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[bookmark: _Toc44974133]Executive Summary
This business plan is focused on the establishment of Indian Takeaway named as Agra Indian Takeaway. This business providing a variety of healthy food for those who are the lovers of South Asian cuisine. The location of business will be convenient that help it to have direct access for customers and providing operational facilities in Plasmarl, Swansea, UK. Different kind of services offered by Agra Indian Takeaway will focused on the professional worker, local residents, foreign Asian Visitors and students as their customer for the selling of their healthy and hygienic food at reasonable price. There is increasing opportunity for the success of business in the industry as the trends of eating healthy South Asian Cuisine is increasing in UK market. Management team needs to perform their function efficiently to ensure the success of business. Initial investment require for business startup was £100,000 to run business operations effectively. 
[bookmark: _Toc44974134]Business
Agra Indian Takeaway is located in Plasmarl, Swansea City Centre. Agra Indian Takeaway will be a partnership limited liability business which provide various facilities to their customer and offer a variant range of Conventional South Asian cuisine with advance twist. Quality products at reasonable price, convenient location to access and relaxing environment inside the restaurant not only help customer to become feeling relax but also develop positive customer experience that ensure customer loyalty. Customer loyalty is one of the significant aspects for business operate in hospitality industry to maintain their competitiveness in industry and to assure the progress of business (Mubiri, 2020). Business will offer excellent facilities for their customer through providing special discounts on foods for seminars, parties and wedding events. Business will be benefit from the growing demand of South Asian and Chinese food in UK and increase in healthy food awareness. Thompson (2016) identified that in UK demand of South Asian and Chinese style cuisine is flourishing in UK. In UK increasing awareness of healthy food messages are influenced on the food choices of Asian’s and other minority groups (Leung & Stanner, 2011). 
[bookmark: _Toc44974135]Business Objectives   
· To attract new customers along with the retention of older customers experience which promote repeat business. 
· To become leading South Asian food provider and contribute to community through charity in Swansea. 
· Offer healthy, hygienic and diverse South Asian cuisine at low prices which increase their profitability and ensure chances of business survival. 
[bookmark: _Toc44974136]Achieving Marketing Opportunities through Market Segments
Agra Indian Takeaway planned identify these four market segment that focus on students, local South Asian residents, professional workers and visitor as its potential customers and target them on the basis of their age, income and status to understand their preferences about healthy food consumption. This business will provide healthy and hygienic food for students at low price to attract them so that they prefer healthy food instead of consuming unhealthy food that caused harm. Locals and visitors are also targeted by this restaurant as they allow them to takeout food is better for those local clients who like to have eat healthy and hygienic South Asian cuisine. This restaurant also target professional workers who are working near location and foreign visitors from Asian countries by not only providing quality food products but also with the help of additional services that enhance customer loyalty. Most of the visitors who take and eat food from Agra Indian Takeaway must express that staff is polite and respectful this service demonstrate high level of quality at Agra Indian Takeaway (Agra Indian Takeaway, 2020a). Segmentation enable Agra Indian Takeaway to effectively focus on the needs and demands of their each target market and provide product according to their expectations which ensure success.   
[bookmark: _Toc44974137]Competitors 
Increasing trends of healthy food consumption among different segments in market provide many opportunities to this restaurant but also increase competitive environment. Increasing number of competitors in Swansea, becomes a serious threat for Agra Indian Takeaway as these competitors will have the potential to impact on business profitability of this restaurant. Different kinds of South Asian cuisine of high quality at cheap prices provided by this restaurant is vital in maintaining competitive edge over competitor. Businesses operate in this industry offered different type of business products or services form which of the competition that help not only in the creation of brand but also attract new customer (Santamaria, 2004). 
[bookmark: _Toc44974138]Main Competitors
Although there is no direct competitor for this restaurant exist, but in terms of providing healthy, foods, other restaurants are also served to compete with same business. Key competitors of Agra Indian Takeaway are some restaurants that operate in Swansea that compete Agra Indian Takeaway including Townhill Tandoori Indian Takeaway, Indian Cottage, Panshee, Rasoi Waterfront and Rose Indienne (Tripadvisor, 2020). Increasing competition in industry provide both benefits and damage to business. Agra Indian Takeaway maintain its competitiveness through providing healthy, hygienic and low price South Asian according to customers’ expectations. 
[bookmark: _Toc44974139]Marketing/Promotions
Promotions are vital for Agra Indian Takeaway as it operate in fastest growing industry of UK. Advertising, sales promotion, direct marketing, personal selling and public relations are important tools used by businesses operate in this industry (Kapera, 2015). Personal selling in local market will help Agra Indian Takeaway to build long-term relationship within local population. Technological innovations help Agra Indian Takeaway to promote their product range among customers and also made it achievable to communicate with customers traditional and new media. Agra Indian Takeaway promote their quality products with the help of offering, promotional activities such as loyalty points via website to make customer becomes a member for the collection of points to avail discounted offers online (Agra Indian Takeaway, 2020b). Individuals from target market which is composed up of students, Local South Asian residents, professional workers and visitors which are mostly rely on information related to different quality and healthy products. This restaurant uses different platforms such as Google, trip advisors and Facebook reviews to expand customer base. Use of digital marketing in the product promotion through these reviews platforms are vital in increasing the sales of this restaurant. Digital marketing demand in hotels has increasingly higher and searching of hotels through online mobiles by customers with the help of hotel website is the new trend of digital marketing (Parvez, et al., 2028).  
[bookmark: _Toc44974140]Customer Base
The customer base of this restaurant is identified into following on the basis of their age and income level;
[bookmark: _Toc44974141]Students 
Students are prefer healthy and quality food from this restaurant because of various reasons but the most prominent are provision of hygienic food at reasonably low prices and the regular given discounts and promotional offers on different products. Agra Indian Takeaway provide an eventual solution for those students who are looking for healthy food prepared by unique homemade recipes at low prices. 
[bookmark: _Toc44974142]Local South Asian Community, Professional Workers and Visitors
Locals, professional workers and visitors are important elements of another customer base of Agra Indian Takeaway. This restaurant provide an ultimate solution for professionals and locals who have not enough time for prepared meal for themselves because of tough life schedule. Visitors are also the concern of this business as rising numbers of visitors from South Asia taking holidays in UK, making them more likely to choose South Asian dishes when stay in UK. 
[bookmark: _Toc44974143]Management 
Effective management of this restaurant business is essential because this business operate in dynamic industry so that several factors are exist which influence on their food preferences. The dietary habits of South Asians and other minorities or ethnic groups in UK are affected by different factors such as income status, religion, availability of food, dietary laws, religion and gender (Leung & Stanner, 2011). This restaurant is equally owned and run by four business partners. These four business owners will be wanted to serve as an entrepreneur when they recognise their ability to launch their own business while studying entrepreneurship studies at their university, named as university of Wales, Trinity Saint David. Competencies and experience of these four owners to successfully operate and run business is vital and ensure the success of this business. Their combine efforts, experience, skills and capabilities are also helpful in the effective management of this restaurant which also ensure satisfaction of customer as management of hotel is vital in improving satisfaction of visitors of restaurant through products and services (Tešanović, et al., 2018). Effective management is useful to update promotional offers and discounts for the retention of old customers and the attraction of new customer. Management of this restaurant is performing a significant role in hiring and firing workforce and hire waiters and workers for online delivery of products. Management of this restaurant also fulfil the corporate social responsibility and contribute to a great cause to deal with homelessness. 
[bookmark: _Toc44974144]Operational Issues
Agra Indian International will providing takeaways, dine-in and delivery services through using different delivery platforms for food such as Uber Eats, Just Eats and Deliveroo. This restaurant has using online delivery system and hire workers to deliver food for customers. Customer online place an order delivery person delivered it to them, create comfortability and easiness for customer this will leads to repeat purchase and seen as strength of this restaurant. Location of Agra Indian Takeaway is important strength of this restaurant because location of food service business will affect its success as much as the restaurant menu. Because of its central location in Plasmarl it is beneficial in attracting more customers business will required for its successful survival. This business also invest on interior facilities such as new furniture, phoneline with broadband, facility to preserve food etc which create positive and relaxing environment for those who are come inside for dine in. Food services can varies from being largely an assembly operation to a complete –blown production facility in which high quality food are processed from raw ingredients supplied by suppliers. Locations of this restaurant also provide some disadvantage as several competitors are working at the nearby location which create competitive environment. Various employees’ roles are needed to fill in this restaurant which include chefs with professional skills for preparing food, waiters, delivery persons and supervisors with minimum 2 years’ experience of working in restaurant. Selection of food suppliers are the most significant as they provide frozen vegetables, meat, fish, chicken, beverages and other raw material necessary for food operations. 
[bookmark: _Toc44974145]Financial Forecast 
This business will be established in the next six months and start sales. Financial forecast of this business is useful in understanding the quantity of various activities, schedules and statement which creating financial estimation. Financial estimation are quickly providing a clear picture of financial aspect of this business. In order to retain their loyal customers Agra Indian Takeaway provide various promotional offers, discounts and membership offers to their buyers. The customers also have opportunity for payments to use different types of payment options including payment via credit card, cash and online payment. The estimated cash flow statement and Profit and loss statement present in appendix A.
[bookmark: _Toc44974146]Requirements of Financial Investment 
An initial financial investment of £100,000 will be require to establish business. The initial payment of £12500 contribute by every partner among four of them and the remaining amount of £50,000 borrowed by them from bank as a loan. This will include payment spend on the purchase of equipments which is £50,000, payment for new furniture is £10,000, £20,000 spend on shop decoration, £2,250 spend on the promotion and the remaining will be the working capital. Food and equipment suppliers are important for this business. This business is acquired food supplies from the local suppliers of Swansea. It is important for this business to ensure backup supply of supplies for fresh products for at least 7 days in case if supplier is unable to deliver raw material on time.  SWOT analysis model is used to analyse the risks which is present below;






	Strengths
· Higher profitability margin.
· Professional and experience chefs and other workers.
· Suitable business location and better entrepreneur skills of business owners.
	Weaknesses
· Unrecognised brand
· Increasing competition.
· Unfavourable taxes.

	Opportunities
· Increase range of customers who prefer healthy and hygienic South Asian cuisine.
· Concern for homelessness potentially increase value to products.
	Threats
· Well-established businesses who offer same products in surrounding.
· Entry of new entrant that offer quality product at cheapest prices.  




 




    




   







[bookmark: _Toc44974147]Appendix A
[bookmark: _Toc44974148]Cash Flow Statement 
	
	Year 1
	Year 2
	Year 3

	Cash sales
	£79,300
	£161,398
	£199,456

	Subtotal of cash received
	£79,300
	£161,398
	£199,456

	Expenditures
	
	
	

	Cash Expenses 
	£67,353
	£87,998
	£101,973

	Bill payments
	£29,544
	£37,585
	£41,211

	Total expenditures
	£96897
	£125,585
	£143,184

	Net cash flows
	(£17,597)
	£35,815
	£56,272



[bookmark: _Toc44974149]Profit and Loss Statement 
	
	Year 1
	Year 2
	Year 3

	Sales 
	£ 79,300
	£161,398
	£199,456

	Direct Cost
	£ 31,191
	£ 43,665
	£ 56,581

	
	
	
	

	Total Cost of Sales
	£31,191 
	£43,665
	£56,581

	Gross Margin
	£48,365
	£117,933
	£142,875

	Expenditures
	
	
	

	Marketing and other expenditures
	£4500
	£6700
	£6400

	Payroll
	£88,000
	£90,163
	£100,015

	Rent 
	£12,000
	£12,000
	£12,000

	Depreciation
	£5,300
	£7,180
	£7,836

	Payroll taxes
	£15,300
	£16,015
	£16,301

	Insurances 
	£2,900
	£3,100
	£3,250

	Total Operating Expenses
	£128,000
	£135,158
	£145,802

	Profit before Interest and Taxes
	£(79,635)
	£17,225
	£2,927

	Incurred Taxes
	£0 
	£2,435
	£710

	Net Profit 
	£(79,635)
	£14,790
	£2,217
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