clear need in the culinary community for a 

streamlined, “one-stop shop” online resource where culinary professionals can manage a full range 

of responsibilities effectively and efficiently. The ChefsNetwork portal-style platform features tools 

and resources covering everything from procurement, marketing and management, and peer 

networking, to professional development, industry news and e-commerce, and gathers them together 

in a single, streamlined, easy-to-use platform.  

  

Acting as a centralized hub for the culinary industry, connecting stakeholders across the industry with 

each other and with the resources they need to succeed, CHEFSNET is positioned to become a go-to 

resource in the culinary industry in the years to come, as communities will organically form and grow. 
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COMPANY OBJECTIVES  

Secure $300,000 in startup funding to support construction of the CHEFSNET platform and 

enable founders to pursue development of CHEFSNET full time  

Obtain 50,000 unique visitors/members through resource pooling initiatives within 48 months 

Build a highly detailed demographic database with significant wholesale purchasing power, 

thereby monetizing advertising messages vying for a piece of the $126 billion U.S. wholesale 

food service procurement industry 

Funnel retail sales business through our portal for items such as uniforms, knives, books, 

shoes, supplies, etc.  

Generate ever-increasing site traffic through creative content 

Reach $10 million in annual revenues by the end of year 4 

Establish ChefsNetwork.com as the unchallenged leader in online culinary business resources 
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TEAM OVERVIEW 

CHEFSNET Founders  

ChefsNetwork is being helmed by Jordan Mackey and Morgan Craft, two seasoned culinary industry 

professionals with extensive “in-the-trenches” experience with the same challenges and frustrations 

that potential ChefsNetwork users are faced with on a daily basis.  

Jordan Mackey, CEO & Founder  
Jordan has spent 18 years as a professional chef with hands-on experience 

in a wide range of industry settings - from large hotels and fine dining 

resorts to chain restaurants and small ‘mom and pop’ establishments. His 

formal hospitality education was completed mid-stream in his career, at New 

Morgan Craft, President & Editor in Chief  
Morgan Craft’s career path makes him uniquely qualified as President and 

Editorial Director of ChefsNetwork. With over thirty years in hospitality 

management, including owning his own successful restaurant (Moe’s 

Cantina in Miami Beach), he brings an “on the ground” awareness of 

hospitality operations. A parallel career in media and journalism enhances 

England Culinary Institute’s four facilities in Burlington, Vermont. Jordan brings a real-world perspective 

and first-hand approach – from the back office business of budgeting and procurement to delivering 

thousands of perfect entrees to the table. Jordan embodies the quintessential customer profile. He is 

very familiar with the common high-pressure high volume environments experience by professional 

chefs every day. He understands the many and varied needs of our target membership, and has more 

than a decade of business skills involving seven figure buying power and its impact on the bottom line. 

his qualifications, having published two regional lifestyle magazines (Palm Springs and Salt Lake City) 

and as editor of two community newspapers (Palm Springs and Venice, California). Morgan has 

managed numerous well-known restaurants in Los Angeles, including Chaya Venice, Capo, Dominick’s 

and Primitivo Wine Bistro. He opened and ran The Pelican in Miami Beach, Hana Sushi in Sun Valley, 

Idaho, and has consulted for numerous restaurant startups. On the hotel front, Morgan was hired by the 

Patina Group of Los Angeles to be the F&B Director of the Hotel Zoso in Palm Springs; by Noble House 

Hotels as Director of Outlets for the 406-room Riviera Resort and as General Manager and Wine Director 

for Restaurant Cuvee at Napa’s River Terrace Inn. He lives in the Napa Valley and currently consults for 

numerous wineries including Monticello Vineyards, Tudal Family Winery, and Cliff Lede Vineyards. 
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CHEFSNET Advisors 
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Andrew Freeman 
Owner of Andrew Freeman and Company. Named one of the 25 Most 

Extraordinary Minds in Sales and Marketing by the Hospitality Sales & 

Marketing Association International.  

 

Brett Doherty 

Principal at The Hospitality Collective, a boutique hospitality consultation firm 

serving as a management consultant an d management partner in the food 

and beverage industry.  

  

Michel LeBorgne 

First Chef at the New England Culinary Institute. Consulting Chef and 

national educator with a successful career spanning 40+ years, numerous 

prestigious restaurants, and memberships and recognition by many industry 

organizations.   

 

 

Peter Brattander 

Director of Food and Beverage for Mirage Resorts, where he oversees all 

food and beverage operations for 14 luxury hotels that Mirage manages in 

the city of Las Vegas. 

 

Roy Breiman 

Author and Corporate Culinary Director for Coastal Hotels, where he 

oversees culinary development and staffing for Coastal Hotels’ entire 

portfolio.  



COMPANY OVERVIEW 

MARKET OPPORTUNITY 
For today’s busy professional chefs, there are always a 

hundred things to do, and not nearly enough time to do them 

in. The culinary world is fast-paced, demanding, always 

moving and always competitive. If chefs aren’t on top of their 

game 100% of the time, it is all too easy to fall behind.  

When it comes to tools designed to assist culinary professionals in their responsibilities, both day-to-

day and long-term, the market is frustratingly limited. The tools that exist today are fragmented and 

incomplete, offering solutions for at best a few of the numerous challenges and responsibilities facing 

today’s busy culinary professionals. The process of trying to string all of these various resources 

together into a comprehensive, efficient, effective management system is frustrating, time consuming 

and, above all, inconsistent, as culinary professionals continually waste valuable time and effort 

checking multiple sources for various types of information.   

 

The responsibilities and pressures faced by culinary professionals on a daily basis points to a clear 

need for a simple, efficient “one-stop shop” online solution that places those hundreds of daily needs 

within easy, convenient and time-efficient reach. With ChefsNetwork, we’re setting out to build that 

platform, creating the first comprehensive, one-stop-shop professional destination the culinary 

community has ever seen.  

For executive chefs, restaurant owners, purchasing managers 

and other “decision-makers” within culinary organizations, 

this holds especially true. These individuals are responsible 

for hundreds of decision on a daily basis, spanning everything 

from menu planning to wholesale purchasing to hiring and 

human resources, not to mention the long-term growth and 

prosperity of their businesses and, additionally, their own 

continued professional growth and development.  
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COMPANY SYNOPSIS 

ChefsNetwork is the ultimate online resource for professional chefs, dedicated to providing culinary 

professionals and other stakeholders within the culinary industry with a comprehensive selection of 

tools and resources geared toward making the day-to-day management of their businesses and 

careers simple, efficient and cost-effective.  

 

The food service industry is continuously looking for ways to expand and improve, seeking 

opportunities to do everything from streamline processes, lower costs, reduce turnover, increase 

yields, improve efficiency, expand brand awareness. ChefsNetwork provides today’s busy culinary 

professionals with a complete tool set for doing each and every one of those things.  

  

Through the ChefsNetwork platform, member chefs gain access to resources pertaining to:  
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By optimizing culinary professionals’ access to web-based content, goods and services, the  

CHEFSNET platform will enable chefs to solve many of their daily problems easily and quickly, so 

they can get back to what matters most: managing their kitchen and cooking great food.  

•  Employment and hiring 

•  Self-improvement and continuing 
education 

•  Retail purchases 

•  Supplier networking 

•  Community support and local marketing 

•  Business acumen and management 

•  Industry news and information 

•  Peer networking 

•  Training resources  

•  Real time marketplace for equipment 
services 



SUMMARY OF FEATURES  

Member Homepage (chefs desk) 
A completely customizable dashboard presenting users the option to populate their 

homepage with a wide array of options for media, widgets, apps and tools drawn 

from the other pages of the site.  

 

Manage 
Includes recipe databases, a massive document library, menu templates, photo 

galleries, stock imagery database, software links and downloads, and management 

resources related to safety, training, human resources and more.  

 

Procure 

Includes a coast to coast directory of wholesale suppliers with real time updates to 

inventories, specials and current pricing for up to 43 major north American metro 

areas, fused with real time communication between sales representatives and chef 

buyers. 

 

Work 
provides categorized and regionalized access to job postings, professional 

networking tools, resume review and editing services, recruiting services, resume 

gallery and templates, and employment and professional development editorial.  

 

Marketplace 
The portal to the professional chefs universe! ChefsNetwork marketplace provides 30 

shopping categories, linking to everything from chef knives, clothing, shoes, pastry 

supplies and culinary gadgets, to a virtual marketplace for china, glass and silver plus 

heavy equipment coordinated for easy quoting though our “bidding engine” where 

chefs can electronically request quotes for large projects 

The ChefsNetwork platform offers users a comprehensive array of tools and content, divided into 8 

major categories, plus the addition of a customizable dashboard "home page" aggregating a user's 

preferences for functionality. 
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Happening 

Here ChefsNetwork curates news and media into 50 categories  for easy browsing, 

ie: food science, restaurant real estate, celebrity chef happenings, urban gardening, 

agriculture and crop reports, restaurant reviews, Michelin guide results etc…  

 

Neighborhood  

Region-specific content featuring local events, local food news, small farm listings, 

farmers market news, a trading post feature where members can buy from and sell to 

each other, links to any local forum topics running, and ads for local services. (Ad 

revenue from this page is returned to the community that generated it at 90%) 

 

Discuss  

A page using analytics to aggregate social media feeds, and media based on 

commentary. Here we encourage ideas to incubate, debates to evolve, and a place 

where users can go to see “what is currently under discussion” in the industry.  

 

Learn 

A page bringing together all methods of industry learning, in the form of: student 

resources, video demonstrations, seminars and lectures, biz library coursework, how 

to’s, classic cuisine, continuing education schedules, internship bulletin board, stage 

opportunities and more…. 

 

(A more comprehensive overview of the features available through each of the above categories is 

available upon request.)  

10 

ORIGINAL SERVICES 

Chef Seeker CV 

“the last resume you will ever have to write” This 

profile automatically combines a users LinkedIn 

data with photos, video, press clippings, personal 

documents and everything else they would need 

to efficiently market themselves. 

Social Rolodex 

a widget that aggregates a users wholesale 

suppliers into an easy to access framework for 

messaging and marketing. Users will be able to 

chat procurement options with their reps in a 

social media thread format in real time 



Access to the CHEFSNET platform will be available to users on a tiered membership basis. Users will 

be able to access certain basic elements of the platform free of charge, with the ability to upgrade to 

a paid membership in exchange for access to advanced features according to their personal needs 

or the needs of their business.  

 

Initial membership levels available on CHEFSNET are as follows:  

Free Chef User  

Completely free access to most content with the option to add ChefSeeker CV and post 

jobs for a nominal up-charge. 

 

Gold Chef User ($19/month) 

Includes two job postings monthly, access to tradingpost, a ChefSeeker CV account, plus 

data storage and one seminar or lecture per month 

 

Platinum Chef User ($49/month) 

Includes all the above features, plus cloud software use, unlimited job postings, access to 

our recruiting services, biz library course materials and all streaming seminars, downloads 

and lectures available.  

 

Ultra Platinum Restaurant User ($149/month) 

Intended for bulk users like hotels or restaurants, this account comes with 10 Platinum 

user profiles built in, in addition to advanced “interoffice” communication software from 

www.intheweeds.biz that the whole restaurant can log into and use.  (this package is 

slated for development in year 2 ( at the earliest) and it is not reflected in financial 

projections) 

 

Food Purveyor Listing  ($350/month)  

This account comes with multiple user accounts for sales representatives, a customizable 

listing profile, 2 quarterly e-blasts to their chosen demo graphic and data reporting on 

their profiles performance 

 

Non Food Purveyor Listing ($150/month)  

this account comes with 3 log in accounts, 1 quarterly e-blast, access to our bidding 

engine feature and data reporting on their profile performance 

SUMMARY OF MEMBERSHIP STRUCTURE 
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INDUSTRY ANALYSIS 

The ChefsNetwork platform will be positioned squarely at the heart of 

the American culinary industry, which accounted for $660 billion in 

annual sales in 2013. Our target audience is made up of the 2.5 

million “decision-makers” within the culinary industry that are 

responsible for the day-to-day operations of their kitchens and driving 

growth for their businesses on a day-to-day, month-to-month and 

year-to-year basis.  

TARGET MARKET 
The restaurant industry employs 13.1 million workers at 980,000 distinct locations. 7 out of 10 culinary 

establishments in the US are single-unit operations.  

 

Within the larger population of culinary workers, there are 2.5 million chefs, cooks, food service 

managers and other culinary professionals that are “decision makers” within the culinary industry. 

Together, these individuals drive $40,000 per month in wholesale buying power per facility, and 

account for $126 billion wholesale food service procurement industry.  

 

The ultimate end-user of the ChefsNetwork platform is the business, whether it’s a restaurant, hotel, 

catering service, culinary school or other culinary-related enterprise. Our intention is for enterprise-

level culinary businesses to absorb the cost of providing ChefsNetwork to their employees as an 

investment in their company’s future, with the knowledge that implementation of the ChefsNetwork 

platform will ultimately translate into increased efficiency, productivity and profitability for their 

business.  

 

That being said, ChefsNetwork’s comprehensive range of features is designed to provide value to a 

broad range of stakeholders throughout the culinary industry, including:  

•  Professional chefs / pastry chefs / line cooks 

•  Aspiring chefs and culinary students 

•  Purchasing directors 

•  Food and beverage directors 

•  Restaurant owners 

•  Hiring managers 

•  Hotel and resort operators 

•  Institutional food service professionals 

•  Wholesale food suppliers 

•  Equipment manufacturers 

•  Wholesale food manufacturers  

•  Food distribution sales force 
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CONSUMER RESPONSE 

The ChefsNetwork team recently completed a validation study surveying consumers across the 

country about their thoughts on the ChefsNetwork platform. Results of the study were positive, with 

respondents recognizing the value that the ChefsNetwork platform would provide to the professional 

culinary community.  

I like specialized digital platforms for professionals. It makes it easier to organize work. 

 

It is the small details that create a successful restaurant, and the aspects detailed here fit 

within this category. 

  

This is a great resource to help chefs all around the world! 

 

I have several friends in the restaurant industry, and most of them are chefs, and hardly 

manage all their stuff. 

   

My fiancée and I are considering opening a restaurant in the future and this would be a 

great tool. 



USER ACQUISITION STRATEGY 

The ChefsNetwork team has developed a robust marketing strategy aimed at raising awareness of 

the ChefsNetwork platform and its value among our target populations. Our plan is to get the 

ChefsNetwork platform “in front” of our target culinary professionals by promoting the platform 

through channels culinary professionals already frequent on a daily basis. User acquisition channels 

currently being explored include:  

Marketing Automation (LinkedIn/Hubspot) 

Targeted suggestions and solutions-based content presented, for free, 

through highly structured and well-positioned ‘’lead nurturing” content. With 

this content (PDFs, webinars, PowerPoint, video) built into Hubspot® landing 

pages, CHEFSNET create large volume permission-based email lists, resulting 

in email prospecting campaigns with high click-through rates. Gradual 

“content nurturing” eventually brings motivated prospects to the threshold 

decision to subscribe to our premium services. 

 

Print Advertising 

Color ads in select trade magazines with large circulation. Example: Plate 

Magazine welcomed 3,000 new magazine subscribers during this past year. 

In the crowded field of food media, Plate is growing because it empowers 

chefs to take food further while increasing operational efficiency.  Advertising 

in Plate Magazine now reaches more than 40,000 food service professionals, 

including 7 in 10 who are chefs. Other media outlets include: Chef Magazine, 

Hotel F&B, F&B Executive, Sun Belt Food Service, etc. 

 

Trade Shows / Grassroots Efforts 

This includes broadline regional and national distributor food shows. Public 

venues that attract 10,000+ visitors each quarter are found in all major US 

and international markets. Infiltration into local organizations – gatherings 

such as local chapters of Chef’s Collaborative, Slow Food International, 

Localized NRA and ACF group meetings, and local food & wine events, is 

another key promotion strategy. 
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Internet Visibility / S.E.O.  

PPC and PPA (pay-per-click & pay-per-acquisition) via banner ads and RFPs 

purchased from key high-traffic industry websites such as: Plate Online, 

StarChefs.com and ChefWear.com. Many of these arrangements can be 

secured via “no cash” reciprocal trade.  Upon launch of the site CHEFSNET 

will capitalize on SEO positioning through securing key search phrases built 

into Hubspot.com marketing automation landing pages. 

 

CHEFSNET Affiliate Program 

A 15% PPA “finder’s fee” offered by CHEFSNET via online affiliate partners, 

mostly brokered through third party services such as Commission Junction 

(cj.com), Linkshare.com and ClickBank.com. 

 

Social Media 

Promotion through existing social networks like LinkedIn, FohBoh, Twitter, 

Facebook & Chef Blogger is an essential part of our strategy. CHEFSNET will 

promote several “incentive” options such as founding membership benefits, 

merchandise giveaways and scholarship contests for students. 
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COMPETITIVE LANDSCAPE 
The mission of ChefsNetwork is to build the ultimate “one-stop shop” for professional chefs, 

providing a full-service, turnkey digital solution designed to improve their operational bottom line by 

saving them time, money and effort in their day-to-day operations. Through a combination of a 

comprehensive array of features, chef-edited content and superior user experience, our aim is to 

provide a next-generation level of access, control and support to our members, unmatched by any 

other web platform available today.  

CHEFNET’s primary competitors in providing digital resources and tools for professional chefs are 

FoodService.com, Starchefs.com and CookingDistrict.com  

COMPETITOR ANALYSIS 

FoodService.com  

FoodService.com is a steady presence in the market with 18 years of operations under their belt. 

Theirs is the platform most similar to ChefsNetwork -- however, they predominantly serve the “fast 

casual” segment of the industry, which compromises their credibility with more experienced chefs. 

While FoodService.com’s editorial content is excellent, their product is weakened by poor user 

experience and design, lack of engagement and, again, low credibility among higher-level, higher-

influence chefs -- all areas in which ChefsNetwork is making a point to excel.  

 

Starchefs.com 

Primarily a publisher of original editorial content and an events coordinator, StarChefs.com is an 

industry leader with strong growth and high user traffic. They have the advantage of high “street 

cred” among chefs, which translates to long site visits and “trendsetter” status. However, their 

content is ultimately unengaging, and limited to editorial, with no attempt to provide more complete, 

comprehensive resources for chefs, which ChefsNetwork is making it our mission to provide.  

 

CookingDistrict.com  

CookingDistrict.com is a strong site with an impressive retail selection, modern design, good 

resources and high credibility. However, the site has fallen idle of late, stymied by low membership, 

and the fact that their founders are over-extended, and involved in too many things to effectively 

drive growth for their platform.  
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The chief advantages of the CHEFSNET platform over the competitors outlined above are:  

DIFFERENTIATING FACTORS 

“One-Stop-Shop” Strategy   

Unlike competitors that take a ‘specialty approach’, seeking to fulfill a narrow 

band of industry needs -- for example, uniforms or utensils or job postings or 

menus or software -- ChefsNetwork provides chefs with a comprehensive, all-

in-one platform where they can address a full range of daily operational 

needs, in addition to professional development, networking and thought 

leadership. 

 

 

Chef-Edited Content  

Extensive anecdotal research within our target market has revealed a 

common complaint that existing sites miss the mark due to content that is 

obviously not generated by busy chefs in the know. ChefsNetwork content 

will be 100% chef-edited and chef-approved, ensuring maximum accuracy, 

immediacy and relevance.  

 

 

Superior User Experience  

While competitor sites are cluttered and unorganized, the ChefsNetwork 

platform will feature dynamic, intuitive, modern user experience, designed for 

optimal elegance, efficiency and ease-of-use.  

 

 

Original Services 

With the inclusion of unique, original services such as the ChefSeeker CV 

profile, bidding engine, social rolodex, supplier directory platform and 

dashboard home page, ChefsNetwork offers a depth and comprehensiveness 

of service unmatched by any other resource on the  market today. 
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REVENUE MODEL 
The primary source of revenue for CHEFSNET will be membership fees charged to member chefs and 

organizations in exchange for access to the CHEFSNET platform and features.  

 

CHEFSNET is pursuing a Freemium business model, meaning that users can either access the basic 

features of the CHEFSNET platform free of charge, or opt to upgrade to a monthly subscription for 

access to additional platform features according to their needs or the needs of their business.  

 

Offering a “free” membership option is a valuable element of the CHEFSNET user acquisition 

strategy, as it allows us to build our network of member culinary professional quickly, and serves as 

a sales funnel for higher-tier paid memberships, as users “sample” CHEFSNET features at the free 

membership level and then upgrade to paid memberships in order to gain access to additional 

features and functions. 

 

Initial paid membership packages will be priced as follows: 

FINANCIAL OVERVIEW 

	  
	  

Gold  
Chef User 

$19  
PER MONTH 

Platinum  
Restaurant User   

$49  
PER MONTH 

Ultra Platinum 
Restaurant User* 

$149  
PER MONTH 

*developing in year 2 

Food Purveyor Listing 

$350 
PER MONTH 

Non Food Purveyor Listing 

$150 
PER MONTH 
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In addition to membership subscription fees, other potential sources of revenue for the ChefsNetwork 

platform include:  

Please refer to the “Financials” section of this business plan for a comprehensive view of our revenue 

projections and other relevant financial information.  

Commission from 

retail affiliate revenue 

at a 9% rate  

One-time services, 

such as job listings, 

chef seeker activation  

Advertising revenue,  

including PPA, PPI, PPC and 

contract editorial content  

FUNDING GOALS 
In order to support construction of the CHEFSNET platform, the CHEFSNET team is currently in the 

process of seeking funding.  

 

We are seeking $450,000 in startup funding, which will be used to support ongoing development of 

the CHEFSNET platform, enable our founders to devote more time to the project and develop more 

advanced sales tools for use in a future Series B funding round.  

 

The capital raised will be allocated as follows:  

Salaries (Web Design/CMS/Editorial/Founders) 
$165,000 

FUNDRAISE GOAL 

$450,000 

Marketing 
$40,000 

Working Capital 
$70,000 

Software Platform 
$175,000 
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FINANCIALS 

INCOME STATEMENT 
Three Year Projections 

Revenue Year 1 Year 2 Year 3 

Member Subscriptions  $         -  $          1,500,000   $             3,000,000  

Member Activity -                    24,500                        49,000  

Purveyor Listings                           -               618,000                 1,656,000  

Advertisement             -                  162,500                      415,000  

Total Revenue -              2,305,000                 5,120,000  

Expenses 

Personnel 

CEO    48,000          120,000             144,000  

President       37,000          108,000             120,000  

Web Design/CMS/Editorial    79,500          303,600             315,600  

Marketing & Sales       -         135,000             135,000  

Accounting                -              94,200               94,200  

Administrative                -              53,000               80,000  

Total Personnel             164,500                   813,800                      888,800  

Marketing & Sales 

Marketing Campaigns                18,500                   145,500                      195,000  

Sales Materials                           -                        9,600                           9,600  

Commissions                           -                     8,000                      249,500  

Total Marketing & Sales                18,500                   163,100                      454,100  

General & Administrative 

Software Platform       100,000                        -                           -  

Cyber expense       24,000            24,000               40,000  

Legal fees       12,200            17,300               19,200  

Overhead       9,700            28,000               72,000  

Web Administration       12,000            12,000               48,000  

Taxes & Benefits                  -          91,170            258,840  

Travel & Entertainment       12,350           38,000               14,000  

Total General & Administrative    170,250         210,470             452,040  

Total Operating Expenses             353,250              913,270                 1,794,940  

Net Income (Loss)  $           (353,250)  $          1,391,730  $             3,325,060  
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FINANCIALS 

KEY ASSUMPTIONS 

Regions 
All financial assumptions are based on a 10 region launch  

Over 40 regions selected for development in North America 

 

Subscription Assumptions 

 - 75% of members will opt for "free" option 

 - 20% of members will opt for $19 gold package 

 - 5% of members will opt for $49 platinum package 

 

Activity Assumptions 

 - 1% of the membership field to purchase 1 job listing per month @$75 

 - .5 of 1% to purchase a Chef Seeker profile monthly @$45 

 - 25% of membership field to spend $10 per month through marketplace portal 

  

Purveyor listing assumptions 
- by Year 2 with 20,000 members we will be able to capture purveyors as follow: 15 National, 10 Regional (Food) & 5 

Regional (Non-Food) 

- by Year 3 with 40,000 members we will be able to capture purveyors as follows: 30 National, 30 Regional (Food) & 10 

Regional (Non-Food) 

  

Ad Revenue Assumptions 

We anticipate this will be our largest revenue contributor, however due to the virtual impossibility of accurate forecasting 

of this type of revenue and performance, we have forecasted ad revenue at a ridiculously low 

 

This demonstrates the viability of the revenue model, as it is a very safe assumption that we could easily see 400% - 

1,000% more in this area. Until we begin to collect demographic  and activity data to drive ad revenue rates, we will 

remain militantly conservative in this area. 
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FINANCIALS 

KEY ASSUMPTIONS 

Revenue Calculations # of Customers  Price/Unit   Revenue  

Yr 1 Yr 2 Yr 3 Yr 1 Yr 2 Yr 3 Period 
Trans 
Fee % Year 1 Year 2 Year 3 

Member Subscriptions 

Total Members -  20,000    40,000  

Free Members 75% -    15,000    30,000  $0 $0 $0        12  
                   
-    

                      -                            -    

Gold Package Members 20% -     4,000       8,000  $19 $19 $19         12  -           912,000           1,824,000  

Platinum Package Members 5% -     1,000       2,000  $49 $49 $49         12  -           588,000           1,176,000  

-  $   1,500,000   $      3,000,000  

Member Activity Total Members   20,000     40,000  

Job Listings 1.00% -       200         400  $75 $75 $75           1  
                   
-    

            15,000                 30,000  

Job Seeker Profile 0.50% -         100          200  $45 $45 $45           1  -                4,500                   9,000  

Marketplace Transactions 25.0% -    5,000     10,000  $10 $10 $10          1  10% -                5,000                 10,000  

-  $         24,500   $            49,000  

Purveyor Listings 

National Purveyor Listings 
15 Yr 2 / 30 Yr 3 

Purveyors x 
 1 Region  -              15            30   1  $600 $600 $600         12  

                   
-    

          108,000               216,000  

Regional Purveyor Listings  
10 Yr 2 / 30 Yr 3  

Purveyors x 
 10 Regions  -           100          300    1  $350 $350 $350         12  

                   
-    

       420,000           1,260,000  

Non-food Purveyor Listings 
5 Yr 2 / 10 Yr 3 

Purveyors x 
 10 Regions  -            50           100    1  $150 $150 $150         12  

                   
-    

          90,000               180,000  

 $                
-    

 $   618,000  $      1,656,000  

Advertisement Total Members     20,000     40,000  

Banner Ads 100% -     20,000     40,000   1  $0.0050 $0.0050 $0.0050      365  
                   
-    

            36,500                 73,000  

PPA Ads 0.50% -            100          200   1  $5 $5 $5         12  
                   
-    

               6,000                 12,000  

Editorial Ads -                2               3    1  $2,500 $2,500 $2,500         12  
                   
-    

            60,000                 90,000  

Conversion Ads 10.00% -      2,000       4,000    1  $5 $5 $5         12  -              60,000               240,000  

  $                 
-    
 $         162,500  $         415,000  

Total Revenue 
 $                 
-    

 $   3,403,000   $      5,120,000  
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REVENUE PROJECTIONS 

Revenue Expenses Net Income 

$5,120,000 
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OPERATING EXPENSE PROJECTIONS 

 Marketing & Sales   General & Administrative   Personnel  

$18,500 
$145,500 

$195,000 
$164,500 

$12,200 $17,300 $19,200 

$539,700 

$888,800 


