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Business Plan for a south Asian restaurant with an Italian twist 

Bringing the aromas and Flavours of South Asia Pakistan alongside Italy to the Heart of Birmingham 
 Executive Summary  
We are bringing something fresh and new to the heart of Birmingham – a South Asian Pakistani restaurant with an Italian twist. My restaurant is named desi AL dente, and Our idea is to blend the bold, vibrant flavours of traditional South Asian cooking with a creative spin inspired by the Italian cuisine. It is about exceptional food, amazing vibes, aromas that leave your mouth watering, and a welcoming space where everyone feels at home. Whether you are local or just visiting, we want you to enjoy a dining experience that is full of flavour, a   fusion of culture and warmth. With outstanding dishes and service, we hope to offer a memorable dining experience that bring people together and offer something a little different and versatile to Birmingham.” Javier, Porter (December 18, 2024)  The culinary melting pot: how many restaurants are they in Birmingham, UK?, the cooking facts,  available at: https://thecookingfacts.com/how-many-restaurants-are-in-birmingham-uk/#The_Restaurant_Landscape_How_Many_Are_There ( accessed at: 24 October 2025) Determining the exact number of restaurants in Birmingham can be tricky, as new establishments frequently open their doors while some may close. Nevertheless, various estimates reveal that the city boasts 2,500 to 3,000 restaurants”. As u can see there is quite a bit of competition, but I am confident that my restaurant will be in the top numbers fast and soon.
[image: Interior of a newly opened large fusion restaurant combining Pakistani and Italian cuisines. The spacious dining area features vibrant artwork blending both cultures — murals of Mughal and Roman architecture, fusion food paintings, and colorful spice motifs. Guests are seated at elegant tables enjoying fusion dishes like masala pasta and tikka pizza. The ambiance includes warm lighting, rustic wood accents, and a mix of traditional Pakistani and Italian decor elements. The restaurant sign reads "Desi Al Denté", with an accent on the final "e".]https://copilot.microsoft.com/th/id/BCO.de9184b0-f3d3-4a9b-b1db-acb58ae5e2f4.png



Business overview 
Our restaurant will feature an extensive menu showcasing the vibrant and diverse flavours of South Asia, including dishes from Pakistan and Italy. We will focus on using fresh, tasty, locally sourced ingredients and traditional cooking methods to ensure an authentic taste. Our menu will include unique combinations such as butter chicken tagliatelle pasta, tandoori chicken pizza, paneer, and tandoori lasagne, malai masala chicken pasta alongside many more delicious classic favourites such as meat/vegetarian samosas, cheese/garlic/keema stuffed naan and keema/chicken/feta cheese pasta. My main target audience includes food enthusiasts, families, professional food reviewers, influencers on main streaming platforms to boost the restaurants profile, tourists who are looking for a memorable dining experience in a relaxed. comfortable setting that leaves a memorable mark in leading to an enjoyable experience and returning.
Market Analysis
Birmingham is a thriving city with a diverse population and a strong culinary scene. The city's central location and excellent transport links make it an ideal destination for both residents and visitors. “Fionnuala Bourke Published (1st Jun 2023). Available at: https://www.birminghamworld.uk/news/tourists-birmingham-west-midlands-4166105 , ( Accessed: 24 October 2025 ).  An unprecedented 141.2 million visitors came to Birmingham and the West Midlands in 2022 - smashing the previous record set before the COVID-19 pandemic”. There is a growing demand for authentic South Asian cuisine with a twist as every other restaurant is the same I want to bring something new that will attract all cultures locally and from around the world, and our restaurant will cater to this market by offering a unique and high-quality dining experience. The restaurant will begin as a sole proprietorship with me managing daily operations, menu development, and finances to keep things simple, manageable, and cost effect in the initial stages. Additional kitchen trained chefs and waiters to ensure our customers have the best experience, and maintenance staff to communicate with about any order or issue, and a part time accountant will manage the finance records and cashflow. I chose a sole trader because this allows for a straightforward setup and full control in the early stages but still allowing to change. into a private limited company. The benefits me as it leads to better tax advantages as the business grows.

 PESTLE ANALYSIS 
Political factors 
The restaurant will follow all UK food safety and hygiene regulations set by the food standards agency to ensure top quality and to avoid any issues. It will also be necessary for me to ensure I have the local licenses and inspections to operate legally. Since Brexit ingredients have gone very expensive and2 harder to source but as I am half Italian and half Pakistani I can use my personal connections to travel to my home countries and source to look for the best most fragrant top quality spices and ingredients at more cost effective prices keeping the menu and dishes more authentic, genuine and flavoured. 
Economic factors
The Uks economic environment situation, with rising inflation and costs, has affected how people spend their hard-earned money. However, majority of customer still look for excellent quality meals at good reasonable prices. “By Editor published on (October 17, 2024)  Hot News fusion flavours in the UK street food industry: a culinary revolution, available at: https://www.streetfoodhub.co.uk/fusion-flavours-in-the-uk-street-food-industry-a-culinary-revolution/, accessed on (24th October 2025). Fusion cuisine isn’t a new concept, but its popularity has exploded in the UK”.I can use this to my advantage as this creates a strong opportunity for success as long as staff and costs are thoroughly managed and ingredient and equipment costs are low to ensure the business is making as much income as possible. 
Social factors 
Birmingham Is the most diverse and multicultural cities, including a large tight knitted Asian community which makes it a perfect place for a Pakistani Italian fusion restaurant. Diners today want to explore new concepts and taste exciting food so combing these two rich cuisines will really make my restaurant stand out from the rest. We will also make sure our menu includes halal, vegetarian, and vegan options to ensure that there is something for everyone. TikTok, Instagram, snapchat, and other popular social media apps will also be used to promote our business, I will also be offering food influencers who have a popular following to do promotions/reviews. 
Technological factors 
Technology is the perfect way to promoting it effectively. Customising your menu clearly and working with apps like Deliveroo, uber eats, and just eat for delivery services will also make sure the restaurant has a wider mainstream and audience and this is the key for a smoothly running restaurant. We will also ensure we have modern systems in place for example card payments to make things more efficient and quicker for both staff and customers. 
Environmental factors 
Well do our part to be eco-friendly and that means using locally sourced ingredients, choosing recyclable/biodegradable packaging, and reducing food waste. Energy efficient appliances will also keep carbon footprint low, these steps show our customers we care about their opinion and take responsibility of our planet seriously. 
Legal factors 
We will ensure all legal requirements are in place including the top factors being food hygiene, safety, and employment laws. Staff will also be trained in first aid, CPR, first aid, allergen information, and proper food handling. Protecting customer data is also important to us as this is staying in line with the GDPR rules and building a good relationship and bond with the customer. 

       





Marketing strategies  
strong marketing strategies will be the main thing to building good brand recognition in a competitive market. Approaching this with a multi-channel marketing strategy combining business cards/ flyers, community engagement, social media manager, and eye-catching visual branding. 

 Digital marketing 

Social media will be our main promotional channel, mainly Tik Tok and Instagram “By: Lottie Jermey (May 29, 2025) social media for content promotion: which one wins this year? Available at: https://deliveredsocial.com/social-platform-for-best-content-promotion-which-one-wins-this-year/ accessed on 24th October 2025”), TikTok is an ideal social platform for best content promotion for businesses that can embrace video, show personality, and react quickly to trends. It is especially effective for food, fashion, beauty, lifestyle, and consumer products, as well as any business willing to experiment. Paid promotions with influencers will target local demographics like young students/adults, families, and tourists from around the city. 

Community engagement 
Participating in food pop-ups, seasonal festivals, events and partnering with universities, businesses will build community ties and brand recognition. 







Funding Requirements 
my restaurant requires an initial investment of £50,000/£60,000 to cover start-up costs of early-stage operations including the restaurant lease, kitchen equipment, staff wages, renovations, and digital marketing expenses. 
Funding will come from: 
A bank loan through the start up loan scheme 
Private investors such as local food ventures. 
Personal contribution of own savings 
	Expense category 
	Estimated cost (£) 

	Restaurant lease and renovations 
	15,000

	Kitchen equipment and furniture 
	12,000

	Initial food and beverage stock 
	5,000

	Branding and marketing
	3,000

	Licences and permits
	1,000

	Staff wages
	3,500

	Pos systems/utility set-ups 
	1,000

	Contingency fund

Total 
	9,500 

50,000


The contingency fund will provide financial support to cover any extra expenses that may arise during the initial stages of operation. This just acts as a financial safety net ensuring the business remains stable even in the face of challenges.

	Factor 
	Assumption  
	Calculation 
	Estimated income 

	Average spend per customer 
	£15 per customer meal + drink 
	 ___________
	____________

	Average customers per day 
	60 
	£15 x 60 
	£9000 

	days open per month
	26 days (closed 1 day a week) 
	£9000 x 26
	£23,400 month 


 
Approx £25, 000 - £28, 000 


Conclusion 
In conclusion, my restaurant (or it could be called ours if we become partners today) blends authentic Pakistani and Italian flavour that creates a unique dining experience that I personally believe stands out in Birmingham’s food scene. With our focus being inclusivity, excellent marketing, quality ingredients and affordability I am confident that we are destined for ongoing success and steady growth along with opening new branches in different cities. I know that an investment of £50,000 will help bring this unique fusion to life building a brand with exciting potential for growth and success in the market along with long term profitability, but this is only possible with your investment. 
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