
 

 

 

 

BACKGROUND OF BUSINESS 

 

A. Who are we  

We are a F&B restaurant. 

 

B. What do we do  

The business specializes in serving satay as one of the main offerings, complemented by a variety of 

Padang-style dishes (masakan Padang) and beverages. We offer a range of local and Indonesian-

inspired food choices to cater to different customer preferences. The outlets cater to customers 

through both dine-in and takeaway services. We have also established an active presence on social 

media platforms to promote our food offerings and engage with a wider audience. Customer 

reviews, recommendations and social media exposure have contributed to increasing awareness of 

the business and attracting both new and repeat customers. 

 

C. When did we start our business operations 

We started the business in 2024. 

 

D. Where we are operating our business in 

The businesses operate in Puchong and Shah Alam, Selangor. 

 

E. How much have we invested into the business to-date  

To date, we have invested more than RM500K in the business. 

 

F. No. of Outlets/Branches we have now (if any)  

We operate two restaurants and one food stall. 

 

G. Our Financial Summary 

Year Turnover  Total Expenses  Profit / (Losses)  

2025 (Management A/C) RM 1,306,831 RM 1,197,908 RM 108,923 

2026 (up to Aug’26) RM1.2mil RM1.104mil RM96K 

 

 

H. Experience of our Key Management Team  

The owner brings over 5 years of experience in the F&B industry. His active involvement in the 

business have contributed to the operation and growth of the business. 

 

I. Staffing – Staff Strength  

Owner -1 

Staff -10 

 

J. How we intend to use and repay the funds  



 

 

The proposed funding is to support the company’s working capital requirements and day-to-day 

operating expenses, including the purchase of food ingredients and beverages, supplier payments 

and other outlet operating expenses. 

 

K.  Other supporting information about our company   

 


