
Chapter 1: 
General information about Argentina and its eating habits. 



A- Information About Argentina And Its Citizen’s Habits In Relation 
To Eating Outside The Home 



General Eating Habits of Argentines

• Argentines eat three or four times per day: Breakfast, lunch, afternoon snack and dinner.

• The two most important meals are lunch (around 1:00PM)  and dinner (starting at 9:00PM). In both of these meals, 
the presence of meat predominates – particularly beef or chicken, whether oven baked or grilled – accompanied by 
salads, pasta or cooked vegetables, legumes or rice. 

• Secondary meals (like breakfast and afternoon snack) consist of a hot beverage (tea, mate or coffee, with or without 
milk), accompanied by bread, toasts or biscuits, butter and jam. When breakfast is taken outside the home, it tends 
to include sweet small croissants (medialunas) or pastries.  

• Even though sitting at the family table continues to be important (particularly at dinner time), the cooking is not 
always done at home. Food is frequently ordered on the phone and delivered to the home. The most popular foods 
ordered are pizza and empanadas (stuffed salty pastry).  In the past years, oriental food has also become available 
through delivery.

• Argentine cuisine is varied in terms of its components, but simple in terms of preparation. Many of its 
dishes have Spanish and Italian influences given by the origin of its inhabitants. 

• Beef (cow meat) is the base of Argentinean nutrition. 

• Pasta and pizza are very often consumed, as are tortillas. Fish, pork and lamb are consumed but to a lesser extent.

• Autochthonous cuisine includes empanadas, locro*, mazamorra** and tamales***, among other dishes.

• Food is accompanied by water, wine, soft drinks, beer. 

• Wine holds an important place in Argentine gastronomy. The country is an important wine producer and the industry has 
grown substantially in terms of investment, quality and variety in the past years; in both, variety and sparkling wines. 

• The consumption of bread (as a side dish in the main meals) as well as other bakery products holds an important 
place.

• The “artisanal ice cream” industry is quite developed. Ice cream shops offer over 50 flavor varieties.
* Locro is a thick stew based on corn and white beans; **Mazamorra is a cornmeal mush; ***Tamales are steam-
cooked corn dough wrapped in corn husks before cooking



Argentine Habits Regarding Eating Outside The Home

• Gastronomical novelties are introduced first in the capital city of Buenos Aires.

• Buenos Aires city inhabitants (locally called porteños) oftentimes eat outside the home for reasons which 
include: large distances between home and workplace, small space of single-personal flats (single homes count   
5% of  total households in GBA) as well as social reasons (business meals, outings with friends or spouse). 
Argentines are very sociable and nightlife enthusiasts.

• Buenos Aires counts on a young, high income public which seeks novelties. The most popular neighborhoods 
for this segment are Palermo Soho, Palermo Hollywood, Las Cañitas, San Telmo and Puerto Madero (the latter 
two being more tourist oriented)

• Restaurants offer “executive menus” for work related lunches. In general, these include two dishes, dessert 
and drink. They are served quickly and the prices are lower than the ones offered in the regular menu.

• Tourists are an important public for any gastronomical venture. Argentina is growing as an international 
tourist destination and, in certain areas, foreigners stand as a significant proportion of restaurant goers.

• The gastronomical offer has grown in both quantitative and qualitative terms. Numerous restaurants have 
opened in the past years and the variety of specialties has multiplied. At the same time, the palate of Argentines 
has grown more sophisticated influenced by the new chef schools, the large amount of gastronomy related 
programs, articles watched and read, and their travels abroad. 

• Within the restaurant offer, “parrillas” (BBQ restaurants) and pizzerias stand out - Parrillas offer beef as the 
main dish (B-B-Q, grilled) -;  the rest of the offer is spread out among different specializations many of which are 
determined along ethnic lines. Specialized cuisine and exotic variants have gained enthusiasts in the upper 
medium and upper class segment.

• The Oriental cuisine offer – Japanese sushi in particular – has grown in recent years in terms of the 
amount of restaurants as well as of delivery services.  



Market Localization

• There are 10.073.625 households 
in Argentina, 1/3 of which are 
concentrated in the Greater 
Buenos Aires area (Federal 
Capital and 19 surrounding 
municipalities)

• GBA is fundamental in a 
gastronomy oriented project, 
given its concentration of 
population and due to the fact 
it is the place where novelties 
are introduced in the market. 
(In general, innovations are 
introduced in Buenos Aires and then 
are later extended to the rest of the 
country).
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• Of the total 10.073.625 homes, 20%  have  
a high spending power. 

• Assuming that an average dinner ranges 
between $60 and $100 per person in a 
good restaurant, only people from the 
upper class (5%) and the upper middle 
class (15%) can go out to a good restaurant 
more than once or twice a week.

Socio Economic Level And Spending On Food And Beverage

Out of Household Monthly Food & Beverage Expenses 
(per Hh, in Pesos)



Source: INDEC, 2009 estimations

On Premise Monthly Food & Beverage Total 
Market = $ 1,900
(Millions of Pesos)

Out Of Home Food Market In Value

• The expense capacity per home of the upper 
middle classes is significantly lower than that 
of the upper classes. Nevertheless, given the 
amount of households it represents, it is an 
attractive segment.

• In addition, the restaurants chosen by both 
socio- economic classes are generally the 
same ones.

• There is a larger amount of young 
households in the upper middle classes. These 
frequently eat outside the home and seek 
gastronomical novelties. 



B: The Restaurant Offer In Buenos Aires



Total Premises Distribution in GBA

District Neighborhood # Premises

D1 Retiro, San Nicolás, Recoleta 2136

GBA North Vicente López, Olivos, La Lucila, Martínez, Acasusso, San Isidro 1149

D9 Palermo, Colegiales 1093

D2 Palermo, Recoleta, balbanera, Almagro 939

D3 Moserrat, Constitución, Balvanera, San Cristóbal 933

D10 Belgrano, Núñez, Savedra, Coghlan 656

D6 Almagro, Balvanera, San Crstóbal, Parque Patricios, Boedo 594

D4 La Boca, Puerto Madero, San Telmo 456

D7 Caballito, Villa Crespo 382

D8 Caballito, Parque Chacabuco 328

D12 Flores, Villa Mitre, Villa santa Rita, Floresta 316

D14 Chacarita, Paternal, Villa Ortúzar, Parque Chas, Agronomía 311

D17 Villa del Parque, Villa Devoto, Villa Real 297

D5 Barracas, Parque Patricios, Nueva Pompeya 285

D11 Flores, Parque Avellaneda 254

D18 Monte Castro, Veles Sarsfield, Vesralles, Villa Luro, Lliniers 229

D15 Villa Urquiza, Saavedra 228

D20 Mataderos, Liniers, Villa Lugano 186

D13 Parque Avellaneda, Villa Lugano, Villa Luro, Mataderos 163

D16 Villa Pueyrredón, Villa Devoto, Agronomía 140

D21 Villa Soldati, Villa Lugano, Villa Riachuelo 93

D19 Villa Soldati, Nueva Pompeya 91

Restaurant TOTAL Offer In Greater Buenos Aires
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• Restaurants concentrate on the neighborhoods 
marked on the map.

• These are the most densely populated (D1, D9, D10 
and Zona Norte) and those in which workplaces are 
concentrated (D1, D2 and D3)



Area # Premises

# of good restaurants 2006

Palermo 426

Centro 229

Zona Norte 214

Recoleta 142

Belgrano 132

San Telmo 91

Caballito 85

Las Cañitas 72

Puerto Madero 62

Almagro 62

Congreso 56

Barrio Norte 55

Villa Crespo 46

Zona Sur 41

Zona Oeste 35

Núñez 34

Boedo 28

Villa Devoto 25

Flores 22

Paternal-Villa del Parque 21

Villa Urquiza 20

Liniers-Mataderos 18

Colegiales 18

Chacarita-Agronomía 18

Abasto 13

Región Sur 12

Costanera 12

Parque Chacabuco 8

La Boca 8

Lugano-Soldati 1

Source: Guía Óleo
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Localization Of Best Gastronomical Offer In Buenos Aires 
(Total most popular restaurants =2006, based on a minimum recommendations and at least one year in the market)

The best Buenos Aires restaurants are  
concentrated in 7 neighborhoods:

• Palermo: is a historically residential and 
commercial neighborhood. Its gastronomical offer 
has grown greatly in the past years, particularly in 
the Palermo Hollywood and
Palermo Soho areas. Many young people go to 
these areas. It is the ideal zone for new gastronomy 
proposals.

• Centro (Downtown area): Concentrates the 
majority of workplaces. Includes Puerto Madero, 
an area in which old docks were refurbished in the 
90’s and which presently has numerous very good 
restaurants.

• Zona Norte: This is the name given to a series of upper class residential neighborhoods.  
New closed gated neighborhoods and urbanizations like Nordelta have been founded in 
the past years.

• Recoleta: Is the residential and commercial neighborhood of the traditional upper classes. 
There are a lot of restaurants around Plaza Francia.

• Belgrano: Is a residential and commercial neighborhood of upper and upper middle 
classes. It has tow gastronomical centers: Las Cañitas and Nuevo Belgrano. This is also where 
the local “Chinatown” is found which concentrates a large part of the oriental cuisine offer.

• San Telmo: Is the oldest Buenos Aires neighborhood. It has undergone much recycling and 
is becoming an important gastronomical offer oriented towards tourists. 



Type of cuisine Total 
Parrilla (BBQ) 275

International 243

Varied 232

Porteña (typical Buenos Aires) 223

Auteur cuisine 194

Pizza 153

Italian 137

Mediterranean 100

Japanese 84

Typical/ autochthonous 83

Spanish 66

Natural 42

French 31

North American 31

Chinese 29

Deli 29

Peruvian 27

Mexican 23

German 21

Southeast Asian 20

Arab 17

Fish and seafood 13

Armenian 12

Total Type of cuisine
Indian 12

Latin American 12

homemade 11

Irish 10

Jewish 5

Basque 5

Korean 4

Cuban 4

Macrobiotic 4

Brazilian 3

Kosher 3

Nordic 3

Swiss 3

Uruguayan 3

Arab 2

Hungarian 2

English 2

Russian 2

Chilean 1

Croatian 1

Greek 1

Polish 1

Hungarian 1

GBA Best Gastronomical Offer By Type Of Cuisine

• Source: Guía Óleo

• Total Offeer: 2180 
restaurants

• (Some offer more 
than one type, base 
2006 restaurants)



Price range # Premises %

$200 to $300 4 0,2%

$150 to $200 8 0,4%

$100 to $150 52 2,6%

$50 to $100 828 41,3%

$25 to $ 50 1028 51,2%

$15 to $ 25 86 4,3%

Total 2006 100%

• Source: Guía Óleo • Source: Private information

Places # Premises %

400 or more 12 0,6%

200 to 400 52 2,6%

150 to 200 38 1,9%

100 to 150 156 7,8%

50 to 100 822 40,9%

25 to 50 926 46,1%

Total 2006 100,%

Best Gastronomical Offer In GBA Based On Price And Number Of Premises



Chapter 2
Oriental Restaurants in Buenos Aires

The Market and the Keys to Success 



General Information And Trends

• Much of Buenos Aires’ gastronomical innovation emerged with the opening of oriental 
restaurants. 

• The majority of the venture have been successful and the enterprises have overcome the 
economic crises.

• In the majority of cases, restaurant entrepreneurs have succeeded in starting up their 
restaurant in one month; always aided by a professional. The remodeling of the venue 
usually takes longer than obtaining the operating permits.

• Many restaurants have reached 50% loyalty and have grown slowly.

• Regarding specialization:

• Chinese is the most traditional food, but it has an image of cheap restaurants.

• Japanese food has gained ground in the past years as sushi has become more 
popular.

• Korean food has been the least successful: Some restaurants have had to switch to 
Japanese food to capture public. 

Source: First hand Information (Interviews with restaurant’s owners)



Oriental Restaurant Offer In GBA

• Chinese and Japanese cuisine are 
the most popular. On average, 
these restaurants have the lowest 
prices.

• Southeastern Asian restaurants 
have the highest prices in the 
market.

• The majority of these restaurants 
are located in Belgrano, Palermo
and Zona Norte.

Source: Guía Óleo
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Keys to Business Success

• Innovate but taking customer preferences into consideration:  Combine authentic ethnic cuisine with 
Argentine taste.

• Quality must be a priority; preserve the recipes and ingredients of the typical dishes and always use fresh raw 
materials, particularly fish and seafood.

• Aim at excellence in service/ staff: a mix of courteousness and efficiency.

• The restaurant must be kept ultra clean and tidy.

• Offer some “treat”: Welcome drink, possibility of having more of the dish without charge, etc.

• Choose a very accepted dish as the specialty and promote it.

• Hire an experienced, professional chef who is aware of the costs and an expert in controlling the 
quality of the raw materials and the dishes.

• Hire preferably young waiters who know, at least, English. Dress them with typical attire if the theme 
of the restaurant so demands it.

• Serve dishes in less than 15 or 20 minutes.

• Study key competitiors and keep prices in line with it. 

• Promote the business through press campaigns: articles in magazines (massive and specialized, etc). 
(Ideal: hire a press agent who is knowledgeable in the business and media).

• Reinforce the offer with discounts for credit cards and associate with the loyalty building efforts of 
other companies (i.e. Club La Nación).

• Offer free parking (at least 2 hours) if the area where restaurant is located has a difficult parking 
situation.

Source: First hand Information (Interviewes with restaurant’s owners)



Chapter 3
Steps To Follow To Open A Restaurant



• There are two ways to initiate a restaurant business:

a) Obtain operating permits for opening a new restaurant

b) Purchase a Commerce Fund (Fondo de comercio) from an already existing restaurant

Procedures Required Open The Business

• Tax requirements:

• Procedures for tax requirements must be carried out at the AFIP office that corresponds to the 
restaurant’s location.(www.afip.gov.ar) 

• The requirements are:
• Homologated cash registers

• Authorized sales invoices (facturas de venta) 

• Posnet terminal if credit cards will be accepted

• Inscription in Income tax (Ingresos Brutos) 

• Legal aspects :

• Staff must be contracted under current labor laws and all staff must have a Libreta Sanitaria (Sanitary 
Permit), extended by government authority (www.buenosaires.gov.ar (this permit is free of charge).

• In addition, the restaurant must comply with the National Food Code (Código Alimentario Nacional: 
www.anmat.gov.ar/CODIGOA/CAA1.HTM)

In both cases, IT IS CRUCIAL TO GET ACCOUNTANT HELP to ensure tax regulations are being 
complied with, (www.consejo.org.ar Consejo Profesional de Ciencias Económicas de Buenos Aires), as well as 
the help of a LAWYER to aid with staff contracting procedures (www.cpacf.org.ar Colegio Público de 

Abogados de la capital Federal) 



• A restaurant owner may purchase or rent a venue. (This can be done by a foreigner)

• Then, the restaurant must obtain operating permit. 

• For this, the following points should be taken into consideration: (see Guía de Habilitaciones de 
Comercios, Industrias, Depósitos y Servicios – Guide for business, industry, warehouse and service permits -
www.buenosaires.gov.ar) 

• Must be Argentine citizen or permanent resident or temporary resident (precaria) or be a part of a legal 
partnership with an Argentine or resident foreigner. 

• The procedures, presentation and follow up may be carried out by the interested party in direct and personal 
manner or through the intervention of any of the professionals who will intervene and/or are authorized by 
the interested party in written testimony through the Internet.

• The procedure itself:

• It begins at the reception desk of the Dirección Técnica, Administrativa y Legal, under the Dirección General 
de Habilitaciones y Permisos, located on Av. Regimiento Patricios 1142. (business hours:  9.30AM to 1:30PM)

• A technical professional will intervene (architect, engineer, contractor or surveyor) who will do an inspection 
of the place and will develop the necessary technical documentation which has the character of an affidavit-
declaración jurada). The accountant will advise on the necessary documentation. 

• Once the technical documentation has been developed, the interested party should present himself to a City 
of Buenos Aires Notary Public (Escribano Público de registro de la Ciudad de Buenos Aires), who will certify 
the fulfillment of the required documents and tax registration. 

• With the Notary Public’s testimony and all the technical documentation required in hand, the interested 
party formalizes the presentation of the start up procedures to the City Government (Gobierno de la Ciudad 
Autónoma de Buenos Aires). Here, the public property documentation (escritura)must be presented (first 
copy and certified copy) as well as the technical documentation. 

Procedures Required: Case A) NEW RESTAURANT



• Operating permit (cont’d):

• Notification of results of procedure (approval, rejection or observations of the petitioned):

• Must be carried out directly and personally by the interested party or a person authorized by him.

• End of procedure: 

• Once the permit has been extended, the interested party must comply with the following steps:

� Pick up the operating permit documentation

� Pay for the stamp (timbrado) which is placed on the permit documentation ($20). 

� Provide record book, legal size, lines, 200 pages which will be registered and given to the 
interested party along with the certificate and the permit papers.  

• After the restaurant has obtained operating permits:

• A professional designated by the City Government will carry out an inspection of the place with the 
aim of verifying that the characteristics declared in the permit solicitation are indeed in line with the 
characteristics of the restaurant.

• Responsible organism:

• Dirección General de Habilitaciones y Permisos

Address: Perón 2933, phone 4323-8900

Opening hours: Monday through Friday 9:30AM to 1:30PM.

www.buenosaires.gob.ar/areas/agc/dghyp/index.php?menu_id=23145

Procedures required : Case A) NEW RESTAURANT



� The interested party purchases a commercial fund (fondo de comercio) 

• A permit transference must be carried out. 

• The required documentation is the same as the one required in the case of a new restaurant

• It is crucial that an accountant participate in the procedure.

Procedures required : Case B) EXISTING RESTAURANT



Chapter 4
Analysis and Opportunities



Analysis

• Specialized cuisine and exotic variants have been gaining terrain among the upper middle and upper classes.

• Oriental cooking – and Japanese sushi, in particular – have become more popular and this is reflected on the 
amount of new restaurants opened as well as by delivery services offered. 

• Even though opportunities exist throughout the whole country, gastronomical novelties are introduced first in 
the City of Buenos Aires. Young people – seekers of novelties – are the ones who initiate these trends. This public now 
meets in neighborhoods where the gastronomical offer has multiplied in the past five years such as Palermo Soho, Palermo 
Hollywood and Las Cañitas

• A new restaurant could offer the four meals. Eventhough dinner must be the business’ focus. A lunch offer 
may only be adequate if the restaurant is located near a tourist zone or in an area with lots of workers.  

• Midday menus must be quickly prepared, frugal and have a lower price (these are the attributes sought by customers).

• Building customer loyalty is a must for the success of the business: This is achieved through quality in dishes, excellent 
service and authenticity in core dishes in the restaurant’s menu.

• The chef will be a key player in the business: he/she must be and expert in Argentine preferences, tastes 
(which must be reflected in the menu), know how to administer costs, manage suppliers and supervise service 
quality. 

• Waiters must be efficient and always give advice to customers at choosing dishes. 

• Customers of the same ethnicity as the restaurant will act as “quality controllers” of the key traditional dishes: 
It is important to lure in customers of the same ethnic background.

• The restaurant’s décor must be in line with the culture of origin. 

• If the restaurant is not located in an area in which street parking is possible, it will be a must to offer free 
parking. 



Opportunities For A Thai Restaurant

• There is a gastronomical novelty seekers group to which Thai food – though still not developed much – may be 
appealing and feasible to build loyalty. This public tends to try new options for dinner. 

• It is recommended that the new restaurant be located on already booming gastronomical neighborhoods 
such as Palermo Soho or Palermo Hollywood, or new developing neighborhoods (This new areas should be 
studied). 

• It would be convenient to focus the business on the upper middle and upper class segment. The price meal 
range should be around $70 per person. The recommended dimensions are of between 50 and 100 places.

• Dishes must be authentically Thai, as well as the ingredients. Customers who are not knowledgeable on Thai food 
should be advised regarding dishes with very spicy or hot ingredients, should there be any. 

• Promotional efforts must be focused on press actions: articles in magazines and newspapers in the specialized sections. 
It will also be very important to incorporate the restaurant in the main restaurant guides: Guía Óleo, Guía Vidal Buzzi, 
Restaurant.com, among others)

• To participate in loyalty building programs of other institutions such as credit cards, Club La Nación, etc. will 
help the restaurant to become better known in a faster manner.

• Once the project is underway and working, it could expand with the opening up of additional locations (in 
the manner of a franchise, for example). A project with these characteristics would allow the business to extend to the 
interior of the country. 

• Offer lunch services only if the restaurant is located in zones with high presence of offices such as Puerto 
Madero,  Downtown and, to a lesser extent, Recoleta and San Telmo. 

• Consider the delivery alternative: It will grow sales without the need to increase installations. This service could 
be offered both at midday (offices) as well as in the evening (homes). 



Appendix: 
Useful Information 



Useful Links

� AGIP - Dierección General de Rentas
Viamonte 900 (Esq. Suipacha) - Conmutador: 4323-8600/8700/8800
www.agip.gov.ar

� AFIP - Administración Federal de Ingresos Público
Tel: 0810-999-1237
www.afip.gov.ar

� GCBA – Gobierno de la Ciudad de Buenos Aires 
City Services Information: Teléfono 147
www.buenosaires.gov.ar

� Colegio de Escribanos
Av. Callao 1542. Tel: 4801-0081
www.colegio-escribanos.org.ar

� CEDOM – Centro Documental de Información – Textos de Normativas
www.cedom.gov.ar/es/legislacion/normas/codigos

� Consejo Profesional de Arquitectura y Urbanismo
25 de Mayo 486. Tel: 53281068
http://www.cpau.org/

� Consejo Profesional de Ciencias Económicas de Buenos Aires 
www.consejo.org.ar

� Colegio Público de Abogados de la capital Federal
www.cpacf.org.ar



Useful Links

� Asociación de Hoteles, Restaurantes 
Confiterías y Cafés
www.ahrcc.org.ar

� Mercado Gastronómico.com
www.mercadogastronomico.com
Industry Guide and Information

� Federación Empresaria Hotelera 
Gastronómica Argentina
www.fehgra.org.ar
Technical, Tax & Legal Reports 

� Gastronómical Novelties      
www.espaciogastronomico.com.ar/
Arqueitechture, Marketing, Cooking School

� Gastronómical Photography     
www.carlosbonilauri.com.ar

� Gastrofranchising
http://gastrofranchising.com/
Specialized site on gastronomical franchising.

� AsesorGastronomico.com
www.asesorgastronomico.com
Managment & Marketing for gastronomical new 
business. 

� De La Canal & Asoc.
http://www.delacanal.com.ar/
Food legal Information. The Alimentary code 
could be consulted on line

� Planeta Gastronómico
http://www.planetagastronomico.com
General gastronomical information

� Sistemas OASS
www.oass.net
Gastronomical Systems



Useful Links

� Cocina y Ciencia 
www.cocinayciencia.com
General information by Chef Javier Carnero

� Arte Culinario
http://www.arteculinario.com.mx/

� Mundo Helado
http://www.mundohelado.com/
http://www.mundohelado.com.ar/
General information about ice-cream industry

� CocinerosDeVerdad
http://www.cocinerosdeverdad.com

� Revista Digital Mercadeo
http://www.mercadeo.com/
Marketing Information.

� SoyEntrepreneur
http://www.soyentrepreneur.com/
Useful info for entrepreneurs 

� Ferias Alimentarias
http://www.feriasalimentarias.com/
Complete agenda about the exhibitions related 
to industry

� Todo Pizza
http://www.todopizza.com.ar/
Complete information about pizza & 
empanadas business. 

� El Gourmet
http://www.elgourmet.com/
TV Channel Web Site.

� Nutrar
http://www.nutrar.com/
Food information from the cience point of view 



Useful Links

� Área del Vino
http://www.areadelvino.com/
Vine Information. 

� Hoy Cocino
http://www.hoycocino.com.ar/
Info by Chef Leonardo Rodríguez.

� Directo al Paladar
http://www.directoalpaladar.com/
Gastroinomical News .

� Restaurante.com
http://www.restaurant.com.ar/
Restaurants on-line guide. 

� Hosteleria y turismo
http://www.hosteleriayturismo.net
Information about restaurants & hotels

� Cocina del Mundo
http://www.cocinadelmundo.com/
Worls recipies 

� Turismo de Bs. As.
http://www.bue.gov.ar/
Oficial site of Argentinian Turism 

� Reina Batata
http://www.reinabatata.com.ar/
Gastronomical bazar 

� Guía Óleo
http://www.guiaoleo.com.ar/
Restaurants guide

� Negocios y Pymes
www.negociosypymes.com
Useful Information for small and medium 
business 




