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1. EXECUTIVE SUMMARY
Korean, Chinese, Japanese, Thai, and Vietnamese cuisines, both classic and modern, are available in London's Yum Silk Road Cuisine restaurant. A variety of genuine and freshly prepared Asian dishes are available at this restaurant, including sushi, ramen, dim sum, pho, and Korean BBQ. People looking for authentic Asian cuisine, as well as visitors, are drawn to its charming but traditional ambiance. The unique cuisine and culturally rich dining environment in Silk Road Cuisine aren't enough to overcome the district's high operating costs, intense competition, and the need for creative marketing. In the cutthroat restaurant industry of London, it may find success with catering and social media advertising. Silk Road Cuisine is trying to become the best Asian restaurant in London with the help of their dedicated personnel and strategic business decisions.



2. THE BUSINESS IDEA
Londoners may savour the robust, savoury Asian food at Silk Road Cuisine, a lively Pan-Asian restaurant. Traditional and modern Korean, Chinese, Japanese, Thai, and Vietnamese cuisine will be available at the eatery. With an emphasis on using only the freshest ingredients, the menu will include a wide variety of dishes, including sushi, dim sum, ramen, Thai curries, pho, and Korean BBQ. Silk Road Cuisine is a potential haven for foodies in search of authentic Asian cuisine. The restaurant will blend contemporary elegance with traditional Asian design features to attract and delight customers (Blackburn et al, 2013). Silk Road Cuisine hopes to attract residents and visitors with its unique eating experience, courteous service, and tasty cuisine. The restaurant will provide a wide variety of dishes, including Asian pastries, drinks, and teas. Everyone from families to companies to food experts will love Silk Road Cuisine diverse cuisine (Blackwell, 2011). We want to highlight the culinary legacy of Asia while also offering an outstanding dining experience in London.
2.1 The Product/Service
There is authentic Thai, Korean, Japanese, and Chinese cuisine in Silk Road restaurnat. Dim sum, sushi, ramen, Thai curries, Vietnamese pho, and Korean BBQ are some of the dishes we provide. We use only the finest ingredients and seasonings. Beyond our main courses, we also give Asian teas, drinks, and sweets. At Silk Road Cuisine, we put a focus on providing guests with a genuine, high-quality, and service-driven Asian culinary experience (Burns, 2022).
2.2 SWOT Analysis Summary
Strengths 
It is a known name here, Silk Road Cuisine, which hails from Korea, Japan, Thailand, and Vietnam. This diversity appeals to a large demographic with a broad range of interests and tastes (Choi et al, 2010). The use of only the finest ingredients and spices ensures that every dish served at the restaurant is both authentic and fresh. Silk Road Cuisine stands apart in the crowded London restaurant scene by fusing classic and contemporary elements. People from all walks of life in vibrant London may enjoy the delicious Pan-Asian cuisine in Silk Road restaurant. An association with Asian cuisine and culture suggested by the name " Silk Road" could be beneficial to a company's marketing efforts.
Weakness 
Still, it's not perfect. Profit margins might take a hit if genuine, high-quality products and a competent kitchen and service staff are too costly. When overseeing a diverse range of Asian cuisines, it may be challenging to source ingredients, run the kitchen efficiently, and teach workers (Evans, 2022). The market is very competitive due to the abundance of Pan-Asian and other ethnic restaurants in London. To differentiate oneself, one need to use marketing and be creative. It may be challenging to ensure consistency and availability of fresh goods when purchasing from local vendors, especially for specialty items. 
Opportunities 
Silk Road Cuisine still offers a few opportunities. The Silk Road Cuisine may increase its customer base by catering to the growing demand for authentic and diverse Asian food in the United Kingdom (DiPietro et al, 2012). A possible way to increase exposure and revenue is to branch out into business and event catering. One may expand the audience and perhaps boost sales by partnering with meal delivery services, creating a website, and using social media. Brand loyalty, customer engagement, and income could all take a culinary arts class or seminar.
Threats 
Nevertheless, risks do occur. Uncertainty in the economy and fluctuations in disposable income can cause a decline in restaurant visits and spending. Healthy eating and dietary restrictions may need a menu revamp to meet customer expectations (DiPietro et al, 2012). Strict health, safety, and labour regulations may be expensive for restaurants to meet. There is an ongoing competitive threat from both new and established Pan-Asian restaurants, so it is important to be innovative and stand out.

 





3. THE TEAM

3.1   Key Personnel


Name and Company Position: Shabana Begum, General Manager  

Skills and Experience: As general Manager, the skills Shabana is in vast areas. The management is the key area she will look after. The overall improvement of the total restaurant will be under her responsibility. She has total of 13 years of experience in running the business. 

Role and Responsibilities: Ensuring efficiency and quality in all restaurant operations is the responsibility of Silk Road Cuisine general manager. Responsibilities include following all health and safety regulations, hiring, training, and supervising employees, and guaranteeing the quality of food and customer service. The GM is responsible for managing the budget, payroll, and inventories in order to optimise earnings. General managers are responsible for developing strategies to attract and retain customers, responding to consumer input, and improving business processes. They ensure that guests enjoy their meals while also coordinating with suppliers and managing the supply chain.

Name and Company Position: Florin Dragomir, Associate Manager, Supply Chain

Skills and Experience: She will look after the supply chain market for the restaurant. The skills are in downstream and upstream maintenance, the overall portfolio maintanence will also be done by her. She has 9 years experience in MNC which will help Silk Road Cuisine for getting 

Role and Responsibilities: Items that go from suppliers to restaurants are overseen by Silk Road Cuisine Associate Manager of Supply Chain. It is critical to locate high-quality items, negotiate contracts, and establish relationships with vendors. In order to make the most of goods and cut down on waste, they oversee inventory. Efficiently managing logistics to ensure timely delivery, evaluating supply chain performance, and reducing costs are all part of the job description. In addition to optimising supply chain efficiency and estimating demand via data analysis, the Associate Manager ensures compliance with food safety regulations, collaborates with the kitchen team to meet culinary expectations, and more.

Name and Company Position: Ribon Khan, Kitchen Manager

Skills and Experience: Mr. Ribon has vast experience in multiple restaurant over last 7 years about how to manage kitchen to its maximum effectiveness. The leadership, management and time-enhancement are some qualities he possesses. 

Role and Responsibilities: All cooking operations are efficiently managed by the Silk Road Cuisine cooking Manager. In order to maintain high culinary standards, supervisors are responsible for a variety of tasks, including the preparation and presentation of food, the scheduling, training, and performance monitoring of kitchen personnel, and the administration of ingredient inventories. Managers of kitchens are responsible for checks, health and safety regulations enforcement, and general cleaning. They keep costs down without compromising quality by managing kitchen budgets and sourcing high-quality ingredients. Seasonal and imaginative meals are created by the Kitchen Manager in collaboration with the Head Chef.

Name and Company Position: Ioana Dobre, Cook

Skills and Experience: Ioan is famous in local restaurant for impecaable cooking skill in last 5 years. The vast skills in pan Asian cuisine makes her an important asset in Silk Road Cuisine. 

Role and Responsibilities: Worked in strict accordance with the restaurant's specifications, the Silk Road Cuisine Cook is responsible for the preparation and cooking of Pan-Asian dishes. Preparing ingredients, maintaining a clean kitchen, and ensuring the quality and presentation of meals are essential jobs. Time management, adherence to health and safety regulations, and collaboration with the kitchen staff are all essential responsibilities of the Cook.


Name and Company Position: Buddhini Kanchana Premathilake Wewelwala, Server.

Skills and Experience: Having two years experience, the server of Silk Road Cuisine needs to be proficient in multiple scenario. The most common one is to serving the customer in time, taking proper order from the customers as well as the proper communication skills are some of the skill the server has. 

Role and Responsibilities: Servers in Silk Road Cuisine are vital to the satisfaction of customers. Working fast and accurately to take food and drink orders and get them to tables is a big part of the work. Other responsibilities include seating guests and welcoming them. When asked questions, made suggestions, or upsold, servers need to know what's on the menu. They also quickly handle customer complaints, tidy up and arrange tables for subsequent clients, and receive payments.


3.2 Skills Gaps & Key Partners


3.2.1 Additional Staff Requirements (Roles and Responsibilities):

· Sous Chef
· Cashier
· Pastry Chef

3.2.2 Training and Development:

· Inventory Management
· Seasonal Cuisine Preparation
· Molecular Gastronomy Classes
3.2.3 Outsourced Support / Key Partners:

· Lie to Eye, Marketing Agency
· Cuisine Preparation Academy
· Quality Control Audit Team

4. MARKET RESEARCH

4.1  Market Information, Trends and External Factors
As a result of both internal and external factors, the restaurant industry in the United Kingdom is constantly changing. Consumers seeking authentic dining experiences often choose pan-Asian cuisines, which include Chinese, Japanese, Thai, Vietnamese, and Korean dishes. Vegetarian and vegan options, which are better for restaurent, are becoming more popular (Kwok et al, 2013). The convenience and ease of use offered by online food delivery services have altered consumer habits. Changes in the industry are influenced by cultural, legal, and economic factors. Silk Road Cuisine and other restaurants like it need to adjust to these changes while keeping quality, creativity, and customer pleasure at their core if they want to thrive in this competitive sector.
4.2  Customer Profiles

1. The Student: We will target local students who will try to savor new dishes in weekly basis.
2. Middle Income People: The middle-income people will be targeted by the price point of the menu chart. 
3. Asian People: As authentic restaurant, we will get attention from Asian people as well. 

4.3  Competitor Profiles

Silk Road Cuisine faces stiff competition in London's lively restaurant scene from three well-known establishments: 'Dragon Dynasty', which serves traditional Chinese cuisine in an elegant setting; 'Sakura Sushi Bar', which serves authentic Japanese sushi and sashimi; and 'Thai Spice Restaurant', which serves spicy Thai curries and dishes inspired by street food Each of these eateries offers a somewhat different menu and atmosphere in an effort to attract diners.

5. MARKETING PLAN
5.1  Price
Products are the basis of Silk Road Cuisine marketing strategy. Pan-Asian dishes prepared using seasonal, locally sourced ingredients and time-honored techniques are the speciality of this eatery (Mullins, 2017). Guests may choose from a wide variety of dishes, including flavorful dim sum, spicy Thai curries, and Korean BBQ. 
5.2  Product
When it comes to pricing and quality, Silk Road Cuisine is a maestro. Both restaurants and customers gain from competitive pricing. Promotions and discounts are offered to attract customers while maintaining the high quality of the meals. 
5.3  Placement
The convenient and appealing location of Silk Road Cuisine in a bustling UK suburb made it easy to find and visit (Principato, 2018). The Pan-Asian restaurant's atmosphere is one that will stay with restaurant forever, thanks to its blend of classic Asian design with modern touches. The restaurant's strategic placement enhances its attractiveness and dining experience. 
5.4  Promotion
Ads are the backbone of Silk Road Cuisine marketing plan. Commercials, online advertising, social media, influencer partnerships, and event planning are all part of the restaurant's marketing strategy. Advertising Silk Road Cuisine as the best Pan-Asian restaurant in the UK via articles praising its delectable cuisine, inviting ambiance, and satisfied patrons increases sales. 

6.  KEY RESOURCES
6.1  Premises
The premises would be in London as it has most diveresed culture and heritage here. 

6.2 Equipment
Modern, high-tech cooking appliances are available in the Silk Road Cuisine kitchen. Prepared with precision utilising industrial stovetops, ovens, grills, and appliances, Pan-Asian dishes are prepared by chefs. Ergonomic cooking tools increase productivity, while modern refrigeration and storage systems keep products fresh. Silk Road Cuisine has shown its commitment to providing excellent food by investing in high-quality equipment (Sims, 2010).

6.3  Key Suppliers
Silk Road Cuisine only uses authentic, high-quality Pan-Asian ingredients sourced from reputable vendors. The fresh veggies, authentic spices, and specialty commodities sold by these vendors ensure that every meal is of high quality. Strong supplier ties are crucial to the restaurant's culinary skills and the enjoyment of its customers.


7.  FINANCES AND START-UP SUPPORT
	EXPENDITURE
	Year 1 
£

	Company Registration
	15000

	Rent/Rates
	18000

	Staff Wages
	100000

	Travel/Accomodation
	5000

	Telephone (mobile)
	2500

	Broadband
	2500

	Utilities
	5000

	Marketing and materials 
	10000

	Insurance
	15000

	Capital Expenditure/Equipment
	40000

	Training & Development
	10000

	Accounting/Legal
	5000

	Outside Services
	5000

	Stock/Materials Purchases
	10000

	Bank Charges
	2500

	Office Consumables 
	5000

	Loans Repayments
	0

	Total Expenditure
	259500




	YEAR ONEEXPECTED  PROFIT/LOSS
	£

	Total Income
	300000

	Total Expenditure
	259500

	
	

	Profit
	£ 41500

	
	








	INCOME
	Year 1 
£

	Sales A
	100000

	Sales B
	90000

	Sales C
	80000

	Capital Introduced
	50000

	Funding 
	80000

	Loans/Borrowing
	0

	Total Income
	 300000











7.1 	Financial Summary
In the first year of operation, Silk Road Cuisine is going to spend £259,500 on operational requirements. Staff remuneration is £100,000, which ensures a committed and well-trained crew. An emphasis on operational efficiency and culinary excellence is reflected in the £40,000 invested on the restaurant's infrastructure and equipment. In addition,we will need to budget £18,000 for rent/rates, £15,000 for company registration and insurance, and £10,000 for marketing and materials—essential for building the brand and attracting customers. A dedication to employee growth and competency is shown by training and development awards (£10,000). Businesses can't function without spending money on things like power, transportation, and office supplies. This comprehensive analysis shows that financial prudence and strategic planning are necessary for Silk Road Cuisine competitive restaurant sector to succeed.
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BUSINESS OVERVIEW - SILK ROAD CUISINE

¢ Silk Road Cuisine is a vibrant Pan-Asian restaurant in London that offers a variety of
authentic Asian cuisine, including Korean, Chinese, Japanese, Thai, and Vietnamese
dishes.

* The restaurant blends contemporary elegance with traditional Asian design features,
aiming to attract customers with its unique dining experience, courteous service,
and tasty cuisine.

* The menu includes dishes like sushi, dim sum, ramen, Thai curries, pho, and Korean
BBQ. Silk Road Cuisine also offers Asian teas, drinks, and sweets, focusing on
providing a genuine, high-quality,and service-driven Asian culinary experience.
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* The restaurant industry in the UK is constantly evolving due to internal
and external factors.

» Consumers seek authentic pan-Asian cuisines, with vegetarian and vegan
options becoming popular.

* Online food delivery services and cultural, legal, and economic factors
influence these changes.

* Silk Road Cuisine needs to adapt while maintaining quality, creativity,and
customer satisfaction. Targeting local students, middle-income people,
and Asians, the restaurant aims to attract attention.

» Competitors include Dragon Dynasty, Sakura Sushi Bar,and Thai Spice
Restaurant.
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* Silk Road Cuisine in London uses modern, high-tech
cooking appliances to prepare Pan-Asian dishes.

* Chefs use ergonomic tools and modern
refrigeration systems.

* The restaurant uses authentic, high-quality
ingredients from reputable vendors, ensuring every
meal is of high quality.

» Strong supplier ties are crucial for the restaurant's
culinary skills and customer satisfaction.
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on operational requirements in its first vyear,

including  staff remuneration, infrastructure,

rent/rates, company  registration, insurance,

marketing, and employee training.

* The Silk Road also will invest in power,
transportation, and office supplies. Financial

prudence and strategic planning are crucial for the

restaurant sector's success.
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Starters

« Yum Cha Platter

A delightful selection of dim sum favorites including har gow, siu mai, and char s bao.
£1050

« Vegetable Spring Rolls
Crispy rolls filled with a medley of fresh vegetables, served with swet chili sauce.
650

« Prawn Tempura
Lightly battered and fried prawns, served with tempura sauce.
800

Soups

« Tom Yum Soup

A spicy Thai soup with shrimp, lemongrass, and chil, inished with coconut milk.
750

« Miso Soup
Traditional Japanese miso soup with tofu, seaweed, and scallions.
£500
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Main Courses.

* Chicken Teriyaki
(Grled chicken glazed with teryaid sauce, served with steamed rice and sti-fred vegetables.
1350

* Beef Buigogi Bbimbap.
Korean-style marinated beef served over fice with assorted vegetables and 3 ried ego.
1500

* Thai Green Curry
Fragrant green cury with chicken, bamboo shoots, and Thal bas, served with Jasmine rice
1250

Sushi & Sashimi

« Assorted Sushi latter
(Chef' seection of nigiiand maki rols, accompanied by wasabi and pickied ginger.
1800

« Salmon Sashimi

Fresn sices of premium saimon, served with soy sauce and wasabi.
1000
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Noodies & Rice

« PadThai
Sti-fried rce noodles with shrimp, tofu, bean sprouts, and peanuts n 2 tamaring sauce.
150

* Vegetable Fried Rice
Str-fried jasmine rice wth mixed vegetables and egg.
000

Vegetarian Defights

* Tofu and Vegetable StirFry
Wok-tossed tofu and seasonal vegetables n  savory sauce.
1000

* Vegetable Gyoza
Pan-fried Japanese cumpings filed with vegetables, senved with ipping sauce.
a5




image30.png
Desserts

« Matcha Tiramisu
Afusion of Japanese matcha and Italian tiramisu, garmished with chocolate shavings.
00

* Mango sticky Rice
‘Snest sicky rice served with ripe mango sices and coconut cream.
a0

Beverages

.+ GrenTea
Tragitiona Japanese green tea,
B0

« Bubble Mik Tea
Teinanese-stye milk tes with tapiocs pearis
=5

. sk
premium Japanese rce wine.
0

- SoftDrinks
‘assorted sodas and Juices.
25




