Runa Begum 1710220

Good morning my name is Runa Begum and I am here to talk about pricing of the menus for the business Indian Spice. First, these are some of the menus and these are the prices. There are two menus, one is a set menu and one menu is with individual prices. The reason there are two menus because customers can choose if they want to have set meals or have individual items. We have chosen to keep our menu under £15. Why this price range have been chosen, because after calculating all our direct coasts, which is money spent developing Indian Spice, variable costs, which is the material and packaging, and fixed costs such as rent, rates, bills and wages. Also, according to market research questionnaire, and after analysing the questionnaire the conclusion was that 52.4% customers are willing to pay between £10-£15 per person. Also, by doing research on our closest competitors it shows that our competitors are fine dining and they are charging top end prices. We went for this price rang because our targeted customers are tourists and local people in all age range. Indian Spice is in the heart of tourist area and local people visit that area every day. By keeping prices under £15 we can attract more customers and also, compete with other competitor while providing affordable prices and make a profit. Indian spice is customer based because we like to listen to our customer and keep them happy. According to market research 100% the customers like to visit a restaurant at dinner time, therefore we are open between 5pm to 11pm. Also, 52.4%of our customers prefer chicken curry therefore, most of the dishes in the menus are chicken based. 

This is our cash flow forecast for Indian spice; all businesses have this, so it can project the amount of money coming into the business this is the inflow and the amount of money going out which is the outflow out of the business. A benefit of a cash flow is that it helps to see that you can pay your finances suppliers and employees.
As you can see the total of investment is 30,000 from partners. Each of the partners invested in sum of 7,500. This was to help with mainly the start-up cost. The total loan was borrowed 50,000. We are paying between 4,175 and 4,160 every month towards loan repayment and a further 112 every month to be paid for interest which makes the total of 1,334 for interest. 
A telephone line is needed for the restaurant which will cost 360 pounds for the year. The first payment of 30 pounds will be taken in February followed by 9 payments and December will be the final payment of 60 pounds. 
The rent is 3,000 for each month which gives us a total of 36,000 for the whole year. Since we are located in Cardiff bay business rates this will cost 6,000 for the year and a monthly payment of 500.
Advertising which includes web designs, flyers, business cards will cost in the region of 5, 000 in January. We will also place an advert in October with Cardiff radio, Capital radio, social media and this will cost 1,400 and a further 540 through the year.
Wages will cost 10,480 in January and December it will cost 17,489 this is due to the increase of staff. Through the other month it will vary as you can see depending on how many staff required.  An accountant is needed, and he will be paid at the end of the year at the price of 300 pounds.
Electric and gas will be paid quarterly, therefore, 1,500 will be paid in March, June, September and December. Water bill will be paid on direct debit; therefore, we will pay 45 pound in February and last payment in December for 90 pounds.
Fuel is estimated to cost 1,700 for the whole year with December being the highest of 150 pounds. In January the cost of alcohol and music license will be paid, and the total amount is 1,500. Both building and liability insurance will be paid upfront the total amount is 2,700 and will be paid in January.
A total of 5,900 will be paid for the whole year for National insurance on staff. More staff is employed in the busy months as forecasted on the cash flow.
Stock and goods are needed every week. On occasional month we can get it on credit from wholesalers. The total cost of stock is 231,350 for the whole year.  Some month cost is higher than others depending on sales. 
We expect our highest level of sale in December followed by the month of June July August and September. As we get more tourist, events and given the location we expect the summer to be very busy also the month of Christmas we visualise the most sales.  March and November will be the least level of sales.  Thank you.
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