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My report is to Introduce my new business, the Water Lilly Caribbean Bar and Grill, with the aim to give a taste of the Caribbean with decor and ambiance to feel like you are on the beach, with the Caribbean vibes without the (Beach.)
[image: ]Jamaican Jerk chicken well-seasoned and smoke cook on a grill to perfection not too spicy exactly right for anyone to enjoy




                                                          





                              Mission Statement, Aims and Objectives of Business 

The water Lilly Caribbean bar and grill company's mission is to provide good and healthy food and excellent customer service, which is the main purpose and core value of the business. As the door opens to all guests and investors to the warm and welcoming atmosphere and the Teates of the Caribbean delicious food and service with a vibe and smile that will make you want to come back repeatedly. 
At the Water Lilly Bar and Grill, our aim is to ensure that we are diverse and cater for all types of people, for example, cultural and ethnic backgrounds. As we all have different distinctive tastes and dining habits. Due to this my menu and environment will be equipped to accommodate all. Nowadays some people prefer to dine in the comfort of their own homes instead of going out or do not feel like cooking, when having friends and family over. The Water Lilly is just a phone call away to meet your needs at the time when you want to try something different.

                                                           Physical
The Water Lilly Bar and Gril is located on the main street of Canton with parking and easy access to public transport and tax services, as it is essential to have these access knowing that you can be at peace when dining. Although it may not be possible all the time but having a parking space can help with having more customers willing to dine at my restaurant. In the future the Water Lilly Bar and Grill is hoping to move from sole trader to partnership with whoever feels the need to want to be a part of this amazing company. 


                                               Human Resources
I am  the manager and due to starting up a small business it can be difficult to have a full team to support with all the needs of the company therefore, I will be a part of the HR (Human Resources) team to ensure that all the people I will have on my team are qualified and ready to work and have  good knowledge of what is required to have a successful business. As we are looking for people with cooking skills and waiting and cleaning staff with good customer service skills. They should have effective communication skills and ensure that all guests are treated fairly and with respect. Also to have my accounting and legal team to ensure things are running well. (both ways)

1. may need two cooks and a dishwasher to ensure the smooth running of the restaurant kitchen.

2. Three wait staff to ensure that my guests are well looked after and will want to return because the waiting time is perfect, food and good customer service.

3. Two cleaners to ensure that the bathroom and floors are well kept and are always welcoming with a fresh smile.

4. A legal team my Lawyers and Accountant to ensure that things goes well both ways, i.e., for example staff get the right pay and my books are balance.

We are open from (7am-10pm) Breakfast, Lunch, and Dinner with enough staff to get the restaurant running. All the guests can make their order once entered the restaurant at the table by their assigned wait staff or by scanning the QR CODE   to order at the table assigned to them. My HR (Human Resources) department will ensure that all staff are fully trained and keep UpToDate. 
We also have our legal team to ensure the restaurant is legal and has all the necessary paperwork and staff and the business is always working in line with the government guidelines. 


                                                      Marking Activities


According to Master Class (March 2022) stated that using the marketing activities helps to sell and promote the business and products to customers. I will be following these guides to help with getting my business out to increased customers.
 
· Product/market fit: Ensuring your product meets the needs and desires of your target market.

· Word-of-mouth marketing: Building trust and authenticity to encourage customers to talk about your brand.

· Content marketing: Creating valuable content to attract and engage your audience throughout the buying funnel.

· Brand community: Activating and retaining users by fostering a sense of community around your brand.

· Market research: Gathering information about your market to inform strategy decisions.

· Social media marketing is the digital marketing method that engages new customers on all social media platforms by using videos, ads paid partnerships with influencers.



                                          
                                          Marketing Research`
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According to Tiffany Regaudie (2021) published in on the Restaurant Market Research: How to Get Started (touchbistro.com)
It stated that market research for your restaurant does not end after your grand opening.
You should be conducting market research every year to make sure your restaurant is still giving your customers what they want.
In a market that is home to more than 1 million restaurant locations in the U.S. alone, you need to really know your customers. You need to know their hopes, dreams, and … what they want to eat. 
So that you really do know, you will need to conduct some market research. “Market research” is a broad term that covers many areas of analysis, and some involve more investment of time and resources than others. Here we will cover how to use market research to strengthen your restaurant, examples of qualitative and quantitative research, and a couple of ways to perform market analysis that will not break the bank.
I will continue to use this method in support of my restaurant to run smoothly and successfully in years to come. 
I went on to carry out this other research on keeping up with the data of running my business successfully and this is what I found.
Use Data to Accelerate Your Business Strategy
by John Ladley and Thomas C. Redman  (March 03, 2020)[image: ]
Jorg Greuel/Getty Images
· 
Thirty-five years after Robert Waterman’s observation in In Search of Excellence that companies were “data rich and information poor,” little has changed. For sure companies are “data richer,” having exponentially more data at their disposal. But they are still information poor, even as leaders have implemented a wide array of programs aimed at.
The Water Lilly Bar and Grill will use this method to keep its books, staffing records, products, expenses and profits up to date and this will help to identify any loss or gain within the months and years from the start.
1. Improve my customers’ experiences
2. Remain on trend keeping up with latest changes 
3. Gain a competitive advantages by constantly revamping the menus and pricing, giving unique offers at times.
We will need to execute a successful survey to ensure that any changes we need to make are done and to know how our food and service is taken by customers.
                              


                              Financial Resources
From: EconomicPoint.com:
Financial Resources
· Cash
· Short term bank deposits
· Liquid financial investments, like stocks and bonds
Financial resources are used to carry out the main operations of the business, like buying goods and services and to carry out long-term investments. 
Therefore, the business uses the bank loan to support and run the Water Lilly Bar and Grill.
Financial Resources Management
Good financial resources management is key to achieving the goals of the organization. Situations in which the shortage of funds can compromise the short-term operations must be avoided. For example, if the restaurant does not have enough funds to pay salaries or buy raw materials. However, an excess of financial resources can lead to a high opportunity cost.
Budget control and analysis play a significant role in Financial Resources Management. The financial team should react quickly to changes in the environment and pursue a healthy stock of financial resources, according to the needs and whereas the financial advisor and Accountant to ensure that staff salary and products are managed well and in the right way. 

                                                             Reflection 

The menu is simple to read, and the price of all meals is affordable, and you   order according to size and quantity, we have done this so everyone will be able to try our delicious food without breaking their pocket. The kid's menu is kids friendly and reasonable for all. 

As the business is new, I found Facebook, tic Kot, Instagram, just eat and website is the best way to get the news out and for guests to find it. We also use fliers where we drop off door to door and left in shops and public places to help us advertise the business. The Water Lilly Bar and Grill uses SWOT (strengths, weaknesses, opportunities, and threats) analysis framework to evaluate the company's competitive position and to develop strategic planning. SWOT analysis assesses internal and external factors, as well as current and future potential.
[bookmark: _Int_WzQBv73H]According to Pestle (2014) stated that SWOT analysis is designed to facilitate a realistic, fact-based, data-driven look at the strengths and weaknesses of an organization, initiatives, or within its industry. The organization needs to keep the analysis accurate by avoiding pre-conceived beliefs or gray areas and instead focusing on real-life contexts. Companies should use it as a guide and not necessarily as a prescription.




                                                     
The water Lilly Caribbean bar and grill company's mission is to provide good and healthy food and excellent customer service, which is the main purpose and core value of the business.  As the door is open to all guests and inventors to the warm and welcoming atmosphere to the Tastes of the Caribbean delicious food and service with a vibe that will make you want to come back repeatedly. 
At the Water Lilly Bar and Grill, it is considered a diverse type of restaurant, for example, cultural and ethnic backgrounds, as we all have different distinctive tastes and dining habits. Due to this the Weter Lilly Bar and Grill menu and environment will be equipped to accommodate all.
Since now a day some people prefer to dine in the comfort of their own homes instead of going out or they do not feel like cooking. 
You call we deliver with no worries.
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