
Business Plan for


Saffron Indian Fusion Restaurent 



Produced By:


GROUP MEMBERS:
	Student Name
	Student No.

	Diana Valerica Paul
	2221008

	Mojnu Miah
	2233687

	Austin Agnelo Fernandes
	2228678

	Nasrin Shafi
	2228093

	
	

	
	



Dated:  05/06/2024


Module Name: Entrepreneurship
Module Code: BMIH5001
Lecturer Name: Charlotte Joyner



CONTENTS



	
	
	PAGE
	

	1. 
	Executive Summary
	2
	

	2.
	The Business Idea 
	3
	

	3.
	The Team 
	5
	

	4.
	Market Research 
	7
	

	5.
	Marketing Plan
	9
	

	6.
	Key Resources 
	10
	

	7.
	Finances & Start-Up Support
	10
	

	
	
	
	

	APPENDICES:
	
	
	

	Appendix A
	
	SWOT Analysis
	

	Appendix B
	
	PEST Analysis
	

	Appendix C


Appendix D
	
	Copy of Pitch Supporting Material
Competitor Price Analysis
	

	

	

	






1. EXECUTIVE SUMMARY
Among London's many ethnic restaurants, Saffron Indian Fusion Restaurant stands out for its creative spins on classic Indian fare. Both residents and tourists looking for an extraordinary dining experience are drawn to our fusion cuisine, which attempts to captivate guests with varied tastes. The visually gorgeous decor and extensive menu, made with the finest ingredients, guarantee an unforgettable dining experience. In spite of problems like high operating costs and stiff competition, our SWOT analysis identifies our one-of-a-kind food as a strength. The expansion of catering services and the hosting of culinary events are two areas that present opportunities for growth. Saffron has all the makings of a successful restaurant chain thanks to its careful preparation and smart alliances.



2. THE BUSINESS IDEA

2.1 The Product/Service
In this multicultural city like London, Saffron Indian Fusion Restaurant will carve out a special place in the hearts of many (Ziyavitdinov, 2022). Saffron will compete with other restaurants in a densely populated region, hoping to draw in diners with an experimental palate. Attracting locals and tourists alike, this eatery showcases innovative takes on classic Indian dishes prepared using contemporary fusion techniques (Walker, 2021).
Fusion dishes with Indian flavors and ingredients prepared using contemporary methods are the restaurant's forte. Your taste buds are in for a treat with the appetisers, main courses, and deserts. This restaurant is sure to please any foodie looking for a one-of-a-kind dining experience, because its target population includes both discerning eaters and those curious about other cuisines (Sardar et al, 2022).
The dining area at Saffron is visually appealing, and the menu is both extensive and creative, using only the freshest, highest-quality ingredients. One won't soon forget the meal at this restaurant serving authentic Indian food with a modern twist. With impeccable service and meticulous attention to detail, every dinner will be one you won't soon forget (Pushkina, 2018).
2.2 SWOT Analysis Summary

Strengths 
Saffron Indian Fusion Restaurant has a unique cuisine that sets it apart from the competition. The restaurant draws in a diverse crowd, including foodies, with its modern takes on traditional Indian dishes (McKeever, 2018). Each meal is expertly prepared by the restaurant's skilled chefs, who focus on both classic and fusion cuisine. This commitment to using only the finest ingredients, particularly authentic spices, elevates the standard of cooking.
Weakness 
Though powerful, Saffron Indian Fusion Restaurant is not without its many shortcomings. Operating costs are expensive because of specialist staff and high-quality materials. Particularly in a highly competitive market, these costs could cut into earnings. Fusion food is fresh and exciting, yet it could not reach all customers since they aren't familiar with it (Oni et al, 2012). 
Opportunities 
Several opportunities exist for the growth of Saffron Indian Fusion Restaurant. Potentially increasing revenue and brand recognition may be an expansion of catering to events and corporate occasions (Li, 2023). Inviting foodies, increasing customer connection, and showcasing the restaurant's abilities might all be achieved via hosting culinary classes and seminars. There is also the enormous potential of social media marketing.. 
Threats 
A number of outside forces pose a danger to Saffron Indian Fusion. When people's disposable income drops, it may be tough for eateries to hold on to their clientele. The threat of competition from similar eateries serving fusion and Indian cuisines is another consideration. 
 





3. THE TEAM

3.1   Key Personnel


Name and Company Position: Mr. Mojnu Miah, Headchef 

Skills and Experience: The skills of making traditional Indian cuisine in multiple areas of gorumat cooking experience. The experience of the person is of 15 years where last 3 years he is working as headchef of a reputed chain restaurant in London.

Role and Responsibilities: As the Indian head chef is in charge of the kitchen that serves Indian cuisine. Important responsibilities include making authentic Indian cuisine using premium ingredients and keeping the kitchen clean and secure. In addition to instructing students in time-honored cooking techniques, they also guide kitchen staff. Inventory, pricing, and supplier relations for exotic ingredients and spices are all within the top chef's purview. They guarantee high-quality and consistent plating and presentation of food. Coordination amongst restaurant management is essential for menu development, price points, and special promotions. 

Name and Company Position: Diana Valerica Paul, General Manager

Skills and Experience: The skills are inventory management, proper cooking plan and staff management which would be essential to for running this business. The total experience of this person in 10 years where last 2 years she worked as the general manager of a reputed local business. 

Role and Responsibilities: In order to keep the business running smoothly, the general manager of the Saffron Indian Fusion Restaurant oversees day-to-day operations. Staff management is essential in many aspects of an organisation, including hiring, training, scheduling, and evaluating performance. In addition to marketing to bring in new customers and retain existing ones, the GM is in charge of the company's finances, inventory, food quality, and customer service.

Name and Company Position: Austin Agnelo Fernandes, Assitant Manager

Skills and Experience: The skill of assistant manager is to bring the help to the general manage. As the process should be ran smooth, they provide unique value point which will be essential in future. Austin has 6 years of experience in managerial position. 

Role and Responsibilities: At Saffron Indian Fusion, the General Manager is supported by the Assistant Manager. Training new employees, supervising existing staff, and delivering outstanding customer service are all crucial. They are in charge of the timetable, the inventory and supplies, and the safety. Assistant managers handle customer inquiries and complaints, providing effective responses to boost satisfaction.



Name and Company Position: Nasrin Shaf, Second Chef

Skills and Experience: Helping the head chef would be the primary duty of Nasrin.However, arranging necessary process for the sous chef and also maintaing the quality of the dish will also be the main responsibility here. The second chef has 5 years of experiencein multiple restaurant.  

Role and Responsibilities: Assisting the Head Chef with kitchen operations, the Second Chef at Saffron Indian Fusion Restaurant guarantees consistent and high-quality meals. It is crucial to prepare ingredients, cook dishes, and arrange meals according to restaurant standards. Recipes are created and they help in meal preparation. When it comes to the hygiene and safety of the food, the Second Chef is in charge of the kitchen staff. They monitor inventory levels and place orders. 


3.2 Skills Gaps & Key Partners
It's possible that the staff of Saffron Indian Fusion Restaurant aren't well-versed in cutting-edge culinary techniques or online advertising strategies. Staff may benefit from training in contemporary fusion techniques in order to innovate and maintain competitiveness, however traditional Indian culinary talents are well covered. Gaining proficiency in online marketing and social media may help expand one's customer base and raise brand recognition (Kwok, 2013). Saffron might get an advantage by teaming up with a prestigious school for the culinary arts. As a result of this partnership, the restaurant's culinary staff may get training in cutting-edge techniques and trends, which might lead to more innovative menu items.

3.2.1 Additional Staff Requirements (Roles and Responsibilities):

· Waiter
· Gatekeeper
· Sous Chef

3.2.2 Training and Development:

· Fast serving method.
· Quality Control and Assurance.
· Improved service time. 

3.2.3 Outsourced Support / Key Partners:

· Digital Marketing Agency
· Health and Safety Compliance Consultant
· Training Academy

4. MARKET RESEARCH

4.1  Market Information, Trends and External Factors
Market shifts and other outside factors impact the UK restaurant industry. More and more, diners are seeking for diverse and interesting dining experiences, particularly fusion cuisines that blend traditional ingredients with contemporary preparation methods. There has been a recent uptick in interest in sustainable eating, eating locally, and eating healthily (Godsey, 2010). The rise of online food ordering and delivery has revolutionised the sector, making a strong online presence crucial. Both inflation and discretionary income have an impact on consumer purchasing. Restaurant operations are impacted by regulations, particularly those pertaining to health and safety. 
4.2  Customer Profiles

1. The Food Enthusist: The person who loves to eat new foods.

2. The Health Conscious Professional: The healthy person who will focus on calorie counting.

3. The family-oriented person: This group will be ideal customer as they will get more foods compare to other group. The volume sell will be the key factor here.

4.3  Competitor Profiles

1. Bamboo Chinese Takeaway: Bamboo Chinese Takeaway specialises on fast and easy takeout of genuine Chinese food. It serves fresh, authentic Chinese food in a bustling metropolitan neighborhood. Bamboo attracts local clients looking for quick, tasty food with its excellent service and low prices.  
2. Chandos Fast Food: Chandos Fast Food offers a variety of quick-service foods, including burgers, fries, kebabs, and wraps. In a busy city core, it attracts people seeking economical and quick meals. Chandos competes on speed, price, and variety of fast food.
3. The Banc: High-end restaurant The Banc specialises on modern European cuisine and provides great dining experiences. In an elite area, it caters to discriminating diners seeking elegant dining and superb cuisine. The Banc competes with its elegant atmosphere, attentive service, and inventive cuisine of quality products.


5. MARKETING PLAN
5.1  Price
Serving modern takes on traditional Indian dishes, Saffron Indian Fusion Restaurant is a product of this trend. Using only the freshest, highest-quality ingredients, we provide a wide array of fusion dishes to satisfy every taste (Garthinda, 2012). Indulgent palates will be satiated by our fusion appetisers and desserts, as well as our contemporary Indian curries. 
5.2  Product
The exceptional quality and one-of-a-kind offerings of Saffron Indian Fusion Restaurant are reflected in our prices. We promise our prices are fair and commensurate with the value we provide, even if they are competitive in the restaurant industry (Bewayo, 2010). We will enhance our dining experience by offering promotions and incentive programs to draw in customers and keep them coming back.

5.3  Placement
People from all over the city who are looking for a memorable meal in a vibrant setting are our restaurant's target customers. Our chic and inviting restaurant is the perfect spot to savor our fusion cuisine. You may choose from dine-in or takeaway options to suit every occasion or palate.

5.4  Promotion
We'll get the word out about Saffron Indian Fusion Restaurant so more people will know about it. There will be a mix of traditional advertising, social media campaigns, local events, and connections with influential people. We want to advertise our one-of-a-kind cuisine, first-rate service, and cozy restaurant ambiance in order to stand out and draw in our ideal customers. Customer reviews and testimonials can help build trust with potential customers. Our goal in promoting Saffron Indian Fusion Restaurant is to elevate it to the level of a premier Indian restaurant (Baraban, 2010)


6.  KEY RESOURCES

6.1  Premises
The premises would be Swan Court which is a good place for selling. The rent is 1400 GBP a month. If we go for a year we will incure much less cost. 

6.2 Equipment
For expertly prepared dishes, the chefs at Saffron Indian Fusion employ state-of-the-art culinary technology. In our kitchen, you'll find commercial-grade stovetops, ovens, grills, and appliances for Indian cuisine. We also make use of modern storage and refrigeration systems to maintain the freshness of our goods. Our commitment to providing consistently excellent meals is shown by our investment in top-notch equipment.

6.3  Key Suppliers
The high-quality ingredients used in our meals at Saffron Indian Fusion Restaurant are sourced from reputable companies. Our trusted suppliers provide us with only the freshest, most authentic spices, fruit, and delicacies. As part of our efforts to be environmentally conscious and socially engaged, we also purchase seasonal goods from nearby vendors and farmers. We are able to deliver consistently high-quality dishes because of our strong relationships with our suppliers.

7.  FINANCES AND START-UP SUPPORT

	EXPENDITURE
	Year 1 
£

	Company Registration
	1500

	Rent/Rates
	14000

	Staff Wages
	100000

	Travel/Accomodation
	2000

	Telephone (mobile)
	1000

	Broadband
	1200

	Utilities
	4000

	Marketing and materials 
	2000

	Insurance
	3000

	Capital Expenditure/Equipment
	20000

	Training & Development
	5000

	Accounting/Legal
	4000

	Outside Services
	9000

	Stock/Materials Purchases
	40000

	Bank Charges
	2400

	Office Consumables 
	4800

	Loans Repayments
	0

	Total Expenditure
	£     209400


	INCOME
	Year 1 
£

	Sales A - Dine In
	100000

	Sales B - Online Order
	60000

	Sales C - Takeaway
	70000

	Capital Introduced
	20000

	Funding 
	5000

	Loans/Borrowing
	0

	Total Income
	£255000 




	YEAR ONE PROFIT/LOSS
	£

	Total Income
	255000

	Total Expenditure
	209400

	
	

	Profit/Loss
	£ 46600

	
	









7.1 	Financial Summary
Extensive study and preparation went into arriving at the numbers in the preceding graph. We set aside £1,500 to cover the administrative and legal costs of registering the company. Leasing a suitable area was anticipated to cost £14,000 in rent or rates. The biggest expenditure, at £100,000, covers the salaries of the kitchen crew, the wait staff, and the managers, as mentioned in the section on the team. The allocation of funds for travel/accommodation, mobile phone, broadband, utilities, and office consumables was done in accordance with market averages and anticipated use. The £2,000 allotted to marketing and materials will cover the campaigns, ads, and promotional materials described in the marketing plan. Insurance for both property and liability costs three grand. Kitchen equipment and furnishings are included in the capital expenditure/equipment budget of £20,000. Training and development (£5,000) guarantees that employees receive enough training. Fees for accounting and legal services are included in Outside Services, which totals £9,000. Purchasing of Stock and Materials (£40,000) accounts for inventory. The amount of £2,400 is for the costs of the transactions. Payback of Loans (£0) represents original funding from the borrower. Businesses in the restaurant industry can apply for startup grants and loans from organisations and government programs that are designed to help new businesses get off the ground.
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INTRODUCTION

« Saffron Indian Fusion Restaurant in London offers unique Indian cuisine,
catering to both locals and tourists.

* Despite high operating costs and competition, the restaurant's unique food and
extensive menu make it a strong contender.

* Opportunities for growth include expanding catering services and hosting
culinary events.
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BUSINESS IDEA

Saffron Indian Fusion Restaurant in London: A Unique Dining Experience

« Attracts locals and tourists with innovative Indian dishes prepared using
contemporary fusion techniques.

* Offers appetisers, main courses, and deserts with Indian flavors and ingredients.
* Targets discerning eaters and those curious about other cuisines.

*Visually appealing dining area with extensive, creative menu using fresh, high-
quality ingredients.

* Serves authentic Indian food with a modern twist.

* Provides impeccable service and meticulous attention to detail.
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SWOT ANALYSIS

Strengths Weaknesses

Unique Cuisine High Operating Costs
Diverse Customer Base Limited Customer Familiarity
Skilled Chefs Initial Brand Recognition
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Opportunities Threats

Expansion of Catering Services Economic Instability

Culinary Events and Classes Competition

Social Media Marketing External Factors
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THE TEAM - 4 PERSONS

* Mr. Mojnu Miah, an experienced headchef with 15 years of experience, is
responsible for making traditional Indian cuisine in London. He ensures the kitchen is
clean, secure, and uses premium ingredients. He also instructs staff, manages
inventory, and coordinates with restaurant management for menu development, price
points, and promotions.

* Diana Valerica Paul, General Manager of Saffron Indian Fusion Restaurant, has 10
years of experience, including 2 years as a local business manager. She oversees
day-to-day operations, staff management, marketing, finances, inventory, food quality,
and customer service, ensuring smooth operations and customer satisfaction.
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THE TEAM - 4 PERSONS

Austin Agnelo Fernandes, an Assistant Manager with 6 years of experience, supports
the General Manager at Saffron Indian Fusion. Their responsibilities include training
new employees, supervising existing staff, and delivering outstanding customer
service. They also manage inventory, supplies, safety, and customer inquiries.

Nasrin Shafi, a second chef with five years of experience, is responsible for assisting
the head chef with kitchen operations at Saffron Indian Fusion Restaurant. Their main
duties include preparing ingredients, cooking dishes, and ensuring food quality.
Nasrin also monitors inventory levels and orders.
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SKILL GAPS

 Saffron Indian Fusion Restaurant's staff may
benefit from training in contemporary
fusion techniques and online marketing
strategies to innovate and maintain
competitiveness.  Partnering with a
prestigious culinary school could provide
training in cutting-edge techniques and
trends, leading to more innovative menu
items.
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STAFF REQUIREMENTS

« Staff requirements include waiter,
gatekeeper, and sous chef, with
training in fast serving method,
quality control, and improved
service time. Outsourced support
includes digital marketing agency,
health and safety compliance
consultant, and training academy.
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MARKET RESEARCH

The UK restaurant industry is influenced by market shifts,
trends, and external factors. Diners are increasingly
seeking diverse dining experiences, particularly fusion
cuisines. Interest in sustainable eating, local food, and
healthily eating has increased. The rise of online food
ordering and delivery has revolutionized the sector.
Consumer purchasing is influenced by inflation and
discretionary income, while regulations impact restaurant
operations. Customer profiles include food enthusiasts,
health conscious professionals, and family-oriented
individuals. Competitors include Bamboo Chinese
Takeaway, Chandos Fast Food, and The Banc, each offering
unique dining experiences.
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4P ANALYSIS

» Saffron Indian Fusion Restaurant offers
modern Indian dishes with fresh, high-
quality ingredients. They offer fusion
appetisers, desserts, and contemporary
curries. Their prices are fair and
commensurate with their value, even in the
competitive restaurant industry. They aim to
enhance their dining experience with

promotions and incentive programs.
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4P ANALYSIS

« Saffron Indian Fusion Restaurant targets city-
based customers seeking memorable meals
in a vibrant setting. They offer dine-in or »
takeaway options. Promotion involves ANALYSIS
traditional advertising, social media
campaigns, local events, and connections with
influential people. Customer reviews and
testimonials build trust, aiming to elevate the
restaurant to a premier Indian restaurant
status.
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KEY SOURCES

« Saffron Indian Fusion plans to rent premises
in Swan Court for 1400 GBP per month, with
a year-long lease costing less. The
restaurant uses state-of-the-art culinary
technology, including commercial-grade
stovetops, ovens, grills, and appliances, to
prepare expertly prepared dishes. The
restaurant sources high-quality ingredients
from reputable companies, including
seasonal goods, to maintain freshness and
environmental responsibility.
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COMPARING WITH COMPETITORS

BAMBOO CHINEESE VAGITABLE FRIED
RICE

BANC GRILLED CHOPS
ONION RINGS

* Aswe are seeing here we are giving lower price compared to the competitor.
* The target for us is to — give quality food with affordable price

* That is how we are going to capture the market.
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FINANCIAL SUMMARY

The graph shows a budget for a restaurant business, including administrative and
legal costs, rent, and salaries.

The largest expenditure is £100,000 for kitchen crew, wait staff, and managers. Other
expenses include travel, utilities, and office consumables.

The capital expenditure is £20,000, with £5,000 for training and development.

Outside Services costs £9,000, and Purchasing of Stock and Materials accounts for
£40,000. The business can apply for startup grants and loans from organizations and
government programs.
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