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[bookmark: _Toc111246538][bookmark: OLE_LINK7]Organisation Structure and Management
An organization's structure refers to the way that it is set up and the way that its parts work together. The term "organization structure" can be used to refer to both the physical structure of an organization, such as its buildings and layout, and to the way that it is organized, such as its hierarchy and departments. (Cosh and Hughes, 2012). The management of an organization is responsible for its structure and for ensuring that it is effective in achieving its goals. This report will provide how The Naples Ristorante will have an efficient and effective organizational structure that will be summarized to help manage the company's other business functions.
[bookmark: _Toc111246539]Legal Structure
In order to open a restaurant in the United Kingdom, there are a number of legal requirements that must be met. 
· First, businesses that prepare, cook, store, handle, distribute, supply or sell food must register with the local authority. 
· Secondly, businesses that handle any meat, fish, egg or dairy products must obtain food premises approval from the local authority. (Lansley et al., 2014).
· Thirdly, businesses that sell alcohol or provide any type of licensable activity must obtain a premises license from the local authority. 
· Fourthly, businesses that sell alcohol must obtain a personal license from the local authority. 
· Finally, all restaurants must have adequate insurance cover in place in case of any legal or compensation costs. In addition, all restaurants must have adequate pest control procedures in place to protect against infestation. (Wang et al., 2009).
[bookmark: _Toc111246540]Organizational Structure
Organizational structure refers to the way that a company or organization is set up. It includes the hierarchal level of employees, the way that work is divided up, and the reporting relationships between employees. There are several different types of organizational structures, each with its own advantages and disadvantages. (Cosh and Hughes, 2012). The most common type of organizational structure is functional, in which employees are divided into departments based on their skills and expertise. This type of structure helps to ensure that work is completed efficiently and effectively, as employees are able to specialize in their respective areas. However, it can also lead to silos and a lack of communication between departments. (Prakash and gupta, 2008).  Another type of organizational structure is divisional, in which the company is divided into smaller units or divisions. This can help to promote competition and innovation within the company, as each division is striving to be the best. However, it can also lead to duplication of effort and a lack of coordination between divisions. (Goodpasted, 1991). The best organizational structure for a company depends on its size, industry, and goals.
[bookmark: _Toc111246541]Organizational Chart
Most organizations have a certain structure that they follow in order to ensure that everyone knows their place and responsibilities within the company. This structure is typically represented by an organizational chart, which is a diagram that shows the different levels of authority within an organization and how they are interconnected. (Tylor, 2004). The chart typically starts with the top level of management at the top and then goes down to lower levels of management and finally to the employees. Naples Ristorante has three family members who are the three owners of the restaurant. 
[bookmark: _Toc111246542]Fig 1: Main body
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[bookmark: _Toc111246543]Fig 2: Employees
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[bookmark: _Toc111246544]Management Orientation
Management is a crucial aspect of any company. The success or failure that an organisation has can depend on how well their management influences the business's outcome for betterment (Cosh and Hughes, 2012), which will be demonstrated by Naples Ristorante’s partnership with three partners who have been trained in providing quality customer service while also managing employees efficiently and effectively so they work together as one unit towards achieving great things.
The term management orientation refers to the philosophy that guides an organization's management practices. There are three main management orientations: market orientation, production orientation, and sales orientation. (Wang et al., 2009). Without a clear management orientation, it is difficult to make informed decisions or develop an effective strategy. As such, a management orientation is essential for any organization that wants to be successful.
[bookmark: _Toc111246545]Sales orientation
Naples follows sales orientation because the Sales orientation is focused on generating revenue. This orientation is typically used in businesses that sell products or services directly to customers. The main goal of the Sales orientation is to maximize sales and grow the business. This orientation can be beneficial for businesses that are looking to expand their customer base and increase their sales.
[bookmark: _Toc111246546]Scientific management process
1. Organize work tasks: 
Organizing work tasks is essential for a smooth-running business. In the restaurant industry, this involves ensuring that all necessary ingredients are readily available and that kitchen staff are aware of what needs to be prepared when. It is also important to plan menus in advance, so that customers can be given accurate information about what is available on any given day.
2. Delegate tasks: 
Once the work tasks have been organized, it is necessary to delegate them to the appropriate personnel. In a restaurant, this might involve assigning specific dishes to particular cooks, or ensuring that bar staff are aware of which cocktails are being served on a particular night. 
3. Supervise and monitor progress: 
Supervision and monitoring is essential in order to ensure that tasks are carried out effectively and that standards are maintained. In a restaurant, this might involve walking through the kitchen periodically to check on progress, or tasting dishes before they are served to customers. 
4. Take corrective action as necessary and Evaluate results: 
If problems arise, it is necessary to take corrective action as soon as possible. This might involve adjusting recipes or training staff members on how to carry out their tasks more effectively.  Evaluating results is an essential part of the scientific management process. In a restaurant, this might involve assessing customer feedback in order to determine whether dishes meet expectations, or considering staff satisfaction levels in order to identify areas where improvements might be made.
[bookmark: _Toc111246547]Management Board and Decision Making
As the Naples ristorante is a restaurant of partnership so the management authority will be the 3 partners and all the decisions will be taken by them for the betterment of the company. If they want, they can take the advice from their managers and other employees but the decision will be taken by them. The management team should never forget that they have been given this power and authority to serve the company not themselves.
[bookmark: _Toc111246548]Executive Board and Decision Making
The Naples ristorante's Executive Board is responsible for a wide range of decision-making tasks. They set the overall direction for the restaurant, and make decisions about menu offerings, pricing, and promotions. They also develop and implement strategies for increasing sales and attracting new customers. In addition, the Executive Board oversees the financial management of the restaurant, and makes decisions about investments and expenditures. Ultimately, the goal of the Executive Board is to ensure that the Naples ristorante is profitable and efficient. While they have a lot of responsibility, they are supported by a team of talented professionals who help to carry out their vision. Thanks to the hard work of the Executive Board, the Naples ristorante is able to provide an enjoyable dining experience for its customers.
[bookmark: _Toc111246549]Leadership Management
While there are many different leadership styles within the Naples restaurant follows the most common is laissez-faire. Laissez-faire leaders allow their employees to take initiative and make decisions without interference. This style can be beneficial in an industry where creativity and innovation are prized. In a fast-paced environment like a kitchen, laissez-faire leadership can help to maintain efficiency by allowing workers to make decisions without having to check with their superiors first. Of course, this style of leadership is not without its drawbacks; without clear direction from a leader, employees may become confused or alienated.
[bookmark: _Toc111246550]Culture
Naples Ristorante follows Schwartz cultural model. Because, The Schwartz’s model is based on the idea that there are four main types of cultures: power distance, individualism, uncertainty avoidance, and masculinity. This model is helpful because it provides a framework for understanding how different cultures interact with each other.
Moreover, Schwartz’s is a model that focuses on four main factors - food, service, ambiance, and price. This model is often used in high-end restaurants, as it allows owners to provide their customers with a luxurious and refined dining experience. (Ghasemi et al., 2017). However, it can be difficult to maintain such a high level of quality, and this model can be quite expensive to implement.
[bookmark: _Toc111246551]HR Management
The following is the positions of the employees.
CEO-3
· Manager 1 (One of the CEO)
· Assistant manager
· HR 1
· Financial coordinator (Bookkeeper) 1
Assistant manager 1
· Hosts 1
· Servers 3
· Bar backs 1
· Bartenders 3
Kitchen manager 1
· Pantry 1
· Dishwashers 1
· Line cooks 2
Total of 18 employees.

[bookmark: _Toc111246552]Annual cost plan 
	Title
	Amount

	Net income
	$500000

	Food and beverage costs
	$150000

	Insurance
	$30000

	Wages to employers
	$65000

	Utilities
	$20000

	Equipment
	$15000



[bookmark: _Toc111246553]Stakeholder Analysis
[bookmark: _Toc111246554]High power, low interest: The Marchesi family, who founded Naples ristorante, are high-power stakeholders with a low interest in the business. They migrated to the UK in 1990 and have continued to provide customers with traditional Italian dishes. However, they are not actively involved in the day-to-day operations of the restaurant.
[bookmark: _Toc111246555]Low power, high interest: Customers of Naples ristorante are low-power stakeholders with a high interest in the business. They want to be able to enjoy delicious and authentic Italian food at any time of day. However, they have no say in how the restaurant is run.
[bookmark: _Toc111246556]High power, high interest: The suppliers of ingredients for Naples ristorante are high-power stakeholders with a high interest in the business. They want to be able to provide the restaurant with the best possible ingredients, so that the customers will continue to enjoy their food. However, they also want to be paid a fair price for their products.
[bookmark: _Toc111246557]Low power, low interest: The general public is a low-power stakeholder with a low interest in the business. They are not directly affected by the operations of the restaurant and have no say in how it is run. However, they may have a positive or negative opinion of the restaurant, which could influence potential customers.
[bookmark: _Toc111246558]Product and Services
The Venetion Ship Location provides a unique and charming setting for guests to enjoy a relaxing meal. The restaurant is situated on an authentic Venetion ship on the river Thames with a beautiful view of Tower Bridge. The restaurant has a beautiful view of the river Thames and the tower bridge.
Naples Ristorante is a service-oriented company that focuses on providing an excellent dining experience for its customers, from the time they make their reservations to the time they leave the restaurant. The company strives to provide a relaxed and comfortable atmosphere where guests can enjoy a delicious meal and wonderful conversation. Its service standards are high, and it trains its staff to exceed guests' expectations in every way.
[bookmark: _Toc111246559]Food
Naples Ristorante e Pizzeria provides a authentic Italian dining experience. The restaurant offers a variety of mouth-watering dishes, including pizzas, pastas, seafood, and desserts. In addition to its delicious food, Naples Ristorante e Pizzeria also offers a impressive selection of wine and beer. The friendly and knowledgeable staff are always on hand to help you choose the perfect dish or drink to suit your taste.
[bookmark: _Toc111246560]Catering services
Naples Ristorante offers catering services for parties and events. Our talented chefs will create a custom menu for your event, and our experienced staff will ensure that everything goes smoothly on the day of your celebration. We can accommodate any size event, from small intimate gatherings to large parties.
[bookmark: _Toc111246561]Bartending services
The bartender at Naples Ristorante is highly skilled and able to create unique cocktails that will tantalize your taste buds. They take great pride in their work and will make sure that people are satisfied with their drinks. Whether people are looking for a classic cocktail or something more exotic, it can accommodate their needs.
[bookmark: _Toc111246562]Delivery services
Naples Ristorante offers delivery services so that people can enjoy our delicious food at home. They offer a variety of dishes including pasta, pizza, and risotto, as well as a wide selection of wines. 
[bookmark: _Toc111246563]Prices
· Starters: between £6 and £12
· Pasta dishes: between £10 and £18
· Pizzas: between £10 and £14
· Main courses: between £14 and £26
· Desserts: between £6 and £8
· Drinks: between £10 and £56
· Delivery services: between £6 and £8
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