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[bookmark: _Toc794030098]AI Statement 
I do not acknowledge the use of ChatGPT “https://chatgpt.com/ ”  in my reflective report. I confirm that I have not used any AI generated text as my own work. I confirm that all my work is done by myself only.
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The business that I want to do is to open my own Coffee Restaurant located in Cardiff in Tremorfa as in my area there is only one coffee shop the Brewberry Cafe and Restro on Tweedsmuir Road. Tremorfa is a perfect location to open a coffee Restaurant due to its lower overhead costs compare to central Cardiff, and it is an excellent opportunity because it allows you to become part of the neighbourhood and provide valuable social space. I always wanted to open my own coffee restaurant; I want it to be a cozy place where everyone would feel like home in their living room. I want everyone to feel happy relaxed, calm and just enjoy the moment and the atmosphere.
[bookmark: _Toc1900728583]Concept
The though that I will open my own Coffee restaurant makes me feel happy and joyful. I want my coffee Restaurant to be different than the others out there. I want everyone to be overwhelmed, satisfied, and wanting to come back. I want everything new and modern with bright colours. The walls will be painted white then I want pink rose chandeliers. The tables will be in black and gold colour and the chairs light pink. On every table I will have red roses in vase and pink candles sticks. The floor will be all in tiles in Black and Gold colour. I also will be having green trees palms. By a few tables I will be having swing seating. Yep reviewer. (2022) Mowgli Street food Leeds review: Soft and succulent meats and impractical swing seats. Ref 1. Good cleaning standards and hygiene. In the kitchen I want everything new and modern from the Fridge to the Machines. The coffee Machnes I want to have is Espresso machines. I will be serving Latte, Black coffee, Americano, Cappuccino, Macchiato, Mocha, and Frappuccino. I will also be serving Ice coffees. Ice latte, Ice Americano, Ice caramel Macchiato, Frappuccino. I also want to have a box Machine full of cold Frizzy Drinks and snacks. Fresh juices will be also served such as Orange Juice, Apple Juice, Pineapple Juice, Grape Juice, and Multi vitamin Juice which will be combined with all the fresh fruits and vegetables. For people who has allergies will be serving specifically what they can drink and that includes coffees Aswell, Weiser C (2024) How innovative Brands are making Allergy – Inclusive coffee menus possible. Ref 2. I will hire three people who will bake fresh cakes and cupcakes. On the menu I will be having vegetarian and allergen- free cakes.
 

[bookmark: _Toc182898963]Company Name
[image: ]
My name is Svetlana, but everyone calls me Lanah and I thought that it will be cute to have it as my logo name and Rose represents the idea of the whole coffee restaurant as the interior will be in a romantic design. Lanah Rose Caffee represents my personality, character my though and vision in this. I wanted something nice, cute, and unique but at the same time something memorable and personal as this matches myself and who I am. The logo will be Trademark.
[bookmark: _Toc1967915975]Business Aims
I am going to achieve all my aims and always bring something new to the restaurant like different cakes recipes as I am a baker and I do always produce different cakes ideas and flavours; I will also follow the trends. Having a smart goal in business is the key to success. I will offer free birthday cakes with a coffee of a choice. Have an App that people can download on their Smart phones through Playstore collect points and receive free gifts such as cakes, frizzy drinks, new limited drinks and much more
My aim also is to create my own business cards and posters so that everyone hears about us and want to come visiting us, on the first day of opening the Caffee Restaurant, I will decorate the front entrance with balloons and have a welcoming opening day and a discount on everything.
[image: ][image: ]
[bookmark: _Toc1231502006]Marketing and PR Plan
My market target is people living in Tremorfa and Splott but also Cardiff areas who want fresh good cakes and good coffee, and a modern, bright place to relax and enjoy the atmosphere. Students, young adults, families, and workers will enjoy stylish cafes with affordable drinks and delicious fresh cakes. I will also attract customers with healthier options and allergen free and diary- free coffee. 
[bookmark: _Toc47603548]Pricing Strategy
I know exactly how I want to price my menu and how to attract customers. My strategy is to keep my basic coffee affordable with a friendly price to attract everyday costumers. but drinks like Lattes, Ice coffees, Frappuccino's, fresh Juices, Fresh cakes, and allergen free cakes will be priced slightly higher because this will be my main sellers.

	Americano
	Cappuccino
	Black Coffee
	Latte
	Macchiato
	Mocha

	£2,40
	£3,20
	£2,50
	£3,80
	£3,00
	£4,10

	Ice Latte
	Ice Americano
	Ice Caramel Macchiato
	Ice Mocha
	Ice Frappuccino
	Ice Cappuccino

	£4,25
	£3,65
	£4,50
	£4,70
	£4,50
	£4,30


	Total: £44,90



[bookmark: _Toc588640651]Marketing Sample
My Caffee restaurant is a beautiful place with good vibe and atmosphere. Bright colours, cosy seating and fresh cakes and drinks. We serve fresh cakes daily and you will enjoy high-quality drinks and smooth coffees of your choice. On our menu we have ice coffees and allergen options for everyone. My Caffee restaurant is a place where you will feel welcomed, Happy, and stylised. 






[bookmark: _Toc441338709]   Physical Location 
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[bookmark: _Toc984169131]  Human Resource
  
	Manager
	Supervisor 
	3 Bakers
	1 Baristas
	1 Front assistant 
	Cleaner 

	£450 per week

	£283,20 per week
	£864 per week
	£345 per week
	£411,84 per week
	£205,92 per week


	Total: £2064,86 per week












[bookmark: _Toc437510473]Sources of Finance 
I will start my business with an investment of £10,00, which will cover essential equipment and interior, decoration, licences, and marketing. I will begin with a small team during the first three months as the business grows and costumers demand increases, I will then invest profits to upgrade equipment, expand the menu, improve the interior, and hire more staff.

	Month
	Sales money in
	Expenses
	Net cash flow
	Closing balance

	 Month 1
	£4,000
	Staff £3,000 +Rent £1,500 +Stock £1,200 other 300- £6,000
	-£2,000
	£8,000

	Month 2
	£5,000
	Staff £3,000+Rent £1,500 + stock £1,300 + other £300 - £6,100
	_1,100
	£6,900

	Month 3
	£6,000
	Staff £3,200 + Rent £1,500 + Stock £1,400 + other £300 - £6,400
	-£400
	£6,500



[bookmark: _Toc1961011106]Swot Analysis 
Weakness- Stressed when under pressure
Strength – Communicative and organised 
Opportunities- Keen to learn new things 
Threats- I fear having negative review from costumers 











[bookmark: _Toc212556732]Reflection 
In this report I have learned and understood how to run your own business and how to do a cash flow forecast. I gained a better understanding of how to do a business plan before opening the business and I have learned many things that I did not know before such us understanding the market and the costumers needs and how to run a successful Caffee Restaurant. 
[bookmark: _Toc257474664]Feelings
My feelings were mixed first I had not much of knowledge of how to start my business plan and I had difficulties doing the cash flow forecast and what is needed in a Caffee Restaurant, but I have over-came this with the use of articles. Even though it was a little challenging, I had already known a few things around this business. I was happy to have this opportunity to gain more knowledge as I do want to open one day my own Caffee Restaurant.
[bookmark: _Toc1648229880]Conclusion
[bookmark: _Int_Y5mBT5LJ][bookmark: _Int_LfcX41AN]In conclusion, this has helped me understand how to run your own business and what I will need to know and how to be able to calculate finances and understanding the Market and how to follow new trends. Overall, this has helped me a lot and now I have more knowledge of the business industry.
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Facebook: RoseLanahCaffee
Instagram: @RoselLanahCaffee
TikTok: @RoselLanahCoffee Scan for Menu & Offers
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« Pengam Green Commercial Hub: Located on the edge of Tremorfa, this area benefits

from high-density pass-by traffic generated by major nearby retail anchors like
Tesco.
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If you want to move forward, tell me if you prefer a busy commercial estate for quick
morning trade or a residential street for weekend sit-down customers.
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Phone: +1 555-1234
Email: info@lanahrose.com





