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Executive Summary

Thuruthi is a planned restaurant in Catford, Southeast London, specialising in Sri Lankan and South Indian cuisine. It will offer authentic dishes like kothu roti, hoppers, dosas, biryanis, and vegetarian options, catering to the growing interest in diverse ethnic foods and enriching the dining experience for the local community.
The eatery focuses on sustainability through biodegradable packaging, careful portioning to reduce food waste, and sourcing locally grown fresh produce. Additionally, Thuruthi will support the community by providing monthly discounted meals to low-income families and partnering with local charities to fight food poverty.
Market analysis indicates strong growth potential, driven by rising demand for authentic ethnic cuisine and a shortage of Sri Lankan options in Catford. A PESTEL evaluation reveals positive social trends, opportunities in digital ordering, and supportive local eco-friendly policies. Competitor analysis indicates that Thuruthi's cultural appeal and sustainability focus distinguish it from other South Asian restaurants.
The marketing strategy includes social media ads, partnerships with local businesses, loyalty programs, and community involvement to boost brand visibility and customer loyalty. The restaurant will also use online delivery services to reach a wider audience.
Thuruthi requires £45,000 in initial funding from personal savings, a bank loan, and a sustainability-focused investor. Startup expenses include equipment, interior design, inventory, licenses, marketing, and operating capital. Revenue forecasts suggest the break-even point will be reached in 10 to 12 months, supported by dine-in, takeaway, and delivery options.
Thuruthi presents a sustainable business opportunity that appeals to investors by addressing local needs for authentic Sri Lankan and South Indian cuisine while promoting community engagement.
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1. Overview of the Business Idea

Business Concept
Thuruthi is a proposed restaurant in Catford, Southeast London, focusing on authentic Sri Lankan and South Indian cuisine. The menu will include traditional dishes like kothu roti, hoppers, dosas, biryani, and seafood curries, all made with high-quality spices. 
Offering both dine-in and takeaway, Thuruthi aims to create a welcoming interior that emphasises authenticity, affordability, and cultural immersion. The restaurant targets families, professionals, and students interested in unique flavours, reflecting the growing popularity of ethnic food in the UK.
Sustainability is a priority, with biodegradable packaging, waste reduction practices, and locally sourced ingredients. Thuruthi also plans to give back to the community by providing discounted meals for low-income families and partnering with local charities to combat food poverty in Lewisham.
Products and Services
Thuruthi will offer:
· Enjoy dine-in experiences showcasing genuine Sri Lankan and South Indian cuisine.  
· Takeaway and delivery options available via platforms like Uber Eats, Deliveroo, and Eat.  
· A variety of vegetarian and vegan selections influenced by South Indian culinary traditions.  

·  Family meal packages available for orders over the weekend.  
· Catering services offered for cultural celebrations, birthdays, and community events.  
· A monthly community meal day providing discounted meals to assist local families.  
This blend of services guarantees diverse income sources and robust community involvement.


Management Structure
The business will be directed by the founder, who will serve as Managing Director and supervise day-to-day operations, supplier interactions, menu development, and financial oversight. Entrepreneurs often identify opportunities by analysing market gaps (Burns, 2016). The management framework consists of:  
· Managing Director (Founder): Accountable for strategic planning, operations, budgeting, and adherence to regulations.  
· Head Chef: Expert in Sri Lankan and South Indian cuisine; manages kitchen operations and ensures food quality.  
· Assistant Chef: Assists with food preparation and helps maintain the efficiency of the kitchen.  
· Front-of-House Staff (2): Charged with customer service, managing tables, and processing orders.  
· Part-Time Delivery Driver: Responsible for making local deliveries during busy periods.  
· External Accountant: Oversees payroll, bookkeeping, and tax compliance.  
This arrangement guarantees efficient operations, high-quality food, and sound financial management.
[bookmark: _Toc236007164]Legal Format
Thuruthi will function as a Private Limited Company (Ltd) registered in the UK. This legal framework is selected for several reasons:  
· Limited liability: Safeguards the owner’s personal assets from the debts of the business.  
· Professional credibility: Builds trust with suppliers, lenders, and investors.  
· Investment potential: Enables the business to offer shares to prospective investors.  
· Scalability: Facilitates long-term growth, including the possibility of opening more branches or franchising.  
The business will adhere to all UK food safety laws, employment regulations, waste-management standards, and licensing requirements established by Lewisham Council.








2. Market Research
[bookmark: _Toc236007165]Environmental Analysis (PESTEL)
Political
The UK government aids small businesses with grants and tax incentives. Lewisham Council encourages eco-friendly practices, aligning with Thuruthi’s use of biodegradable packaging. Food establishments must comply with strict regulations, including safety standards and allergen labelling, ensuring a structured framework for new restaurants.
Economic
Catford is a diverse area with middle-income families and students. Despite inflation, there’s strong demand for affordable ethnic cuisine, especially Sri Lankan and South Indian, which are scarce locally. This presents an opportunity for Thuruthi. In the competitive restaurant sector, consumers prioritise convenience, authenticity, and value, with delivery services like Uber Eats and Deliveroo providing extra revenue.
Social
There is growing enthusiasm for authentic cultural food experiences in London, especially among the Sri Lankan and South Indian communities in Lewisham, Bromley, and Greenwich. Residents are eager to explore diverse cuisines, with a focus on sustainable and ethical food businesses. Thuruthi’s initiatives, such as discounted meals for low-income families, reflect local values and promote community involvement.
Technological
Technology is crucial for modern restaurant management. Digital point-of-sale systems enhance order and inventory management, while social media platforms like Instagram and TikTok target younger customers and promote ethnic cuisine. Online delivery services boost convenience and extend market reach. Thuruthi will utilise these technologies to enhance visibility, operations, and customer experience.
Environmental
Consumer awareness of environmental issues is rising, leading to a preference for businesses that prioritise waste reduction and eco-friendly materials. Thuruthi's biodegradable packaging, recycling, and responsible sourcing reflect these values, while portion control and composting help minimise food waste, support sustainability, and lower costs.
Legal
Thuruthi must adhere to UK food safety laws, including obtaining a Food Hygiene Rating from Lewisham Council, which promotes environmentally responsible businesses (Lewisham Council, 2024). Clear allergen information and employee training in food handling are required. Additionally, compliance with employment legislation, waste management guidelines, and restaurant licensing is essential for customer safety and business credibility.
[bookmark: _Toc236007166]Competition Analysis
Catford is home to various South Asian restaurants, yet there are limited options that focus on authentic Sri Lankan dishes. This opens a distinct market opportunity for Thuruthi. Notable competitors include:
[bookmark: _Toc236007167]Direct Competitors
✓ Neighbourhood Indian restaurants serving comparable dishes like biryani and curries.  
✓ South Asian takeout places offering fast, budget-friendly meals. 
These rivals primarily concentrate on Indian food, with few Sri Lankan or South Indian selections. Their menus frequently miss unique dishes such as hoppers, kothu roti, and classic Sri Lankan seafood curries.
[bookmark: _Toc236007168]Indirect Competitors
✓ Big chain eateries serving standard Asian cuisine  
✓ Grocery stores providing pre-prepared South Asian dishes  
✓ Various ethnic dining establishments vying for the same customer spending  
Although these establishments don’t directly compete in terms of cuisine, they vie for customer interest and cost-effectiveness.
[bookmark: _Toc236007169]Competitive Advantage of Thuruthi
Thuruthi sets itself apart by:  
· Offering authentic Sri Lankan and South Indian cuisine that is not widely found in Catford.  
· Implementing sustainability efforts, such as using biodegradable packaging and minimising waste.  
· Engaging with the community through initiatives like monthly meal discount days.  
· Providing a cultural dining atmosphere with traditional decor and music.  
· Generating multiple revenue streams, including dining in, takeout, delivery, and catering services.  
This blend makes Thuruthi a distinctive, culturally enriched restaurant that attracts both residents and diaspora communities seeking new culinary experiences.  









3. Marketing Communications
Thuruthi Marketing Strategy Summary
1. Social Media Marketing
Thuruthi will focus on social media for communication, highlighting short cooking videos on Instagram and TikTok, while using Facebook for events and promotions. This approach targets younger audiences and food enthusiasts.
2. Local Partnerships and Community Engagement  
Collaborations with nearby schools, cultural organisations, and community centres will promote cultural events and offer discounted meals to low-income families, thereby enhancing brand loyalty and social responsibility.
3. Promotional Activities 
During the launch, Thuruthi will implement various promotions, including opening-week discounts, loyalty cards, student discounts, family meal packs, and "bring-a-friend" deals, to encourage repeat visits and diverse menu exploration.
4. Online Presence and Delivery Platforms
An informative website will feature the menu, hours, and an online ordering option. Thuruthi will partner with delivery platforms such as Uber Eats and Deliveroo to expand its customer reach and visibility.
5. In-Store Experience and Branding
The restaurant will present traditional decor inspired by Sri Lankan and South Indian culture, emphasising a warm atmosphere and quality service. Clear branding and eco-friendly packaging will reinforce its professional and sustainable image.
6. Word-of-Mouth and Customer Reviews
Encouraging positive reviews on platforms like Google and TripAdvisor will be crucial. Thuruthi will incentivise satisfied customers with discounts to stimulate organic marketing through personal recommendations. Sustainable business practices can improve customer loyalty and brand reputation (Kotler and Armstrong, 2020).
Summary 
Thuruthi’s strategy combines digital marketing, community engagement, sustainability, and strong branding to attract a diverse clientele and establish itself as a culturally rich dining option in Catford.
4. Financials
A solid financial strategy is essential for assessing Thuruthi's viability and showing potential investors that the business can operate sustainably and profitably. This section summarises the funding requirements, sources, and anticipated startup costs for the first month.
[bookmark: _Toc236007170]Funding Required
Thuruthi requires an initial investment of £45,000 to open the restaurant in Catford. This funding will cover essential expenses like kitchen appliances, interior design, initial inventory, permits, marketing, and initial operations, aligning with the typical financial needs of a small-to-medium-sized ethnic restaurant in London.
[bookmark: _Toc236007171]Funding Sources and Rationale
To obtain the necessary £45,000, Thuruthi will utilise a mix of three funding sources:
[bookmark: _Toc236007172]1. Personal Savings – £10,000
The founder will invest £10,000 from personal savings, demonstrating commitment and reducing reliance on outside financing. This personal stake also builds trust with lenders and investors.
[bookmark: _Toc236007173]2. Bank Loan – £25,000
A UK bank will be approached for a £25,000 small business loan to support a new restaurant. The loan will fund kitchen equipment, interior design, and initial inventory. The expected monthly revenue indicates manageable loan repayments without impacting cash flow.
[bookmark: _Toc236007174]3. Private Investor – £10,000
A sustainability-focused investor will be approached for a £10,000 minor equity stake, drawn by Thuruthi’s commitment to biodegradable packaging and community support. This investment reduces debt pressure, enhancing financial stability in the early months. The funding mix includes personal investment, manageable debt, and external financing, all in line with the restaurant's sustainability principles.
[bookmark: _Toc236007175]Startup Expenses (First Month)
The first month of operations requires significant investment to set up the restaurant, purchase equipment, and prepare for customer service. The estimated startup expenses are outlined below:
	Expense Category
	Estimated Cost (£)

	Restaurant deposit and first month’s rent
	3,500

	Kitchen equipment (cookers, grinders, tandoor, refrigerators)
	12,000

	Furniture and interior décor
	5,000

	Initial food stock (spices, vegetables, meats, dry goods)
	3,000

	Licences, permits, and insurance
	1,200

	Branding and marketing (logo, signage, launch promotions)
	2,000

	Website development and digital setup
	800

	Staff wages (first month)
	4,500

	Utilities (gas, electricity, water)
	600

	Biodegradable packaging and takeaway materials
	400

	Contingency fund
	2,000

	Total Startup Cost
	£35,000


The remaining £10,000 will be reserved as working capital to cover operational costs in the first three months, including stock acquisitions, unexpected expenses, and marketing.
[bookmark: _Toc236007176]Financial Outlook
Given Catford's foot traffic, demographics, and interest in ethnic food, Thuruthi is expected to perform well.
· Daily revenue: £600–£900
· Monthly revenue: £18,000–£27,000
By managing costs effectively and leveraging multiple income streams (such as dine-in, takeaway, delivery, and catering), the business is expected to reach break-even in approximately 10 to 12 months.
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