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1. Executive Summary

Company Objectives

e 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.

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

o It will providea value added service for both job seekers astaurants.

The Service Offeri

Restaurants Have Needs

It is important for restaurants to be able to find good quality employees who they can depend
on¢ KS adl FF I NBonieé&tién wiliStsidiidntdzMde gtaff @ill contribute to a
NB&adl dzNF y i Qa ItiscakdOrpartant far kienTtob Hade aubid sbntrol of the hiring
processRestaurants have high overhead and operationals;dserefore they are interested

in trying to save money whenever they can.

The Problem with the Traditional Hiring Process

In thisprocess, restaurants may be approached be many applicants who are unqualified, lack
SELISNASYOS 2NJ GKS O2YLX SGSte gNRy3dI FAG F2N (K
time and resources because there is no way of controlling which applicants@s&lered 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.

Charging 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 bbtthe 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 withitineir 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

b2 Y2NB LI AOlIyiGa ¢FaldAyTexylyl3aSYSyiQa GAaA
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 opportupit

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 advancedd®eaptions to sort according to
ALISOATAO ONRGSNRI @ atdh&sAThesésearch dptiohsingl Rllovitie® tod 6 | R €
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 whichwill allow staff to have a value associated with them.

The Market

Target Market

BadServer.ca is targetitgo separate groups of peoplegstaurants 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 @intario) 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

thS F2ft2gAy3 LRaAAGAZ2Ya 6AGKAY | NBAGHdNI yiT Y
manager, sommelier.

Key Statistics

e 83,867commercial foodservice units in Canada

e More than 1,099,300 Canadiatisat are directly employed in food service industry.

e 482,800 young people between the ages of 15 anérm@ployed in this industry.
(accounts fo4% of foodservice employegs

e High employee turnover rate



Management Team

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

e Sales and Marketing Katrysha Gellis
¢ Financec Jeremiah Hadwen
e Operations and Technology Will Rdbertson

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 cmééht, 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 Ajal duly £, 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 stigricosts are projected at $17,000. This

means $2,000/month marketing, $1,0086nth 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 isdceate great matches between restaurants and job seekers by
providinga 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 applicantsrexqtially.



Business Model

Advertisers Targeting Advertisers Targeting
Job Seekers Restaurants
Ads $5% $55 Ads
$$S
<
Restaurants

Jouieckes BadServer.ca & Bars

|ﬂf0m Information

Marketing Dimension

- Facebook Connect and Rating System for Viral Growth
- Restaurants refer applicants to apply through website
- Regular e-mails, Twitter, and Facebook Promotions

SWOT Analysis

Strengths
BadServer.ca is afférentiated classified site that provides value to the job seeker and the
restaurant. It offesa unique value proposition in the sense that it is going to change the hiring
proces 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 ska|xi 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
Cther job classified sites as well as traditional classified methods may pose a small threat to
BadServeca as they also offer method of searching for jobs.



3. The Service & Value Proposition

Changing the Hiring Process

BadServer.ca will change the wagtaurants 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
Restauranthave the need far

o Stafingtheir restaurants will high quality servers, bartenders, hostesses, support staff,
YIEYF3ISNBEYS a2YYSIABKBABYRNEII A ANBNRAGBINDY G Q
Of ASytaod ¢KS adlFF gAfft O2yGNRodziS (2 | NB

e Decreasinghe amount of money that they spend on the hiring process

e Savingime and energyuring the hiring process

e Controllingthe hiring processdoing it on their terms.

The restaurant industry has an estnely 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 ardocatedwithin their city.

The Traditional Processn the traditional hiring processestaurants will place an
FROSNIAASYSYyd Ay GKSANI Sadl of AaKaywillthéhavaito A Yy R2 ¢
to hearfrom applicantsvho have seen this advertisement. The restaurant will usually receive a
number of applicants who will stopylihe restaurant to speak with a manager and submit their

resume. Many of these applicants may be unqualified, lack experienoetbe completely

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

rush).

Waged Resources and Missed Opportunities:K A & LINR OSaa ¢l 4GSa YdzOK 2
resources such as time, money and energy. The manager has to meet with every single person

who drops off their resume andpend time sorting through many resumes hoping tal fihe

information that they needThey are forced to spend time talking to someone who they have

no previous information aboutf the manager is not in, there &soa possibility that they will

miss the chance to interviewraallygreat applicantTheapplicantmay drop off their resume

with another employee, who will promise to pass ittathe management; however, many
timesitmay be misplade> 2NJ f 2a 0 2NJ 6 KNRgy 2dzi | yR yS@SNJI
hands.



Eliminating the Initial StepThereshouldbe a way to cut out thénitial step in the hiring

processand solve the problem of missed opportunitidsternet usagdasincreasingandthe

internet is able toconnect peoplall around the world like never before. These facts will allow
BadServer.cto completelyeliminate the initialstepin 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 Worksc For Restaurants
Summary of Valuedr Restaurants:

Saves time during the hiring process

Saves money; eliminates the need to plaedp wanted advertisemerst
Resume management and organization system

No more applicants wasting managem@time during peak times
Access to larger pool of ajigants

Restaurant ProfileRestaurants wilbe able to create standardizedrofile page(See appendix
1) that displays the main infemation about their restaurantthe location the contact
informationand thepositions that they are currently hiringhey will be able to update this
profile whenever they like.

Restaurant Detailed Information Pagd&here will also be detailed informatiornpage that will
be available with a single clidk/ithin 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 cigs. Anything that will help promote their
restaurant as a great place to work.

wS Al dzNI y G laitally it Wilkbé fiek §6rFestaurants to create a profdadto browse

through the consolidatedlatabase oftandardizedob seekeiprofiles. However, aftethree

months once they have experienced the value of the web sitey will be prompted to bup
membership which will allow them to maintain their profile and browse applic@ntsLINR F A £ S
pages and detailed resumes

Restaurants Control ta 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 enployees 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 theofiskisplaced
resumes.



Applicant Mobility (Larger Pool of Applicants}his 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 emplkgs 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 ServiceEventually, once the site is populated, and we have capitine
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 employaeagement techniques.

How it Worksc 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 careedevelopment opportunity

Job Seeker Profil€Each job seeker will havestandardizedrofile pagethat they cancreae
for free (see appendix 2 It will contain the fivenost important pieces of information that
restaurant mangers wartb know aboutheir applicants; ontact information, experience
position they are seekingvailabilityand 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 sdlthemselves to the restaurant.

Up to Date Industry Databasé&:he 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 catantly be updatd as they gain experience ind industry. It also

allows forjob seekers to be sought out by restaurants that may require their expertise; giving
them a competitive edge with the industry. It will allow for social networking as it will

essentially B a way for people to search anline data base of people who are currently

working within the industrylt will enable industry staff to become free agents and have more
control of their career development within the industry.

Job Seeker Dailed ResumeEach 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 Qeeker
personal space that will allow the restaurants to learn more information abountiig¢hey

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 createdueses. If theyare pleased with the initial
information provided by their profile page, and desire to learn more about the person, they are
given that optiorto do sa

Unique Features

StandardizedBoth the profiles of the restaurants as well as fhefiles of the job seekers are
standardized. This will make browsing through job postings and applicants very easy and
convenient.t is easy to find the exact information that they want to know.

Search OptionsBadServer.ca has search optdhat allowboth 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 Timedsue Restaurants are time sensitivd/hena position becomes available
within a restaurantthey need to fill it right awan order to function effectivelylnstead of
waiting until theyhave theneed to find a n&v employee before they place auvertisement

and start looking for applicant®adServer.ca will provide them with a pool of applicants which
isreadily available whenever they need it. This will save them time in the hiring process,
because they will have a list of potentgialifiedpeople from which they can choose someone
quickly to interview and potentially fill the position.

Thejob seekers are also timgensitive 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 fudllue and what they can offer

9t AYAY Il (A WatchésK $ R .SINBS NXPOIF AayQid I LXFOS G2 FA
service that aims to make the perfect match between a restaurant and a job séé&ker.

everyone is meant to work in fine dinning, and there are some people that will never be happy
working at a casual restauranihere are all types of employees, who are suited for different

220a® ¢KS GNMRO] G2 8Sinakvgd syrthat thgyzre prépérly suieboR a8 SN S
GKSANI 220 T (ekdrdac@des mnK SNBE . | R{

Search CriteriaThe extremely standardizeskarch criteria will ensure that the restaurant will
be able to find the employees with all of the qualities that are importantlierposition.This
will eliminate the number of employees that are hired and are not properly suited for that
position.

Ratings.  R{ SNIOSNX»OIF 2FFSNE | NradAy3a 2LIA2Y BKAOK
Ratings can be provided by restaurants, job seekers or the guests of a rest®Reataturants



YR 220 a4SS{SNB o¢Aft KI @S (oK Fadid tReyati®yF ( dzZNJ/ A
option on will allow ¢hers to rate the job seeker.

Guests RatingsGuestsof the restaurant can go to B&erver.ca to rate their servésee

appendix3). Guests will be directed to BadS& S N Ol | Yy R | afeSadrantwitls QNB @& 2
ANBFG ASNBAOSK CAYR @2dzNJ aSNBSNJ YR NIXaGS GKSY
G2 NBadGldzNIYyd YR LINRPGARS daidKdzyoa dzZLl 2N I ai

controlled as only one rating per IP address can be maldese comments can be flagged as
inaccurate by the job seeker if they wish, and they will be moderated when flagged.

Rating as a marketing toolfhe rating system can serve as a marketing t®etversan talk
about the website to satisfied clients and tell thehat 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 providesaluable servicefor largerrestaurantfranchises and chains as well
as for individually and independently owned and operated establishmémitglly, all of the
restaurants within the downtown Ottawa area will be approached with a sales pitch.
Specifically inie areas of the Byward Market, Elgin Street, Bank Street and Preston Street.

Demographics Job Seekers

The job seekers will be females and mdlesveenthe age of 19 (the legal age to serveadiol

in the province of Ontaripand 35.They will be peopl&ho 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 educa@hieg.will perform

the following positions within arestdNil: Y 0 T Y I A (i NBndeR Qdstess, SUNIOBNER, 06 | NJ
manager, sommelier.

Psychographicg Restaurants
Restaurants are constantly searching for ways to increase the number of satisfied and loyal
guests within their restaurant. Having a go@gputation for quality food and service is
extremely important to them. They strive to go above and beyimnexceedi K SA NJ Odza G 2 Y SN
expectationdn orderto generate a positive word of mouth buttzat will help them toattract
new clientslt 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 cheapenasd



effective way to operateBadServer.ca will target restaurants of all sizes, which will be made
possible ly its three tiered pricing moddtee financial section for more information)

Psychographicg Job Seekers
Job seekers are experienced employees who are passionate about the restaurant industry. They
enjoy the customer service aspect of their jaldeare enthusiastic about hospitality. They are
interested in anl enjoy learning about foodyine and service

Our Niche

BadServer.ca will specifically tatdbe restaurant industry and all of the staff that work within
that industry. This is a niche matkbecause it is a smaller segmeifitioe entire population

that issearching for employees and jqhgith an extremely high turn over rate

Market Research

Units: In Canada, there are curreni®,867commercial foodservice unitsvhich is roughly
25.2 units per 10,000 Canadiamivided ly segment, there are:

37,874 fullservice restaurants

o 33,175 limitedservice restaurants

0 6,401 contract and social caterers

0 6,416 drinking places

o

In Canada64% of restaurants ar@dependent brandsThe remaiimg 36%are accounted for
by restaurant chainof which many ardocally owned and operated franchises

Employment:Within the foodservice industrthere aremore than 1,099,300 Canadiatiat

are directly employed. Thiepresents6.4% of totaemployment There are rore people
working in the foodserviceindustrythan in agriculture, forestry, pulp and paper, banking and
oil and gas extraction combinéd

This industry is providingearly 1 in 5 youth jobs in Canadss well, it is alsa majorsource of
entry-level and partime jobs There are482,800 young people between the ages of 15 and 24
employed in this industry. They account ##% of foodservice employeé&s

In a survey that was done amo@§ national and regional foodservice chaimsyas found that
the average annual turnover rate for an hourly paid employee is 91.2% at asgridke
restaurant and 73.1% at a casual/family dining restautant

Market Trends
Restaurant@and their managermnt 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 sitethat allow them topost menus, take reservations, advertiaad
communicate with heir staff and guesté This is a positive trend because restauramse
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 Statestaurants 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 wag&hese trends within the industry could be
motivation for restaurants to seek out antse 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 2002014 (see appendix 4)This isndicative 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. ManagementTeam

The management team consists of the three partners in the busikegsysha Gellis, Jeremiah
Hadwen, and Will RobertsoAll members have equal say about decisions regarding the
company.

Sales and Marketing Katrysha Gellis

Katrysha Gelliwill graduatefrom the Telfer 8hool of Managemenin April 2010with an
Honas Bachelor of Commerce degree, specializing in Marketing. ShB yeears experience in
the restaurant industryvorkingfirst as a hostess then asartender and a serveShe has
worked in the estaurant industry in Ottawa for 2 and a half yearhishas allowed her to
developconnections taestaurantsand peoplewithin the Ottawa area.

Financeg Jeremiah Hadwen

Jeremiah Hadwewill graduatefrom the University of Ottawa with Bachelor of Scienlegree
and a minor in administratiorHe is very knowlggeable in the areas of finance and science,
and has experience with accounting and legal professionals.

Operations and Technology Will Robertson

Will Robertsoris currently completing the cop program at theTelfer School of Management
with an Honour8Bachelor of Gmmerce degree, specializing irbesiness and

Entrepreneurship. Recenthe worked for Apption Corporation, a firm that specializes in
custom software solutions focused on bringing artificial intelligence software to-Eogle
enterprise am 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

Generatinglnitial Buzz

Initially, the most important task is to populate BadServer.ca with a largeyaalified pool of
applicants.Once this is done, we will be able to demonstrate the value of this website to
restaurants.n order to do thisve will need to have the word spreaplickly and effectively

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

people talking about and visiting the website. Some ideas are to print two sided flyees,
appendix §distribute them on streets where there is a high concentration of restaurants such
as Preston street, Bank strigélgin street and the Byward Market. We will also create
promotional items such as bottle openeend pensvhich will be distributed. BadServer.ca will
visit the University of Ottawa, Carleton and Algonquinligtribute promotional items that will
genemte interest in the website.

Events:BadServer.ca will make presentations at industry events such &iraat conventions
and wine tatings where many restaurants and industry staff are present.

Word of Mouth: Eachmemberof the management team witkll all of the people that we know
within the industry, about the website and encourage them to make a profile

Social NetworkingBadServer.ca will have a Twitter account and a facebook gfidug will
allow us to spread the ard to our friends via fadeook, and generate awareness of the site.

Rating:Having the rating option available is also a useful wagritee traffic to the sitelUsing
facebook, users can suggest to people to rate them at BadServéheg.can also suggest this
to guests who theyave served at the restaurant.

Press Releasd&:alk 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 Strategyia facebook

If weareable totell 100 peopleabout the website, we have the potential to implement an
aggressive and successful viral marketing strategysingfacebook. When asersigns up,
they can create their account using facebook connect. This allows them to sign in to
BadServer.ca using their facebook lodincording the statistics from facebookgtaverage



facebook user has30friends™ However, this will vary according the age demographic. Our
targeted used is younger and between the ages 68%9It is reasonable to assume that they
have a higher number average of friends; we can assirddriends.

When they use facebook to register, we automatically send out asrfeed story that appears
2y GKIF G LIS NEng yia@E0% of théirtfriends (@ople)see this and themo to visit
BadServer.ca and rate that server. Of th@3geople, we can assume that5% will then sign
up for their own account. Using the &lrcoefficientwhichwe calculated to bé1.3 (see
appendix 10, we can then estimate the potential growth of our user bésee appendix 11
Using a viral strategy, aft@0 days the site could potentially be populated with just under
55,000 users.

Maintaining Interest

Business Card$Ve 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 haodt to guests, as well as people ware

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 messaljeftisa
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
connectwith our users and keep them updated about improvements to the site, as well as a
way to encourage repeat Visits.

7. The CompetitionRisks & Competitive Analysis)
BadServer.ca faces competition from online job boards and classified ad websites an@dlassifi
ads in local newspapers. Here is a summary of these competitors:

Company Market/Product | Traffict® Print Difference
Circulation”
Craigslist US and Canada,| 52m visitors/m
Classifieds not Non-standarized
limited to Jobs format, hard to
Kijiji US and Canada,| 1.7m visitors/m search/filter,
Classifieds not only restaurants
limited to Jobs post and job
Monster US and Canada,| 43.6m visitors/m seekers search
Jobs ads of all
types




Ottawa Citizen | Ottawa area, 71.6k/m 122k/m* Nonstandarized
small section of format, hard to
job classified ads searchffilter,
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 pésiingg

works. On our website jolegkers post their profiles and restaurants and can use search
options to filter to find the people with the qualities they want. Other wigbs 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 easfeuse. Anotler major difference from the

competition is our focus on the restaurant industry.

8. Operations

Research and Development

The BadServer.ca website will be developetionse by Will Robertson. This will eliminate any
development costs and ensure that the wabstan 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 marks.

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 andesiherces. 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 aghstrator and invest in expensive web server
infrastructure.

Website Rollout Plan

The wésite will be developed witplanned launch features for Aprif'12010. We will accept
payment by credit card, processed through the Toreh&sed payment gatewgyrovider
PSiGate. This will enable customers to quickly pay online through a secure connection to
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us.

When having to scale the service to handle increased trfaffira 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 traffid any given moment.

Development will be continued to create new valadded features for restaurants, while
YEAYGFrAYAYy3 YR AYLNRGAY3I (GKS gSo0ariasSQa O2NEB

9. Financial Data
(see appendices-BIncome Statement, 8Cash Flow,-Balance Sheet)

Revenwes

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 marketingategy 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 servicesadior all
their hiring neels, 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.

Tierl! AYSR 4 avltt avY2yY || ydeaditgaymsid a G | dzNJ y (
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
adjugments to their profile information. After this period of time, ghrestaurant
account would be dactivated; however, the restaurant profile would not be
removed from the restaurant database.

Tier 2:Aimed at medium to large restaurants/bars. A monthlg & $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 restaurss. The restaurant franchisor (headfice)
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 pseavices (July GDecember 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 arouhd 6
locations in the National Capital Region, and therefore receive a discount rate of
around $30/month per locationSee appendix 14 for partial list of Ottawa
restaurants and bars).

Total revenues from website user fees in the first 6 months are projected a6@39
This includes revenues from all three tiers of users.

Revenues From dvertising

Google Adsense is a free website advertising tool which enables website owners to earn
from relevant Google ads on their website. Payment is either frompestlick CPC) or from
costper-thousandimpression (CPM). We will use Google Adsense to generate advertisement
revenues from BadServer.ca.

According to the Google clithrough-rate calculator, our projected revenues for online
advertising will be $24/day or $8,0®ver 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). Reveames for the period July @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 BadSermva website user fees and from Gype Adsense
advertising is $43,980 for the first 6 months of operations (Julip@dember 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. Howeg&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:

e $1,000/month website upgrades.

¢ $1,000/month transportation and utilities.

e $2,000/month marketing and promotional events.

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

Bootstrap capital
Usingbootstrap 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.

o Competitions: Entrepreneurial Culture competition, Wes Nicol competition.
e Government grants:
0 SR&ED investment tax credit on website development.
o Government guaranteed loans and grants.
e Soft capital: Loans and advances from family and friends and personal savings.
e Sweat equity: Marketing and sales will be performed by the three business partners.
e 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 stadup since no revenues will be received until after the 3 month free period.



Breakeven analysis
Number of units = Total fixed costs/unarmtribution

Total fixed costs = administrativevebsite 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 wouldheed to have 50 restaurants on board in order to break even.

This assumes that revenues are only generated form tier two payment option restaurants.
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10. Supporting Documents Appendices

Appendix 1¢ Restaurant Profile

% adks O@J/Glsearch bookmarks edit your profile

logout

< back to search results

Restaurant 18

LOCATION:
18 York Street
Ottawa, Ontario K1N 5T5

CONTACT:
Caroline Gosselin
(613) 244-1188

CURRENTLY HIRING:
Server more info
Bartender more info




Appendix 2¢ Job Seeker Profile

% ad‘S )CCLsearch bookmarks edit your profile

< back to search results

Katrysha Gellis

AVAILABILITY:
Part Time (All Year)

logout

EXPERIENCE:
Bartender at Restaurant 18 (2 years)

CONTACT:

613-555-1212 / tgellis@uottawa.ca

BadSeryer G

i) 14 L 0 read comments

See Full Resume

RsUl fl=ly



Appendix 3¢ Job Seeker Rating Page

< back to Restaurant 18

Katrysha Gellis

POSITION:
Bartender at Restaurant 18 (2 years)

ﬂmmmm@

14 r30 read comments

How was Katrysha?

Service was great and she really knows her
stuffl

emall:| will@willw.net )l Ol 0

your e-mail is not shared with anyo

i
our friendst i) G (3 B o™

Appendix 4- Restaurant Demand

4%

2009 2010 2011 2012 2013

2014

Proquest. Pro Quest|ndustry Profile RestaurantEirst Research 5812, page 12,

http://proguest.umi.com.proxy.bib.uottawa.ca/
pgdweb?index=2&did=1947578741&SrchMode=1&sid=4&Fmt=6&VInst=PROD&VType=PQD&RQT=309&VName=PQD&TS=126783

5955&clientld=3345 (accessed March 5, 2010).



Appendix 5¢ Income Statement

BadServer.ca

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

Monthly Year 1 Year 2 Year 3

Revenue: Gross Rewvenue $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 Rewvenues 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.



Appendix 6¢ Cash Flow Statement

BadServer.ca

Cashflow Budget
For the year ended 12/31/2010

Cash at beginning of year

Operations

Cash from receipts
Cash paid for:

Administrative Expenses
Marketing & Promotions
Website
Construction/Maintenance
Transport & Utilities

Net cash flow from operations

Financing
Activities

Bootstrap cash:
Softcapital
Government loan
Other
Dividends:
Shareholders
Net cash flow from financing

Net increase in cash

2010 2011 2012
$0  $13,980  $29,900
$43,980 $175,920 $351,840
9,000 12,000 12,000
18,000 24,000 24,000
11,000 12,000 12,000
9,000 12,000 12,000
$3,020 $115,920 $291,840
5,000
5,000
7,000
100,000 280,000
$17,000 ($100,000) ($280,000)

$13,980

$15,920

$11,840




Appendix 7¢ Balance Sheet

Assets

Current Assets

Cash in Bank
Accounts Receivable
Prepaid Expenses
Other current assets
Total Current Assets

Fixed Assets

Domain ownership
Website Construct
Total Fixed Assets

TOTAL Assets
Libabilities and Equity

Current Liabilities
Accounts Payable
Interest Payable
Taxes Payable

Total Current Liabilities

Owner's Equity

InvestedCapital
Retained earnings
beginning

Retained earnings
current

Total Owner's Equity

Total Liabilities and
Equity

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
$0 $13,980 $29,900
750
$750 $13,980 $29,900
$15 $15 $15
2,000 2000
15 $2,015 2015
$765 $15,995 $31,915
$0 $0 $0
$765
0 0 0
0 15,995 31,915
$765 $15,995 $31,915
$765 $15,995 $31,915




Appendix 8¢ Promotional Flyers; Front (Restaurants)



