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Introduction



In this evaluation report, I will discuss and explain the new business strategy for "The Trybe" Italian restaurant and wine store.
Serving genuine Italian food combined with a carefully chosen range of exquisite wines from famous Italian wineries. Our restaurant, located in a great location in London, will offer a one-of-a-kind dining experience by mixing the warmth of Italian hospitality with the complexity of the city's culinary scene. Our emphasis on excellent ingredients, outstanding service, and a pleasant environment will set us apart as a destination for both residents and visitors. This evaluation report will study and investigate the core rationale of "the Trybe" restaurant, including market demands, the entrepreneurial mentality driving the company idea, and concentrating on the important skills, threats, and behaviours required for its success.












 Motivation and Idea evaluation

 “Trybe Restaurant “will provide full-service dining, including lunch, supper, and weekend brunch. Our menu will include classic Italian meals made using fresh, seasonal ingredients found locally or imported straight from Italy. In addition, we will have a comprehensive wine selection with a variety of Italian wines, including reds, whites, and sparkling choices, carefully chosen to compliment our meal offerings.
Especially located in central locations Close to Offices and Tourist flows
As a normal restaurant can cover the eating experience ,but as retail too with lines of top quality  wines can cover as well the demand of just buying a product quick and fast having top quality instead of a normal off licence or a supermarket.
Especially because of the formula and the rare  situation of finding a similar shop and especially in Brexit Era,once having the technical acknowledgement of wines and cuisine  finding providers even via online is really east , and the re charge on a single items could be between two or three times.Another keys factor as main product on menu such “Pasta” ,once this product is being producted “at Home”  and not bought from a supplier , again  the re charge can be roughly five to seven times on the money spent initially for the main goods necessary , such as grain salt oil.
In together as daily home made we got and hype in  terms of quality and freshness, and again and hype in terms of income.Especially with Brexit and the totally cut of emigrations  of  Italian and European in general in UK is more rare to find a business base on this model.
Plus the experience too is almost and elite thing to find around.
Staff and people with this knowledge too,so especially now for a European and italian citizen having connection is way more simple than a normal British citizen one. So  the ease of this business and the lack around can help ini order to a minimal menace from competitors compared to the past years and especially in the pre Brexit time.Plus especially in a rich country as UK and in particular London but all the metropolitan cities meet the quality with the well paid working classes might be thought almost as a need more than a chance of business, apparently seems way easy to start and be successful.The retail part combined can than spread the incomes with clients who want just to buy a bottle of wine or for themselves or just even for example to make a present for a person, in that way penetrate the market of alcohol consumers with an immediate starting on eating cake slices of that market rubbing those to supermarket,off license and Pubs in the area of operation.





 
 











 
Five entrepreneurship skills, traits, and behaviour
           
Creativity and Innovation: Creativity entails thinking beyond the box, producing fresh ideas, and developing unique solutions to problems. In contrast, innovation is the process of turning creative ideas into actual goods, services, or procedures that benefit customers. To compete in today's marketplace, entrepreneurs must continually innovate. Creative thinking enables them to find new possibilities, distinguish their offers, and react to changing market trends. Businesses benefit from creativity and innovation because they promote growth, develop a culture of continuous improvement, and increase competitiveness by supplying market-leading goods or services.
Adaptability:Entrepreneurship involves uncertainty, setbacks, and failures, requiring resilience and adaptability skills. Resilience is the capacity to recover from these obstacles, endure in the face of adversity, and retain a positive attitude. Similarly, adaptation is being flexible and open to change, altering methods and approaches as situations change. Unexpected challenges are unavoidable in today's fast-paced corporate climate. Entrepreneurs that are resilient and adaptive can weather storms, learn from setbacks, pivot as needed, and embrace new opportunities. These characteristics are critical for organisations to survive stormy times, remain operational amid crises, and prosper in an ever-changing industry.Maintain operations throughout crises, and survive in an ever-changing economy.
Risk Taking and decision making:
Entrepreneurship entails taking risks, such as investing in new ventures, entering undiscovered markets, or offering novel goods. Successful entrepreneurs possess the capacity to analyse risks efficiently, measure possible benefits against uncertainties, and make educated judgement. Risk-taking is vital for development and innovation because it allows entrepreneurs to push the envelope, explore new territory, and capitalise on emerging trends. However, smart risk management is also essential for mitigating possible downsides and protecting the company's interests. Entrepreneurs with strong decision-making abilities are better able to move decisively, grasp opportunities, and drive their enterprises to success in difficult environments.
Leadership:
Effective leadership inspires vision, motivates teams, and aligns efforts towards common goals. Entrepreneurs are visionary leaders who communicate a compelling mission, provide strategic direction, and inspire workers to accomplish organisational goals. Furthermore, they must develop a healthy work culture, encourage cooperation, and form cohesive teams capable of generating innovation and achieving outcomes. Entrepreneurs may tap into their team members' aggregate abilities and energy via effective communication, mentorship, and empowerment, boosting innovation, productivity, and loyalty. Strong leadership and team-building abilities are required for firms to promote innovation, adapt to change, and achieve long-term success.












Self-assessment to become an entrepreneur – SWOT analysis and Personal Audit



STRENGHT: Very talented hard worker and strive to do my best ,	quick learner, fast thinker, strong communication skills and like to work with people,creative person who has a passion for interesting things,good listener and i can help people who are struggling
WEAKNESSES: Cigarettes,time management,I like the Summertime even when is not Summer,especially when is not Summer.
THREATS: Lack of sleep,too much work not enough time to do it all.
OPPORTUNITIES: As the world becomes increasingly digitized,there will be more opportuniteis for me to use my technical skills,an interest in social media management and would love an opportunity to allow me to focus on digital marketing.

PERSONAL AUDIT 
SKILLS I HAVE : GOOD COMMUNICATION AND SKILLS TO PRESENT AND SPEAK IN PUBLIC AND KEEP CALM : especially on work place and all day routine in normal life on work place and University too.
SKILLS I’D LIKE TO IMPROVE: computer skills and economics knowledge I' d like to improve and specialize especially following University course and in all life routine implementing reading and interest.


Market research including PEST analysis of the UK




Political factors:The UK's political landscape has a big impact on business. Brexit, for example, has resulted in changes to import and export restrictions, which may have an impact on Italian vineyards' supply chains. Furthermore, government laws on alcohol pricing, licencing, and food safety(FOOD STANDARD AGENCY,2024) requirements have an important effect. Any changes to these rules may have an influence on Italian winery restaurants' operational expenses and market accessibility.
Economic factors, including GDP growth, inflation, and consumer spending habits, have a direct influence on consumer purchasing power. In recent years, the UK has seen changes in economic indices as a result of Brexit uncertainty and the COVID-19 epidemic. These variations may have an impact on consumers' willingness to pay for premium commodities such as excellent dining experiences in Italian winery restaurants. Understanding these economic trends is critical for developing pricing strategies and revenue estimates. (Numbers of users of Hotels in the United Kingdom in 2018-2028 ,STATISTA,2024); (WINE IN THE UNITED KINGDOM,OEC,2022);(THE U.K. WINE AND SPIRITS INDUSTRY,WSTA,2018).
Social trends and cultural preferences influence demand for goods and services. In the United Kingdom, there is a growing trend of health-conscious dining, with an emphasis on organic and locally produced products. Italian vineyard restaurants may benefit from this trend by emphasising their use of high-quality products and traditional cooking methods. Furthermore, recognising cultural subtleties and preferences in eating experiences is critical for developing marketing tactics and menu selections that appeal with the UK audience.(WHAT FOOD DOES THE U.K. IMPORT FROM ITALY?,SSOIF,2024);(NEW DATA SHOWS LONDON’S WORLD LEADING HOSPITALITY INDUSTRY AND LIVE MUSIC DEFIED ALL EXPECTATIONS IN 2023,GOV.UK,2024);(WHATS THE AVERAGE SPEND PER HEAD IN RESTAURANTS IN U.K.?,OPENTABLE,2024)

Technological improvements impact many parts of the restaurant industry, including operations, marketing, and consumer involvement. In the United Kingdom, the use of digital platforms for food delivery and reservation systems has increased significantly, particularly after COVID-19. Italian winery restaurants must use technology to improve client comfort, streamline operations, and remain competitive in the marketplace. Using online ordering systems, smartphone applications, and social media marketing can help you reach a larger audience and improve the whole eating experience.

Operations Plan: 
Location: Look for a centrally situated facility with high foot traffic and access to public transit.
 
Make sure there is enough room for both the dining and wine bar sections, as well as storage for wine inventory.
Staffiing:
Hire professional cooks with expertise in Italian food and a passion for wine.
Train front-of-house personnel to deliver exceptional customer service and informed wine selections.
Financial projections for start-ups. Costs include property leasing and refurbishment. 

Kitchen equipment and furniture. 
Initial inventory of wines and ingredients. 
Marketing and promotion expenditures. 
Revenue streams include sales from restaurants and wine bars. 
Catering services for private gatherings. 
Wine bottles are sold at retail.
Profitability: Expected revenue growth through increased client base and average expenditure each visit.
Monitor and change pricing strategies in response to market demand and profitability.
CONCLUSION:
"The Trybe" seeks to deliver a genuine Italian vineyard experience in London, filling a void in the eating landscape. With an emphasis on quality, authenticity, and customer service, we feel our restaurant will rapidly become a popular destination for the city's cuisine and wine enthusiasts.
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Overview of Business Idea

* "The Trybe"Winery combined restaurant

* Unique Selling proposition:Combine high quality an prices winery
and champagne Shop with Food Restaurant model with Italian —
French Products in particular

* Emphasis on quality and non easy discoverable product

* Location absolutely in central metropolitan area especially on
high roller offices and Corporate headquarters
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SWOT Analysis

* Weaknesses:No

* Threats:Changes in regulations can impact the business/increase
of price inputs can cause upward pricing
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Conclusion

* Gratefulness to Dragons for considering "The Trybe” food and
wines restaurant retails project

* Aims to enter the Market of hospitality and catering with very
smart and easy model for sure successful

* Investment seeks to catalyze growth and cash flow atmost
immediate with low risk and initial capitals.
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SWOT Analysis

* Strenghts:High Barriers to enter / Highly Experienced owner-
operator/Limited competition in the London Area especially after
Brexit / very high gross margin / ability to sell Product online/highly
visible website /Limited start up risk

* Opportunities:Continued expansions for online sales/ability to
develop additional stores/affilitate relations with related -

vendors/development of proprietary products/ development of
wholesale distribution relationship.
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Management team plan

* CEO - General Manager - Wine expert :
* Souf Chef /Commis chef i =
* Waiter/Waiters

* Kp- Kitchen Porters
* Accountant

* Collaborative Team Focuses on operations and Finance

e * Foundation For "The Trybe" success in Competitve =
Restaurant/Annihilate Pubs and cheap restaurants
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Self introduction as Entrepreneur

* Aspiring Entrepreneur,BA * Click to add text
Business Management
undergraduate/Spirit Monger

* Presents " The Trybe"Winery
Restaurant Chic =

* SWOT:Strenghts in 3 ]
Creativity,Adaptability,Risk
taking

* Seeking Dragon's Den
Investment to Sustainability
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Target market and Marketing Strategies

* Primary Customers:Health conscious individuals/Millennials and
people aged 55+ (OPENTABLE,2024) // UK adults that dnnkwme
71% (Lunzerwme 2022)

* Exclusive Use of top Brands and quality food and Wines.
. * Restaurant and retail mixed formula Shop.

» Strategic Marekting: using of social Media Campalgns and word
of mouth .

Tt manet s et s * Goal: "The Trybe " as Top and unique on the market for quality éhd
s formula delivered





imagea.jpg
@ ENTREPREUNERSHIP Presentation? ~CopyNISHI @ v | O Search (Alt + Q)

File Home Insert Draw Design Transitions Animations Slide Show

ji 18 New Side v 5] FF Tablev @& Picturesv [ Cameo B Shapes v Fg)

Review View  Help [ comments || v catchrup 1] &

Stock Images ¥ Icons 7% SmartArt v [A] Text Box [ Footer v 7 New Comment ¢)

Competition and Differentiation Strategies

L e * Competitive Landscape:Traditional and top quality food and wines
— selection

= * Working in central areas and in proximity to Offices and Hotels a; =
= the numbers of user of hotel fast growing especially in
- London(STATISTA,2024)

* "The Trybe " merging fast food restaurant experience merging with
top quality food and winery plus retail.
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Funding requirements and allocation

* Funding Sought: £ 500.000 for launchand operations.
* Allocation: Equipment setup,marketing,goods procurement,Stal

such as waiters for example (CATERER,2024)

* Key Milestones;estabilishing operational restaurant and top
. winery business model and brand,robust marketing,quality go
procurement,skilled team assmbly

* Investment aims to make "The Trybe" a recognized and
sustainable figure in the Hospitality ~Catering market
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