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Introduction
Welcome to our small Habesha restaurant business plan! Our restaurant is a cozy and inviting spot that aims to provide delicious, homemade meals in a welcoming atmosphere. We pride ourselves on using fresh, locally-sourced ingredients to create flavorful dishes that will keep our customers coming back for more. Come and enjoy with Ethiopian traditional coffee ceremony.  Our goal is to create a place where people can come together to enjoy great food, good company, and a memorable dining experience. We also have different traditional music to entertain our customers. Join us as we outline our vision, goals, and strategies for success in this business plan. 

In addition to the dining experience, the restaurant will also offer catering services for events such as weddings, corporate gatherings, and private parties. This will allow the business to reach a wider audience and generate additional revenue streams.

My name is Dawit Gebre Yifru, and I am the proud owner of Bella Restaurant. With over 10 years of experience in the food service industry, including managing several successful restaurants, I have developed a deep passion for creating delicious and high-quality dishes for my customers. 

My motivation for entering the restaurant industry stems from my love of bringing people together through food. I believe that a meal shared with loved ones has the power to create lasting memories and connections. It is this belief that drives me to create a warm and welcoming atmosphere at Bella Restaurant.

As a member of the local food community, I am committed to supporting local farmers and suppliers. By sourcing fresh, sustainable ingredients, I aim to provide my customers with the best possible dining experience. I am proud to be a part of an industry that values quality, creativity, and innovation in food. 

In conclusion, my background, experience, passion, and motivation have all led me to open Bella Restaurant. I am excited to welcome you to my restaurant and share my love of food with you. Thank you for supporting small businesses like mine in the local food community. 


1. Overview of the Business Idea
The Bella restaurant business plan is centered around the idea of creating a cozy and welcoming dining experience for customers. The restaurant will focus on offering a unique and diverse menu that combines traditional flavors with modern twists. The atmosphere of the restaurant will be warm and inviting, with a combination of rustic and contemporary decor elements.

The menu will feature a variety of dishes that cater to different tastes and dietary preferences, including vegetarian, vegan, and gluten-free options. The restaurant will also offer a selection of locally sourced ingredients and seasonal dishes to showcase the freshest flavors available.

Overall, the Bella restaurant business plan aims to create a memorable dining experience for customers while also providing a range of services to meet various needs in the community. By focusing on quality ingredients, creative cuisine, and exceptional customer service, the restaurant hopes to become a beloved part of the local dining scene.



2. Legal Format and Management Structure
2.1. Legal Format
1. Business Name: The name of the restaurant will be Bella Restaurant
2. Business Structure: The restaurant will be operated as a limited liability company (LLC) to protect the owners' assets and provide flexibility in terms of taxation and management.
3. Ownership: The owners of Bella Restaurant will consist of two partners, each with an equal ownership stake in the business.
4. Licenses and Permits: The restaurant will obtain all necessary licenses and permits to operate legally, including a business license, food service permit, and health department inspection approval.
5. Insurance:  Bella Restaurant will have liability insurance to protect against potential claims from customers or employees.

2.2. Management Structure
1. Chief Executive Officer (CEO): The CEO will be responsible for overseeing the overall operations of the restaurant, including strategic planning, financial management, and customer relations.
2. Head Chef: The head chef will be responsible for creating and executing the menu, ordering ingredients, and managing the kitchen staff.
3. Head Bartender: The head bartender will oversee the day-to-day operations of the bar, including the café machine operation.
4. Head Server: The head server accepts orders from the customers and creates a link between the head chief and head bartenders to serve them as well and serve the customers what they want, and manages the traditional coffee ceremonies.

Organizational Structure
Head bartender
Head server
Manager
Head cook






3. PASTLE Analysis 
Political:
- Government regulations and policies on food safety and hygiene
- Licensing requirements for operating a restaurant
- Tax rates and regulations that may impact the profitability of the business

Economic:
- Economic conditions that may affect consumer spending on dining out
- Fluctuations in food prices and supply chain costs
- Competition from other restaurants in the area

Social:
- Demographic trends that may impact the target market for the restaurant
- Consumer preferences for dining experiences and types of cuisine
- The impact of social media and online reviews on the reputation of the restaurant

Technological:
- Use of technology for online ordering, reservations, and payment systems
- Integration of digital marketing strategies to reach customers
- Implementation of kitchen automation and inventory management systems to improve efficiency

Legal:
- Compliance with health and safety regulations for food preparation and handling
- Employment laws and regulations related to hiring and managing staff
- Intellectual property rights for branding and menu items


Environmental:
- Sustainable sourcing practices for ingredients and packaging
- Energy efficiency measures to reduce the restaurant's carbon footprint
- Disaster preparedness and risk management for natural disasters that may impact the business

4. Target Market and Marketing Strategies
Target Market:
The target market for our restaurant business can vary depending on the cuisine, location, and atmosphere of the restaurant. In general, Bella restaurants tend to attract a local customer base who are looking for convenient and affordable dining options. Families, professionals, and especially Habesha communities, which are where we come from often key demographics for our restaurants, as they are looking for delicious meals that are quick and easy to access. Additionally, Bella restaurants can also cater to food enthusiasts who are looking for unique and authentic dining experiences. Understanding the preferences and needs of the target market is essential for developing effective marketing strategies.

Marketing Strategies:
Marketing strategies for our restaurant business can include a combination of traditional and digital tactics to attract and retain customers. Utilizing social media platforms like Facebook, Instagram, Telegram, TalkTalk, and Twitter can help our restaurants reach a larger audience and engage with customers on a more personal level. Offering promotions, discounts, and loyalty programs can also incentivize customers to return to the restaurant. Collaborating with local businesses, hosting events or cooking classes, and participating in food festivals can help Bella restaurants build brand awareness and establish a strong presence in the community. Furthermore, maintaining a strong online presence with a user-friendly website and positive reviews on platforms like Yelp and TripAdvisor can help boost the restaurant’s credibility and attract new customers (Investopedia, 2021).




5. Funding Requirements and Allocation
In order to successfully launch and operate our restaurant business, it is important to understand the funding requirements and how the funding will be allocated. This section of the business plan will outline the estimated funding needed for the restaurant startup costs, as well as the allocation of funds towards various expenses.
Funding Requirements
The total funding required to start and operate our restaurant business can vary depending on factors such as location, size, concept, and menu offerings. On average, Bella restaurant startup can cost between $50,000 to $100,000. The following are the estimated funding requirements for our restaurant business:
	Startup Cost

	 Furniture
	8000

	Accessories
	5000

	Toiletries
	3000

	Home interior design and decorations
	7000

	Total
	23,000



	Fixed Cost

	Rent 
	2000

	Gas Bill
	500

	Electric Bill
	300

	Employee Salary (3 Employee)
	5000

	Accountant
	500

	Total
	8300




Allocation of Funds
Once the necessary funding is secured for the restaurant business, it is important to allocate the funds wisely to ensure smooth operations and growth. The following is the proposed allocation of funds for our restaurant business



Bella Restaurant expected operational costs
Fixed Costs
	SN
	Items
	Monthly Expense
	6 Months Expense

	1
	Rent for the Restaurant Space
	£2,000
	£12,000

	2
	Insurance Premiums
	£150
	£900

	3
	Salaries for permanent staff
	£5,000
	£30,000

	4
	Monthly Utility bills (electricity, water, gas)
	£300
	£1,800

	Total
	£7,450
	£44,700



Variable Costs
	SN
	Items
	Monthly Expense
	6 Months Expense

	1
	Cost of food and beverages
	£6,000
	£18,000

	2
	Cost of disposable items (napkins, paper cups, etc.)
	£100
	£600

	3
	Cleaning supplies
	£50
	£300

	4
	Marketing and advertising expense
	£80
	£480

	5
	Payment processing fees (credit card fees, loan interest, etc.)
	120
	£720

	Total
	£6,350
	£20,100



Projected Revenue of Bella Restaurant 
	SN
	Items
	Number of  Items Sold in a month
	Average selling price
	Monthly Selling
	Six Months Salling

	1
	Beverage
	4500
	£4
	£18,000
	£108,000

	2
	Cultural Food
	900
	£15
	£13,500
	£81,000

	3
	Hot Drinks
	3600
	£2.50
	£9,000
	£54,000

	4
	Snacks 
	3000
	£3
	£9,000
	£54,000

	Total
	49,500
	£297,000



Once you have a clear understanding of your start-up and operating costs, as well as your revenue projections, you can calculate the funding required to kickstart your small restaurant business. This may involve securing a small business loan, seeking investment from friends and family, or exploring other funding options. Be sure also to consider factors such as cash flow management, potential revenue fluctuations, and emergency funds to cover unforeseen expenses. 

It is important to be realistic and conservative in your financial planning to ensure the long-term success of your restaurant business. It may be helpful to consult with a financial advisor or accountant to review your business plan and funding needs before moving forward.
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