Luminita Miron (1906119)




                         Table of contents
1.0 Introduction
2.0 Aim and Objectives
3.0 Product/Service
4.0 Physical Resources
5.0 Human resources
6.0 Financial Resources
7.0 Marketing Activities
8.0 Costs
9.0 SWOT analysis  
10.0 Conclusion
11.0 Job description
12.0 References 
13.0 Appendices 
                          
                    12-month Cash-flow
                      
                      Questionnaire 









                                                               Introduction


     A business plan is an effective instrument that significantly entails the future course of operation for a business or an organisation. An effective business plan helps the organisation describe its goals and objectives for the coming period. A restaurant needs to provide a satisfying customer experience that includes enjoyable food and a relaxing atmosphere while running an operation. That is efficient enough also to make money.
     This report will talk about an effective business plan for my restaurant named Rainbow Food.  In this business plan, I will include the basic details of the company and will analyse the products in which the company deals.
     Rainbow Food is a 40-seat restaurant that serves various types of foods. The restaurant is a new and unique concept that allows the consumers to experience food like never before.
     The restaurant is managed in partnership by me, Luminita Miron and my son Daniel Miron. We are equal partners, and we share the responsibilities and expenses of the restaurant equally.
      I will also state the physical location and the company's resources along with the practical marketing activities and the financial resources. 
   After I state the practical way, the business will further carry out its operations and other marketing, financial, operational and positional (Zadnieprovska,2021).
     I will conduct a SWOT analysis and note its 12 monthly cash-flow statement.
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   Aims and Objectives



           The objective for my restaurant is to serve homemade food and create dishes that customers are willing to pay for and return to eat again. Many restaurants focus on a particular style of food, such as ethnic cuisine or local, for that my menu will be inspired by three cuisines Italian, Romanian and English. With these specialities, it will be easier to build a brand and create a complete dining experience that includes everything from the space decorated to the types of music it plays.
   The primary objectives of the business are to enhance the quality of the service and serve food rich in taste at affordable prices. The restaurant will improve the environment by adding a quality ambience to the outlook. 
         Another primary objective is to develop strategies and formulate plans to effectively know the demand and trend of the target audience and provide experience according to it. 
      Rainbow food is a restaurant that will effectively provide food with a touch of nature. We will cook with local ingredients, and Rainbow Food takes pride in delivering homemade food at affordable prices. These continental dishes are rich in taste and full of flavour.
          The restaurant mission is " TO CREATE MEMORABLE EXPERIENCES BY CHOOSING LOCAL INGREDIENTS TO MAKE HOMEMADE FOOD AT AFFORDABLE PRICES.
     The restaurant will also enhance the environment to offer its customers a more quality ambience and improve service quality. Another primary objective is that it constantly develops strategies and formulate plans to effectively know the demand and trend of the target audience and provide a dining experience according to it.
     Lastly, Rainbow Food restaurant will emphasise managing and developing effective and productive relations with its customers to enhance the bond and increase consumers engagement (Moro Visconti et al.,2018).   










                                                                                 Product / Service 

     Rainbow Food is a restaurant that will provide food with rich taste and quality. We will offer homemade food made with local ingredients, various English dishes as "Bangers and mash potatoes", "Mac and cheese"," Steak and Kidney Pie", "Sunday dinner". 
      We offer a wide range of Italian dishes and various types of pasta and rice like Lasagne, Corte d'Asissi, Bolognese, Risotto a la Milanese, along with some crispy Italian delights.
    We will offer as well traditional Romanian dishes as "Sarmale and Stuffed peppers with polenta and Cream, Lamb with potatoes and some wines like Recas Sole Chardonnay, Avincis Cabernet Sauvignon.
    Our primary advantage is that we will have the location in the city centre on Wind Street Swansea. This location will help create a mix of customers and tourists into a restaurant and demand day and night. To effectively meet the steady demand, the restaurant will maintain a group of efficient local suppliers, ensuring quick delivery of raw material and offering service products (Bihamta et al. l.2017).















Sarmale
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Parmigiana
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Stuffed pepper
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    Physical Resources

     The business location is in Swansea, Wind Street, near to the sea. The restaurant's positioning will enhance its revenue as it serves various continental and regional dishes. The restaurant will serve multiple famous delicacies that require maintaining practical resources and equipment at its disposal.
  The equipment we will need to provide the consumers with a rich and flavourful dining experience are premium plates, premium wine glasses, grilling machines, air ovens, and various cutleries. 
  To effectively maintain its productivity and dining experience, it must incorporate modern and advanced kitchen equipment to effectively improve its proficiency service productivity.
   Every business in the food and dining industry incorporates and uses various modernised cooking technologies that enhance and boost the efficiency of its services.
 To sustain practical development and improve services and food quality, the restaurant must consider incorporating various modernised cooking solutions.
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   Human Resources of the business


   Effective and efficient employees will contribute to the development and enhancement of the service. The skills and talents of the workers will help the restaurant sustain and survive the competition and present its dominance over other restaurants and attain a competitive edge in the global market.
   However, efficient and talented employees in food and restaurant employment help enhance its interaction with its customers to provide high standard services and high-quality dining.
  My restaurant Rainbow Food because it is a new business employing efficient employees in the operational position, will help establish a better relationship with the customers. 
  The company plans to employ an adequate staff of 17 members considering the various posts of the company. An effective business can acknowledge how to display a team by apprehending their skills and talents. As an owner of Rainbow food restaurant, I will effectively distribute the e17 members to the significant position by analysing the various aspects of operational qualification and the job roles available in the restaurant. 
   In the immediate plan of operation, the employment of two Head Chefs and 3 Junior Chefs with the expertise of various continental cuisines and who can effectively cook delicious local dishes of multiple regions. We also plan to employ two general managers responsible for apprehending the numerous operations and managing them effectively. The company also needs one accountant to ensure the billings of the products and services and manage the restaurant's fiscal, operational tasks.
      Along with them, the restaurant's other 12 staff will deliver effective and undisturbed services to its customers and effective management.













  Marketing mix 


The marketing mix is a set of tools companies use to promote business expansion. These tools are Product, Price, Place and Promotion (Bowie,2017).
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        Marketing and Promotional activities

  Any organisation or company needs promotion and marketing to sell the products and services effectively. In the era of globalisation and the rapid development of technologies, companies and organisations take significant measures to market their products among consumers effectively.
         However, in modern-day business, promoting and marketing the product and service of the company has become an indispensable part of the general operational structure of every business.
    For a business to sustain itself in the market and attain a competitive edge over rival organisation its need to effectively promote and visualise the products and services among the masses. The promotional and marketing activities of Rainbow food which will help the business are:
     Advertising of the benefit of the restaurant  
          Performing these activities will help our customers to know about the food and services provided by the restaurant Rainbow Food. It will also enlighten the consumers about its location and operational service area (Nurjaya et al. l.,2021).
         
        Products or services publicity

            It is a method of promotion in which broadcasting and personal interviews are done and will help the consumers to attain knowledge of the quality of the products.
        As Rainbow food is a new restaurant, this method will help promote effectiveness and reach many populations in one attempt. Inviting various food bloggers and informational media into the restaurant to review and rate the quality of the service will help the restaurant effectively promote its products among the population.


     Marketing via online

         In the modern era of innovative technologies promoting the products and services of the company online enhances the reach and productivity of the company. The method is also time and cost-efficient, enabling the business owners to save the company's resources and effectively reach and connect with a vast number of consumers. For Rainbow food restaurants, it is essential to incorporate effective digital promotions such as Instagram blogging, articles posting to promote the company.




  
   Financial Resources

      Financial resources are considered the heart of the business to run effectively and efficiently. Every business requires an adequate number of financial resources to run and maintain the day-to-day operation of the business.  The company's funding sources and the financing differs from business to business. 
  For my restaurant Rainbow Food, the funding sources are:
                My capital and will be 100.000£
               Loan- the amount of money I will take if is needed to sustain the various operational activities.     With the loan will obligatorily to repay after some time with interest.
         Angel investors will invest their own money in exchange for a minority stake.
          I will also use the restaurant's income generated by selling food or drinks to the customers.


















    Costs

Cost is the process of planning and controlling the amount of money involved in running a business.
       Fixed costs – the amount of money that we must pay despite the number of revenues.
          -rent, insurance, utility bills, license and permit, marketing and advertising costs
      Variable costs – are the expenses that vary in proportion to the menu items.
          -labour costs, food and beverage costs, take out containers are disposable, credit card processing fees
       Capital costs – that includes 
         -machinery, equipment, business vehicles   
   Capital costs will depreciate 25% every year
 Here are some of the costs that I, as an owner of Rainbow Food, need to consider opening my new restaurant.
               Rent -4000£ per month
               Kitchen renovation -10.000£
     Even an operational kitchen may need redesigning or renovating.
               Upgrade washroom-10.000£
    Accessibility for all customers is the law, so we need to adapt the restaurant to comply.
                                    Licensing &Permits-5.000£
         Mandatory permits are required before a restaurant can open its doors. Some of them are business registration, liquor licensing, parking.
                             Point of sale system-5.000£
        Today restaurant operators must embrace technology to stay competitive. For Rainbow Food, a dedicated POS system will help input the orders, track sales and inventory, manage staff scheduling and much more.
              Staff-25.000£ monthly
     Food quality and customers experience are two vital ingredients for the restaurant. I do not doubt that having good chefs who will create unique and delicious dishes and the importance of professional wait staff who have direct contact with the customers can make or break their dining experience.
           Operating Capital-15.000£ monthly
    This capital will be sufficient to have on hand monthly to help manage the business.

   
  SWOT ANALYSIS 

	      Strength
Unique and innovative 
Homemade food and various cuisine
The menu will target different people
Outstanding customer service Modern and relaxing environment



	    Weakness
 Low efficient booking system 
 Confusing menu
Competitors offer delivery -take away
 Competitors located nearby
 Strong existing competitors

	   Opportunities
 Use high-quality employees
Attract new customers with special offers
Improve the overall customer experience 
Build our brand awareness
Demand for home delivery
	  Threats
 Rising fixed costs
 Key competitors gaining market share
 Poor rating or review website
 Declining economic condition
 Home delivery competitors
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    SWOT analysis is an analytical tool used by Rainbow Food to identify and understand its internal environment (strengths and weaknesses) and external environment (opportunities and threats).   
                                                                                                                                                                                                            
        


                                                                                                                                                                                                                                                                                                                                                                                                                                            Strength is the factor in which Rainbow food excels; thus, the facilities, service, or food we offer will differentiate us from the competitive firms (GURLY,2017).
        Rainbow food does not offer to take out, which can be a weakness which we need to improve. Swansea wind Street has numerous food restaurants, but Rainbow Food is the only one that offers healthy homemade English, Romanian and Italian food.
   As a homemade food restaurant is quite a new concept in that area can be a good opportunity for Rainbow Food.




Conclusion

    This report effectively develops my business plan for my restaurant, Rainbow Food. The business plan includes the basic details of the company and analyses the products in which the restaurant deals. The plan also states the physical location of operation and the company's resources, the practical marketing activities and the financial resources of the restaurant. The business plan also analyses the SWOT of the company and states its 12-month progressive cash flow.













Job description

Rainbow Food seek an experienced and skilled Chef to prepare delicious meals according to the menu
They need to prepare and cook meals to delight Rainbow Food customers according to their taste and timely delivery. Experience in using a variety of ingredients along with various techniques is also vital for this role.

    Responsibilities
 -Set up work station with all needed ingredients and cooking equipment
-Cook food with various utensils and grillers
-Ensure excellent presentation by dressing dishes before serving
-Ensure all food and other items are stored properly
-Check the quality of ingredients
-Monitor stock and place orders when there are required

      Requirements
-Proven experiences cook
-Knowledge of various cooking procedures and methods (grilling, baking, boiling)
-Good communication skills
-Diploma from a culinary school
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12 months Cash-Flow


      Cash flow refers to the amount of cash coming into the restaurant minus the money going out daily, weekly or monthly. The main goal of a cash flow is to assist with managing liquidity and ensuring that my business has the necessary cash to meet the obligation and avoid funding issues. 
              Some of these costs will be recurring, and some will be ad hoc.
Recurring costs -rent
                           -insurance
                           -loan
Ad hoc costs-supplier costs 
                       -material costs
                       - travel expenses


 




	
MONTH
	NOV
	DEC
	JAN 
	FEB
	MAR
	APR
	

	SALES
	
	
	
	
	
	
	

	VOLUM DAYS
	
	
	
	
	
	
	

	VALUE
	
	
	
	
	
	
	

	RECEIPTS
	
	
	
	
	
	
	

	SALES-CASH
	55.000
	58.000
	60.000
	65.000
	65.000
	65.000
	

	SALES -DEBTORS
	
	
	
	
	
	
	

	CAPITAL INTRODUCED

	100.000
	
	
	
	
	
	

	GRANTS, LOANS
	
	
	
	
	
	
	

	VAT on cap expend
	
	750
	
	
	
	
	

	TOTAL
	155.000
	58.750
	60.000
	65.000
	65.000
	65.000
	

	
	
	
	
	
	
	
	

	PAYMENTS
	
	
	
	
	
	
	

	Material
	5.000
	6.000
	5.500
	4.000
	3.500
	3.500
	

	Wages-Salary
	15.000
	15.000
	18.000
	18.000
	18.500
	18.500
	

	Rent
	2.500
	2.500
	2.500
	2.500
	2.500
	2.500
	

	Heat/Light/Power
	2500
	2500
	2500
	1.500
	1.500
	1500
	

	Advertising
	200
	200
	200
	200
	200
	200
	

	Insurance
	1.200
	1.200
	1.200
	1.200
	1.200
	1.200
	

	Travel
	200
	200
	200
	200
	200
	200
	

	Telephone
	76
	76
	76
	76
	76
	76
	

	Stationery/Postage
	
	
	
	
	
	
	

	Repairs/renewals
	
	
	
	
	
	
	

	Local Taxes
	300
	300
	300
	300
	300
	300
	

	Others
	50
	
	
	
	
	145
	

	Capital purchases
	10.000
	
	
	
	
	
	

	Loan Repayments
	
	
	
	
	
	
	

	Drawing/Dividends
	
	
	
	
	970
	830
	

	VAT on purchases
	
	
	
	
	
	
	

	VAT paid to C&E
	120
	120
	120
	120
	120
	120
	

	Total
	37.150
	28.096
	30.596
	28.136
	28.566
	29.071
	

	
	
	
	
	
	
	
	

	CASH BALANCE
	
	
	
	
	
	
	

	Cash Flow
	117.850
	30.654
	29.404
	36.864
	36.434
	35.929
	

	Opening balance
	
	117.850
	148.564
	177.968
	214.832
	251.266
	

	Closing balance
	117.850
	148.564
	177.968
	214.832
	251.266
	287.195
	










	Month

	May
	Jun
	Jul
	Aug
	Sept
	Oct
	Total

	Sales
	
	
	
	
	
	
	

	Volume
days
	
	
	
	
	
	
	

	Value
	
	
	
	
	
	
	

	Receipts
	
	
	
	
	
	
	

	Sales-cash
	55.000
	55.800
	65.000
	65.500
	65.000
	60.000
	669.300

	Capital introduced
	
	
	
	
	
	
	100.000

	Grants, loans
	
	
	
	
	
	
	

	VAT on cap expend
	
	
	
	
	
	
	

	Total
	55.000
	55.800
	65.000
	65.000
	65.000
	60.000
	714,970

	Payments
	
	
	
	
	
	
	

	Materials
	1.000
	1.200
	1.000
	1.250
	1.300
	1.200
	34.450

	Wages
salaries
	16.450
	17.435
	17.700
	18.900
	18.900
	18.900
	211.285

	Rent
	2.500
	2.500
	2.500
	2.500
	2.500
	2.500
	30.000

	Heat/light/power
	1.000
	1.200
	1.200
	1.200
	1.300
	1.300
	19.200

	Advertising
	200
	200
	200
	200
	200
	200
	2.400

	Insurance
	1.200
	1.200
	1.200
	1.200
	1.200
	1.200
	1.200

	Travel
	250
	250
	300
	250
	250
	250
	2.750

	Telephone
	76
	76
	76
	76
	76
	76
	912

	Stationery
/Postage
	
	
	
	
	
	
	

	Repairs/renewals
	1.200
	
	
	
	
	
	1.200

	Local taxes
	300
	300
	300
	300
	300
	300
	3.600

	Others
	
	
	
	
	
	
	

	Capital purchased
	
	
	
	
	
	
	

	Loan repayments
	
	
	
	
	
	
	

	Drawings/dividends
	
	
	
	
	
	
	

	VAT on purchases
	
	
	
	
	
	
	

	VAT paid to C&E
	120
	120
	120
	120
	120
	120
	1.440

	Total
	24.296
	24.481
	23.496
	25.996
	26.146
	26.046
	332.066

	Cash balances
	
	
	
	
	
	
	

	Cash flow
	30.704
	31.319
	41.504
	39.004
	38.854
	33.954
	

	Opening balance
	287.195
	317.899
	350.209
	391.713
	430.717
	467.571
	

	Closing balance
	317.899
	350.209
	391.713
	430.717
	467.571
	501.525
	501.525
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