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1. Executive Summary 

 

Company Objectives 

 BadServer.ca will revolutionize the restaurant hiring process by turning every server in 
to a free agent and growing the pool of potential job applicants exponentially. 

 BadServer.ca will connect high quality, well trained, enthusiastic and reliable restaurant 
industry staff (job seekers) with reputable, well respected and successful restaurants. 

 It will provide a value added service for both job seekers and restaurants. 

The Service Offering  

Restaurants Have Needs 
It is important for restaurants to be able to find good quality employees who they can depend 
on. ¢ƘŜ ǎǘŀŦŦ ŀǊŜ ǘƘŜ ǊŜǎǘŀǳǊŀƴǘΩs connection with its clients. The staff will contribute to a 
ǊŜǎǘŀǳǊŀƴǘΩǎ ǎǳŎŎŜǎǎ ƻǊ ŦŀƛƭǳǊŜΦ It is also important for them to have more control of the hiring 
process. Restaurants have high overhead and operational costs; therefore they are interested 
in trying to save money whenever they can. 

The Problem with the Traditional Hiring Process 

In this process, restaurants may be approached be many applicants who are unqualified, lack 
ŜȄǇŜǊƛŜƴŎŜ ƻǊ ǘƘŜ ŎƻƳǇƭŜǘŜƭȅ ǿǊƻƴƎ Ŧƛǘ ŦƻǊ ǘƘŜ ǊŜǎǘŀǳǊŀƴǘΦ ¢Ƙƛǎ ǇǊƻŎŜǎǎ ǿŀǎǘŜǎ ƳŀƴŀƎŜƳŜƴǘΩǎ 
time and resources because there is no way of controlling which applicants are considered and 
if they are qualified, without spending time talking to them in person. Restaurants may also 
miss the opportunity to hire a great candidate if their resume is misplaced, or the manager is 
not in to speak with them at the time they apply. 

Changing the Hiring Process 
BadServer.ca is an online service that will change the way restaurants hire. It will eliminate the 
need for applicants to visit a restaurant to drop of their resume. It will save time, energy and 
money. It will provide value for both the job seeker and the restaurant. 

The restaurant industry has an extremely high employee turnover rate; therefore, there is a 
need for restaurants to have access to a consolidated database of all of the good quality 
industry staff who are located within their city.  



Summary of Value for Restaurants 

 Saves time during the hiring process 

 Saves money; eliminates the need to place help wanted advertisements  

 Resume management and organization system 

 bƻ ƳƻǊŜ ŀǇǇƭƛŎŀƴǘǎ ǿŀǎǘƛƴƎ ƳŀƴŀƎŜƳŜƴǘΩǎ ǘƛƳŜ ŘǳǊƛƴƎ ǇŜŀƪ ǘƛƳes 

 Access to larger pool of applicants 
 

Summary of Value for the Job Seeker 

 Makes search for a restaurant job much more efficient 

 Feedback 

 Know which restaurants are hiring 

 Provides opportunity for job seeker mobility 

 Provides career development opportunity 

Unique Features  

BadServer.ca provides a way for restaurants to search standardized profile pages and easily find 
the candidate that they are looking for by using advanced search options to sort according to 
ǎǇŜŎƛŦƛŎ ŎǊƛǘŜǊƛŀΦ ¢Ƙƛǎ ŜƭƛƳƛƴŀǘŜŘ ǘƘŜ άōŀŘέ Ƴatches. These search options will allow them to 
find exactly what they are looking for. This service also allows restaurants to fill positions much 
more quickly, and job seekers to secure a job more efficiently. BadServer.ca has a rating tool as 
well which will allow staff to have a value associated with them. 

The Market  

Target Market 
BadServer.ca is targeting two separate groups of people; restaurants and job seekers. Initially, 
all of the restaurants within the downtown Ottawa area will be approached. The site will be 
populated with job seekers who are females and males between the age of 19 (the legal age to 
serve alcohol in the province of Ontario) and 35. They will be people who currently work within 
the restaurant industry as either full time career servers or students who are serving part time 
during the summer and school year as a means of financing their education. They will perform 
thŜ ŦƻƭƭƻǿƛƴƎ Ǉƻǎƛǘƛƻƴǎ ǿƛǘƘƛƴ ŀ ǊŜǎǘŀǳǊŀƴǘΤ ƳŀƛǘǊŜ ŘΩΣ ǎŜǊǾŜǊΣ ōŀǊǘŜƴŘŜǊΣ ƘƻǎǘŜǎǎΣ ǎǳǇǇƻǊǘ ǎǘŀŦŦΣ 
manager, sommelier.  

 

Key Statistics 
 

 83,867 commercial foodservice units in Canada  

 More than 1,099,300 Canadians that are directly employed in food service industry.  

 482,800 young people between the ages of 15 and 24 employed in this industry. 
(accounts for 44% of foodservice employees.) 

 High employee turnover rate 
 



Management Team 

 
The management team consists of the three partners in the business; Katrysha Gellis, Jeremiah 
Hadwen, and Will Robertson. All members have equal say about decisions regarding the 
company. 
 

 Sales and Marketing ς Katrysha Gellis 

 Finance ς Jeremiah Hadwen 

 Operations and Technology ς Will Robertson 

 Marketing  

BadServer will use guerilla marketing, events promotion, email as well as social networking 
tools such as twitter and facebook to populate the site. We will implement a viral marketing 
strategy via facebook. According to our viral coefficient, we can populate the site with just 
under 60, 000 people in 20 days. 

Financing 
There are no projected revenues for the first three months of operations (form April 1st to July 1st, 2010) 

since website access during that time will be free and advertising revenues are predicted to be negligible 

at first. The monthly expenses for the first 3 months and start-up costs are projected at $17,000. This 

means $2,000/month marketing, $1,000/month administrative expenses, $1,000/month transportation 

and utilities, and $1,000/month website management. Funding for these expenses will be generated 

through the following bootstrap techniques: soft capital, government grants, trade credits, 

entrepreneurship competitions.   

2. Summary Description of the Business  

Mission 

The mission of this company is to create great matches between restaurants and job seekers by 

providing a service that will connect high quality, well trained, enthusiastic and reliable 

restaurant industry staff (job seekers) with reputable, well respected and successful 

restaurants. BadServer.ca will revolutionize the restaurant hiring process by turning every 

server in to a free agent and growing the pool of potential job applicants exponentially. 



 

Business Model 

 

SWOT Analysis 

Strengths  

BadServer.ca is a differentiated classified site that provides value to the job seeker and the 

restaurant. It offers a unique value proposition in the sense that it is going to change the hiring 

process for restaurants by eliminating the first step in the hiring process. 

Weaknesses 

It is going to be a challenge to initially populate the site with qualified candidates. It will also be 

difficult to convince the restaurants to sign up as they may be skeptical at first. 

 Opportunities 

When the site is successful in Ottawa and becomes viral as we hope, there is the opportunity 

for the business to expand to virtually anywhere that there is a restaurant industry and people 

who work in that industry. 

  Threats 

Other job classified sites as well as traditional classified methods may pose a small threat to 

BadServer.ca as they also offer a method of searching for jobs.  



 

3. The Service & Value Proposition 

Changing the Hiring Process 

BadServer.ca will change the way restaurants hire. It will eliminate the need for applicants to 

visit a restaurant to drop of their resume. It will save time, energy and money. It will provide 

value for both the job seeker and the restaurant. 

The Need 

Restaurants have the need for: 

 Staffing their restaurants will high quality servers, bartenders, hostesses, support staff, 

ƳŀƴŀƎŜǊǎΣ ǎƻƳƳŜƭƛŜǊǎ ŀƴŘ ƳŀƛǘǊŜΩŘǎ ŜǘŎΦ ¢ƘŜǎŜ ŀǊŜ ǘƘŜ ǊŜǎǘŀǳǊŀƴǘΩǎ ŎƻƴƴŜŎǘƛƻƴ ǿƛǘƘ ƛǘǎ 

ŎƭƛŜƴǘǎΦ ¢ƘŜ ǎǘŀŦŦ ǿƛƭƭ ŎƻƴǘǊƛōǳǘŜ ǘƻ ŀ ǊŜǎǘŀǳǊŀƴǘΩǎ ǎǳŎŎŜǎǎ ƻǊ ŦŀƛƭǳǊŜΦ 

 Decreasing the amount of money that they spend on the hiring process 

 Saving time and energy during the hiring process 

 Controlling the hiring process, doing it on their terms. 

The restaurant industry has an extremely high employee turnover rate; therefore, there is a 

need for restaurants to have access to a consolidated database of all of the good quality 

industry staff who are located within their city.  

The Traditional Process: In the traditional hiring process, restaurants will place an 

ŀŘǾŜǊǘƛǎŜƳŜƴǘ ƛƴ ǘƘŜƛǊ ŜǎǘŀōƭƛǎƘƳŜƴǘΩǎ ǿƛƴŘƻǿΣ ƻǊ ƛƴ ǘƘŜƛǊ ƭƻŎŀƭ ƴŜǿǎǇŀǇŜǊΦ ¢Ƙey will then wait 

to hear from applicants who have seen this advertisement. The restaurant will usually receive a 

number of applicants who will stop by the restaurant to speak with a manager and submit their 

resume. Many of these applicants may be unqualified, lack experience or be the completely 

wrong fit for the restaurant, and they may stop by at an inconvenient time (i.e. lunch or dinner 

rush).  

Wasted Resources and Missed Opportunities: ¢Ƙƛǎ ǇǊƻŎŜǎǎ ǿŀǎǘŜǎ ƳǳŎƘ ƻŦ ƳŀƴŀƎŜƳŜƴǘΩǎ 

resources such as time, money and energy. The manager has to meet with every single person 

who drops off their resume and spend time sorting through many resumes hoping to find the 

information that they need. They are forced to spend time talking to someone who they have 

no previous information about. If the manager is not in, there is also a possibility that they will 

miss the chance to interview a really great applicant. The applicant may drop off their resume 

with another employee, who will promise to pass it on to the management; however, many 

times it may be misplaceŘΣ ƻǊ ƭƻǎǘ ƻǊ ǘƘǊƻǿƴ ƻǳǘ ŀƴŘ ƴŜǾŜǊ ŀŎǘǳŀƭƭȅ ƳŀƪŜ ƛǘ ƛƴ ǘƻ ǘƘŜ ƳŀƴŀƎŜǊΩǎ 

hands. 



Eliminating the Initial Step: There should be a way to cut out the initial step in the hiring 

process and solve the problem of missed opportunities. Internet usage is increasing, and the 

internet is able to connect people all around the world like never before. These facts will allow 

BadServer.ca to completely eliminate the initial step in the hiring process because it will 

become the one consolidated and trusted central data base where restaurants will go to search 

for their employees. 

How it Works ς For Restaurants 

Summary of Value for Restaurants: 

 Saves time during the hiring process 

 Saves money; eliminates the need to place help wanted advertisements  

 Resume management and organization system 

 No more applicants wasting managementΩǎ time during peak times 

 Access to larger pool of applicants 
 
Restaurant Profile: Restaurants will be able to create a standardized profile page (See appendix 

1) that displays the main information about their restaurant; the location, the contact 

information and the positions that they are currently hiring. They will be able to update this 

profile whenever they like.  

Restaurant Detailed Information Page: There will also be a detailed information page that will 

be available with a single click. Within this detailed information page, restaurants can post 

whatever information that they like about their restaurant. They can have a link to their 

homepage, promote upcoming events at their restaurants, have a description about their 

restaurant, staff info, menu info, videos, sound clips etc. Anything that will help promote their 

restaurant as a great place to work.  

wŜǎǘŀǳǊŀƴǘǎΩ .ǊƻǿǎƛƴƎΥ Initially it will be free for restaurants to create a profile and to browse 

through the consolidated database of standardized job seeker profiles. However, after three 

months, once they have experienced the value of the web site, they will be prompted to buy a 

membership which will allow them to maintain their profile and browse applicantsΩ ǇǊƻŦƛƭŜ 

pages and detailed resumes. 

Restaurants Control the Situation: Instead of asking people to apply for a position, and 

choosing from a pool of applicants that they did not choose, BadServer.ca will allow the 

restaurant to be in control of the situation. The Restaurant will choose when they search for 

new employees and they will control who they consider for a job and choose to spend time 

interviewing. It will save them time, money and energy. It will also provide an organizational 

solution and useful online resume filing system, which will eliminate the risk of misplaced 

resumes. 



Applicant Mobility (Larger Pool of Applicants): This will also facilitate mobility for the 

applicants. People in this industry often enjoy moving around between cities. BadServer.ca will 

allow restaurants to evaluate potential employees who may not be in the city at the moment, 

but are planning on relocating there in the near future. This gives restaurants access to an even 

larger pool of applicants 

Eventual Premium Services: Eventually, once the site is populated, and we have captured the 

interest of restaurants, we will be able to launch additional premium services that will be 

available.  It is at this point that we will begin charging for the service. Premium services will 

include advanced analytics, employee referrals and employee management techniques.  

How it Works ς For Job Seekers 

Summary of Value for the Job Seeker: 

 Makes search for a restaurant job much more efficient 

 Feedback 

 Know which restaurants are hiring 

 Provides opportunity for job seeker mobility 

 Provides career development opportunity 
 

Job Seeker Profile: Each job seeker will have a standardized profile page that they can create 

for free (see appendix 2). It will contain the five most important pieces of information that 

restaurant mangers want to know about their applicants; contact information, experience, 

position they are seeking, availability and their picture. There will also be the option for the 

applicant to upload a 30 second video about themselves that will be their own personal 

marketing tool to sell themselves to the restaurant.  

Up to Date Industry Database: The idea is that everybody that works in the industry can create 

a profile and keep it for as long as they like, even when they are hired. This profile will act as an 

online resume that can constantly be updated as they gain experience in the industry. It also 

allows for job seekers to be sought out by restaurants that may require their expertise; giving 

them a competitive edge within the industry. It will allow for social networking as it will 

essentially be a way for people to search an online data base of people who are currently 

working within the industry. It will enable industry staff to become free agents and have more 

control of their career development within the industry. 

Job Seeker Detailed Resume: Each job seeker will also have a detailed resume page. They can 

create a resume with our resume creator, or they can upload their own. This is the job seekerΩs 

personal space that will allow the restaurants to learn more information about them if they 

wish. The time saver and concept that differentiates BadServer.ca from the original initial step 

in the hiring process is that the restaurant is not forced to sort through all of the information 



that is usually present in individually created resumes. If they are pleased with the initial 

information provided by their profile page, and desire to learn more about the person, they are 

given that option to do so. 

Unique Features 

Standardized: Both the profiles of the restaurants as well as the profiles of the job seekers are 

standardized. This will make browsing through job postings and applicants very easy and 

convenient. It is easy to find the exact information that they want to know. 

Search Options: BadServer.ca has search options that allow both restaurant and job seekers to 

search according to selected criteria of their choice such as age, experience, name, location, 

position etc. This allows restaurants and job seekers to find exactly what they are looking for 

right away. 

Solving the Time Issue: Restaurants are time sensitive. When a position becomes available 

within a restaurant, they need to fill it right away in order to function effectively. Instead of 

waiting until they have the need to find a new employee before they place an advertisement 

and start looking for applicants, BadServer.ca will provide them with a pool of applicants which 

is readily available whenever they need it. This will save them time in the hiring process, 

because they will have a list of potential qualified people from which they can choose someone 

quickly to interview and potentially fill the position. 

The job seekers are also time sensitive and will want to cut down the time it takes them to look 

for an secure a job. BadServer.ca will make it possible for job seekers to search for a job 

without walking around aimlessly dropping off their resumes without any way of knowing if the 

management has actually understand their full value and what they can offer. 

9ƭƛƳƛƴŀǘƛƴƎ ǘƘŜ ά.ŀŘέ Matches: .ŀŘ{ŜǊǾŜǊΦŎŀ ƛǎƴΩǘ ŀ ǇƭŀŎŜ ǘƻ ŦƛƴŘ ōŀŘ ŜƳǇƭƻȅŜŜǎ ƻǊ ƧƻōǎΣ ƛǘ ƛǎ ŀ 

service that aims to make the perfect match between a restaurant and a job seeker. Not 

everyone is meant to work in fine dinning, and there are some people that will never be happy 

working at a casual restaurant. There are all types of employees, who are suited for different 

ƧƻōǎΦ ¢ƘŜ ǘǊƛŎƪ ǘƻ ŜƭƛƳƛƴŀǘƛƴƎ ǘƘŜ άōŀŘ ǎŜǊǾŜǊǎέ is making sure that they are properly suited for 

ǘƘŜƛǊ ƧƻōΤ ǘƘŀǘΩǎ ǿƘŜǊŜ .ŀŘ{erver.ca comes in. 

Search Criteria: The extremely standardized search criteria will ensure that the restaurant will 

be able to find the employees with all of the qualities that are important for the position. This 

will eliminate the number of employees that are hired and are not properly suited for that 

position. 

Ratings: .ŀŘ{ŜǊǾŜǊΦŎŀ ƻŦŦŜǊǎ ŀ ǊŀǘƛƴƎ ƻǇǘƛƻƴ ǿƘƛŎƘ ƻŦŦŜǊǎ ŀƴƻǘƘŜǊ ǿŀȅ ǘƻ ŜƭƛƳƛƴŀǘŜ ǘƘŜ άōŀŘέΦ 

Ratings can be provided by restaurants, job seekers or the guests of a restaurant. Restaurants 



ŀƴŘ Ƨƻō ǎŜŜƪŜǊǎ ǿƛƭƭ ƘŀǾŜ ǘƘŜ ƻǇǘƛƻƴ ƻŦ ǘǳǊƴƛƴƎ ǘƘŜƛǊ ǊŀǘƛƴƎǎ άƻƴέ or άƻŦŦέΦ Turning the rating 

option on will allow others to rate the job seeker. 

Guests Ratings: Guests of the restaurant can go to BadServer.ca to rate their server (see 

appendix 3). Guests will be directed to BadSeǊǾŜǊΦŎŀ ŀƴŘ ŀǎƪŜŘ άǿŜΩǊŜ ȅƻǳ ŀǘ a restaurant with 

ƎǊŜŀǘ ǎŜǊǾƛŎŜΚ CƛƴŘ ȅƻǳǊ ǎŜǊǾŜǊ ŀƴŘ ǊŀǘŜ ǘƘŜƳέΦ ¢ƘŜȅ Ŏŀƴ ǘƘŜƴ ǎŜŀǊŎƘ ŦƻǊ ǘƘŜƛǊ ǎŜǊǾŜǊ ŀŎŎƻǊŘƛƴƎ 

ǘƻ ǊŜǎǘŀǳǊŀƴǘ ŀƴŘ ǇǊƻǾƛŘŜ άǘƘǳƳōǎ ǳǇέ ƻǊ ŀ άǘƘǳƳōǎ Řƻǿƴέ ŀƭƻƴƎ ǿƛǘƘ ŀ ŎƻƳƳŜƴǘΦ ¢Ƙƛǎ ǿƛƭƭ ōŜ 

controlled as only one rating per IP address can be made. These comments can be flagged as 

inaccurate by the job seeker if they wish, and they will be moderated when flagged.  

Rating as a marketing tool: The rating system can serve as a marketing tool. Servers can talk 

about the website to satisfied clients and tell them that they can rate their service at 

BadServer.ca 

 

4. The Market (Company & the Industry) 

Target Market 

BadServer.ca is targeting two separate groups of people; Restaurants and job seekers. 

Demographics - Restaurants  

BadServer.ca can provide a valuable service for larger restaurant franchises and chains as well 

as for individually and independently owned and operated establishments. Initially, all of the 

restaurants within the downtown Ottawa area will be approached with a sales pitch. 

Specifically in the areas of the Byward Market, Elgin Street, Bank Street and Preston Street.  

Demographics - Job Seekers 

The job seekers will be females and males between the age of 19 (the legal age to serve alcohol 
in the province of Ontario) and 35. They will be people who currently work within the 
restaurant industry as either full time career servers or students who are serving part time 
during the summer and school year as a means of financing their education. They will perform 
the following positions within a restauǊŀƴǘΤ ƳŀƛǘǊŜ ŘΩΣ ǎŜǊǾŜǊΣ ōŀǊtender, hostess, support staff, 
manager, sommelier. 

Psychographics ς Restaurants 

Restaurants are constantly searching for ways to increase the number of satisfied and loyal 

guests within their restaurant. Having a good reputation for quality food and service is 

extremely important to them. They strive to go above and  beyond to exceed ǘƘŜƛǊ ŎǳǎǘƻƳŜǊǎΩ 

expectations in order to generate a positive word of mouth buzz that will help them to attract 

new clients. It is important for them to hire staff that are experienced and trust worthy. Saving 

money where possible is important and they are always looking for a cheaper and more 



effective way to operate. BadServer.ca will target restaurants of all sizes, which will be made 

possible by its three tiered pricing model (see financial section for more information). 

Psychographics ς Job Seekers 

Job seekers are experienced employees who are passionate about the restaurant industry. They 

enjoy the customer service aspect of their job and are enthusiastic about hospitality. They are 

interested in and enjoy learning about food, wine and service. 

Our Niche 

BadServer.ca will specifically target the restaurant industry and all of the staff that work within 

that industry. This is a niche market because it is a smaller segment of the entire population 

that is searching for employees and jobs, with an extremely high turn over rate. 

Market Research 

 
Units: In Canada, there are currently 83,867 commercial foodservice units, which is roughly 
25.2 units per 10,000 Canadians. Divided by segment, there are: i 

o 37,874 full-service restaurants 
o 33,175 limited-service restaurants 
o 6,401 contract and social caterers 
o 6,416 drinking places  

 
In Canada, 64% of restaurants are independent brands. The remaining 36% are accounted for 
by restaurant chains, of which many are locally owned and operated franchisesii 
 

Employment: Within the foodservice industry there are more than 1,099,300 Canadians that 

are directly employed. This represents 6.4% of total employment. There are more people 

working in the foodservice industry than in agriculture, forestry, pulp and paper, banking and 

oil and gas extraction combined.iii  

 
This industry is providing nearly 1 in 5 youth jobs in Canada. As well, it is also a major source of 
entry-level and part-time jobs. There are 482,800 young people between the ages of 15 and 24 
employed in this industry. They account for 44% of foodservice employees.iv  
 
In a survey that was done among 28 national and regional foodservice chains, it was found that 
the average annual turnover rate for an hourly paid employee is 91.2% at a quick-service 
restaurant and 73.1% at a casual/family dining restaurant.v  

Market Trends 

Restaurants and their management teams are becoming more and more technologically savvy. 

They have been beginning to use computer based reservation systems as well as creating and 



maintaining web sites that allow them to post menus, take reservations, advertize, and 

communicate with their staff and guests.vi This is a positive trend because restaurants have 

become interested in using new internet based technology to help them run their businesses 

more effectively. 

According to the industry profile for restaurants in the United States, restaurants are struggling 

with major labor shortages as well as a very high employee turnover. Also, labor costs are going 

to be affected by the increase in minimum wage.vii These trends within the industry could be 

motivation for restaurants to seek out and use a service that will help them reduce their hiring 

and training costs. 

Potential Market Growth 

The demand for places for eating and drinking including restaurants is forecast to grow at a rate 

of 3% between 2009-2014viii (see appendix 4). This is indicative that the restaurant industry will 

be growing the meet the consumer demand. This trend will provide a greater opportunity for 

BadServer.ca to continue expanding. 

 

5. Management Team 

The management team consists of the three partners in the business; Katrysha Gellis, Jeremiah 

Hadwen, and Will Robertson. All members have equal say about decisions regarding the 

company. 

Sales and Marketing ς Katrysha Gellis 

Katrysha Gellis will graduate from the Telfer School of Management in April 2010 with an 

Honors Bachelor of Commerce degree, specializing in Marketing. She has 5 years experience in 

the restaurant industry working first as a hostess then as a bartender and a server. She has 

worked in the restaurant industry in Ottawa for 2 and a half years. This has allowed her to 

develop connections to restaurants and people within the Ottawa area.  

Finance ς Jeremiah Hadwen 

Jeremiah Hadwen will graduate from the University of Ottawa with Bachelor of Science degree 

and a minor in administration. He is very knowledgeable in the areas of finance and science, 

and has experience with accounting and legal professionals. 

Operations and Technology ς Will Robertson 

Will Robertson is currently completing the co-op program at the Telfer School of Management 

with an Honours Bachelor of Commerce degree, specializing in e-business and 

Entrepreneurship. Recently he worked for Apption Corporation, a firm that specializes in 

custom software solutions focused on bringing artificial intelligence software to large-scale 

enterprise and government organizations. He later worked for the Ottawa web startup Gazaro, 



a website that discovers the best deals on electronics and computer products online and 

locally. In the role of Marketing and Business Development, Will helped Gazaro reach the 

consumer audience across the US and Canada and develop strategic partnerships with retailers 

and other websites in the space. 

6. The Marketing Strategy 

Generating Initial Buzz 

Initially, the most important task is to populate BadServer.ca with a large and qualified pool of 

applicants. Once this is done, we will be able to demonstrate the value of this website to 

restaurants. In order to do this we will need to have the word spread quickly and effectively. 

Guerilla Marketing: We will use some Guerilla marketing to create an initial buzz and get 

people talking about and visiting the website. Some ideas are to print two sided flyers, (see 

appendix 8) distribute them on streets where there is a high concentration of restaurants such 

as Preston street, Bank street, Elgin street and the Byward Market. We will also create 

promotional items such as bottle openers and pens which will be distributed. BadServer.ca will 

visit the University of Ottawa, Carleton and Algonquin to distribute promotional items that will 

generate interest in the website. 

Events: BadServer.ca will make presentations at industry events such as restaurant conventions 

and wine tastings where many restaurants and industry staff are present.  

Word of Mouth: Each member of the management team will tell all of the people that we know 

within the industry, about the website and encourage them to make a profile. 

Social Networking: BadServer.ca will have a Twitter account and a facebook group. This will 

allow us to spread the word to our friends via facebook, and generate awareness of the site. 

Rating: Having the rating option available is also a useful way to drive traffic to the site. Using 

facebook, users can suggest to people to rate them at BadServer.ca. They can also suggest this 

to guests who they have served at the restaurant. 

Press Release: Talk to the Ottawa Citizen and FoodMODE (local Ottawa restaurant publication 

about the industry events) and have a featured article written about the website in order to 

generate interest.  

Viral Strategy Via facebook 

If we are able to tell 100 people about the website, we have the potential to implement an 

aggressive and successful viral marketing strategy by using facebook. When a user signs up, 

they can create their account using facebook connect. This allows them to sign in to 

BadServer.ca using their facebook login. According the statistics from facebook, the average 



facebook user has 130 friends.ix However, this will vary according to the age demographic. Our 

targeted used is younger and between the ages of 19-35. It is reasonable to assume that they 

have a higher number average of friends; we can assume 370 friends.  

When they use facebook to register, we automatically send out a news feed story that appears 

ƻƴ ǘƘŀǘ ǇŜǊǎƻƴΩǎ ǿŀƭƭΦ  !ǎǎume that 10% of their friends (37 people) see this and then go to visit 

BadServer.ca and rate that server. Of those 37 people, we can assume that 3.5% will then sign 

up for their own account. Using the viral coefficient which we calculated to be 01.3  (see 

appendix 10), we can then estimate the potential growth of our user base (see appendix 11). 

Using a viral strategy, after 20 days, the site could potentially be populated with just under 

55,000 users. 

Maintaining Interest 

Business Cards: We will create two sided business cards for restaurants. One side will be their 

business card, and the flip side will be promoting BadServer.ca. Restaurants can have these 

within their establishment which they can hand out to guests, as well as people who are 

interested in applying for a job. 

Monthly Update: We want to encourage constant repeat visits by a job seeker, to their profile 

page. BadServer.ca will have a facebook group that will send out a monthly message to all of its 

job seekers reminding them to visit the site and constantly keep their profile updated. There 

will also be a monthly email sent out as well.  

Follow us on Twitter: BadServer.ca will create a twitter account as well as an additional way to 

connect with our users and keep them updated about improvements to the site, as well as a 

way to encourage repeat visits.  

7. The Competition (Risks & Competitive Analysis) 

BadServer.ca faces competition from online job boards and classified ad websites and classified 

ads in local newspapers. Here is a summary of these competitors: 

Company Market/Product Traffic*x Print 
Circulation  ̂

Difference 

Craigslist US and Canada, 
Classifieds not 
limited to Jobs 

52m visitors/m  

Non-standarized 
format, hard to 
search/filter, 

only restaurants 
post and job 

seekers search 
 

Kijiji US and Canada, 
Classifieds not 
limited to Jobs 

1.7m visitors/m  

Monster US and Canada, 
Jobs ads of all 
types 

43.6m visitors/m  



Ottawa Citizen Ottawa area, 
small section of 
job classified ads  

71.6k/m 122k/mxi Non-standarized 
format, hard to 
search/filter, 
restaurants post 
and job seekers 
search. Print and 
Online. 

*Market share is not known, however we can analyze estimated web traffic.  

 

One major difference between BadServer.ca and the competition is how the posting / hiring 

works. On our website job seekers post their profiles and restaurants and can use search 

options to filter to find the people with the qualities they want. Other websites only allow 

restaurants to post job openings and the job seekers must then find the ads and apply. Our 

website allows this too, however we make it a two way process to benefit both the restaurant 

and job seeker through efficiency and ease-of-use. Another major difference from the 

competition is our focus on the restaurant industry. 

8. Operations 

Research and Development 

The BadServer.ca website will be developed in-house by Will Robertson. This will eliminate any 

development costs and ensure that the website can be easily updated and evolve with our 

business. Writing the website in PHP and using MySQL for the database, both open source 

technologies, it will be fast to develop and very flexible as we add features and have to scale 

the service to larger markets. 

Rather than purchasing expensive hardware infrastructure, BadServer.ca will be hosted using 

Amazon Web Services (AWS), including their Elastic Compute Cloud (EC2) for server 

virtualization and Simple Storage Service (S3) for storage of images and other resources. Using 

AWS for our server infrastructure, it will only cost us a minimal amount in the start, less than $1 

per day, and remain very low once the site gains traction. AWS also allows us to scale the 

website up without needing to hire a server administrator and invest in expensive web server 

infrastructure. 

Website Rollout Plan 

The website will be developed with planned launch features for April 1st, 2010. We will accept 

payment by credit card, processed through the Toronto-based payment gateway provider 

PSiGate. This will enable customers to quickly pay online through a secure connection to 



t{ƛDŀǘŜΩǎ ǎŜǊǾƛŎŜΣ ŀƴŘ ǿƛƭƭ ŀƭǎƻ ŜƴŀōƭŜ ǳǎ ǘƻ ŀŎŎŜǇǘ ǇŀȅƳŜƴǘ ŦǊƻƳ ŀƴȅǿƘŜǊŜ ƛƴ /ŀƴŀŘŀ ŀƴŘ ǘƘŜ 

US. 

When having to scale the service to handle increased traffic from across Canada and the US, the 

AWS virtual servers will make it practically effortless to ramp up our computing power and 

storage capabilities. AWS allows us to automatically create and shut down virtual servers as 

needed, depending on our web traffic at any given moment.  

Development will be continued to create new value-added features for restaurants, while 

ƳŀƛƴǘŀƛƴƛƴƎ ŀƴŘ ƛƳǇǊƻǾƛƴƎ ǘƘŜ ǿŜōǎƛǘŜΩǎ ŎƻǊŜ ŦŜŀǘǳǊŜǎΦ 

9. Financial Data  

(see appendices 5- Income Statement, 6- Cash Flow, 7- Balance Sheet) 

Revenues 

Revenues from user fees 

Revenues for user fees (restaurants) will be collected in several different ways. After the 

initial launch of the website, restaurants will be invited to use all components of the website for 

free. Assuming the viral marketing strategy previously explained, BadServer.ca will have a 

database of 60,000 job seeker files available for restaurants to browse after 20 days of 

operations. Three months after website launch, restaurants will be using our services for all of 

their hiring needs, and would have trouble functioning without BadServer.ca.  

After 3 months of free usage, a triple tiered payment option will be presented to 

restaurants who wish to continue using the website.  

Tier 1: !ƛƳŜŘ ŀǘ ǎƳŀƭƭ άƳƻƳ ŀƴŘ ǇƻǇέ ǊŜǎǘŀǳǊŀƴǘǎΦ ¢Ƙƛǎ ǿƛƭƭ be a credit payment 

option where the restaurant only pays when they wish to search for job 

applicants. Restaurants would be charged $5 per hour, during which they would 

receive full search rights (of the applicant database) and would be able to make 

adjustments to their profile information. After this period of time, the restaurant 

account would be deactivated; however, the restaurant profile would not be 

removed from the restaurant database.  

Tier 2: Aimed at medium to large restaurants/bars. A monthly fee of $40 per month 

will give the restaurant unlimited browsing of job seeker profiles and updating of 

the restaurant profile. This will enable restaurants with greater staffing needs to 

search at their convenience. 



Tier 3: Aimed to franchise chain restaurants. The restaurant franchisor (head-office) 

will be charged a monthly fee, which will be negotiated according to restaurant 

numbers and will present a volume discount for the restaurant chain. 

Our predicted revenues in the first six months of paid services (July 01-December 01, 

2010) will be the following: 

Tier 1: 100 restaurants with average monthly spending of $20 on credits. This means 

$2,000 monthly and $12,000 over the first 6 months. 

Tier 2: 100 restaurants at $40 per month equals $4,000 per month and $24,000 in the 

first 6 months.  

Tier 3: 3 restaurant chains at $200 per month equals $600 per month and $3,600 in 

the first 6 months. This figure assumes that the restaurant has around 6-7 

locations in the National Capital Region, and therefore receive a discount rate of 

around $30/month per location. (See appendix 14 for partial list of Ottawa 

restaurants and bars). 

Total revenues from website user fees in the first 6 months are projected at $39,600. 

This includes revenues from all three tiers of users. 

Revenues From Advertising 

 Google Adsense is a free website advertising tool which enables website owners to earn 

from relevant Google ads on their website. Payment is either from cost-per-click (CPC) or from 

cost-per-thousand-impression (CPM). We will use Google Adsense to generate advertisement 

revenues from BadServer.ca. 

 According to the Google click-through-rate calculator, our projected revenues for online 

advertising will be $24/day or $8,760 over the first year. This assumes that 2% of the 100,000 

job seekers in the database visit at least one page on BadServer.ca per day, and does not 

include the number of page views by people viewing the site to rate servers (see marketing 

strategy). Revenues for the period July 01-December 31, 2010 will be $4,380. This presumes no 

advertising revenues over the first 3 months prior to charging user fees to restaurants. 

Total Revenues 

 Projected gross revenues from BadServer.ca website user fees and from Google Adsense 

advertising is $43,980 for the first 6 months of operations (July 01-December 01, 2010).  



Expenses 

 Initial investment for website design and creation will be minimal since Will Robertson 

will be doing the majority of the website design. However, $2,000 will be assigned to website 

design assistance and maintenance.  

 Projected yearly expenses are $60,000 or $5,000 per month. Projected expenses for the 

first 9 months of operations (3 months no revenues, 6 months with revenues) will be $47,000. 

The monthly expenses include the following: 

 $1,000/month website upgrades. 

 $1,000/month transportation and utilities. 

 $2,000/month marketing and promotional events. 

 $1,000/month administrative expenses (legal, accounting, insurance). 

Bootstrap capital 

 Using bootstrap capital (substituting brains for money) will enable us to keep control of 

our company, and limit the amount of equity given to angel investors, and venture capital firms. 

 Competitions: Entrepreneurial Culture competition, Wes Nicol competition. 

 Government grants:  

o SR&ED investment tax credit on website development.  

o Government guaranteed loans and grants. 

 Soft capital: Loans and advances from family and friends and personal savings. 

 Sweat equity: Marketing and sales will be performed by the three business partners.  

 Trade credit: Grace period for payments of accounting and legal services. 

 Estimated initial investment and expenses which will be raised through bootstrapping 

will total $17,000 and will cover initial startup and monthly fees for the first 3 months. This will 

be required for start-up since no revenues will be received until after the 3 month free period.  



 

 

 

 

 

 

Break-even analysis 

Number of units = Total fixed costs/unit contribution 

Total fixed costs = administrative + website maintenance 

      = $12,000+$12,000 

      = $24,000 

Unit contribution = $40/restaurant*12 months = $480 

Number of restaurants = $24,000/$480 per restaurant 

    = 50 restaurants 

Therefore, we would need to have 50 restaurants on board in order to break even. 

This assumes that revenues are only generated form tier two payment option restaurants. 

 

 

 

 

 

 

 

 



 

 

 

 

Bibliography  

 

advertising/print/displayAdvertising/generalInformation/marketInformation.asp?NewspaperID
=125  (accessed March 5, 2010).  
  
Compete. "Site Comparison." Unique Visitors. http://siteanalytics.compete.com 
kijiji.com+craigslist.org+monster.com/ (accessed March 5, 2010).  
 
CRFA Provincial infostats and Statistics. "Economic Impact of Canada's Foodservice Industry."  
     Canadian Restaurant and Food Service Information. http://www.crfa.ca/research/statistics/  
     (accessed March 6, 2010). 
 
 CanWest Media Works. "Advertizers Print in Newspapers." CanWEst. 
http://www.canwestmediaworks.com/  
      
Facebook. Statistics. http://www.facebook.com/press/info.php?statistics (accessed March 6, 
2010).  
  
Pro Quest. Industry Profile Restaurants. First Research 5812. 
http://proquest.umi.com.proxy.bib.uottawa.ca/  pqdweb?index=2&did=1947578741&SrchMod 
e=1&sid=4&Fmt=6&VInst=PROD&VType=PQD&RQT=309&VName=PQD&TS=126783  
 5955&clientId=3345 (accessed March 5, 2010). 
 
 

 

 

 

 

 



10. Supporting Documents - Appendices 

 

Appendix 1 ς Restaurant Profile 

 

 

 

 



Appendix 2 ς Job Seeker Profile 

 

 

 

 

  

 

 

 

 

 

 



 

Appendix 3 ς Job Seeker Rating Page 

 

Appendix 4 - Restaurant Demand 

 

Proquest1. Pro Quest, Industry Profile Restaurants, First Research 5812, page 12,  

http://proquest.umi.com.proxy.bib.uottawa.ca/  
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5955&clientId=3345 (accessed March 5, 2010). 

 



Appendix 5 ς Income Statement 

Monthly Year 1 Year 2 Year 3

Revenue: Gross Revenue $43,980 $175,920 $351,840

Gross Profit (Loss) $43,980 $175,920 $351,840

Expenses: Administrative Expenses $1,000 $9,000 $12,000 $12,000

Marketing Expense 2,000 18000 24,000 24,000

Transport & Utilities Expense 1000 9000 12000 12000

Website Constructtion & 

Maintenance Expense 1,000 11,000 12,000 12,000

Total Expenses $5,000 $47,000 $60,000 $60,000

Net Income or Loss (before taxes) -$3,020 $115,920 $291,840

Assumptions

Year 1 Revenues only for 6 months, expenses for 9 months.

Year 2 Double revenues per month, expenses remain essentially the same.

Year 3 Double revenues per month, expenses remain essentially the same.

BadServer.ca
Income Statement

Projected for 03/01/10-12/31/12

 

 

 

 

 

 

 

 



Appendix 6 ς Cash Flow Statement 

BadServer.ca 

Cashflow Budget 

For the year ended 12/31/2010 

      
   

2010 2011 2012 

      Cash at beginning of year 
 

$0 $13,980 $29,900 

      Operations 
    

      Cash from receipts 
 

$43,980 $175,920 $351,840 

      Cash paid for: 
    

 
Administrative Expenses 

 
9,000 12,000 12,000 

 
Marketing & Promotions 

 
18,000 24,000 24,000 

 

Website 
Construction/Maintenance 

 
11,000 12,000 12,000 

 
Transport & Utilities 

 
9,000 12,000 12,000 

Net cash flow from operations   -$3,020 $115,920 $291,840 

      Financing 
Activities 

     
      Bootstrap cash: 

    
 

Soft-capital 
 

5,000 
  

 
Government loan 

 
5,000 

  
 

Other 
 

7,000 
  Dividends: 

    
 

Shareholders  
  

100,000 280,000 
Net cash flow from financing   $17,000  ($100,000) ($280,000) 

      Net increase in cash   $13,980 $15,920 $11,840 

 

 

 

 



 

Appendix  7 ς Balance Sheet 

Balance Sheet (Projected) 

BadServer.ca 

As at 03/01/2010 

   
 Beginning   Projected   Projected  

   
 as of 01/01/2010   as of 12/31/2010   as of 12/31/2011  

Assets 
     

      Current Assets 
    Cash in Bank 
 

$0 $13,980 $29,900 
Accounts Receivable 

 
750 

  Prepaid Expenses 
    Other current assets 
    Total Current Assets $750 $13,980 $29,900 

      Fixed Assets 
    Domain ownership 
 

$15 $15 $15 
Website Construct 

  
2,000 2000 

Total Fixed Assets 
 

15 $2,015 2015 

      TOTAL Assets   $765 $15,995 $31,915 

      Libabilities and Equity 
   

      Current Liabilities 
    Accounts Payable 
    Interest Payable 
    Taxes Payable 
    Total Current Liabilities $0 $0 $0 

      Owner's Equity 
    Invested Capital 
 

$765 
  Retained earnings - 

beginning 0 0 0 
Retained earnings - 
current 0 15,995 31,915 
Total Owner's Equity $765 $15,995 $31,915 

      Total Liabilities and 
Equity $765 $15,995 $31,915 



 

Appendix  8 ς Promotional Flyers ς Front (Restaurants) 

 

 

 

 


