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                                                   TRANSILVANIA
                                Romanian Restaurant 
Section 1

   Executive Summary
„Transilvania Restaurant” is a 20 seats fine-dining restaurant. We focus on Romanian traditional food , based on  a gentle touch of taste coming from all Romania's  regions, which brings on our customers plates a delightful menu of culinary traditions. The menu will be changed at each 3-4 months to bring a refreshment on the menu and keep the clients interest up, but also keeping the favorite  dishes on the menu.

Also a wide range of  Romanian wines will be available on the menu, on top of normal and formal drinks that comes as standard options.

     Background 
The restaurant will be an extend of our first restaurant, opened in Stratford in 2010, which means we already have a stabile name on the market plus experienced staff and very well trained to serve at the highest standards our clients.

We will be located on booming and rapidly expanding Kennington Park. The zone is in need of a new, warm, friendly and different  environment challenge, where you can feel like home and spend a good time with friends, family or even business partners before closing a good deal.

The restaurant will occupy a space of  1000sq.ft. which already exist and have been used as restaurant before, which will reduce the costs with equipment  acquisition. The furniture  and  most part of decorations will be imported from Romania in order to keep the tradition alive and will take  one month to arrive. The décor will feature wood and material accented chairs with white and red checked table cloths plus other  traditional decorative piece of furniture.

The renting contract is for 12 months, and because we pay the rent in advance for 6 months, we get a discount of 35% off from the rent price for the next 3 months as Christmas offer. This will bring as savings of  2100£. 

Total start up costs will be 150.000£ of which will be contributed by the owners and the remainder will be secured by a proposed bank loan. 

       The duration will be  10 weeks and  will start with 1st  of December 2017, opening on 24th of February 2018.
 1.1Mission
       Transilvania's mission is to become the first restaurant who offer a casual  dining experience of Romanian food, drinks and traditions , in a warm, cozy and familiar environment with high standards of quality services.
1.2 Business Objectives
            * Make Romanian cuisine well known and appreciate on the profile market

* Developing a wide range of Romanian restaurants across the UK in the next 10 years 

* Keeping existing customers and increasing the portfolio of clients by offering a high class of services

* Increasing the profit

      In order to measure correctly and accurate the objectives, we will use SMART Analyses.
   Specific: Being a restaurant with a new specific on a new and expanding market, makes us perfect for this zone and help us to get the best position in front of  other possible future concurrence per culinary segment

  Measurable: The increasing number of customers and the profit are two measurable indicators and most important, which will lead us in the next 6 month to the conclusion if we are on the right place or not.

  Attainable: Achievable goals are motivating and realistic enough to reach them, even if we might seemed to be on a hard market, as being a business environment.
    Reliable: The goals of expanding, serving and making customers happy and increased as number are enough reasons to believe that is a well result-focused plan. 
   Time bound: Having set a timeframe already for the plan, and a very well motivated and skilled team, will make the project easily flow into direction of expansion and goals achievemts as per plan.
  1.3 Keys to Success
  * Being Mindful of our Customers and our Staff  and treating them with Gratitude, Kindness and Respect

   * Offer a various and delicious menu
    * Controlling costs all he time
Deliverables
Project management deliverables include:
·  Project Plan

·  Reports
·  Meeting minutes 

·  Milestones
Product deliverables 
·   Hardware

·   Software
·   Equipments

·   Deliveries
·   Contracts

·   Assessment Results
Constraints
· The size of the market and the nature of demand on it

· The  nature of competition

· The availability of supply

· The availability of finances

· The quality of empoyee and theirs skills

· The  quality management 

   As Exclusion from Scope we can identify:

·  no car park space 

·  no place  for children to play

·  no pets place

· no smoking 

     We all know that people love to eat and try new food, and in U.K exist the culture for trying new things at least once in you life time, so Transilvania restaurant it is  a perfect  challenge for everyone who love  good food and wine, traditions, mixed with a warm, cozy, and familiar environment ,doubled by a  friendly and well trained staff  who loves to provide high quality standards services meant to represent the values and the beauty  of Romania  catering services. Due this, we decide to open our restaurant on a special day- 24th of February 2018 when in Romania, according to our traditions, we celebrate “Dragobete's Day”- the Romanian version since ancient times, of Valentine's Day. We will have a menu full of lovely  food, love Romanian tradition music performed live by a Romanian band ( and not only) , and let everyone to indulge theirs hearts and taste into the most tasting food they ever experienced and the most unforgettable  Romanian wine. 
SECTION 2

Business case project benefits

In terms of developing the business at new level there will be requirement of analysis the benefits and costs incurred in such operations. Therefore, the idea is to expand Transilvania Restaurant in Kenninghton which is unique as this is the tourist place, having river front as well as the amazing environment which will help in attracting consumers. The business idea will be analysed as follows:

Options: 

The business will be going to attain a favourable growth in the long run such as the unique idea, less competition as well as the most preferable concept (Fulker and et.al., 2016). This will be beneficial for Transilvania in terms of analysing the returns from investments as well as profitable earning from such business.
Cost and timescale:

In terms of planning the various activities there will be requirement of highest 10 weeks which will be organised by the various teams of professionals. This will be helpful for Transilvania in terms of analysing the costs and the requirement of time for completion of such expansion. Therefore, it can be determines as below listed table:

	Activities
	weeks

	Finding locations
	2 weeks

	Analysing consumer preferences
	3 weeks

	Determine costs
	1 week

	Generating funds from other sources
	7 weeks

	Planning for construction/additional renovation 
	10 weeks

	Interior designing
	8 weeks

	Purchasing equipments
	4 weeks

	Purchasing machineries
	6 weeks

	Appointing staff
	2 weeks

	Training and development
	9 weeks

	Promotional activities
	5 weeks


Cost/Benefit analysis
	Cost benefits analysis

	Cost
	Benefits

	There will be requirement of making several expenses as well as investments in the operations like:

· Construction/additional renovation for the accommodation facilities.

· Attractive and Cultural Interior.

· Installation of machineries and equipments.

· Appointing the talented and skilled staff.
	In terms of making investments in the operations of business there will be various benefits through such operations as:

· Improvements in the quality of work

· There will be large numbers of consumers to organisation.

· Increase in the profitability and efficiency of business.

· Will be appreciated by buyers for this totally new concept.


Risk analysis:

There will be various obstacle and risks indulged with every segmentation of the business. In terms of making expansion of launching the venture at new location there will be influence of various factors. Therefore, the risks can be reduced but cannot be eliminated which will be relevant with the investments the organisation has made, rivalries of business as well as unavailability of resources (McKeever, 2016). In this case there is need to make the adequate analysis of market such as determining competitors, available resources, requirement of funds, environmental analysis, consumer preference, tastes and current trends. These are the main issues which are needing to be analysed by professionals.
Risk prevention: 

To overcome with the foreseeable risks this is essential that the business must analyse the inner strength or ability to meet such challenges. There are various competitors in the market which are having their own unique business ideas such as Chinese restaurant, Russian, Italian and various continental restaurants. Therefore, Transilvania is the totally innovative idea in this segmentation as it belongs to traditional and cultural dishes of Romania and that will be fruitful in terms of attracting consumer to try the unique dishes and tastes. On the other side, to prevent the firm from financial obstacles there will have various options to generate funds like taking loans and advances, savings or owners, angel investors as well as the revenue earned through business operations (Risk Prevention Methods, 2016). These are the sources from which they would become able to generate the funds.
Risk management:

There will be various obstacle and barriers in the operational activities and the daily run of the business. The managerial professionals in Transilvania will need to have proper decision making and strategies to overcome any risk of business. Therefore, there are some management tactics which will be helpful for this entity such as:

· Analysing the adequate returns form such investments and new plans.

· Proper revenue, capital and funds gathering to utilise in the business operations (Wynne, 2016).

· Training and development programs for the employees of organisation as well as educating them for the health and hygiene.

· Presenting techniques to reduce costs and wastages in operations.
    Risk monitoring: 

A proper execution of the firm's daily operations as well as monitoring the duties or job performed by employees in the long run will be helpful and beneficial to make changes. Therefore, in order to enhance the business operations to examine the work over daily basis will be helpful for the organisation (McKenzie, 2017). There will be loophole s and drawbacks in the business tasks, so a regular monitoring and execution will help managers to plan the alternative solutions to any obstacle.
Section 3
Roles and Responsibilities
·  The team involve in this project will include: Project Manager, Design Manager, Director of Finance, Project Resource Manager and Public Relations Manager.
· The main responsibility for the Project Manager is to delegate and supervise all the time.

· Project Manager must always find ways to equilibrate between time, money and quality.

· Public Relations Manager must create a website using professional photos, design and copywriting.

· Public Relations Manager must advertise on social media and list the restaurant website on Google+ for business.

· Design manager has the responsibility to decorate the restaurant according to Romanian traditions.

· The menus and the website are another of Design Manager responsibilities.

· The main responsibilities for the Director of Finance is to keep track of any expense made. Director of Finance always must know what is spend and for what is spend.

· Director of Finance is the person that must delegate and share the expensive between the departments.

· Project Resource Manager has the responsibility to keep track of the suppliers, to know the route, the time and dates of each of the supplier.

· Another responsibility for Project Resource Manager is the paper work and the approvals.
Names of: Project Sponsors:
The sponsors for the opening of the restaurant are: Project Manager, Design Manager, Public Relations Manager, Project Resource Manager and Director of Finance.
In addition we have as backup plan a loan from bank.
Project Manager (PM)
Our Project Manager is Alexandra Popa.
Some of the duties of our project manager are to execute the project such as requirement of funds, availability of resources ,coordinate the departments and set he time duration
        Project Organisation Chart/Structure diagram
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SECTION 4

Initial project plan

The respected project will take 10 weeks of completion and that will be based on various activities. This can be listed in the below mentioned table as:
	Activities
	1st week
	2nd week
	3rd week
	4th week
	5th week
	6th week
	7th week
	8th week
	9th week
	10th week

	Determine costs
	
	
	
	
	
	
	
	
	
	

	Finding locations
	
	
	
	
	
	
	
	
	
	

	Appointing staff
	
	
	
	
	
	
	
	
	
	

	Analysing consumer preferences
	
	
	
	
	
	
	
	
	
	

	Purchasing equipments
	
	
	
	
	
	
	
	
	
	

	Promotional activities
	
	
	
	
	
	
	
	
	
	

	Purchasing machineries
	
	
	
	
	
	
	
	
	
	


	Activities
	1st week
	2nd week
	3rd week
	4th week
	5th week
	6th week
	7th week
	8th week
	9th week
	10th week

	Determine costs
	
	
	
	
	
	
	
	
	
	

	Finding locations
	
	
	
	
	
	
	
	
	
	

	Appointing staff
	
	
	
	
	
	
	
	
	
	

	Analysing consumer preferences
	
	
	
	
	
	
	
	
	
	

	Purchasing equipments
	
	
	
	
	
	
	
	
	
	

	Promotional activities
	
	
	
	
	
	
	
	
	
	

	Purchasing machineries
	
	
	
	
	
	
	
	
	
	

	Generating funds from other sources
	
	
	
	
	
	
	
	
	
	

	Interior designing
	
	
	
	
	
	
	
	
	
	

	Training and development
	
	
	
	
	
	
	
	
	
	

	Planning for construction
	
	
	
	
	
	
	
	
	
	


Human resources requirements
	Staff or Project team:
	Numbers of individuals

	Support staff:
	2

	Additional staff:
	2

	Project control: Monitoring mechanisms
	1

	Communication channels and schedules:
	1

	Quality control
	1

	Managers
	4

	chefs
	1

	Total
	12


   In order to perform the business operations there will be requirement of such staff members which in turn helps in making the favourable organisational operations for Transilvania Romanian restaurant. There will be appointment of various individuals as well as the training and development program of than must be considered.
CONCLUSION

     Taking in consideration this business plan , the location, strategies and case studies involved, we can admit that opening an Romania Restaurant in Kennington Park Business Center it is a feasible, sustainable and profitable investment and long term business. 

This Project Plan  was created by following students:

1. Alexandra  Zoica Popa  as Project Manager– section 1

2. Petronela Nica- section 2

3. Stefania Raluca  Haralambie – section 3

4. Mihaela Malcasian   - section 4 – Schedule  ( Gantt Chart  )

5. Mirabela Mihalache  - section 4 Human Resources Requirements
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	1.3 Project Initiation Document (PID)
(Blank PID to copy and paste into your assignment to fill in)
	Tick when complete (

	Section 1 – What is the project all about?

	

	Project Title 
Transilvania Romanian Restaurant in Kennsington Buisness Center Business Plan 
	

	Background 

	

	Purpose
(Mission)
	

	Objectives (and how they will be measured)
SMART ANALYSIS
	

	Project scope

	

	Exclusions from scope

	

	Deliverables (including dates of completion)

	

	Constraints

	

	Assumptions

	

	Section 2: Why should this project go ahead?

	

	Business case: Project Benefits

	

	Options

	

	Cost and Timescale
	


	Cost/Benefit Analysis
Put in Section 1.2 of the assignment
(use a suitable CBA tool to calculate this)
	

	Risk Analysis: Risk Identification

	

	Risk prevention

	

	Risk Management

	

	Risk Monitoring
	

	Section 3: Who will work on the project?

	

	Roles and Responsibilities

	

	Project Organisation Chart/Structure diagram
Use a diagram like the example below to show the structure of the Project within the organisation

	

	Names of: Project Sponsor

	

	Project Manager (PM)

	

	Section 4: How and when will the project be delivered?

	

	Initial Project Plan

	

	Assignments/Milestones
List milestones here
List times when they should be achieved by here
Milestone 1
Date 1
Milestone 2
Date 2
Milestone 3
Date 3
Post-implementation Review
Date of review

	

	Schedule (Gantt Chart)
Provide a Gantt chart (use the one in Excel) showing the project schedule in detail.
You need a running order here of the various parts of the project.
What will happen?
How long will it take? 
When will it start?
When will it finish?
What must be done before each action can begin?

	

	Human Resource Requirements: 
Project Team

	

	Support Staff

	


	Additional Staff

	

	Project Control: Monitoring mechanisms
	

	Communication channels and schedules

	

	Quality Control

	
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