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INTRODUCTION:
We are a group of friends connected from one passion even we can call it a dream.  All of us have been working many years in this sphere and each of us has his own small part that he or she will put in to our business plan. Whit the experience that each of us have we do believe that this project will be successful and will stay stable for many years on the market. Why? We have seen so many fails in the past from ex bosses and so many lack of business “know how” and so many successes as well so all we have done is to finish the puzzle together.
After a deep research for location and looking for each small aspect of the environmental we have find a perfect quiet place in the heart of London. We was looking as well what are the  competition in the are also is there car parks or is it possible to build one in the property. One more thing that we was looking and was important for us is there enough places outside to build a nice garden so during the hot days to offer our customers a good green place. 
I will discuss more in to details about our vision but let I say few words here. Imagine the best restaurant that you ever been then multiply by two and you getting as a result our small restaurant. Our 4 point guide will be:
1.	Interior and exterior design
2.	The level of the serving staff
3.	The level of the kitchen staff
4.	FEEDBACK (no matter positive or negative)
My opinion is that the negative feedback is one of the important let’s call it “voices” that we need to listen. If you stay front of the mirror you will be not able to see nothing else than your reflection. My point here is that the other people experience is the “voice” that we need to listen. Costumers, kitchen staff, serving staff, ect.
I don’t know about my colleagues but I always ask myself in whatever I do “WHY”. Why I have to do it or why I want to do it. Well in this situation I was having in the past so many disappointing experience such as poor food quality, disgusting smell in the restaurants or bad crevice quality. The reasons of this kind of experience could be thousands such as the waiter have bad day or there is a shortage of kitchen staff and many more. All of those examples were making me angry, disappointed, frustrated and one day a dream come in to my head. “we will make the best restaurant ever so no one from our customers will have to experience anything like me” At the end of the day when we go out to a restaurant I do believe that all we want is just to enjoy the time with our love ones, friends or family and not to be waiting hours for food or been harassed from a waiter because he is in a bad mood.

AIM AND OBJECTIVIES.
Our aim and objectives will be to focus on the quality of our services and products. Interior design and exterior design will be very important when we open our doors for first time. We also will keep our focus on having the greatest service and best food quality in the area. I had meeting in the last few weeks with one of my friends who is one of the best chefs in Bulgaria Chef Manchef. Chef Manchef owns 2 Micheline stars and I ask him to help me up with our future menu. “Be fresh, stay fresh and serve fresh” this was the first thing he told and this will be our secret in the kitchen. I have done my own research where I can find fresh meat, fish and vegetables around me. If I do a good proposal to some of the farms around London they will be able even to deliver to our restaurant on a dilly basis, in the worst case every second day. This kind of contracts will guarantee us that we like owners will be able to provide the best fresh products to our kitchen staff so our products that we sell will be nothing less than TOP QUALITY. Our staff will be on top of the top at all the time. The waiters will know our menu perfectly so whatever main course our costumers order they will be able to recommend them the correct drink so the final taste experience to be nothing less than pleasure. It is not just a dream it is a strategy. We are planning to send each of our front employees, waitress, barman’s etc., to Las Vegas to complete a course at “thewaitersacademy” so they will gain the “Know how” and all of those words become in real actions.

BUSSINESS DESCRIPTION AND HISTORY.

When we open our doors we will keep researching and looking around for all new trends that coming out on the market. We will build a special department that will be responsible for all new trends to come up in our restaurant first but will explain this plan in details later. “To be innovative „will be the way we will think. One more thing that will be on top of our “to do” list is the feedback from our customers. There is no matter is it negative or positive, for me especially the negative feedback is the important one. Graphic criticism feedback will keep us informed of what is wrong and will allow our business to grow and to be on top because it is productive. The ability to listen in to our staff and our customers will be one of our guidelines. Targeting a new area of costumers will be topic that will be discussed on each meeting. We do understand that the first wave of costumers will be people from our home countries and local people living close to our restaurant, so my dear friend that I mentioned above chef Manchef already help us with probably the best vegan and vegetarian dilly specials that will help us to bring more and more costumers to our restaurant “Little pleasures”.  Interior and exterior design is something that have to be and will be done by company that specialize in this sphere. Each of us may have an amazing ideas but we do not have the “Know how” to do it, so definitely for this part we will look for the help of interior and exterior designers and not just some designers we will choose the best one in the area. Our business plan is colorful; five people from three different countries and all of us want to find a balance because without balance this business project will be a total disaster. After a deep research from my college Habiba Khanam she find out that a company called “Another England” have the ability to cover all of our needs.
LEGAL REQUIERMENT. 
Legal requirements are essential for each business. Every country, area or town have different lows for opening a restaurant .It was very hard to cover all the requirements that city of London requires it so we will be able to open a restaurant legally. First thing we was need is to get “Food business registration license”. This is covering all the food cooking, selling, storing, delivering and many more in to our restaurant. The other main license is the “business approval” that we will get from our local council. This license is essential if we want to sell food. In every good restaurant drinks are served as well, so we will need and an “Alcohol license” as well. One of the good parts of this license is that it will cover all the entertainment that we plan to serve to our customers such as live music, d-j, dance floor etc. Good news with this license as well is that there is no expiry date but we will have to pay a thousand pounds each year. The last one is food safety. Here we do not need any license but there are many laws that we need to follow such as “General food regulations” or “Food hygiene regulations”.
MISSION AND VISSION.
Our restaurant “Little pleasures” will be a name that people will talk about it a long time after they visit us. By taking the best of each of us, analyze all the mistakes that we have done in the past to make sure we will not do them again and focusing to be perfect and nothing less than that success will be just matter of time. Targeting new area of costumer’s and many more will be part of our daily routine. 
Weekly goals with possibility of changing will bring only positivity’s for our business. In a restaurant we have three main sectors and here I am not pointing the departments or the different positions. I am talking about KITCHEN, FLOOR AND BAR. Each section will have daily and weekly goals to reach depending on the sectors such as food cost, label cost etc. and on monthly bases all the employees who has reach those goals will be rewarded with bonuses, changing the pay rate in a positive way and maybe extra paid holidays. I would like to give an example how we planning to keep building our business after we open. We will build a special department of 2 or 3 people and one of their jobs will be to research all new trends and can we or haw we can use it. Also a big part of the research will be our competition in the area and London. Based on all those research and many more this department will have to do a report on monthly bases or every 2 weeks. Based on those reports together with the management team will have regular meetings so we will gain the ability to take an informed SMART risks if it is needed. To be informed will be our second guideline that will help us to stay on top of our competition and also will give us real chances to keep growing.
Our vision is in one year time is really ambition but the plan is to build a name that at least one third of London will know and talk about it. By keeping our standards and always looking for fresh and innovative ideas the chance of failing will be minimized. We have done really deep researches about the location, menu, interior design, exterior design, staff training and many more so we feel really confident that in three we will be proud owners of minimum 3 branches and keep building our name. This business project will not be just a secure income for us. We will work hard, follow our plan and we will be able to reach our mission.
Our big mission is to build not just a name but a brand that other businesses or people would like to buy and turn our small dream in to a huge franchise and why not to become a main competition to the world fames names on the market.
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Business structure
Start-up restaurants may have different business structures depending on the location. A restaurant's structure is generally shaped by its owner (Wiesen, 2022). The restaurant's owners make all decisions regarding the restaurant's business.
Partnerships, business types, and liabilities all play a role in the structure of an organisation (Wigmore, 2015). Little Pleasures must take into account these factors in order to operate and achieve its goal of becoming an exceptional brand. 
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Figure 1: Proposed structure for Little Pleasures
(Source: Created by author)
· Partnership
Partnerships are the simplest form of business organization. Business partners can act as passive investors in Little Pleasures by forming a partnership (Begbies Traynor, 2021). In addition, the taxes and legal formalities are executed under the partner's names, making them liable for legal actions taken against the partnership. Partnerships come in two types: limited liability partnership (LLP) and limited partnership (LP). For the business, a partnership can be considered a good choice as it allows the restaurant owners to test their ideas before establishing a formal business. 
· LLP-Limited Liability Partnership
   For the initial stage of the project, the LLP can be considered a good choice for the      business structure of the restaurant as it will result in limited liabilities for each business partner (Begbies Traynor, 2021). This form of partnership will protect all the partners of the restaurant and LLP will ensure that no partner is responsible for the actions of another partner. 
     Every owner has a limited liability
As per the partnership agreement, LLP owners will have limited control over the restaurant and must pay self-employment tax on the profits. The partners will also have to pay back the debt they took when starting the business. They will also have to pay supplier bills. Staff members need to be paid as well. The partners can decide the capital with which they will enter into the business.Flexible management and profit sharing are possible.
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Product and service description

The goal of Little Pleasure is to make its customers interested to come back. Our staff consists of trained waiters, the best bartenders and cocktail makers, and the best chefs and cooks (Lock, 2022).
· Product description
The restaurant menu is very complex from food to drink. The company has hired the best bartenders and cocktail makers in its bar, and top cooks in London to provide the guests with the best food and drinks. The food and drink menu of the restaurant are discussed as follows:
· Food menu
The food menu of the restaurant will provide food to the guests as per their preferences. To identify the most popular food in the region, market research was conducted. The results of the research indicate that there is a great demand for Chinese, Indian, and other foods in the region. The menu will have options for vegan, vegetarian, and meat products (You Magazine, 2021).
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Figure 2: Most popular food in the UK
(Source: Lock, 2022)
An article published in You Magazine (2021) stated that the food habits of people are changing in the UK and as a result of the battle there has been an increase in take-outs. From figure 3, the food menu of Little Pleasures can be observed. There are eight sections in the food menu including breakfast, sandwiches and toasty, starters, popular foods, seafood, chef’s special, desserts, and main dishes.The specific is international so, the chefs will make all types of dishes, from the most delicate starters to the finest desserts.
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Figure 3: Food menu of Little Pleasures
(Source: Created by author)
· Drinks menu
Soft drinks, seasonal drinks, coffee and coffee-based drinks, hot drinks, iced drinks, and smoothies will be available. In addition to the drinks menu, there is a bar menu that offers popular alcoholic drinks like English Wine, London Pride, cocktails, and more. UK cocktail drinkers prefer Mojitos, Pina Coladas, and Espresso Martinis, according to Smith (2021). Little Pleasures offers the most ordered and popular cocktails in the bars.
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Figure 4: Drinks menu 
(Source: Created by author) 
Service description
The restaurant aims to provide exceptional service to its customers and provide an aesthetic atmosphere in the restaurant that provides warmth and joy to the guests (Smith, 2021). The service description of the company focuses on place, atmosphere, staff and service. A brief description of each of the elements in the service description is as follows:
· Place and atmosphere
The restaurant is located in London. The strategic location of the restaurant provides a magnificent view of the environment that makes the restaurant attractive. The design concepts of the restaurant were considered an appropriate design that made the safety requirements in the targeted region (Smith, 2021). Ease in cleanliness, and maintenance requirements were also considered in the restaurant's design. The blend of natural surroundings, contemporary design, and technology will provide the customers with a great ambiance. 
· Staff
The company has trained waiters, best chefs, and cocktail makers along with young staff to satisfy customer needs and respond to their requests. In order to expand the business and achieve its vision and objectives, the restaurant aims to provide exceptional and great service to ensure that the guests will repeat visiting the restaurant. 
Great service is all about making customers feel welcome and valued, is all about enthusiasm and passion, is about the ability to communicate clearly with the customers, is about empathy which is the key, positive attitude, and respect.
· Mission and service
The company's mission is to expand the restaurant into more than 10 restaurants and turn it into a franchise. The service in the restaurant includes preparing food by the head chef and other cooks, bartending services by the cocktail makers, and lastly customer service offered by talented and young staff.
 Through its services, the company aims to maintain high standards and create a good brand reputation for being of high quality, which can bring to the business an important contribution to long-term revenue and profitability.
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Market analysis and Trends
Little Pleasures needs to be aware of the popular trends in the restaurant industry in the UK. Market analysis and trends are affected by a number of factors. Market research helps keep track of influencers in the restaurant industry, and industry research keeps you informed of the latest events and trends. Furthermore, data analytics and digital tools help to evaluate industry behavior and market trends.
· Keep track of industry influencers and publications
According to a report published by the Statista research department (2022), some individuals, restaurants, and websites influence the restaurant, food, and grocery industry. From figure 5, the major food influencers on social platforms such as Instagram are depicted. Most of the influences such as Gordon Ramsay, Jamie Oliver, Ree Drummond, and others are the most followed influences on social platforms globally (Statista Research Department, 2022). 
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Figure 5: Industry influencers
(Source: Statista Research Department, 2022)
Similarly, there are some UK restaurant blogs and websites that are followed by users on Facebook, Twitter, and other social platforms for their opinions regarding restaurants (Feedspot, 2022). The majority of these blogs operate in London and they have a high probability to influence the restaurant. 
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Figure 6: UK restaurant blogs
(Source: FeedSpot, 2022)
· Absorb up-to-date industry research and trends reports
Restaurant industry magazines and industry searches provide information on the popular trends and market activities. In these research reports and trends, you can find out what foods are most popular, what foods are frequently ordered, and what takeaways are most popular in the UK restaurants. According to You Magazine (2021), new cuisines are being added to restaurant menus, but there are no changes in the ordering habits and behaviour of customers. Takeout orders have increased the most. Adults in the UK order an average of 24 takeaways a year, costing around £550 a year (FeedSpot, 2022). 
· Digital tools and analytics to assess industry behaviour
        Sampson, Jadon, and Nidhi (2020) state data is extensively used by companies across industries in order to improve the effectiveness of marketing campaigns, diagnose problems, and identify areas of focus. Analyzing and managing the company's performance and evaluating the industry are two of the uses of marketing digital tools. Results help track the success of campaigns, marketing strategies, web traffic, customer touchpoints, performance data, and customer purchases. For assessing industry behavior, the companies use applications such as Google Analytics, Mixpanel, and Heap analytics.
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Figure 7: Google analytics 
(Source: Samuel, Jadon, and Nidhi, 2020)
· Listen to your customers
Mariani, Fatta, and Di Felice, (2018) believe that understanding customers is crucial for the services provided in UK restaurants. According to Paxton (2021), there are customer feedback tools used by businesses for improving products, and increasing growth by using strategies for selling products. Parlor.io, Typeform, and UserReport are some of the common customer feedback tools that provide valuable insights for companies to make improvements possible(Chen, He, and Paudel, 2018). The feedback received from the customers is analysed using business and statistical tools. 
· Competitor observation
Supawan and Deebhijarn, (2020) think that several factors are affecting the business performance of restaurants in the UK, like name growth strategy, business characteristics, marketing mix, business environment,and business norms.They are influencing the competition between restaurants.Also,there are substitute companies including coffee outlets and pastries shops that can potentially harm the business of the start-up restaurant in London (Dabas, Sharma, and Manaktola, 2021). 
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SWOT Analysis
SWOT analysis is an environmental tool used for analysing the factors that influence an organisation. It facilitates organisations to compile their strengths, weaknesses, opportunities, and threats originating from external and internal sources (Schooley, 2022). The SWOT analysis of Little Pleasures is as follows: 
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Figure 8: SWOT Analysis
(Source: Schooley, 2022)
Strengths
The following elements are the strengths of Little Pleasures: 
· High-quality products and a good atmosphere 
One of the major strengths of the company is that it provides high-quality food and drinks products to the customers. The company conducted market research to identify the products that are in demand and widely ordered by the consumers in London. The owners  made efforts to arrange the interiors of the restaurant aesthetic and pleasing for the guests. A good atmosphere in the restaurant will make the customer more comfortable and allow them to enjoy themselves (Sanito et al., 2020). 
· Attentive and friendly customer service
The staff is highly attentive, passionate, and enthusiastic regarding customer service. Great customer service is a major strength of the company to satisfy the customers. 
· Good and high adaptability
All the employees are knowledgeable and highly adaptable. They can provide good services and food to the customers while maintaining a positive attitude (Soegoto, 2021). The staff is ready and preapared to go to extra mile to make the customers happy and satisfied.
Weaknesses:
These are the elements that have an internal origin and can be harmful to achieving objectives. Some weaknesses of Little Pleasures are:
· Rising manufacturing costs and competition 
Initially, it seeks to maintain reasonable prices to increase market share and gain customers. Raw materials and products increased due to economic slowdown, political factors, and the Covid-19 pandemic (Sanito et al., 2020). That can affect a premium brand. The UK market is dominated by major players. A new beverage or food company may pose a risk to restaurants.
· Resource problems
The company has to prepare its resources for food and drink products from suppliers. The issues and conflicts with the suppliers can result in resource problems for the company to acquire products of high standard and quality (Soegoto, 2021). 
Opportunities:
The following opportunities can help Little Pleasures to achieve its goals: 
· Explore marketing segments and changes and trends
The company through its market research can identify the segments on which it can focus to achieve its objectives of becoming a premium brand and expanding restaurants in the region. Also, exploring the market segments can help the company to expand its customer range based on market trends. 
· Loyal returning customers
To retain customers the company can provide special offers and rewards to the users to make them loyal (Soegoto, 2021). By providing coupons the customers can return to repeatedly receive the services offered by the restaurant. 
Threats:
The threats to the restaurant are: 
· Seasonal effects
The restaurants are affected by seasonal effects due to which the number of customers may decrease, and this can affect the business.
· Changing customer base
Frequently changing customer base can also harm the business of the company due to changes in customer priorities.
· Nearby competitors
The products change and restaurants operating near Little Pleasure can absorb its customers. They are a potential threat to the company (Köseoglu et al., 2019).
· Competitors offer a cheaper price
To attract more customers the competitors can offer cheaper prices. This can result in a loss for the restaurant.
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[bookmark: _Toc102856744]Management and Organization
An entity, corporation, or organization that contains a collection of personal employed together during a common goal is known as an organization. Management is the method of preparing, coordinating, managing, and regulating the complex processes of a company or organization.
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The way of managing my company will be-

At 1st year
Focus on marketing: Recognizing my customers is really what marketing strategy includes. It includes being conscious of my competitors' tactics and strategies, as well as forecasting their next movement. Considering the broader characteristics and pressures in the industry, and also how those elements may benefit the organization, is the focus of marketing focus. 
Sales and customer relation: A sale should indeed be considered as the commencement of customer relations. It takes patience to develop a relationship, earn the trust, and properly cultivate whatever is valuable over the period. So according to surveys, repeat clients spend even more money, in the least and they are more willing to consume more valuable products and services as their belief in me grows (Ruekert, R. W., 2017).
Create brand identity: Whatever my brand communicates, what my values are, whether I explain my product, and anyway I want women to feel while people engage using our organization compensate our corporate image. In summary, our corporate image is our company's identity and even a promise to our consumers. 

2nd year
Focus on sales: A selling strategic planning sets the sales staff and promotional initiatives above of needs of consumers and consumer research. The sales force of a cost of goods sold organization is important for fostering items and closing the deal. Since this makes it possible to achieve a state of balance, keeping concentrated is by far the most rewarding technique for marketers to reach their goals (Zeidman, P. F., 2017).
Look for Franchise opportunity:  Franchising is a viable alternative for businessmen who do want to develop their company having to endure any capital. The franchisee supports the establishment and administration of a location, permitting the franchisor to develop neither getting into debt nor having to give up ownership. Franchising enables the large business to increase and develop whilst still allowing employees to start their own businesses with both the assistance and supervision of a bigger company that also has a demonstrated successful formula (Seager, P. H., 2019).
Brand awareness: Customers' acquaintance (awareness) with a corporation or its merchandise is referenced as a marketing strategy. Simply said, corporate image is an evaluation of a brand's capability to be remembered and remembered by its target market.
3rd year
Focus on capital rising: It really is the practice that a firm operates through just to secure financing such that it can get begun, develop, or adapt in a certain way. It's worthless to have had a brilliant suggestion if I don't have the resources to effect real change. It will generally speculate my business that starting up a business lacking finance is almost unattainable (Ruekert, R. W., 2017).
Maintain year on growth: The technique of boosting certain components of a team's operations. Since it will take work and attention to grow my business, there are many ten techniques I can employ to make it increase faster.
· Do my investigation.
· Design a Sales Process.
· Customer Loyalty should really be improved (Roy, N., 2019).
· Partaking in trade shows is a great great way to meet people.
· Corporate Governance should have been undertaken.
· Enter into contracts.
Organizational Structure
A framework that specifies how specific operations are managed in order to satisfy an organization's mission is referenced as a corporate chart. Rules, roles, and tasks are some of the things that are included. Response time among layers within the business is also controlled by the organizational system (Ebrahimi, A., 2018).
Our organizational structure will be in 6 parts. 
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CEO: An industry's greatest executive is the chief executive officer (CEO). While every organization is distinctive, CEOs are usually in charge of growing, improving revenue, and, in way of public businesses, improving stock value. CEOs are responsible for a company's current operation. 
Operation Director: The Director of Operations is a specialist that supervises accessible to a large and oversees the industry's business operations. They are still in charge of leading activities through a company and educating management on what to enhance effectiveness and save expenses as required (Eager, W., 2017).
HR manager: The Human Resource Manager will lead and manage the HR department's everyday operations, including selecting and capabilities of staff, handling pay, insurance, and leaves, and executing corporate rules and processes.
Finance manager: Financial manager is responsible for overseeing an institution's economic wellbeing and maintaining its long-term viability. Professionals were charged with crucial activities such as managing cash, calculating profits, regulating expenditure, and generating correct market reports (Rao, K. R., 2019).
Marketing: Marketing is the practice for which an organization advertises the buying or selling of products or commodities. Promoting, selling, and providing commodities to retailers to consumers are all instances of marketing.
Staff: We will keep staff for our company. The word "staff" applies to the entire employees of a corporation. This could refer to all personnel or a tiny group. 

Social Responsibility:
Social responsibility is genuinely to do the right thing for the share and stake holders, the community and the nature is an important aspect of any business. Respecting cultural religious diversity maintaining sustainable general practices and encouraging healthy lifestyles are among the many ways to show the community you care. High ethical standards throughout the business by adopting responsible policies are part and parcel of CSR. Paying fair amount to employee and buyer involves in social responsibility.
Creating a fair playing ground for competitor and other business will improve the sustainability of the business towards the community we target upon. Treating all dietary fairly is important aspect of CSR it will Not only help businesses but it create a platform to relate with customers. 
Sustainability:
Sustainability in the food business focuses on reducing the food waste also minimizing the impact of food production in the nature as production moves along the supply chain from growing to serving.
1.  As food packaging is a serious concern using environment friendly package is more sustainable.
2. Food waste lowering is also can be seen as part of sustainability.
3. Improve energy & water efficiency
4. Regular auditing, proper certification and maintaining a routine training will help to achieve sustainability.
Development Plan:
[bookmark: _Toc102856746]Develop a marketing plan that includes key elements of marketing planning for an organisation to achieve marketing objectives
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Focusing on the long-term goal:    Business goals are an essential aspect of developing objectives and establishing my organisation for main contributions. Defining corporate objectives and developing distinct aims to enable me to achieve each goal will effectively enhance my capacity to attain those goals (Sood, S., 2021). I can specify company objectives for the organization-wide as well as specialized divisions, personnel, executives, and consumers.
To set a long-term business goal, me and my group should do-
· A list of the targets we aspire to accomplish in the following 10 years:
Identify the goals we aspire to accomplish for the next few years with the first move in establishing lengthy business goals. Many folks assume that establishing plans for another decade is enough; nevertheless, we can develop goals within the next year or for the next 20 years (Kaplan, R. M., 2019). 
· Consider I long-term business aims the highest issue:
Some organizations have such a couple of multiple ambitions they seek to accomplish. It is, unfortunately, challenging to attend to all of my ambitions around the same time. As a response, it's essential to choose the aims we want to emphasize first and commit my company's resources to fulfill them while proceeding with these ambitions (Sood, S., 2021).
· Crumble each long-term task into a smaller, more attainable goal:
We will really have to decompose my long-term goals into practical short-term ambitions in just the same way we collapsed our relatively brief goals. If our long-term objective is to improve our company's overall brand equity, for illustration
· Keep a record of our company's long-term aims on a nearly daily basis:
Reviewing long-term targets on a constant schedule is an essential component of achieving them. Although long-term goals might take much longer to complete, it's easy to lose sight of them anyway and lose focus of the long term goal.
Proper estimate on cost for growth
The technique of estimating the funds and resources involved in completing a program inside one specified framework is referred to as price prediction in program management. A project budget estimates a maximum count that sets a development's expense by calculating each component requirement of the project, from commodities to manpower (Ruekert, R. W., 2017).
Focusing on quality growth not many trial and error
A fundamental sense of problem-solving is trial and error. It is marked by frequent, diversified tries which are done until the name is a name improves or quits striving. The word was coined by C.H. Douglas, so according to W.H. Thorpe. Founder’s use a trial-and-error strategy taking small advances at a period, permitting them could seek larger chances in the future (Klaus, P., 2014). 
Focusing on real growth opportunities
It implies that maintaining a big volume thereof would always make me feel happy; having a massive quantity of someone is never really positive development. Relationships, money, and devices will still not keep us truly happy. Quality over quantity simply ensures that the value of the items we chose is more important than the number or number of units we have (Seager, P. H., 2019). 
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	Milestones
	    Start DatetDate
	        End DateEte
	   BudgetBudget

	Installing the bar with equipment
	02/11/2021
	12/01/2022
	5,000

	Installing kitchen grill, good, and flattop
	08/11/2021
	28/02/2022
	10,000

	Interior designing 
	10/12/2021
	04/03/2022
	5,500

	Menu Set up
	02/02/2022
	 25/02/2022
	500

	Hire staff including chef & Front Manager
	
	 
	0

	Build and launch a new website
	20/02/2022
	09/03/2022
	1,000

	Raw Materials ordering
	02/03/2022

	 28/03/2022
	3,000

	Drinks ordering
	14/03/2022
	 20/03/2022
	4,000

	Print & Digital Media Marketing
	24/02/2022
	 19/03/2022
	4,000
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[bookmark: _Toc102856748]Exit plan
An exit plan is a thorough strategic plan that addresses all of the organizational, emotional, social, administrative, tax, and real worth problems that come with transforming a private equity firm.
· We have an exit plan for our company. We will open four branches in London. Because we believe that we will generate a lot of customers there. And our business will run better there. And we will also get a good number of business partners there. This will help us to grow our business (Kaplan, R. M., 2019).
· We will sell to a group. For this thing, our corporation will be looked after. So that we will get more orders and we can run our business easily. This will help us to grow the business in a flow. 
[image: ]

[bookmark: _Toc102856749]Conclusion
Enterprise management involves the administration and management of particular profitability, system integration, pertinent data, and IT expertise, network and business solutions, economic output, and partnerships. Because this is most closely correlated with entrepreneurial behavior, a business or entity is acknowledged as an entrepreneur. The term "enterprising" has been used to characterize somebody that has exhibited organizational innovation. The fundamental concept of organizational planning and implementation is to ensure that the organization seems to be doing everything right and deploying resources in the best possible manner to accomplish its objectives. The objective of this essay is to analyze the administrative operation of Restaurant Little Pleasures (Belch, G. E., 2018).
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· Financial data would help to provide the financial health of the restaurant (Healy and Mac, 2019).
· Income Statement, Balance Sheet and Cash Flow Statement would be the essential parts of financial data (Shim et al. 2021).
· The financial data would necessary to be established on a crucial schedule developed by the management (Dube et al. 2021).
The financial statements of the restaurant would be treated as the formal documents that help to summarise the operational activities regarding the restaurant such as Little Pleasures. It plays an important role to provide an outlook regarding the financial position of the respective restaurant to the advisors, investors and owners. The three major financial statements that would need to be reported by the concerned organisation in a periodic manner primarily involve Cash Flow Statement, Balance Sheet and Profit and Loss Account. It would be important for the decision-makers of the current restaurant to obtain access to the financial information to obtain its relevance, reliability and accuracy. The financial statements of the present restaurant would need to be developed on a relevant schedule established by the management. Most of the restaurants are highly involved in preparing such statements annually, semi-annually or quarterly. 
The financial information would obtain the data of the respective restaurant in terms of monetary transactions. The concerned information would be utilised for deriving an estimation of the credit risk by lenders and creditors. The major examples related to the financial data of the restaurant would include payment histories, financial statements, third party credit analysis firms, and many more. The financial information would be utilised by any individual that obtains a duty for keeping the potential information secure as it could be utilised by the third parties for the engagement in the identification of theft. The financial statements of the concerned restaurant in terms of the income statement and balance sheet would be the potential tools for assessing the business activities. An operator or an owner of the restaurant would easily control the restaurant expenses with the help of the crucial data extracted from the financial statements. 
The financial statements of Little Pleasures would offer a snapshot regarding the financial health of the corporation at a specific time that provides an insight into its overall situations, cash flow, operations and performance. The financial statements would be considered as a beneficial element for the potential stakeholders to develop informed decisions regarding the equity investments in terms of voting on corporate matters. The variety of tools would be obtained by the shareholders at the time of the disposal in order to make the evaluations of equity extensively. Some of the potential metrics that would be available to the shareholders involve price ratios, efficiency ratios, debt ratios, liquidity ratios and profitability ratios.
[bookmark: _Toc97655505]Slide 18: Profit and Loss Account
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· The Profit and Loss Account helps to monitor the total revenues and total expenses of the firm (Nemeschansky, 2020).
· The positive results indicate profits and the negative results depict losses (Tyagi and Bolia, 2021).
· Inconsistent sales or Overspending is the major cause of losses within the firm (Spivakovskyy, 2021).
The profit and loss statement of the restaurant would refer to the potential tool of the management that has been utilised for reviewing the total expenses and total revenues regarding the business at a definite period. The potential costs would be reflected by the Profit and Loss Statement that needs to be deducted from the value of the total sales at its most basic level. The result would be treated as a number that provides a rough knowledge about the financial health of the restaurant. The positive result would be considered as the profit that indicates the concerned restaurant is performing well in terms of the financial aspects. In addition, the future strategic decisions that would be derived from the Profit and Loss Account need to be geared toward developing the restaurant's highly profitable. On the other hand, the negative result would be treated as loss demonstrating that it is time for the restaurant to tweak the business strategy along with making the decisions for the reduction in the level of costs along with the increment in the level of revenue. 
The Profit and Loss Account would provide a clear idea regarding the potential activities that have been occurred within the restaurant over the definite period. It is essential for the restaurant manager to utilise the Income Statement in order to assess the growth, budget and operations of the restaurant. The Income Statement would need to be reviewed regularly at least a single time in a month or the fiscal period of every four-week with the management staff for ensuring that it would be connected with the objectives of the relevant business. It would be concerned as the most essential document that would be produced by the accountant of the restaurant respectively. The insufficient negative result due to the overspending or inconsistent sales would lead the restaurant to be forced to seek or close an additional investment for sustaining the operations. 
It can be demonstrated from the estimated profit and loss statement of Little Pleasures that the financial manager would estimate the value of the total sales will enhance from £95,300 to £1,408,800 during 2021-22. An increment in the value of sales would be considered as the major cause for the enhancement in the value of the net income of the respective restaurant. As a result, it has been observed from the financial activities of the concerned restaurant that the value of the earning before income taxes would increase from £1,019 to £3,080 during 2021-22.
[bookmark: _Toc97655506]Slide 19: Cash Flow Statement
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· A cash flow statement would provide information about cash receipts and payments (Ahmad and Adaoglu, 2019).
· Cash Inflow and Cash Outflow would be the important parts of the Cash Flow Statement (Dogru and Upneja, 2019).
· It helps to monitor the financial health of the restaurant effectively (Song et al. 2021).
The cash flow statement of the concerned restaurant would offer the relevant data on cash payments and receipts regarding the operating, investing and financial activities of a restaurant for a specific period. It would be essential for each restaurant to make an effective prediction of the cash flow in order to ensure that it would obtain a sufficient level of funds on hand for financing its present growth and operations. The period that would be covered within the cash flow statement needs to be effectively accompanied by the balance sheet, operations and income statement for grasping the financial position of the restaurant completely. The cash flow can be esteemed as a net result related to the cash payments and cash receipts. The greater value of the cash receipts as compared to the cash payments indicates the positive cash flow that would be esteemed as Cash Inflow. On the other hand, an adverse cash flow would be demonstrated as a Cash Outflow involves the result regarding cash payments that is being higher than cash receipts. 
A cash flow statement of the restaurant would be considered as an essential tool for the potential investors along with the operators monitoring the financial health of the restaurant in terms of the competition. Earnings, free cash flow and operating cash flow would be the important metrics within the evaluation of the restaurant chain that has been considered for the potential investment. Operating Cash Flow would be concerned as a relevant measure regarding the cash equivalent in terms of the net income of the organisation. Operating Cash Flow would indicate the capability of the firm for generating sufficient positive cash flow for growing and maintaining its relevant operations along with the requirement of external and additional financing for expansion. The operating cash flow can be calculated by the public organisations by making an adjustment in the value of the net income to the cash basis utilising the changes within non-cash accounts such as changes in inventory, accounts receivable and depreciation.
It has been articulated from the estimated cash flow statement of Little Pleasures that the net cash flow from the operations is potentially valued at £359,290 during 2021-2022. On the other hand, the net cash flow from investing activities and the net cash flow from financing activities are valued at -£1100 and -£23,000 respectively. As a result, the effective performance of the concerned restaurant in terms of the operational, investing and financing activities would lead to enhancing the value of the net cash to £335,190. The positive cash flow would indicate that the liquid assets of the current restaurant enhance that enables for covering the obligations along with making the reinvestment into its business and providing a buffer against the future financial challenges. 
[bookmark: _Toc97655507]Slide 20: Balance Sheet
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· The Balance Sheet would represent the value of the assets and liabilities of the restaurant (Yembergenov and Zharylkasinova, 2019).
· It would help to assess the financial health of the restaurant (Asamoah, 2018).
· The higher value of the current assets than current liabilities would be effective for the restaurant (Chatfield et al. 2020).
The balance sheet of the Little Pleasures would represent the equity, liabilities and assets in order to reveal the financial position of the restaurant on a specific date. It would primarily contain a relevant list regarding all the equity, liabilities and assets for a definite period. It would play an important role to offer a relevant insight into the level of spending that can be utilised for the enhancement in the sales of the restaurant along with the reduction in the level of costs within the restaurant. The creation of the balance of the restaurant significantly would require the potential collection of three sets of data involving restaurant assets, restaurant liabilities and restaurant equity. The potential assets utilised within the respective restaurant would be esteemed as the potential things that are owned by the restaurant. It involves a couple of further subcategories regarding fixed assets and current assets. 
The current assets of the respective restaurant would include cash along with any other asset that can be transformed into cash rapidly such as inventory. Similarly, the liability of the restaurant would be esteemed as another element for an expense. The concerned expenses would have been broken down into long-term liabilities and current liabilities. The current liabilities would involve the potential things that are necessary to be paid within the financial year such as rent, short-term loans, utilities, and many more. On the other hand, the long-term liabilities of the respective restaurant would involve capital leases, deferred revenues, deferred income taxes, and many more. The value of the equity executed within the current restaurant would indicate a significant level of ownership. The major aim of the balance sheet regarding the respective restaurant would be to provide benefits to the financial manager for the verification of the accuracy within the profit and loss statement. In addition, to provide an effective advantage regarding the holistic view of the financial health related to the restaurant to the financial manager.
It has been evaluated from the financial performance of the Little Pleasures that the value of the total current assets of £28,335 is higher as compared to the value of the current liabilities of £24,860 in 2022. It indicates that the restaurant would be capable enough to meet the short-term obligations with the help of the potential value of the short-term assets. On the other hand, it has also been determined that the value of the fixed assets of £26,200 would be comparatively higher than the value of the total long-term liabilities of £14,685 during 2022.
[bookmark: _Toc97655508]Slide 21: Conclusion
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· Reflects on the financial health of the Little Pleasures.
· Estimated value of current assets would be higher than the current liabilities.
The above study reflects on the relevant business plan that would need to be developed by the financial managers of Little Pleasures in order to attain the success in future significantly. The development of the business plan within the restaurant would be considered as an effective element to perform the potential activities in an accurate manner for avoiding the occurrence of future risks extensively. The Income Statement, Balance Sheet and Cash Flow Statement are the essential parts of the Financial Statements that would need to be effectively prepared by the financial managers of the present restaurant in order to determine its financial health respectively. 
The financial position of the current restaurant would also be determined with the help of the preparation of such statements efficiently. It has been evaluated from the estimated profit and loss statement of Little Pleasures that it would generate net income at the end of the financial year 2022. In order to generate a sufficient level of net income, it would be highly important for the financial manager to monitor the sales activities in a significant way along with controlling the expenses extensively within the restaurant. The increment in the level of net income of the respective restaurant would lead to making an improvement in the brand image along with gaining the level of competitive advantage significantly.
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- Business structure

The business structure of an organisation involves certain factors such as:
= Partnership (Wiesen, 2022),

= selecting suitable business types,

= and liabilities (Wigmore, 2015).

(Wiesen, 2022)
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Product or service description

- IMost popular type of takeaway cuisines in Great Britain

= Little Pleasures aims to provide its customers
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:

Drink menu

= The company will offer a diverse drinks menu
and fragrant and aromatic wines.

= The kitchen and bar will be involved in drink
products (FeedSpot, 2022).
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Market analysis and Trends

/ Little Pleasures need to be aware of the popular
trends in the restaurant industry in the UK, by
analysing the market (Mariani, Fatta, and Di
Felice, 2018).
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Conclusion
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Financial Data

«Financial data would help to provide the
financial health of the restaurant (Healy and
Mac, 2019).

~Income Statement, Balance Sheet and Cash
Flow Statement would be the essential parts
of financial data (Shim et al. 2021).

*The financial data would necessary to be
established on a crucial schedule developed

by the management (Dube et al. 2021).
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Profit and Loss Account

*The Profit and Loss Account helps to
monitor the total revenues and total
expenses of the firm (Nemeschansky,
2020).

*The positive results indicate profits and
the negative results depict losses (Tyagi
and Bolia, 2021).

«Inconsistent sales or Overspending is the
major cause of losses within the firm

(Spivakovskyy, 2021).
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Cash Flow Statement

*A cash flow statement would provide
information about cash receipts and
payments (Ahmad and Adaoglu, 2019).
+Cash Inflow and Cash Outflow would be
the important parts of the Cash Flow
Statement (Dogru and Upneja, 2019).

«It helps to monitor the financial health of
the restaurant effectively (Song et al.

2021).
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Balance Sheet

*The Balance Sheet would represent the
value of the assets and liabilities of the
restaurant (Yembergenov and
Zharylkasinova, 2019).

It would help to assess the financial
health of the restaurant (Asamoah, 2018).
*The higher value of the current assets
than current liabilities would be effective

for the restaurant (Chatfield ef al. 2020).
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INTRODUCTION

• Who we are?

• Where we are?

• What we are?

• Why we are?

After deep research for location and ides we all agreed that whatever 

business we decide to open have to be innovated. We do need to 

look for progress every day and try to grow in every aspect at all the 

time.
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 Why we are?

After deep research for location and ides we all agreed that whatever business we decide to open have to be innovated. We do need to look for progress every day and try to grow in every aspect at all the time.
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AIM AND OBJECTIVES 

Our Aim will be to create an extraordinary unique brand to 

provide our guests not just food but a lifestyle full of 

pleasures.

• То offer exceptional costumer service

• To research for prospective 

target costumers

• To focus on 

the restaurant aesthetic   
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Aim and Objectives 

Our Aim will be to create an extraordinary unique brand to provide our guests not just food but a lifestyle full of pleasures.



 То offer  exceptional costumer service

 To research for prospective 

   target costumers

 To focus on 

   the restaurant aesthetic   
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BUSINESS DESCRIPTION 

AND HISTORY

Little pleasures will be a name that the people will keep repeating after visiting us. 

The combination of good trained waiters , best cocktail makers and top cookers in 

London will give memorable  experience to each of our guests. We do understand 

that our company don’t have background and only the time will show that our plan 

will works.

• Take the best from each of us.

• Be perfect and nothing less.

• Target costumers.

• Business location and opening date
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Business Description and History

Little pleasures will be a name that the people will keep repeating after visiting us. The combination of good trained waiters , best cocktail makers and top cookers in London will give memorable  experience to each of our guests. We do understand that our company don’t have background and only the time will show that our plan will works.

Take the best from each of us.

Be perfect and nothing less.

Target costumers.

Business location and opening date
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LEGAL REQUIREMENTS

• Food business registration.(England)

• Food premises approval. (England)

• Premises license.

• Personal license. 

• Restaurant insurance. 

• Pest control regulations.

• Uk standards food hygiene certificate. 

• Covid-19 restaurant regulations

Restaurant licence and regulation laws - Startups.co.uk
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Food premises approval. (England)

Premises license.
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Pest control regulations.

Uk standards food hygiene certificate. 

Covid-19 restaurant regulations
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MISSION AND VISION

• Where we will be in 1 year time.

• Where we will be in 3 years 

time.

• Franchise after 10 restaurants.

• Weekly goals with possibility of 

changing.

• Monthly researches for innovations 

and 

the progress of our competition.

MISSION:                                   VISION:
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Mission and Vision

Where we will be in 1 year time.



Where we will be in 3 years time.



Franchise after 10 restaurants.







Weekly goals with possibility of changing.



Monthly researches for innovations and 

    the progress of our competition.



   MISSION:                                   VISION:
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BUSINESS STRUCTURE 

• Partnership

• LLP-Limited Liability Partnership

• Every owner have a limited liability
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Business Structure 

Partnership



LLP-Limited Liability Partnership



Every owner have a limited liability
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PRODUCT DESCRIPTION

• Our food menu consist of a variety of high quality 

products.

• Diverse drinks menu, offering the possibility to choose 

from soft drinks and fresh juices , to the most aromatic 

and fragrant wines.
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Product Description



Our food menu consist of a variety of high quality products.

Diverse drinks menu, offering the possibility to choose from soft drinks and fresh juices , to the most aromatic and fragrant wines.
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SERVICE DESCRIPTION

• Warm and friendly place with an excellent 

and special atmosphere.

• Young and teenager staff, ready to satisfy 

and respond to all our customer requests.

• MISSION: Great Food - Friendly Service-

Satisfied Customer!
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Service description

Warm and friendly place with an excellent and special atmosphere.



Young and teenager staff, ready to satisfy and respond to all our customer requests.



MISSION: Great Food - Friendly Service-Satisfied Customer!
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MARKETING ANALYSIS AND TRENDS 

• Keep track of industry influencers and publications

• Absorb up-to-date industry research and trends reports like a sponge

• Make the most of digital tools and analytics to assess industry behavior  

• Listen to your customers

• Competitor observation

https://www.bl.uk/business-and-ip-centre/articles/how-to-identify-market-trends-for-long-term-business-

planning#:~:text=Market%20trend%20analysis%20needn't,general%20direction%20of%20your%20industry.
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Marketing Analysis and Trends 

Keep track of industry influencers and publications



Absorb up-to-date industry research and trends reports like a sponge



Make the most of digital tools and analytics to assess industry behavior  



Listen to your customers



Competitor observation











https://www.bl.uk/business-and-ip-centre/articles/how-to-identify-market-trends-for-long-term-business-planning#:~:text=Market%20trend%20analysis%20needn't,general%20direction%20of%20your%20industry.
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SWOT ANALYSIS

• Strengths:

-high quality products

-good atmosphere

-attentive and friendly customer service

-good and high adaptability

• Weaknesses:

-rising manufacturing costs

-the competition

-resource problems

• Opportunities:

-explore marketing segments and changes 

and trends

-loyal returning customers

• Threats:

-seasonal effects

-changing customer base

-nearby competitors 

-competitors offer cheaper price
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SWOT Analysis



 

Strengths:

     -high quality products

     -good atmosphere

     -attentive and friendly customer service

     -good and high adaptability



 Weaknesses:

    -rising manufacturing costs

    -the competition

    -resource problems

     

   

Opportunities:

-explore marketing segments and changes and trends

-loyal returning customers

 

Threats:

    -seasonal effects

    -changing customer base

    -nearby competitors 

    -competitors offer cheaper price
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PESTLE ANALYSIS

Political - international trading tariffs, restrictions, visa requirements, price 

control.

Economic - current UK economic situation, currency inflation, interest rates, 

taxation level.

Social- cultural norms, attitudes to product, consumer preferences, age and 

gender distribution.

Technological - emergence of innovative technologies affecting the production, 

marketing or sale of a product, automation of processes.

Legal - legislative issues, such as consumer protection laws, health and safety 

laws, licensing regulations.

https://www.nibusinessinfo.co.uk/content/pestle-analysis-

example#:~:text=It%20is%20a%20method%20of,%2C%20technological%2C%20legal%20and%20environmental

.
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PESTLE Analysis

Political - international trading tariffs, restrictions, visa requirements, price control.



Economic -  current UK economic situation, currency inflation, interest rates, taxation level.



Social- cultural norms, attitudes to product, consumer preferences, age and gender distribution.



Technological - emergence of innovative technologies affecting the production, marketing or sale of a product, automation of processes.



Legal - legislative issues, such as consumer protection laws, health and safety laws, licensing regulations.



https://www.nibusinessinfo.co.uk/content/pestle-analysis-example#:~:text=It%20is%20a%20method%20of,%2C%20technological%2C%20legal%20and%20environmental.
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OPERATIONS

•

Specific – Be clear on what you want employees 

to achieve.

•

Measurable – Be able to quantify the goal in order 

to track progress.

•

Attainable & Realistic – It's great to be ambitious 

but make sure you aren't setting your team up for 

failure. Create a goal that everyone is motivated 

to complete with the resources available.

•

Timely – Provide a deadline so everyone has a 

date they are working towards.
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Operations

Specific – Be clear on what you want employees to achieve.

Measurable – Be able to quantify the goal in order to track progress.

Attainable & Realistic – It's great to be ambitious but make sure you aren't setting your team up for failure. Create a goal that everyone is motivated to complete with the resources available.

Timely – Provide a deadline so everyone has a date they are working towards.
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TECHNOLOGY PLAN

•

Evaluate the environment for innovative uses of 

technology.

•

Define desired results

•

Identify the core technologies needed for meeting the 

vision and focus on those first.

•

Identify the remaining technologies applicable to the 

mission or business area end-state.

•

Establish a quantifiable feedback system to measure 

progress.

•

Assess the current state of the organization 

implementing the plan.

•

Assess the life-cycle costs of technology.
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Technology Plan

Evaluate the environment for innovative uses of technology.

Define desired results

Identify the core technologies needed for meeting the vision and focus on those first.

Identify the remaining technologies applicable to the mission or business area end-state.

Establish a quantifiable feedback system to measure progress.

Assess the current state of the organization implementing the plan.

Assess the life-cycle costs of technology.











image3.png







image4.png

Business/Mission
Objectives & Gaps

Drives Technology Informs
Plan

Technology
Evaluations






image1.jpeg







image2.jpeg









TECHNOLOGY PLAN






image45.emf
MANAGEMENT AND 

ORGANIZATION

Operational plans are usually  how things need to happen. Strategic plans are 

all about why things need to happen, However Tactical Planning are to 

identify the bottle neck and overcome it . Contingency Planning to support 

other plans if something goes A to B.     

1st year

• Focus on Marketing

• Sales and customer relation

• Create brand identity

2nd year

• Focus on sales 

• Look for franchise opportunity

• Brand awareness

3rd year

• Focus on capital raise 

• Maintain year on growth
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Management and Organization

Operational plans are usually  how things need to happen. Strategic plans are all about why things need to happen, However Tactical Planning are to identify the bottle neck and overcome it . Contingency Planning to support other plans if something goes A to B.     





1st year

Focus on Marketing                    

Sales and customer relation

Create brand identity

2nd year

Focus on sales 

Look for franchise opportunity

Brand awareness

3rd year

Focus on capital raise 

Maintain year on growth
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ORGANIZATIONAL STRUCTURE

CEO

Operation 

Director

Finance 

Manager

Marketing

H R 

Manager

Staff
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Organizational Structure







CEO





Operation Director





Finance Manager





Marketing





H R Manager





Staff
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SOCIAL RESPONSIBILITY AND 

SUSTAINABILITY 

Sustainable food manufacturing is a strategy for manufacturing cycles and 

frameworks that are unpolluted or at least less polluted, use sustain able energy and 

non GMO product, are financially effective, are genuinely safe for workers meeting 

everything without compromising the needs of the future plan.

• Organizational Governance

• Human rights

• Worker ethical practice

• Environment friendly practice

• Fair operating practices (Marketing & sales)

• Consumer Issues

• Community involvement and development
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Social Responsibility and Sustainability 

Sustainable food manufacturing is a strategy for manufacturing cycles and frameworks that are unpolluted or at least less polluted, use sustain able energy and non GMO product, are financially effective, are genuinely safe for workers meeting everything without compromising the needs of the future plan.



Organizational Governance

Human rights

Worker ethical practice

Environment friendly practice

Fair operating practices (Marketing & sales)

Consumer Issues

Community involvement and development







image3.jpeg







image1.jpeg







image2.jpeg









SOCIAL RESPONSIBILITY AND
'SUSTAINABILITY






image48.emf
DEVELOPMENT

Development plan of a business are the most ironic Plan where a business 

evaluate present for growing in future.

• Focusing on long-term Goals

• Proper estimation on cost for growth.

• Focusing on quality growth not many trail and error. 

• Focusing on only real growth opportunities: think quality, not quantity
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Development

Development plan of a business are the most ironic Plan where a business evaluate present for growing in future.



Focusing on long-term Goals

Proper estimation on cost for growth.

Focusing on quality growth not many trail and error. 

Focusing on only real growth opportunities: think quality, not quantity
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MILESTONE
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Milestone
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EXIT PLAN

Exit Plan is mainly explanation how the investor's or share holder's interest will be 

reflected upon end cycle of the Business.

Accurate exit strategy helps to avoid many unavoidable mistakes. 

• Open at least 4 branches in London

• Sell it to a group where our business will be looked 

after.
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Exit Plan

Exit Plan is mainly explanation how the investor's or share holder's interest will be reflected upon end cycle of the Business.

Accurate exit strategy helps to avoid many unavoidable mistakes. 



Open at least 4 branches in London

Sell it to a group where our business will be looked after.
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FINANCIAL DATA

• Financial data would help to provide the financial health of the restaurant (Healy

and Mac, 2019).

• Income Statement, Balance Sheet and Cash Flow Statement would be the

essential parts of financial data (Shim et al. 2021).

• The financial data would necessary to be established on a crucial schedule

developed by the management (Dube et al. 2021).
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Financial Data

Financial data would help to provide the financial health of the restaurant (Healy and Mac, 2019).

Income Statement, Balance Sheet and Cash Flow Statement would be the essential parts of financial data (Shim et al. 2021).

The financial data would necessary to be established on a crucial schedule developed by the management (Dube et al. 2021).
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FINANCIAL DATA CONTINUED…
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Financial Data continued…
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FINANCIAL DATA CONTINUED...
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PROFIT AND LOSS ACCOUNT 

• The Profit and Loss Account helps to monitor the total revenues and total expenses

of the firm (Nemeschansky, 2020).

• The positive results indicate profits and the negative results depict losses (Tyagi and

Bolia, 2021).

• Inconsistent sales or Overspending is the major cause of losses within the firm

(Spivakovskyy, 2021).
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Profit and Loss Account 

The Profit and Loss Account helps to monitor the total revenues and total expenses of the firm (Nemeschansky, 2020).

The positive results indicate profits and the negative results depict losses (Tyagi and Bolia, 2021).

Inconsistent sales or Overspending is the major cause of losses within the firm (Spivakovskyy, 2021).
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PROFIT AND LOSS ACCOUNT 

CONTINUED…


Microsoft_PowerPoint_Slide25.sldx
Profit and Loss Account continued…
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Little Pleasures
Estimated Profit and Loss Statement
For the year ended 31.12.2022

Particulars 2021
£
Sales:
Food 85400
Liquor 9000
Total Sales 95300
Cost of Sales:
Food 40500
Liquor 1250
Total Cost of Sales 4750
Labour:
Management 11200
Staff 23460
Employee Benefits 7900
Total Labour 42560
PRIME COST 84310
‘Other Controllable Expenses:
Direct Operating Expenses 5800
Music and Entertainment 320
Marketing 1480
Total Other Controllable Expenses 7600
Controllable Income 3300
Non-Controllable Expenses:
‘Occupancy Costs 15500
Equipment Leases 2750
Depreciation and Amortisation 1750
Total Non-Controllable Expenses 20000
Restaurant Operating Income -16610
Interest Expense 600
Other (Income) Expense 320
Earning Before Income Taxes 1019

2022

1296600
112200
1408800

259230

281530

123000
215690

83400
422090
703620

78600
5150
23690
107440
597740

132600
32000
35000
199600
398140
780
2300
3080
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CASH FLOW STATEMENT

• A cash flow statement would provide information about cash receipts and payments

(Ahmad and Adaoglu, 2019).

• Cash Inflow and Cash Outflow would be the important parts of the Cash Flow

Statement (Dogru and Upneja, 2019).

• It helps to monitor the financial health of the restaurant effectively (Song et al. 2021).
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Cash Flow Statement

A cash flow statement would provide information about cash receipts and payments (Ahmad and Adaoglu, 2019).

Cash Inflow and Cash Outflow would be the important parts of the Cash Flow Statement (Dogru and Upneja, 2019).

It helps to monitor the financial health of the restaurant effectively (Song et al. 2021).
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CASH FLOW STATEMENT 

CONTINUED
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Cash Flow Statement continued
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Little Pleasures.
‘Estimated Cash Flow Statement
For the year ended 31.12.2022

Inventory Purchases
(General Operatng and Adniistative
Expenses

Wage Expenses

Interest

Income Tases

Net Cash Flow from Operations
Inesting Actiites

(Cash Receipts rom:

Sale of Equipment and Property

Saleof Investment Securtes
Collecion of Principal on Loans

Cash Paid for:

Puchase of Equipment and Property
Puchase of Investment Securiies
Making Loans to Other Enites

Net Cash Flow from Lnvesting Activites
Financing Actiiies

(Cash Recelpts rom:

Borowing

Issuance of Stock

Cash Paid for:

Dividends

Repayment of Loans

Repurchase of Stock

Net Cash Flow rom Financing Actiites
Net crease in Cash

2022

632390
256000

113000
132000
10500

359290

36500

32000

16500

41000
24500

1100
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BALANCE SHEET 

• The Balance Sheet would represent the value of the assets and liabilities of the

restaurant (Yembergenov and Zharylkasinova, 2019).

• It would help to assess the financial health of the restaurant (Asamoah, 2018).

• The higher value of the current assets than current liabilities would be effective for

the restaurant (Chatfield et al. 2020).
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Balance Sheet 

The Balance Sheet would represent the value of the assets and liabilities of the restaurant (Yembergenov and Zharylkasinova, 2019).

It would help to assess the financial health of the restaurant (Asamoah, 2018).

The higher value of the current assets than current liabilities would be effective for the restaurant (Chatfield et al. 2020).
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BALANCE SHEET 

CONTINUED…
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CONCLUSION 

Even if it is a small business, it can bring and we are sure 

that it will bring enormous results in the close future. The 

business plan is very well established. We are not afraid of 

anything, on the contrary, we are ready to cope with any 

challenge.

The biggest challenge for us is to cope with competitors, 

and sincerely believe our business will succeed.
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Conclusion 



Even if it is a small business, it can bring and we are sure that it will bring enormous results in the close future. The business plan is very well established. We are not afraid of anything, on the contrary, we are ready to cope with any challenge.

 

The biggest challenge for us is to cope with competitors, and sincerely believe our business will succeed.
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