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[bookmark: _Toc155196818]1. Introduction 
Strategic management usually refers to the process of formulating and evaluating long-term plans and initiatives undertaken by a firm's top management to achieve a competitive advantage in the market. This management includes critical analysis of external and internal factors such as setting goals, making objectives and allocating resources effectively to fulfil the long-term goals. In the present dynamic business era, strategic management plays a vital role in safeguarding the organisation from higher levels of competition and uncertainties (Oliveira Kitchen, 2023). In this report, the author will play the role of a business consultant and a strategic plan for a fine-dining fast-food restaurant name "Oliveira Kitchen", which is based in London, will develop. First, the vision and objectives of "Oliveira Kitchen" will be mentioned along with the in-depth environmental audit. After that, the strategic options which are availed for the fine-dining company will be assessed and the process of implementing and executing the strategy will be provided. Finally, the different monitoring tools which can be used to monitor the strategy of the company will be mentioned.               
[bookmark: _Toc155196819]2. Vision, mission and objectives of the Company 
Vision
The vision of the company is to become the most loved fast food destination for customers in  London who are seeking delicious and freshly prepared food which is served in an exceptional ambience (Oliveira Kitchen, 2023). 
Mission
The actual mission of the fine-dining fast food restaurant in London, "Oliveira Kitchen", is to delight the customer by providing high-quality food which is made from fresh as well as locally sourced ingredients. The company have the commitment to providing a fast and convenient dining experience to customers that exceeds the overall expectations by enabling a diverse menu that can cater to the taste and dietary preferences of customers of London (Oliveira Kitchen, 2023). 
Objectives of the company
One of the key business objectives of this company is to achieve a customer satisfaction rate of around 85 per cent or higher. The management of "Oliveira Kitchen" will critically analyse all the feedback of the customers and make modifications to the menu or the atmosphere to satisfy the customers. This company will always maintain the quality of the foods and adhere to all the safety and security regulations in order to provide exceptional dishes and services to the customers (Wanja 2015). 
Another fundamental objective of this fast food company is to use locally scoured ingredients which are free from any toxic chemicals to confirm the freshness of the ingredients. The company will make sure that all the ingredients that are used in the food preparation are organic since the food preferences of the customers have changed (Oliveira Kitchen, 2023).
 Another key objective of this company is related to the development of viable relationships with the customers and the neighbouring businesses. Due to this, the businesses will take part in community events and support local initiatives, confirming long-term business sustainability (Oliveira Kitchen, 2023). 
This business organisation have the objective of continuously innovating and expanding the menu to cater to the needs of the customers, "Oliveira Kitchen" will add a wide range of Oliveira Kitchen dishes to the menu, including vegan and vegetarian options, because around 2 per cent of the UK population is following a vegan diet, and it will continue to rise. This fast-food restaurant in London will also offer gluten-free food options in order to attract the attention of customers from different backgrounds and ethnicities (Ng and Kelloff, 2013). 
After the pandemic, the home delivery option has gained popularity in this nation, which is the reason this company have the objective of confirming delivery within 30 minutes in the locality. This company will maintain fast and efficient services even during peak hours. "Oliveira Kitchen" also has a commitment to using 100 per cent eco-friendly plates and dishes and following other green practices regarding minimising waste (Oliveira Kitchen, 2023). The fast food restaurant in London also has the objective of upskilling the workers by developing effective training programs and supportive work culture. The development of the workers is crucial for maintaining the quality and taste of the dishes for a longer period of time. The management of "Oliveira Kitchen" has made the commitment to recognise the contribution of the workers so they can concentrate on providing exceptional services to the customers (Stallworth, 2020).                                    
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Figure 1: Oliveira Kitchen
(Source: Oliveira Kitchen, 2023)
An in-depth environmental audit of a business includes a critical assessment of both the internal as well as external factors which impact the operations, performance and strategies of the company. In this section, the environmental audit of the fine-dining fast food restaurant "Oliveira Kitchen" will be stated. 
Internal Environment Audit
SWOT
Using the principles of the SWOT framework, the internal environment of this London-based fast-food restaurant can be assessed. The focus of the company on using organic and locally sourced ingredients can be identified as a Strength of the company. Due to this, the company can prepare fresh and tasty dishes which have gained popularity among the younger customer base of the UK. Another strength of "Oliveira Kitchen" is definitely linked with the strategic location of the restaurant; it is situated in London. Additionally, the internal of the restaurant is also well-designed, which can attract the attention of the customers and increase sales (Jimenez, et al. 2019). 
The limited marketing as well as advertisement budget of this company is a major Weakness. As this company is fine-dining in size, it is mostly dependent on word-of-mouth publicity; attracting the attention of new customers with the help of viable digital marketing is absent. For this reason, the customer base of "Oliveira Kitchen" is not growing at the desirable level (Oliveira Kitchen, 2023).  
This London fast food restaurant has the Opportunity of more healthy as well as sustainable options on the menu in order to add healthy and environment-conscious customers to the business. "Oliveira Kitchen" has the opportunity to develop a prominent presence on different "social media platforms", which can engage the customer and improve awareness regarding the brand (Gurl 2017).      
The changes in customers in London can be identified as a major Threat, as a large number of customers prefer home-cooked meals in the post-pandemic landscape, and the sale of fast food might decrease. Additionally, in London, the number of fast-food restaurants is also increasing, and "Oliveira Kitchen" might struggle to maintain its financial positing and customer base (Teoli, Sanvictores and An, 2019).    
VRIO            
"Oliveira Kitchen" has multiple valuable resources, which gives the fast food company of London a competitive edge against all the rival companies in the market. One of the key resources is definitely related to the convenient location of the restaurant since it is situated in London, which is the capital city of the UK. Additionally, the innovative menu of this company, which is consistent with a wide range of vegan and gluten-free dishes, is also valuable for the restaurant as it helps them to differentiate from the competition (Pérez-Uribe, Vargas-Ramirez and Ocampo-Guzman 2023). 
The local supply chain of the company, which helps them to source organic and fresh ingredients from the locality, is a rare resource for "Oliveira Kitchen" since competitors will find it difficult to develop a similar value chain (NG, 2023).
This London fast food restaurant also has the support of loyal customers as this company sells dishes made of high quality and sustainable ingredients, which can be considered as an inimitable resource. For this reason, "Oliveira Kitchen" can maintain the quality of its foods and services (Astawa 2022). 
The management of "Oliveira Kitchen" can be considered well-organised, which will help the company to exploit all of its valuable, rare as well and inimitable resources and create a competitive edge. This restaurant has a vivid vision and strategy, helping the company to stay one step ahead of the rival firms (Yudiono, Wilopo and Iqbal 2019). 
	Factors 
	Valuable
	Rare
	Inimitable
	Organised

	Location 
	Yes 
	-
	-
	Yes 

	Wide variety of dishes
	Yes 
	-
	-
	-

	Using fresh ingredients 
	-
	Yes 
	-
	Yes 

	Loyal customer  
	Yes 
	-
	-
	- 



Table 1: VIRO 

Porter’s Five Force Analysis 
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Figure 2: Porter’s Five Force Analysis
(Source: Anastasiu, Gavriş and Maier 2020)
Threat of New Entrants
The capital requirement of starting a restaurant chain in London is on the higher side due to which the threat of new entrants is on the lower side. Hence, it is a moderate force (Anastasiu, Gavriş and Maier, 2020). 
Bargaining Power of Suppliers
In London, the cost of labour is increasing, which can increase the cost of supplies. However, due to the diverse options, the bargaining power of suppliers is a weak force (Goyal 2020). 
Bargaining Power of Buyers
Due to the existence of vast numbers of restaurants in London, the customers have the scope of selecting restaurants based on their preferences, hence, the bargaining power of buyers is a strong force.  
Threat of Substitutes
As fine dining restaurants have a higher price range, during an economic downturn, customers might shift to inexpensive options, due to which the threat of substitutes is a moderate force (Berisha Qehaja and Kutllovci 2020). 
Competitive Rivalry
As there are countless hotels in London, the competitive rivalry is on the higher side, which is the reason it is a strong force (Anastasiu, Gavriş and Maier 2020).

Theoretical Analysis 
There are more than 8000 fast food restaurants in London, which indicates that "Oliveira Kitchen" will face immense competition. This company have the requirement to utilise the concepts of the Resource Base View framework and understand its capabilities, which leads to a comparative edge; this might include unique recipes and a skilled workforce (Statista 2023). This fast food company also have the requirement of using the principles of Keller's brand equity model in order to improve their brand awareness which is crucial for confirming brand loyalty. This London-based fast food company have the requirement to maintain the quality as well as the taste of the foods to confirm repeat sales (Stukalina and Pavlyuk 2021).         



External Environment Audit  

PESTLE analysis
Political 
The UK government is supportive of fine-dining businesses dues to which "Oliveira Kitchen" will not face many complications in running their restaurant in London. There are no significant political changes which might have a negative impact on the restaurant sector (Perera 2017). 
Economic
In the current situation, the unemployment rate has decreased, and the economy of the UK is growing, which indicates that customers have the willingness to increase their spending on restaurants. However, the cost of labour is rising, which might increase the cost of the dishes (Oliveira Kitchen, 2023). 
Social
In the UK, customers are becoming more health conscious, due to which they are demanding more healthy and sustainable food options. As a result, the customers of  London prefer fast food restaurants which have healthy and tasty options on their menus (Christodoulou and Cullinane 2019).
Technological
In this developed nation, modern technologies are being implemented in the food sector to improve efficiency without compromising the quality and safety of the foods. Restaurants are also using modern technologies in order to reach a wider customer base and enhance their sales (Oliveira Kitchen, 2023). 
Legal
UK restaurants have to follow multiple rules and regulations in order to make sure that the foods which are being served surpass a certain quality. The government of the UK is enforcing strict food safety regulations, and all businesses have a requirement to follow these (Capobianco, et al. 2021). 
Environment
The restaurants which are operating in London have to minimise the generation of waste and confirm the fact that large volumes of food are not being wasted. The customers of London have become more environmentally conscious due to, that only the restaurants which are following green practices can attain success in this market (Rastogi and Trivedi 2016).     

Theoretical Analysis 
The assessment has indicated that the regulatory authorities of London have been strengthening food safety norms, due to which "Oliveira Kitchen" has to follow the principles of Total Quality Management to confirm that the fast food is higher in quality and according to the customer's requirement. The management of this company has to make sure that all the workers understand their responsibility and that there are no issues with the food (Dahlgaard, Kanji and Kristensen 2008).      
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Figure 3: Oliveira Kitchen's Dishes
(Source: Oliveira Kitchen, 2023)
In business, strategic option usually refers to the corporate strategy, which is crucial for achieving long-term business success. In this subsection, the best-suited strategy for "Oliveira Kitchen", which is a London-based fast food restaurant, will be developed, along with the analysis of BCG Matrix and Ansoff Matrix.    
       
BCG Matrix
The BCG Matrix categorise the product offerings of a company into four different categories based on the market growth rate, allowing the firms to focus on the products which can help them attain success. The first factor is "stars" which are the products which can bring desirable growth, but it usually requires prominent investment as well to maintain the position. In regards to the London-based fast food company "Oliveira Kitchen", this will include new and innovative menu designs and special discounts which can retain the existing consumers and attract new customers. The factor mentioned in this model is the "question mark", which mainly indicates the product which has a higher growth opportunity but limited market share. In the future, it can become a star if the company makes the decision to invest in these products (Mohajan 2017). For "Oliveira Kitchen", vegan products will fall under this category since this population is growing at a rapid pace, and it can bring desirable revenue to this fast food organisation if the management improves the marketing. 
The third factor which has been depicted in this framework is "cash cows", which mainly highlight the products that have low growth scope but have higher market share. These products primarily have high market share but low growth opportunities for the fast food restaurant which is the traditional veg food. The product is responsible for the majority of the sales, but there is very limited scope for growth in the future since the number of customers who eat meats and eggs is decreasing at a rapid pace. Finally, this particular framework has mentioned the "dogs", which includes the low growth and market share products. The management of "Oliveira Kitchen" has the requirement to identify these products and eliminate them to confirm better performance over a longer period of time (Hossain and Kader 2020). 
                                     
Ansoff Matrix
The Ansoff Matrix is also a commonly used business framework which concentrates on growth strategies by critical assessment of the market and product choices. The first factor which is mentioned in this framework is "market penetration", which includes the strategy in terms of selling more of the existing product in the current market. "Oliveira Kitchen", a London-based fast food company, can increase sales by opening another restaurant and investing in marketing (Oliveira Kitchen, 2023). This company can highlight their product offering in order to attract the attention of the target customers. The second factor which has been mentioned in this framework is "product development", where the business organisation have the requirement to introduce new items in the menu to the existing market. The restaurant has the option of innovating with healthier food options as well as introducing seasonal specials in the menu since it has the capability of grading the attention of the audience (Loredana 2016).
The third factor which has been depicted in this framework is "market development", which involves entering a new market with the existing products. "Oliveira Kitchen" has the opportunity to expand their fast food restaurant in the neighbouring cities where the number of restaurants is low. This restaurant can use the same menu as the London outlet since, in most UK cities, the customer preferences are quite similar (Oliveira Kitchen, 2023). The final factor which has depicted in this framework is "diversification", where the company have the requirement of entering a new market with a totally new product offering to tap into the market opportunities. This indicates that this restaurant has the opportunity to enter the market of another European nation and develop the menu based on the demand of the local customers. This aspect might be risky, but it also comes with immense growth opportunities (Hussain et al., 2013).  
  
Value chain analysis
The value chain analysis primarily focuses on identifying the activities within the organisation which can add value to the final product. "Oliveira Kitchen" has to assess the efficiency of intergradient sourcing as well as supplier relationships; it has to make sure the suppliers have the capability to supply the ingredients even on short notice (Oliveira Kitchen, 2023). This restaurant also has the need to assess the efficiency of the kitchen and the food preparation process to fulfil the demands of the customer at a rapid pace. This restaurant also has to assess the delivery system in order to confirm speedy and accurate outbound logistics. The management of "Oliveira Kitchen" also has to critically review the effectiveness of the marketing strategies and determine if the business is attaining all the prevailing objectives or not (Zamora 2016). 
In terms of the support activities, this London-based company have the requirement of critically assessing the supplier relationship to negotiate the as well as the quality of the ingredients to confirm better taste of the menus. The management of "Oliveira Kitchen" also has the requirement of incorporating digital tools regarding online order and customer relationship management. This restaurant should consider developing effective training and development programs for the employees so they can make sure that the foods are always tasty and of greater quality. Finally, this company also have the requirement of critically assessing the physical infrastructure of the outlet since it will help in confirming that all the safety standards are being followed (Hellin and Meijer 2006).                                         
Best Strategy for Sustainable Competitive Advantage 
The critical assessment of the BCG Model and Ansoff Matrix has indicated that for the London-based fast food restaurant "Oliveira Kitchen", the best possible strategy to attain a sustainable competitive edge will be based on certain factors. This restaurant has the requirement to continuously innovate with the menu since the preferences of London's customers are changing it has to modify their menus based on the market trends and customers preferences (NG, 2023). This restaurant also has the requirement of introducing healthy food options since the general population has become more aware of their health; they do not prefer to consume unhealthy products in a repetitive manner (Srivastava, Franklin and Martinette 2013). This company have to enable vegan food options to retain the existing consumer base and introduce new menus that are not easily available in London to attract new customers. In addition to this, "Oliveira Kitchen" also has the scope of expanding into neighbouring cities to target a large customer base and attract them with the help of unique offerings. The management of this restaurant has the requirement to critically assess customer behaviour in the cities and select the best possible location where the customers demand these products (Oliveira Kitchen, 2023). In addition to this, "Oliveira Kitchen" can also implement the strategy of diversification, where it can explore related products which align with its business model as well as the market demands. This company have the scope to start selling packaged food items, which can help them to tap into completely new customers. They also have the opportunity to extend into catering services for events, which can play a vital role in minimising their dependency on the restaurant outlets. In order to sustain itself in the market for a long time, "Oliveira Kitchen" has the willingness to become a fine dining place so that it can differentiate from the rest of the competition (Alharth 2012).                               
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Figure 4: Oliveira Kitchen’s menu 
(Source: Oliveira Kitchen, 2023)
Implementing as well as executing the strategy in the fine dining restaurant of London, "Oliveira Kitchen", includes multiple steps, and the first step involves setting clear and specific objectives which are associated with the ultimate strategy. These objectives need to be based on the SMART principle. The second step includes confirming that the strategy is effectively communicated to all the organisational levels; the managers and the staff should understand their role in fulfilling the actual goals. The next step is linked with the proper allocation of resources, including financial, human as well as technological, which is crucial for executing the strategies (Oliveira Kitchen, 2023). This step also involves the investment in staff training along with upgrading the technologies (Sull, Homkes and Sull 2015). The next step of strategy execution includes the development of the action plan, which will clearly outline the specific tasks and key performance indicators (KPIs) and assign accountability to the teams. As a result, the management of "Oliveira Kitchen" will gain the opportunity to track the execution process and eliminate any problematic factors. After that, the management has the requirement of encouraging the workers so that they feel comfortable to share their opinions and take full accountability regarding the execution of the strategy. It can contribute to the development of a culture of innovation and open communication. Furthermore, encouraging the staff for feedback can also be considered a crucial step in executing the strategy since the feedback leads to the refinement of the strategies and confirms that the plan remains relevant along effective (Neilson, Martin and Powers 2008).
Critical analysis of the strategy
A fine dining place is defined as a restaurant experience that is of a higher quality as well as greater formality compared to a casual dining restaurant. The atmosphere is usually more elegant, and the food is also served in a more formal manner. "Oliveira Kitchen" has the aim of becoming a fine dining place, due to which it will differentiate itself with unique cuisines, exceptional services and ambience. Due to this, the actual business strategy of this London-based fast-food restaurant is aligned with the demands of the local markets and the expectations of the target customers (NG, 2023). The evaluation of the sustainability factor has depicted that the business strategy of this company incorporates sustainable practices. The business plan of this company includes green as well as ethical practices such as sourcing organic ingredients from local suppliers and focusing more on vegan products since the customers prefer sustainable restaurants (Schmidt and Brauer, 2006). The management of "Oliveira Kitchen" also has the requirement of assessing the level of innovation in the business strategy by considering different factors such as menu creativity, technology integration as well and service offerings and making sure these align with the fine dining experience.                               
Critical analysis of the structure
The critical evaluation of the London-based fast food restaurant "Oliveira Kitchen" is crucial for assessing the structure of the businesses. The management of this restaurant has the requirement of facilitating effective communication so that all the workers are fully aware of their roles and expectations. Two-way communication is crucial for attaining success in the present business landscape of extreme competition. In the organisational hierarchy, the top management of the fine dining restaurant should have the decision making ability along with the responsibility of ensuring coordination among different departments. The organisational structure of this company needs to support all the interventions related to staffing as well as employee training. The structure of the restaurant should encourage the employees towards skill development and help them to provide high-quality services, which is considered crucial for the fine dining experience (MacLennan 2010).               
Critical analysis of the system
Continuous assessment of the effectiveness of the operational system is also essential for the fast food restaurant "Oliveira Kitchen", which is situated in London. This system primarily includes inventory management and reservation systems. Any errors in these aspects can hinder the reputation of the restaurant (Oliveira Kitchen, 2023). Additionally, all the operations in the kitchen also should be aligned with the safety regulations, avoiding any fines or negative publicity. For a fine dining restaurant, the development of a guest feedback mechanism is crucial to understanding the actual demands and requirements of the customers and making the modifications. Critical evaluation of the quality control system is also crucial for the success of this restaurant, and the managers have to maintain quality standards throughout all aspects of service delivery. From the food preparation to the customer interaction, a standardised process should be implemented (Heesen 2012).                                                          
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There are multiple tools as well as techniques which can be applied in order to confirm that the business strategy of "Oliveira Kitchen" stays on the right path and fulfils its objectives. One of the fundament tools is related to the usage of KPIs, and these indicators need to be directly aligned with the main areas of the goal. In this context, the indicators should be aligned with the customer satisfaction score, the average spend per customer and waste reduction. Another tool which can help in monitoring the execution of the strategy is the balanced scorecard, and this specific tool assists in measuring the actual performance on different levels (Maté, et al. 2014). This tool has the capability of tracking the financial positioning of the brand's internal process along with the growth perspective, developing a holistic view of the strategy performance. Finally, dashboard reporting can also be identified as an effective tool since it provides real-time data on key metrics such as customer satisfaction and helps the top management to take quick decisions. As the management can monitor the strategy process, it contributes to strategic decision-making (Oliveira Kitchen, 2023). 
The fast food restaurant in London, "Oliveira Kitchen", has the requirement of focusing on green tactics since it has vital success criteria in the food sector. This restaurant has the requirement of implementing eco-friendly practices that can contribute to the reduction of the environmental footprint. This restaurant has the requirement to minimise their usage of single-use plastic to serve the food and implement energy-efficient appliances to cut the energy requirement (Kerzner 2022). This restaurant has to understand that the sustainable approach also includes considering the social aspects as well. This can include fair trade practices and supporting the local communities by launching initiatives to provide free meals for the underprivileged. This restaurant also has to confirm inclusive hiring practices and invest in the welfare of the workers. Corporate social responsibility (CSR) has the aim of giving back to society and developing a positive impact. In the present business landscape, it has become a necessity for a business which have the purpose of attaining growth and prosperity over a longer period of time. This restaurant outlet in London has the scope to develop campaigns in order to raise awareness of the general public regarding social issues, which can boost the brand image of this business by large margins (Abe, Jeng and Li, 2007).              
In addition to this, the management of "Oliveira Kitchen" has the requirement of assessing the impact of their CSR activities so that they can decide if their green practices are effectively contributing to social causes or if modification is required. This company have to recognise the fact that authenticity is crucial for meeting the demands of the customers and stakeholders. This is crucial for confirming that the sustainable practices are genuine and it is not greenwashing. The critical assessment is also crucial for confirming the long-term viability of these activities, and it will help the top management to recognise whether their activities can be sustainable over a period of time, and positively influence the brand image. Furthermore, the critical analysis of the impact of the green initiatives on the business finances is crucial for assessing the competitive advantage; over a longer period of time, these activities should always bring positive outcomes (Reisch, Eberle and Lorek, 2013). 
The proper utilisation of the monitoring tools and the assessment of the green strategies of "Oliveira Kitchen", the fast food restaurant in London, can confirm that it remains aligned with the strategic objective of the company. This integration can lead to the development of a sustainable business model, helping the firms to remain one step ahead of the competition (NG, 2023).      
[bookmark: _Toc155196824]7. Conclusion  
In this assignment, the vision and mission of the London-based fast food restaurant "Oliveira Kitchen" have been provided, and it has been noted that this brand targets to sell delicious and freshly prepared food which is served in an exceptional ambience. The internal as well as external environment analysis of this business has indicated that in order to operate in the UK, confirming high-quality and standardised food is crucial. The critical assessment has also contributed to the development of an effective business strategy for attaining competitive advantage; this fast food restaurant has the requirement of selling vegan foods to retain existing consumers and add new customers as well. This company also have the scope of expanding its business to new locations so that it can add new customers to the business and attain continuous growth. In order to monitor the execution of the strategy "Oliveira Kitchen" has the requirement to use different tools such as KPIs and dashboards so that the top management can always make calculative decisions based on the current circumstances. Additionally, this business organisation have the requirement of implementing green practises and developing an effective CSR program to remain one step ahead of the competition.    
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