	Key Partners

•	Local suppliers: Establish partnerships with local farmers, fishermen, and suppliers to provide a consistent supply of fresh ingredients for the restaurant and catering businesses. This might be in Lampeter (Wales) or somewhere in the United Kingdom
•	Suppliers: Developing relationships with both local and international suppliers to ensure a steady supply of high-quality Caribbean ingredients and goods. Beverage distributors for providing Caribbean drinks. Some of the Caribbean produce that would need to be obtained are ground provision such as sweet potatoes, dasheen, eddoes and yams, plantains, curry, coconut and a different variety of herbs and spices. Our business would require meat suppliers for chicken, pork, fish, and goat meat.
•	Event planners and wedding venues: Collaborate and build relationships with event planners and wedding venues to offer catering services for their customers’ events and to secure catering contracts and increase brand visibility.
•	Local Businesses and tourism organizations: Collaborating with local businesses, such as tourism boards, hotels, travel agencies and tourist attractions, for cross-promotion to promote the restaurant as a must-visit destination for tourists seeking an authentic Caribbean dining experience and attracting customers. In addition, we would collaborate with local musicians and entertainers to create a vibrant Caribbean atmosphere. For example, we want to collaborate with the University of Wales Trinity St. David to add a range of Caribbean cuisine into the 1822 café menu.
•	Online food delivery platforms: Partner with well-known online food delivery platforms to reach a larger consumer base and provide delivery services.
•	Also, there is a possibility that our Caribbean restaurant and catering company will attract investors to help support our operations.






	Key Activities

•	Menu planning and recipe development: Create a diverse menu incorporating authentic Caribbean meals, as well as recipes that highlight the regions flavour and culinary traditions. We would also be constantly updating and improving the menu to offer a diverse selection Caribbean delicacy. We will consider client preferences and dietary restrictions as we construct a menu with a selection of classic Caribbean foods.
•	Sourcing and procurement: Establish relationships with local vendors to ensure a steady supply of high-quality ingredients.
•	Food preparation and cooking: Train and employ skilled chefs and kitchen staff to prepare the dishes according to the highest culinary standards. Ensuring efficient food preparation operations in order to preserve dish quality and u in the dish uniformity while adhering to food safety requirements and maintaining consistency in flavour and appearance.
•	Restaurant management: Oversee the day-to-day operations of the restaurant, including employee management, customer service, and quality control. Training staff to deliver exceptional customer service and to provide a joyful and inviting culturally immersed dining atmosphere. Managing inventory and controlling food costs.

•	Catering services: Provide on-site catering services for events, including menu customization, meal preparation, and serving. For example, engaging in community activities and cultural festivities.
•	Marketing and Promotion: Implementing marketing strategies to attract customers, such as social media campaigns, online advertising, and partnerships with local businesses.
•	Event Planning and Execution: Managing catering services for events, including menu planning, logistics, and on-site execution in collaboration with event organizers to guarantee a flawless dining experience.







	Value Proposition

Our company would distinguish itself from other businesses in our chosen location because of:
•	Authentic Caribbean cuisine: Provide consumers with an immersive gourmet dining experience at affordable pricing by offering a broad menu of traditional Caribbean foods made with authentic ingredients and techniques.

•	Quality and freshness: To ensure the best quality and flavour in the food presented, emphasise the use of fresh, locally obtained ingredients.
•	Convenience: For increased convenience, provide clients the choice of dining in, ordering takeaway, or using delivery services.
•	Unique Dining Experience: Creating a dynamic and welcoming environment that immerses clients in Caribbean culture via music, design, and pleasant service.
• A welcoming, attentive, and knowledgeable team that provides great customer service.
• Food, history, and customs provide opportunities for cultural education.
•	Unique Flavours and Spices: Offering a wide menu that highlights the vivid and distinct flavours and spices of Caribbean food while catering to clients' taste preferences.
•	Customized Catering Services: Tailoring catering services to corporate customers' and event planners' individual needs and tastes, resulting in a memorable dining experience for their guests. Provide customised catering services for occasions such as weddings and parties, with customised menus of delectable Caribbean food to enhance the experience for participants.
•	Some of the Caribbean meals served at our restaurant include (menu may vary depending on the season)
Meats include BBQ chicken, Jerk chicken, stew chicken, fried fish, and curry goat/chicken/beef. Saltfish Buljol Sides, Roti ("Buss Up Shot" Roti)
Salad (Varies), Rice (Vegetable Rice, Coconut Rice & Peas, Turmeric and Curry Rice), Steamed Provision (Dasheen, Yam, Eddoes, and Sweet Potato), Dubois, and Fried Plantain.
Pelau Caribbean Burgers (Chicken & Beef)
Soup Callaloo Soup, Souse, Peas Soup Treats Cakes, Banana bread, Raisin Roll, Ducana, Beef and Vegetable Pattie.
Drinks
 Hairoun Soft Drinks from the Caribbean
Tropical fruit beverages
Juice from sorrel
Juice from Golden Apples

We would be meeting all of our customers' requirements.

	Customer Relationships

•	Personalized service: To provide a welcome and enjoyable eating experience, provide attentive and courteous customer service. Developing ties with each of our clients.
•	Responsive communication: Engage with consumers via numerous channels, including as social media, email, and phone, to resolve queries, gather feedback and suggestions in order to continuously improve offers and service, and provide information on specials or events.
•	Loyalty programs: Implement a loyalty program to incentivize repeat visits and reward loyal customers.
•	Online Support: Providing a responsive customer support team to answer questions and resolve problems with online orders or catering services. Encourage customer input to consistently improve the quality of food and service, and swiftly resolve any problems.
	Customer Segments

•	Local residents: Target local residents who enjoy Caribbean culture and cuisine and are seeking authentic dining experiences. Individuals residing in Wales who want to experience Caribbean food.
•	Tourists: Attracting tourists visiting Wales (Lampeter) who are seeking an authentic Caribbean eating experience.
•	Event organizers: Provide catering services to event planners and organisers who need catering for weddings, corporate gatherings, and other special occasions.
• Caribbean diaspora yearning for home-cooked food.
•	Foodies and adventurous eaters seeking new gastronomic experiences.
Individuals with or without a business would be our customers. They may anticipate personal help from our team of qualified employees when they visit our restaurant. We will also have an automated and self-service section where clients who do not want to walk to the reception or teller can make their orders for takeout or eat in. It is also crucial to remember that our company would use co-creation since we cherish our suppliers, stakeholders, workers, and consumers, as well as their comments on the quality of our establishment's goods and services. Because we want to target many specialised areas, our consumer categories will be fairly diverse.


	
	Key Resources

•	Culinary expertise: Employ experienced chefs and kitchen staff members with a deep understanding & experience of Caribbean food and hospitality.
•	Physical location: Secure an appropriate site for the restaurant while considering aspects such as foot traffic, parking availability, and closeness to potential clients.
•	Kitchen equipment and appliances: To ensure effective meal preparation and cooking, invest in high-quality cooking equipment and appliances.
• Online presence: Create and manage a user-friendly website as well as social media accounts to advertise the restaurant, highlight the cuisine, and attract consumers.
• Delivery vehicles: Purchase delivery cars or collaborate with a local delivery business to ensure effective and on-time food delivery.
•	Restaurant Space: Acquiring or renting an appropriate restaurant location (space), comprising dining spaces with enough seating capacity, a well-equipped kitchen, and storage with Caribbean-themed design and ambience.
• Online Platforms: For online ordering and marketing, use a dependable website, mobile app, and social media profiles.
• Quality Ingredients: Developing ties with local suppliers to get fresh and genuine Caribbean ingredients, assuring meals of the greatest quality. High-quality ingredients and spices supplied from trustworthy vendors.
• Solid ties with local farmers and fishers.

• Catering Equipment: To support catering operations, invest in catering equipment such as food warmers, chafing dishes, serving trays, and cutlery.
• Acquiring intellectual property such as copyrights, trademarks, patents for our brand) • Financial Investment.

.







	
	Channels

•	Restaurant location: Establish a physical restaurant location that is easily accessible and attracts foot traffic. Welcoming customers to the restaurant's location, providing an immersive dining experience.
•	Online presence: Utilize a user-friendly website and social media platforms to highlight the menu, provide information about the restaurant, and allow customers to place orders or make reservations.
•	Online food delivery platforms: Partner with popular online food delivery platforms to reach a broader customer base and offer delivery services. Offering a user-friendly website and mobile app for customers to place orders for pickup or delivery.
•	Event planning networks: Network with event planners and organizers to promote catering services and secure contracts for events. Collaborating with event venues, wedding planners, and corporate event organizers to expand the reach and cater to a larger customer base.
•	Social Media: Utilizing platforms like Instagram and Facebook to display the restaurant's menu, events, and promotions. Social media platforms to showcase dishes, share stories, and engage with customers.
•	Pop Up Shop/Stalls
	

	Cost Structure

•	Food and ingredient costs: Account for the cost of procuring high-quality ingredients, such as fresh vegetables, spices, seafood, and beverages necessary for food preparation. These are the most significant and expensive expenditures inherited in our business.
•	Labour costs: Consider the expenses associated with hiring and training skilled chefs, kitchen staff, and front-of-house staff, as well as the costs of employee benefits. Accounting for employee wages and benefits.
•	Rent and utilities: Include expenditure for acquiring or leasing the restaurant premises, as well as monthly utility expenses linked to the business. (Expensive)
•	Marketing and advertising: Allocate a budget for marketing and advertising strategies online and offline, including online social media promotions, print advertisements, and collaborations with local events and influencers.
•	Equipment and maintenance: Factor in the initial investment in kitchen equipment and appliances, as well as ongoing maintenance and repairs. (Expensive)
•	Technology and software: Consider the expenses of implementing and maintaining point-of-sale systems, purchasing platforms, and reservation management software.
•	Insurance: Account for insurance premiums to cover potential company risks and liabilities associated with the business.
•	Catering Logistics: Considering costs associated with transportation, equipment rentals, and staffing for catering events.

Our company aspires to be value driven since our top goal is quality above quantity, but we are also interested in profit maximisation.





	Revenue Streams

· Restaurant sales: Generate revenue from customers dining in at the restaurant for lunch or dinner and purchase food and beverages, as well as those who request takeaway and delivery, generating additional revenue.
· Catering services: Earn income by providing catering services for various events, such as weddings, corporate functions, and parties, with pricing dependent on the number of guests and menu selections.
· Online delivery services: Generate revenue from online orders through partnered food delivery platforms, with a percentage of the sales going to the platform as a commission.
· Merchandise Sales: Selling branded merchandise related to Vincentian Caribbean culture and cuisine such as t-shirts, mugs, and Caribbean spices, sauces such as green seasoning and pepper sauces and other condiments.
It is critical to recognise several essential key performance indicators related to this region of the business canvas termed revenue streams:
· Revenue per Customer: Tracking the average amount spent by each customer in order to evaluate the effectiveness of pricing schemes and upselling techniques.
· Revenue Growth: Tracking the monthly and yearly revenue to measure the business's financial performance. It provides the majority of corporate capital.
· Return on Investment (ROI): Calculating the ROI of marketing campaigns and initiatives.
· Average Order Value: Monitoring the average amount customers spent per order.
· Customer Satisfaction: Assessing customer satisfaction levels and identifying areas for improvement through surveys or online reviews and ratings. Customer satisfaction ratings and reviews on sites such as Yelp and TripAdvisor.
· Repeat Business: Monitoring the percentage of repeat customers to assess the restaurant's ability to retain a loyal customer base and customer referrals. Average table turnover and occupancy rate.
· Catering Contracts: Tracking the number and value of catering contracts secured in order to evaluate the success of the catering services.

Customers are going to be charged in our establishment via cash and card machine payments or online website payments. Our products would be priced to be affordable to everyone. Pricing would vary depending on the sort of meals served, however we would use set pricing.
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