
[image: A picture containing text, person

Description automatically generated]
[image: ]
Title: Restaurant Innovation
Name: Elza Soares       
Student number: 1815430
Company name: MS minocasoares consulting
Client: Zest Restaurant
Date report delivered: 19 March 2020
Forest of Arden Marriott Hotel & Country Club


[image: ]
Summary executive
[bookmark: _Hlk67242476]The objective of MS minocasoares consultancy is to provide services is to advise the company with the knowledge and experience it has in its luggage. Adaptation and transfer of knowledge and technology, for the benefit of customers. As it is a highly specialized activity, it is certain that the investment will be proportional, which means that the return has to come in the same measure.
Consolidate itself as a consulting company and become a national reference. (https://neilpatel.com/br).
Facing a large business challenge or organizational problem? Hire our team of experts to apply customer-centricity and design thinking to your challenge - and help your team generate and test innovative solutions. (https://www.marketade.com)
There is every project there is a purpose and, in this report, it was to create a success plan to help the management team to solve the problems that are currently hindering the success of their business. The MS minocaconsulting with its team will make an analysis to be able to know where the focus of the question is found. The objective is to help this unmotivated team of employees due to the constant change in the management of the restaurant that is negatively affecting the quality of the restaurant. due to this, the results have been negative. One of the issues due to low income and few reservations is that some marketing strategies have to be used to better control the current situation, so perhaps we can attract customers. For more information on the current situation of Zest restaurant, MC will conduct an analysis of the main competitors of the Zest restaurant, as well as their weaknesses, strengths, external and internal that may affect the business.
The main conclusion of this study was that Park Regis Birmingham is the main competitor of the Zest restaurant in terms of its target audience because they are more centralized and because they are following a different, more modern business philosophy.

MS concluded that Zest has a great opportunity to establish itself for this it will have to change the overall view of the restaurant and the way it is run. The internal forces that were best able to meet Zest's needs and its internal strengths of the restaurant remain the same that propelled Zest into the restaurant that it has become. At the
The restaurant's main internal strengths remain the same that propelled Arden to the restaurant it has become. On the other hand, it is the unmotivated employees who are hurting their livelihood. MS will create some recommendations to provide guidance to A Zest management on how they can reverse their current situation:
1 one of the strengths of knowing how to motivate your team
2. Betting on community advertising
3. Make sure customers are always satisfied
4 Betting on the forefront of innovation.
MC recommended an urgent action plan where together with the management they will better discuss the method and the intention to implement the main proposed recommendations. In addition to the proposed evaluation, to determine some priorities the proposed solutions based on their benefits and associated costs and it is necessary to review the previous qualitative characteristics for a later trend analysis. on the weaknesses described and implementation of their solutions (https://studylib.net/catalog/Business)
The Zest restaurant that is in the middle of nature can become a warm and friendly place and if you bet on the most current menu, the fresco can prove to be an excellent restaurant even for the neighbouring community. A place where everyone will want and always have the best of everything.
Solution
The main idea and objective is the innovation of the Zest restaurant room, the future will be presented with a new elegant and cozy room. A simple and admirable decoration in soft tones, comfortable sofas and antique armchairs with a softly lit bar. It will be a perfect place for a break to eat something, a drink or a small business meeting, familiar and with the intention of being able to please a large group of people, with special products that will remain in the memory of each of our customers.
Competition
One of the biggest competitors is the city near Park Regis Birmingham, the local community is under development. With this innovation, Zest restaurant will win over customers and the community.
Why go to Zest?
 Zest has an atmosphere that will dominate and delight those who visit it, it is a great place to eat, drink and at the same time enjoy the magnificent scenery. Also, the bet for a more efficient and friendly service, putting the customer first, for success today it is essential to be at the forefront of events to always follow the trend and respect the tastes of all people, for example, Halal, Vegan, Vegetarian food.
This will all be beneficial because it will be a restaurant for all families and singles, young and old, men or women. Management and well-staff have to establish a link to success. A unilateral treatment for everyone, the maximum of respect and fairness, the success of the restaurant must be felt by everyone. Happy employees make guests happy.
[bookmark: _Hlk66820061] (https://www.bplans.com/)
Willingness to Change: Recognition of the problem by the A Zest restaurant, the willingness to resolve it is incredibly beneficial to the restaurant. For being willing to make the necessary changes for improvement, Zest restaurant will have a good margin of success. Seasonal menu, Vegan, Halal, Vegetarian will be fantastic customers will feel special, a philosophy where nothing is missing "cuisine is the soul" means that they are constantly trying to bring the freshest, most authentic, and original menu options to their customers. They will bet on local, organic products a bet on the health and well-being of their customers. An investment heavily in the development of products, which can be seen in their food and beverage menus.
Zest restaurant wants to be the only one within its community and for its customers.
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Introduction
Zest one of the restaurants within the Forest of Arden Marriott Hotel & Country Club, a traditional restaurant with no vision for the future. For Arden to be successful again, it needs to inject capital, innovate in space and the menu has to maintain the high standard of the Hotel and restaurant. Another fact is that the menu and the drinks list have been constant since the beginning of this restaurant. the decoration of the restaurant without the current personality, the constant change of manager also does not help much, hence the fall of customers, mainly the locals.
The purpose of this report is to find a remedy for the existing problem or discrepancies in the restaurant and to provide valuable suggestions for overcoming these problems so that the business can be placed in its old profitable pattern.
The objectives are:
Innovate space making it lighter and more dynamic.
Changing the menu making it more appealing and meeting new realities
Conquer the local community, use products from local suppliers.
Finding the most important problems:
· Employees dissatisfied with the new management
· Very dark restaurant
· Old decoration
· Lack of adjustment in the menu
Identification of more information that would be useful for making realistic plans for the future of the business:
· Have a thematic menu 1x week
· International gastronomy
· Satisfy all customers
· Motivating employees
To list priorities:
· Have a concept within sustainability.
· Website 
Design of an action plan:
· Invest now to profit tomorrow
· Social media (https://www.ukessays.com/)
[bookmark: _Hlk66823796]Email marketing
[bookmark: _Hlk67323994]Weaknesses Employee When there is a constant change in management, motivation in general is low. And that does not help, because the team is unmotivated, and this has a negative effect on customers. high stress environments, having more consideration for current employees and more economical than making new hires and training again, people like to be recognized and know that they are part of a team. Marketing works but for that it has to be studied and outlined for each case as Zest is located outside the city it has to have a strong and always innovative marketing
SWOT analyses a tool a planning tool that is used to assess the company'sMorrison, J 2002)









Describe da hotel location website 
The hospitality industry comprises a wide variety of businesses, all dedicated to the provision of services people who are away from their homes for more than 24 hours. (Chon & Sparrowe 2000)
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Forest of Arden Marriott Hotel & Country Club
Maxstoke Lane, Meriden
Birmingham, CV7 7HR United Kingdom
NUMBER OF ROOMS 214
The Arden Forest Marriott Hotel & Country Club of 9,000 has more hectares around a hotel in the middle of the forest and with luck you can still see some wild animals freely has a strategic location, has the airport close by and the cities of Birmingham and Coventry. As it is in the middle of the forest there are some local attractions not far from the hotel. It has more than 200 rooms with comfortable beds. It offers all the services you may have. It is considered the home of golf lovers here great championships take place. Even if you don't know how to play golf, you can always take a class on one of the courses at the Hotel. Treat yourself to a massage at the spa or enjoy the use of the fitness canter and the heated indoor pool. Try traditional afternoon tea or the best British dishes at Cast Iron Bar & Grill. (https://www.marriott.com/hotels/travel/forest-of-arden-marriott-hotel-and-country-club)
This country club hotel complex is located just 6 km east of Birmingham International Airport ed host to many prestigious tournaments, including European Tour events, the British Masters on three occasions and the British Open four times between 1993 and 1996.
a hotel in the middle of the green with the possibility of seeing small wild animals, a hotel that provides everything the customer needs, they work with a view to satisfying their customers.
On non-rainy days, you can dine with a view of the forest surrounding the hotel.
for golf lovers you have several opportunities to take lessons in one of its courses, great golf stars have already passed.
[bookmark: _Hlk67324838](https://www.marriott.com/hotels/travel/forest-of-arden-marriott-hotel-and-country-club)

Mobile check-in
Exclusively for Marriott Bonvoy members. When using this application, you will receive notification when your room is ready.
Web Check-in
This benefit is for members and non-members. you will receive a ready room notification by SMS or email.
Cell key
Other Contact Lite Services
As a member of Marriott Bonvoy, you can use the app to order dinner in your room, (https://www.marriott.com)
laundry Facilities
It has great free parking, HIFI is also free Swimming pool Fitness canter with gym / training room Bar / lounge Golf course Tennis court Car rental Hot bath Indoor pool Heated pool Fitness / spa changing rooms Sauna Restaurant Breakfast available Breakfast buffet Taxi service Business canter with Internet access Conference facilities Banquet room Meeting room Spa Massage Lounge Steam room Luggage storage Concierge Currency exchange Non-smoking hotel ATM on site 24-hour front desk Express service dry cleaning  

Traveller rating
	Excellent	618
	Very Good 685
	Average	321
	Average	321

	Average       321
	Terrible  117
	
	



This hotel doesn't have Music live.
All major credit cards accepted
Has Handicap Access
Only accepted guide dogs only
There is no gluten-free menu
Without gluten:
With this pandemic, hotels around the world have taken serious steps to be able to receive their guests, they had to innovate in the face of this situation.
New trainings, products are being implemented so that customers feel minimally safe, for this it is necessary to follow the specialists' guidelines and public health and safety
Marriott hotels are closely monitoring the pandemic so they can properly train their employees to know what measures to take and how to behave in the face of a risky situation.
We must keep staff and their customers within this global pandemic.
[image: ]Pestel and Swot analyse
The restaurant industry is constantly growing and the number of people eating
eclipses the number of people eat at home - there are many opportunities for restaurants find success. But as a restaurant professional, it's not always easy
know what those opportunities are.
Why a PESTEL analysis?
to help you better understand
the business position and the market for organizations
• Having a motivation and thinking strategically
• It must be assessed whether strategies fit the broader environment
• In this way, leaders can make the most decisive and assertive decisions.


The survey of the threats and opportunities, strengths and weaknesses of the Restaurant and zest restaurant is necessary to analyses the state of the company in the face of challenges and existing competitors in the market, allowing an objective look strength of your business, making it possible to properly develop the strategies
business.
Forces:
Convenient location for guests who want to enjoy a unique landscape, golf lovers and excellent transport links.
Mayor's location for conferences, weddings and dinners for two or family
Weakness:
Lack of capacity compared to competitors in the same area.
No development in terms of facilities and services.
There is a lack of clearer guidelines and a competent management team to operate.
.
Opportunities:
Innovate and seduce the local community
Many conventions and events will be held in the area.
New technologies to reduce the cost of operation.
Threats:
Threats and Opportunities
Threats and opportunities are the analysis of the restaurant's external environment
Zest, which can positively or negatively influence the generation wealth and the company's ability to return. The table points out the opportunities and threats to the company Restaurant Zest.
The changing trends and needs of the market.
Service:
Analyzing the company's internal environment, we seek to observe the company and everything he disposes to serve the customer. Thus, the purpose is to raise all the strengths and weaknesses presented by the restaurant and organize them in a way that makes them more evident, defining the competitive advantages and disadvantages. In this way, the environmental analysis of the company's strengths and weaknesses was used as a tool to define the most relevant factors and the flawed points.
Inconsistent.
Limited financial support an old and decoration
Balance what you need change/improve
Keeping the atmosphere of novelty is important for entrepreneurs in the food business who preserve the interest of customers who frequent their establishment, it is necessary to surprise them from time to time. And what better way to do that than implementing an innovative menu? Not only original in relation to the competition, but with different recipes even from what has already been presented in the restaurant itself.
If you find a balance between a new conquest and keeping the old one, believe that you will have a guaranteed success, but being confined, never stop festering because restaurants today are constantly changing and all the stress is important.
 (https://www.webstaurantstore.com/chat)
Consider changing the menu a few times a year.
Think about creating menus that have “validation”? A menu designed to last three months, for example, can be replaced whenever a new season begins.
Create a menu that has hot dishes such as fondue and varieties of soups - as protagonists to keep customers warm in the winter and highlight the lightest dishes in the summer.
Follow the new trends to always have menus: Halal, Vegan and VegetarianAh! The drinks and desserts menu also deserves to be renewed.
Inform all customers when the menus will be changed, so that they have a chance to taste your favourite recipes again before they leave the menu. (https://www.ticket.com.br/blog)
One of the great benefits when you have a restaurant and have the company registered in Google My Business a functional website with your address, all the information of your establishment and do not forget the photos. This allows customers to rate their restaurant and post photos of their dishes online.
Social media ads make announcements for any event that you are organizing. Even for contingencies you can use to alert your customers. This is the perfect way to connect with your community and humanize. In general, you can use social media as a tool to accomplish many of the customer retention strategies mentioned above.To find out about any event you no longer need to leave your home, the media is above all these days, hence the importance of all the press having to be and have a social account and always be attentive to the competition.Being or being modern and belonging to social networks.
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They way need improve negative positive 
We agree that managing a restaurant is difficult There are so many things to do in cleaning the restaurant, in customer service, but it is always necessary to think about a good marketing strategy. (https://mention.com/en)
COVID-19
everyone is preparing to fight covid 19 together, the world is united to fight this pandemic Working Safely in Hospitality meets specific workplace guidelines for working safely during COVID-19. provide guidance and examples of ways in which companies can operate to keep employees and customers safe. (https://www.highspeedtraining.co.uk/hub)
Positive
Customers focus mainly on two things when looking for a restaurant: availability and price simply want to find a table and eat. It satisfies a basic and instinctual need. Now, how things have changed in our industry! (https://cdn.theforkmanager.com)
Pay attention to what is important Offer quality service invest in a marketing strategy.
[bookmark: _Hlk66996259]Make agreements with establishments in your region. (https://blog.saipos.com)
Marketing, resource management and customer service are some of the main issues that must be rethought immediately.
A good leader must also be aware of the motivation of his employees. Talking to them will help you get a sense of how the situation is in the kitchen backstage.
Cooks are the asset of each restaurant, valuing them is of great importance so that the food you serve is always unforgettable, so invest a lot in the people who work with you.
How's the menu at your restaurant? Is it consistent with the audience that frequents the place?
Doing a good analysis of your competitors will also help you identify what your competitors are doing to attract customers. Pay attention to what is really important
You must have heard that phrase several times: less is more. And in the management of a restaurant, this concept applies very well retaining more customers, it's delicious and well-made food. Reinventing and innovating are very important ingredients for your restaurant's revenue to rise again.
 Offer quality service
In these times when everything is digital and competition is high, quality service has never been more important. invest all efforts to qualify the employees of your establishment. Train your waiters to always be friendly, quick and functional. After all, they are the professionals who will have the most contact with customers during a meal.
There are ways to serve on which side the plate should be taken. Food should be served and taken on the left. However, drinks should be served on the right. Whenever there is a need for an employee to interrupt customers, he must be polite. Encourage and train them to think about care, which goes beyond primary care. The concept of care includes simple steps, such as smiling at your customers and greeting them promptly and understanding their needs in front of them, teaching you how to fill glasses with water and store extra napkins (https://www.posist.com/restaurant-times)
In management, transparency is a very important factor in the 21st century. Your team feels more confident when it knows everything that goes on at work, so it is sometimes important to have small weekly or daily meetings with the team. By being transparent with their colleagues, they feel as if they are part of the success of the restaurant and are more motivated to perform their role as an incentive, support their workers and crucial to gain their loyalty.
Transparency is an important aspect of restaurant management in the 21st century.
Promote transparency with your employees the generation's employees, in particular, want to know what's going on and what you're doing in the restaurant. This stems from the younger generation's need to feel connected and part of something bigger. If you can promote transparency with employees, they will feel more part of your team and will be engaged and motivated to perform at the highest levels.
Hold regular staff meetings to keep employees up to date on business if you haven't already. During working encourage positively when appropriate.

Innovating When talking about innovation when we think of a restaurant, it is very tempting and one of the most exciting public service areas for lovers of innovation is a prominent privilege and with the help of the latest technology and the simple success of a restaurant the emergence of Sling simplified management and came to positively revolutionize entrepreneurs

 (https://getsling.com)
Knowing that every company receives negative feedback does not make it easier to accept criticism, especially when dedicating to the restaurant. A negative comment can be frustrating and uncomfortable.
When everything it is calmer and under control, we must take action.
The rest of Zest needs one of a manager who stays for a long time to work as a team.
This team needs a lot of motivation, motivated employees, satisfied customers.
It is necessary to invest in periodic training, the success of a restaurant depends a lot on its employees. Changing the menu is very important and we must follow the trends to change new customers.
A single negative assessment does not define the restaurant's success. On average, people read one to five feedbacks about a particular restaurant before deciding.
You cannot administer if you cannot measure. (Peter Drucker), considered the father of modern management.
it has been concluded for years that the focus on the workforce is one of the keys to success.
(https://www.posist.com/restaurant-times)
time off or bonuses to employees is a great way to maintain morale, motivation and pride in your workplace. Improve the efficiency of the restaurant at the back and front
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[bookmark: _Hlk67064662]Finding of resource 
The constant changes in the restaurants are visible, even if in a quiet way.
Evolution is what has driven several changes, say revolutionary,
The trend for new tasty and innovative cooking companies is huge - and it's just beginning. (https://www.microsoft.com)
The research methodology proposed a procedure to be followed to answer all the research questions to be carried out. Cited by Denzin and Lincoln (1994),
According to Marchwinski and Shook (2007), Kaizen means: “continuous improvement of the complete flow of value or of an individual process, in order to create more value with less waste”. The expression Kaizen literally means, CHANGE (KAI) to become GOOD (ZEN). The idea behind this word is that no day will pass without an improvement being implemented.
Many restaurants have the problem of labeling their food. Even knowing the importance and the advantage that this brings to the advantages. Although it is mandatory but there is still a long way to go before this goal can be achieved, allergies and intolerances are increasing in our society. (Almanza et al. 1997; Restaurant Business 2005).
Implementation of innovation and IT is very important for the future it’s the key for success. To elaborate this work, research was carried out through books, internet and experience in the area. To achieve the objectives of this work, it is necessary to carry out bibliographic research on the history of industrial restaurants.
The menu is very repetitive for employees, lack of option for those who do not eat pork after the kitchen has no separation in the food mix. Which leads some employees to take their own food.
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Lean Six Sigma
these methodologies can bring real sustainable improvements to the restaurant
It increases the efficiency of analyzing errors and waste to achieve the desired results and thus success can be achieved.
The hospitality business is more competitive than ever.
One of the best methods for success in the economy is for owners and managers to reduce errors to improve and maintain customer satisfaction as high as possible.
How to improve quality?
reducing waste, taking measures, of food that you can expect once prepared can also help to improve overall quality.
How to increase sales with greater customer satisfaction?
In the restaurant industry, the team often plays an important role in providing services to customers. Sales can also be directly affected by customer service.

Action plan 
	      Zest Restaurant
	      20 March 2021


You must define goals to achieve, and these must be well defined and describe well the goal to be achieved, a table in a visible area makes it easier to follow the progress. (https://eccosmadigital.pt)
A plan in the restaurant allows you to use it to work in areas of opportunity using areas of strength. (https://www.workplacewizards.com) An action plan is needed. Even before an initiative needs to have an action plan to make it successful (Benjamin Franklin)
If you have a plan, prepare for the obstacles ahead and keep it on track. And with an effective action plan, you can increase productivity and stay focused.
• Gives clear direction. As an action plan, it highlights exactly which steps must be taken.
• Goals must be planned in stages and will give you a reason to stay motivated and committed.
• The action plan can track your progress towards the goal.
• All the steps you need to complete in the action plan, this will help to prioritize tasks based on effort and impact. (https://creately.com/blog)
Many operators with means have taken the opportunity to renovate kitchens and cafeterias to prepare for reopen the entire business or its dining rooms. Social detachment will affect the dining room's capabilities now through government regulations and the future. Systems are being updated with UV filters and other technologies to help cleaning the air and reducing the transmission of viruses, including COVID-19. Hand sinks and non-contact sinks are being incorporated into cafeterias and service areas to show customers that employees are washing their hands. Going forward, the design of the restaurant will continue to evolve as fewer guests dine and other business sectors continue to to grow. The kitchens will expand in proportion to the dining space to accompany this evolution. This trend will accelerate until 2022, as the guest count does not see a recovery for pre-Covid-19 numbers.
More attention will be paid to non-touch solutions - be it doors, sinks and other parts of the restaurant.
Disinfectant stations for guests and staff will evolve and be incorporated into the design. Exit-only door paths and other solutions to allow guests to limit their exposure to people in the restaurant. Dining al fresco will continue to grow as the perception that dining al fresco is safer than dining inside the restaurant marks more. (https://cystaksesori.site/Action-Plan-For-Restaurant-Business/pdf/pris)
	Action Plan

	

	Goals to increase sales by July 2022



	

what to do
	
INNOVATE SPACE

	
GIVE MORE FUNCIOTIONALITY 
	
Planned
Budget:
£20.000


	
what to do
	
OPTIMIZE THE MENU
	
OPTIMIZING PRICE
	
DEFINE AND IMPLEMENT A QUALITY DIFFERENTIAL

	


WAY
	
IMPROVE OVERALL QUALITY
	
MACTH THE COMPETITION 


	
STAND OUT FROM COMPETITIONS

	
How
	
RESEARCH, STUDY AND ANLYSIS OF CURRENT SALES WITH REDUCTION OF TYPES

	
CHECK COMPETITORS PRICE
	
RESEARCH WITH CUSTOMERS AND MAKE COST-BENEFIT ANALYSIS

	
How much will it cost
	
PROJECT AND PLANNING FOR RENOVATION RESTAURANT
	
MS CONSULTIMG
	
MENU ENGINEERING 



	
	£12.000
	£5.000
	£3000

	DATE
	01 MARCH
	15 MARCH
	

	TOTAL
	
	
	£20.000


https://www.google.co.uk
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Recommendation
Zest needs to know and implement the ideas for its success: How to increase sales in restaurants.
	
	
Diversify your services

		
Enhance your sms

		
Train your servers in upselling techniques.

		
Maximize your table rotation rate.



It is important to clarify what is an excellent service for your restaurant.
An establishment like a cafe or restaurant a service manual is like a football team without a set of movements, being comprehensive that establishes clear service goals, and performance expectations is an integral part of the teaching process to instil a consistent service philosophy. (http://www.foodwoolf.com)
Most restaurants have the prospect of mandatory and non-existent nutrition labeling (Almanza et al. 1997; Restaurant Business 2005)

	
Innovation areas

	
Allergen free, halal, Vegan, Vegetarian

	
Social media, technology application, online reservations

	
Eco-friendly, waste recycle

	
Human resources 



By supporting your community, you get more direct support Björk, Magnusson, 2009).
2020/21 new regulations entered due to COVID 19
Reinforce good practices in the kitchen, with space reserved for the cleaning of raw foods
Fruits and vegetables must be previously sanitized with specific products available on the market
Guide teams to avoid unnecessary conversations and gestures in the kitchen and near food
Uniforms and personal protective equipment (PPE) must be used individually
Constant cleaning with hand washing and the use of 70% alcohol should be reinforced mainly in the kitchen when handling food and utensils
Employees with any symptom of illness or health problem must be removed from the service
Keep the kitchen and lounge environment well ventilated (www.shopkeep.com)
There are good expectations and many ideas for the Zest restaurant.
As for example: changing the menu every 3 months and always when doing this by providing information on Instagram with a raffle for a dinner for those who do more sharing.
Have menus with special prices for special celebrations in a more reserved place of the restaurant or balcony.
Valentine's day menu, Mother' day, Father’s Day ...
Everything must be done to win over the community and new customers, a special price for lunch from the dead days, separate the areas for Vegan, Halal and Vegetarian, afternoon brunch on Sundays.
An idea a red napkin! and what would that be for? for all customers visiting the restaurant for the first time so the whole team and the manager get to know that that table is there for the first time, the Manager goes to the table presents himself and offers dessert and together leaves the business card with a 10% offer for the next visit, we must conquer and bring the reputation of the hotel we are in constant changes.













Conclusion[image: ]
To improve, innovate the general aspect of the space and develop the product and service of the Zest Menu restaurant in advance, this study aims to research the factors of Marketing that affect consumer behaviour when consuming from the result, the most affected marketing mix factor that affects consumer frequency behaviour in consume.
When going through the operational needs of the enterprise, the following difficulties and opportunities that the market provides for it. The interest in the subject, as well as the need for realistic data on the market, drove to carry out in-depth research about the sector's panorama, competitors, suppliers and customers, in addition to planning all areas of activities to be carried out at the same time. Over the stipulated period.
According to research in the natural food sector, it is expanding in society in general, being a great opportunity to business, since it is an essential branch for the vital maintenance of the individual, and to make it healthy way is essential to obtain a more vigorous life. For the complete elaboration of the business structure, the strategic plan was elaborated, the marketing planning, the operational plan and the financial plan, all carried out in a reality of theoretical prediction. Through these, the company's performance in the natural meals market was planned and its future results were foreseen. (https://www.google.co.uk)
In view of the aspects studied during this research, it is concluded that in the face of an increasingly globalized, computerized, and competitive world, a good Plan of Business is of fundamental importance for the company. Every company regardless of its size, establishment or branch must be protected somehow from the competition and getting to know its customers made it possible for the company Restaurant Zest better know its consumers and competitors, suggesting the company internal changes, as well as in the way of organization of the same, leaving it structured. (https://www.google.co.uk/url)
The innovation and saving of businesses today, 
[image: ]
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