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[bookmark: _bizesd3nbpp3][bookmark: _Toc1908282590]EXECUTIVE SUMMARY
This business plan presents the proposal for launching a new Indian restaurant in the UK. The aim of the business is to provide high-quality Indian food, a welcoming dine-in atmosphere, and reliable takeaway and delivery services. The restaurant will target local residents, students, workers, and families who want authentic Indian cuisine at reasonable prices.
The business will be structured as a private limited company because this legal form offers limited liability, improves business credibility, and supports future growth. The management structure will be simple but effective, with the owner overseeing operations and a small team handling kitchen, service, and administration.
This business plan also evaluates the market through a PESTEL analysis and competition review. The restaurant industry is competitive, but there is still strong demand for Indian food in the UK. The business will aim to stand out through authentic taste, good customer service, hygiene, fair pricing, and active marketing on social media and food delivery platforms.
The total funding available for the business is £50,000, coming from family support and personal savings. However, the minimum capital required to start and operate the business until break-even is estimated at £25,000. Startup costs are projected at £18,000, while monthly fixed costs are £5,550. Variable costs are expected to rise gradually as sales increase. Based on the financial forecast, the business is expected to break even in April, with profits starting from that month onward.

[bookmark: _vnq7axqpoxbu][bookmark: _Toc930698537]1. OVERVIEW OF THE BUSINESS IDEA
[bookmark: _cgl8nryrmz1t][bookmark: _Toc1392150495]Introduction
My name is Khawar Mahmood, and this business plan has been prepared to present my startup idea for an Indian restaurant. The purpose of this plan is to explain the business concept, evaluate the external market environment, identify the target customers, outline the marketing strategy, and present the financial requirements for launching the business successfully.
The main aim of this business is to establish a restaurant that offers authentic Indian cuisine in a clean, comfortable, and customer-focused environment. In addition to dine-in services, the restaurant will also provide takeaway and delivery options in order to increase sales and meet changing customer preferences.
[bookmark: _r3dwaur4q6bb][bookmark: _Toc52595460]Business Idea
The proposed business is an Indian restaurant that will serve a range of popular Indian dishes such as biryani, curries, naan, grilled items, vegetarian options, desserts, and drinks. The restaurant will focus on quality ingredients, strong flavours, generous portion sizes, and consistent service. The menu will be designed to appeal to a wide group of customers, including those who prefer mild dishes as well as those who enjoy more traditional spicy food.
The main services offered by the business will be:
· Dine-in restaurant service
· Takeaway meals
· Home delivery
· Group/family meal deals
· Special promotions for lunch and weekends
The restaurant’s mission is to provide authentic Indian food, excellent customer service, and strong value for money. Its long-term goal is to build a loyal customer base and eventually expand into a larger site or additional branch.
[bookmark: _be0pmxgf7czt][bookmark: _Toc729131051]2. LEGAL FORMAT AND MANAGEMENT STRUCTURE
[bookmark: _w8hznph0fbww][bookmark: _Toc19894543]Legal Structure
The proposed legal structure for this startup is a Private Limited Company. This structure is the most suitable choice because it separates the owner’s personal finances from the business finances. As a result, the owner has limited liability, which reduces personal financial risk if the business faces losses or legal claims.
Another reason for choosing a limited company is that it gives the business a more professional and credible image. This is useful when dealing with suppliers, landlords, banks, and customers. It also supports future growth because the business can bring in additional investment more easily than a sole trader business.
[bookmark: _33d1r9lxg0a7][bookmark: _Toc1214341148]Management Structure
The management structure of the restaurant will be simple during the startup phase so that costs can be controlled. The owner will oversee the business and make key decisions relating to finance, staff, purchasing, quality control, and marketing.

[bookmark: _2en9cfu1h715][bookmark: _Toc2065792581]Organisational Structure
Owner / Director – Khawar Mahmood Responsible for overall management, finance, planning, supplier relations, and business development.
Restaurant Manager Responsible for day-to-day operations, customer service supervision, staff scheduling, and handling customer issues.
Head Chef Responsible for menu quality, food preparation, kitchen management, hygiene, and stock usage.
Kitchen Assistants / Cooks Responsible for assisting with preparation, cooking support, cleaning, and maintaining efficiency in the kitchen.
Front-of-House Staff / Servers Responsible for taking orders, serving food, dealing with customers, and ensuring a positive dining experience.
Accountant (external/part-time) Responsible for payroll, bookkeeping, tax records, and financial compliance.

[bookmark: _1qefdsq7lnvb][bookmark: _Toc804512907]3. MARKET RESEARCH
[bookmark: _fw1q5o44pki3][bookmark: _Toc158512389]3.1 PESTEL Analysis
A PESTEL analysis helps to identify the external factors that may affect the restaurant.
[bookmark: _Toc524095474]Political Factors
Political decisions can affect the restaurant industry through taxation, food safety regulation, employment law, and business rates. The business must comply with all local authority, food hygiene, and employment requirements. To manage this, the restaurant will maintain proper documentation, staff training, and legal compliance from the beginning.
[bookmark: _Toc966056057]Economic Factors
Economic conditions such as inflation, rising supplier prices, and reduced consumer spending can affect profitability. Customers may become more price-sensitive during difficult economic periods. To respond, the business will control costs carefully, offer value meal options, and review pricing regularly to remain competitive without damaging quality.
[bookmark: _Toc235639952]Social Factors
Consumer lifestyles are changing, and there is increasing demand for convenience, delivery, and diverse food choices. Indian food is already popular and widely accepted, which creates an opportunity for growth. The business will respond by offering dine-in, takeaway, and delivery, as well as menu choices for different customer tastes, including vegetarian options.
[bookmark: _Toc1606997488]Technological Factors
Technology plays an important role in modern restaurant operations. Customers expect online ordering, digital payments, and social media presence. The business will use food delivery apps, digital marketing, and online customer engagement to increase visibility and sales.
[bookmark: _Toc850846954]Environmental Factors
Customers are becoming more aware of sustainability, waste reduction, and eco-friendly packaging. The restaurant will aim to reduce waste, manage energy use sensibly, and use packaging that is practical and environmentally responsible where possible.
[bookmark: _Toc476821610]Legal Factors
The restaurant must meet legal requirements relating to food hygiene, staff rights, health and safety, fire safety, licensing, and accounting records. Failure to comply could damage reputation and result in penalties. Therefore, the business will use professional support where needed, including an accountant and proper staff procedures.
[bookmark: _m0rn1giimow][bookmark: _Toc721686983]Aligning PESTEL with Business Strategy
The restaurant’s strategy is to operate as a compliant, customer-focused, and flexible business. Political and legal factors will be addressed through strong compliance and record-keeping. Economic risks will be reduced through cost control and practical pricing. Social and technological factors will be turned into opportunities by offering authentic food with modern convenience. Environmental expectations will be considered through more responsible operations. This shows that the external environment has been linked directly to the business strategy.


[bookmark: _4j6mb0qqzcjz][bookmark: _Toc1231848997]3.2 Competition Analysis
The restaurant industry is highly competitive, especially in areas where customers already have many choices. Competitors may include other Indian restaurants, fast food outlets, takeaway-only kitchens, and international food chains.
Despite this competition, the proposed business has several strengths. First, Indian cuisine has a strong and loyal market. Second, the restaurant will focus on authenticity and consistent quality. Third, the business will combine eat-in, takeaway, and delivery options, making it accessible to different customer groups.
The business will compete by offering:
· Authentic Indian flavour
· Good portion sizes
· Reasonable prices
· Clean and welcoming environment
· Friendly customer service
· Strong takeaway and delivery service
These factors will help the restaurant build customer loyalty and compete effectively.

[bookmark: _c157afr0uyar][bookmark: _Toc1683346206]4. MARKETING COMMUNICATIONS
The target market for the restaurant includes local residents, university students, office workers, families, and people ordering food at home. These customer groups are attractive because they provide demand across lunch, dinner, and weekends.
The primary customer segments are:
· Students looking for affordable and filling meals
· Families looking for dine-in options and sharing meals
· Working professionals looking for convenient lunch or dinner options
· Takeaway and delivery customers who prefer food at home
The unique selling points of the restaurant will be authentic taste, strong hygiene standards, fair pricing, generous portions, and multiple service options. The restaurant will also aim to provide a more welcoming and consistent customer experience than many low-cost competitors.
In addition, attractive signage, good location presentation, and word-of-mouth recommendations will play an important role. In the restaurant sector, satisfied customers are one of the most effective marketing tools, so service quality will be treated as part of the marketing strategy.

[bookmark: _nkut2koy7tuk][bookmark: _Toc341682324]5. FINANCIALS
[bookmark: _9f97oow7o9l0][bookmark: _Toc1865564]5.1 Funding Requirement and Source
The business has access to £50,000, which will come from family contribution and personal savings. This means the startup does not depend on bank loans at the beginning, which reduces financial pressure and interest costs.
However, based on the financial forecast, the minimum capital needed to start the business and cover losses until break-even is £25,000. The remaining £25,000 will be held as a reserve fund for emergencies, unexpected repairs, working capital support, or future expansion.
[bookmark: _k5b0xkxxhjkl][bookmark: _Toc587598538]5.2 Startup Costs
	Startup Cost
	Amount

	Furniture
	£8,000

	Accessories
	£4,000

	Toiletries
	£1,000

	Renovation
	£5,000

	Total Startup Cost
	£18,000


[bookmark: _1uocp77cvtwc][bookmark: _Toc1053657241]5.3 Fixed Costs per Month
	Fixed Costs
	Amount per Month

	Rent
	£1,500

	Business Rates
	£300

	Gas Bill
	£150

	Two Employees’ Salary
	£3,500

	Accountant
	£100

	Total Fixed Cost
	£5,550


[bookmark: _gjck4xte8isb][bookmark: _Toc488744720]5.4 Variable Costs
	Variable Costs
	Jan
	Feb
	Mar
	Apr
	May
	Jun

	Electricity
	£300
	£400
	£500
	£700
	£700
	£750

	Raw Materials
	£400
	£600
	£650
	£800
	£800
	£1,000

	Hourly Paid Employees
	£0
	£500
	£500
	£600
	£600
	£700

	Total Variable Cost
	£700
	£1,500
	£1,650
	£2,100
	£2,100
	£2,450


[bookmark: _uqp6ocib7j47][bookmark: _Toc1778587540]5.5 Monthly Financial Forecast
	Month
	Fixed Cost
	Variable Cost
	Total Cost
	Revenue
	Profit/(Loss)

	Jan
	£5,550
	£700
	£6,250
	£3,000
	(£3,250)

	Feb
	£5,550
	£1,500
	£7,050
	£4,500
	(£2,550)

	Mar
	£5,550
	£1,650
	£7,200
	£6,000
	(£1,200)

	Apr
	£5,550
	£2,100
	£7,650
	£8,000
	£350

	May
	£5,550
	£2,100
	£7,650
	£8,600
	£950

	Jun
	£5,550
	£2,450
	£8,000
	£9,500
	£1,500





[bookmark: _nzu5t227oxdy][bookmark: _Toc2110783694]5.6 Break-even Analysis
The financial forecast shows that the business will make losses in the first three months:
· January loss = £3,250
· February loss = £2,550
· March loss = £1,200
Total operating loss before break-even = £7,000
If startup costs of £18,000 are added, the minimum investment needed becomes:
£18,000 + £3,250 + £2,550 + £1,200 = £25,000
Therefore, the business requires £25,000 to launch and survive until it reaches break-even. Based on the forecast, the restaurant is expected to break even in April, because that is the first month in which revenue exceeds total cost. From April onward, the business starts generating profit.
[bookmark: _p3uaftzcg49j][bookmark: _Toc2054592299]CONCLUSION
In conclusion, this business plan shows that opening an Indian restaurant is a realistic and potentially profitable startup idea. The business meets a clear customer need by offering authentic Indian food through dine-in, takeaway, and delivery services. The chosen legal structure of a private limited company supports protection, credibility, and future growth, while the management structure is practical for a small startup.
[bookmark: _vu7b5pdwvky5][bookmark: _Toc1165966071]REFERENCE LIST
Companies House. Guidance on limited companies.
GOV.UK. Guidance on setting up and running a business in the UK.
GOV.UK. Guidance on business rates, employment responsibilities, and food business compliance.
Module lecture slides and seminar materials on business planning, PESTEL analysis, marketing strategy, and financial forecasting.


